MIAMI SPICE - OCTOBER 2017

LUNCH PRIX FIXE MENU $23

STARTER
SPICY TUNA ROLL
yuzu guacamole, sriracha, puffed rice

“CUBAN”" BAO BUN
roasted pork, swiss cheese, pickles, dijonnaise

LOTS OF GRAIN BOWL

flax seed, sunflower seed, kale, avocado, grapefruit, jicama, tamarind-guava vinaigrette

MAIN
CRISPY CALAMARI & ZUCHINI
jalapeno remoulade

CRISPY BLACK GROUPER TACO
chili aioli, cabbage slaw, spicy-lime salsa

80z BAVETTE
shishito and spring onion

SHORT RIB PANINI

DESSERT
GIANDUJA GELATTO IN WAFFLE CONE
milk choco-gianduja sauce

CARROT CAKE
apple compote
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Chief Culinary Partner, Laurent Tourondel
General Manager, Cyril Amini

A 20% service charge will be added to all checks
1440 OCEAN DRIVE, MIAMI BEACH 305.673.0044. WWW.THEBETSYHOTEL.COM .



