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Miami Spice 23

Appetizer

Choice of:
SHRIMP COCKTAIL TOSTADA

corn tor’ci”a, cocktail sauce, avocado, Frisse, radish

or
AJI DE GALLINA CROQUETA

chicl(en, mi”(, pecans, bread, chalaca sauce

Main Course

Choice of:
SOPA SECA

basil, noodles, aji panca, crispy pork belly, ocopa sauce

or
CAU CAU DE CAMARONES

shrimp, potatoes, mint, aji amarillo, white rice

Dessert
PIE DE LIMON

mango lime compote

Delicious Wines 50
Loire Va"ey Pineau dAunis |ay Alsace Pinot Blanc lay

Domaine ScHumberger (medium white)

Pascal Janvier (very |ight red)

ltalian Barbera l)y Michele Chiarlo Sonoma Sauvignon Blanc by
(medium rec]) Matanzas Creek ([u”er white)

California Zinfandel Blend “Sl‘\ebang” by
Bedrock (Fu”er red)

Available Monday - Saturday

THIS MENU DOES NOT ALLOW FOR CHANGES OR SUBSTITUTIONS



