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Miame Spice 2024
$35++ PER PERSON SELECT ONE FROM EACH CATEGORY.
ENTIRE TABLE ONLY

PARA COMPARTIRASTARTERS TO SHARE

Croquetay de Papa
POTATO CROQUETE
MANCHEGO CHEESE, SALSA MACHA ALIOLI

Taquitos Placeros
PURE PLEASURE” TACOS
FRESH MADE TOR TILLA, ROASTED JALAPENO GUACAMOLE,
CHICHARRON DE QUESO FRESCO

Tostadas de Atunw

YELLOW FIN TUNA TOSTADA
FRESH TUNA, SPICY CHIPOTLE MAYO, CRISPY LEEKS

Platos FuertessHEARTIER PLATES

Taco-de Suadero-
PRIME BEEF BRISKET TACO
6 HOUR CONFIT BEEF BRISKET, BEEF JUS, SALSA TAQUERA,

Coliflor en Pipian Verde
ROASTED CAULIFLOWER WITH GREEN MOLE
ROASTED CAULIFLOWER, PUMPKIN SEED MOLE, HER B MEDLEY

Snapper Veracrugano-
RED SNAPPER IN THE STYLE OF VERACRUZ
TOMATOES, ONIONS, OLIVES, CRISPY CAPERS, BANANA PEPPERS,
LIME

POSTRES/DESSERTS

Tres Leches Tropical
VANILLA SPONGE CAKE, SOAKED IN RUM INFUSED TRES
LECHES, DULCE DE LECHE, FRESH STRAWBERRIES, PASSION
FRUIT SORBET

C
CHOCOLATE SPONGE CAKE, VANILLA FLAN, BLACK CHERRIES,
CHOCOLATE GANACHE



