
1001 SOUTH MIAMI AVENUE | MIAMI, FL 33130

WWW. SEXYFISHMIAMI.COM | @SEXYFISHMIAMI



DESSERT STATION 
SELECTION OF HOUSE-MADE 

JAPANESE SWEETS & TREATS

MAINS

KIMCHI FRIED RICE
ADD PORK +9  /  ADD DUCK +12

GRILLED SWEET CORN SHISO UME BUTTER 

BROCCOLINI YUZU CHIMICHURRI

BABY CHICKEN PICKLES

USDA PRIME SKIRT STEAK* 6 oz CHIMICHURRI

SALMON TERIYAKI* GOMA & WATERCRESS

CRISPY TOFU & AVOCADO SALAD vg

SLOW COOKED BRISKET 4 oz SEXY STEAK SAUCE

SELECT ONESELECT ONE

TO START 
FOR THE TABLE

JAPANESE BREAD SERVICE

MISO SOUP

GUACAMOLE NORI CHIPS vg

SALT & PEPPER SQUID

PRAWN GYOZA LEMONGRASS & GARLIC

V = VEGETARIAN   |   VG = VEGAN

Please note a service charge of 20% will be added to your final bill.
If you have a food allergy or a special dietary requirement please inform a staff member
*consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
There is risk associated with consuming rawoysters. If you have chronic illness of the liver, stomach or blood or 
have immune disorders. you are at greater risk of serious illness from raw oysters.

CULINARY SHOWCASE
SELECTION OF SUSHI*, SASHIMI,* SALADS, AND RAW* BITES

SIDES
FOR THE TABLEFOR THE TABLE

SEXY TREATS
ROYAL BAERII 30G +95

GRILLED LOBSTER SANSHO PEPPER & SHISO BUTTER +98

JAPANESE KAGOSHIMA A5 SIRLOIN* 2 oz +80

JAPANESE KAGOSHIMA A5 FILLET* 2 oz +96

AUSTRALIAN WAGYU TOMAHAWK* 32 oz +280

GRILLED BRANZINO SHISO PESTO +65

ALCOHOL - FREE BEVERAGES

BRICKELL 18
hendrick's gin, strawberry, earl grey, 
peach, oregano, vetiver, tonic water

* Beverages will be served to guests one at a time. 
Beverage service concludes at the end of the 2-hour experience.

UPGRADE YOUR BRUNCH WITH OUR 
BOTTOMLESS EXPERIENCES

STANDARD BRUNCH EXPERIENCE 
89 PER PERSON

2 HOUR LIMITLESS CULINARY EXPERIENCE

CHIOS 18
reyka vodka, axia mastiha, citrus, 

basil, fennel, soda water

PUERTO ESCONDIDO 18
milagro silver tequila, coconut 

water, banana, lime, salt 

Please note a service charge of 20% will be added to your final bill.  

COCKTAILS 

with CHAMPAGNE
135 PER PERSON 

CHÂTEAU DE BLIGNY GRAND RÉSERVE N.V.

with DOM PÉRIGNON 
350 PER PERSON 

DOM PÉRIGNON 2015

with CHAMPAGNE & ROSÉ
160 PER PERSON 

PERRIER-JOUËT GRAND BRUT N.V.
& LAURENT PERRIER ROSÉ N.V.

HOJICHA & WILDFLOWER 14
hojicha sparkling tea, lychee, 

hibiscus, lemongrass

GRAPEFRUIT & ROSEMARY 14
lyre's italian spritz, grapefruit, 

rosemary, celery 

PEACH & JASMINE 14
lyre's american malt, peach, 

jasmine, honey, citrus

SAN JUAN 18
monkey shoulder scotch, coconut 
syrup, pineapple, strawberry, pandan

MIMOSA 17
sparkling wine, orange

BLOODY MARY 18
kettle one vodka, tomato,

 spiced yuzu bloody mix

BELLINI 17
sparkling wine, peach

MOTHER'S DAY BRUNCH MOTHER'S DAY BRUNCH 

STANDARD BRUNCH EXPERIENCE 

*all bottomless packages include cocktails & 
alcohol-free beverages


