ot

MIAMI BEACH

APPETIZERS
TUNA TARTARE | 30

yellowfin tuna |avocado | olive oil | lemon juice | coconut aminos

LOCAL FISH CEVICHE | 26

local catch | citrus marinade | red pepper | red onion |micro cilantro

MUSHROOM FLATBREAD (VG) | 22

red bell peppers | red onions | mushroom | smoked gouda

FOREST MUSHROOM TARTINE (V) | 16

multigrain sourdough | roasted cauliflower puree | roasted tomato & pineapple curry

TOSTONES | 16

beef bourguignon

SOUPS & SALADS
LOBSTER BISQUE | 22

ham | sumac cream | lobster croquettes

CAESAR SALAD | 18

caesar dressing | crostini | parmesan

SOUP J’ADORE (V) | 18

vegan curry lentil ras al hanut | champagne vinegar

ENTREES
DIVER SCALLOPS | 52

lemongrass | kaffir lime leaves | leeks | onion | curry sauce | couscous | salsify & yuca

BLACK GROUPER | 48

red bell peppers & black peppers| roasted tomato | roasted garlic | arugula | pikliz | asparagus cream

SEARED SALMON | 48

scallops cuttlefish sauce | jerked sorghum | wine braised leeks | white wine pickled blueberry's

BEEF TENDERLOIN | 58

tamarind jus | grilled asparagus | sweet potato | acorn squash purée

SEARED SHRIMP | 40

plantain coconut sauce | aromatic jasmine rice

PERI PERI CHICKEN | 42

habanero | jalapeno | paprika | citrus djon djon mushroom jasmine rice

DESSERT
CHOCOLATE CHIP BROWNIE | 19

blueberry glaze| macerated blueberry's | citrus whipped cream

APPLE CRUMBLE | 19

granny smith apples | rolled oats | cinnamon |allspice

LEMON BAR | 19

strawberry coulis | lemon curd | fresh strawberries

Wednesday 28", January



