
YELLOWTAIL SASHIMI* MANDARIN PONZU

TIGER PRAWN TEMPURA DASHI BROTH & YUZU SALT

SALMON CEVICHE SHICHIMI RICE CRACKER GF

EDAMAME GYOZA SZECHUAN PEPPER V

GREENS, YUZU & OLIVE SALAD 
FETA & GRILLED VEGETABLES V

CRISPY DUCK & WATERMELON SALAD 
POMEGRANATE & CASHEW +6

S TA RT E R 

SKIRT STEAK 6OZ, CHIMICHURRI

SALMON TERIYAKI* GOMA & WATERCRESS

CHIRASHI BOWL  

CRISPY TOFU & AVOCADO 
MAPLE LIME DRESSING VG

BLACK COD SPICY MISO GF +14

M A I N  CO U R S E

M I A M I  S P I C E  LU N C H 
Monday through Saturday

Choose 1 starter, 1 main, and 1 dessert

40 per person*
UP TO 8 GUESTS

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, stom-

ach or blood or have immune disorders. you are at greater risk of serious illness from raw oysters.

D E S S E RT
    PASSIONFRUIT CHAWANMUSHI    |    MINI CHEESECAKE +6

CHAMPAGNE

n.v. g.h. mumm - grand cordon - brut 
france   

WHITE WINE
2024 riesling - erben - spätlese - 
feinfruchtig 
reinhessen, germany   

2025 sauvignon blanc - mont gravet - 
colombard 
gascony, france   

2025 white blend - la solitude -  Blanc  - 
Côtes du Rhône, France   

2024 chardonnay - j. bookwalter -
readers 
columbia valley, USA  

ROSÉ WINE
2024 lady a - château la coste 
IGP Méditerranée, France 

RED WINE
2023 red blend- aviary - birds of prey
napa valley, usa 

2008 Cabernet Sauvignon - ch. ste. 
michelle - cold creek vineyard 
columbia valley, USA  

2025 red blend - la solitude
Côtes du Rhône, France   

2019 bordeaux blend - Château de 
Panigon
haut-medoc, france  
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C H A M PAG N E  &  W I N E 


