
Primi

Secondi

Dolce

CHICKPEA SPREAD
tahini, smoked paprika, gril led ciabat ta

LEMON PEPPER CALAMARI*
aleppo chil i , caper aioli , marinara

MEATBALLS
whipped ricot ta, garlic bread

LINGUINE CACIO E PEPE
pecorino romano & black pepper

RIGATONI BOLOGNESE
tradit ional veal, pork & beef ragu

GRILLED BRANZINO*
caper aioli , gri l led lemon

BONE-IN PORK CHOP
mostarda, gril led lemon

TIRAMISU
Espresso-soaked sponge cake, 

mascarpone cream, cocoa powder

LEMON TART
fresh lemon curd, graham tar t & meringue sorbet

POLPO ALLA GRIGLIA*
smoked pimento octopus, chickpeas,
pepperoncini, celery leaf, herb puree

+ $15

SPAGHETTI CARBONARA
pancet ta, egg, chives, pecorino romano, cracked pepper

+ $20

HALF CHICKEN*
parsley aioli , gri l led lemon

+ $20

$45++ PER PERSON

(CHOOSE ONE)

(CHOOSE ONE)

(CHOOSE ONE)

TAG US ON INSTAGRAM FOR A CHANCE TO BE FEATURED ON OUR
@FILIAMIAMI CHANNEL. 

ARUGULA
dried f igs, hazelnuts, gorgonzola, white balsamic

For your convenience, a 20% suggested gratuity will be added on all checks. *Consumer Advisory - consuming raw 
or undercooked meats, poultry, seafood, shellfish, or eggs may increase our risk of food-borne illness. There is risk 

associated with consuming raw oysters. 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, and should eat oysters fully cooked.

Miami Spice Dinner Menu


