
A 20% service charge will be added to all checks 
1440 OCEAN DRIVE,  MIAMI BEACH 305.673.0044.  W W W.LT S T E A K A N D S E A F O O D.C O M 

SUMMER ON SOUTH BEACH
LUNCH PRIX FIXE MENU
Three  Courses  $22.48

STARTER
S E A F O O D  C E V I C H E  “L E C H E  D E  T I G R E ”
octopus ,  snapper,  shr imp,  sca l lops ,  coconut  mi lk ,  c i lantro ,  on ion,  yuzu,  ch i l i 
o i l

C R I S P Y  C A L A M A R I  & Z U C C H I N I
ja lapeño remoulade

SOUP OF THE DAY

LOTS OF GRAINS BOWL
flax  seed,  sunf lower  seed,  ka le ,  avocado,  grapefru it ,  j icama, 
tamar ind-guava  v ina igrette

MAIN
B L A C K  G A R L I C  H A N G E R  S T E A K  S A L A D 
watercress ,  avocado,  cucumbers ,  r ye  br i sure

C R I S P Y  B L A C K  G R O U P E R  TA C O
chi l i  a io l i ,  cabbage s law,  sp icy- l ime sa l sa  with  tort i l l a  ch ips

BETSY CUBAN SANDWICH
swiss  cheese,  ham,  pork,  home made p ick le ,  sp icy  mustard

DESSERT

CHOICE OF SORBET

T R E S  L E C H E S

SELECT ONE STARTER, MAIN COURSE, AND DESSERT FROM ABOVE CHOICES. 
SUBSTITUTIONS AND MENU ALTERATIONS POLITELY DECLINED.

Chief  Cul inar y  Partner,  Laurent  Tourondel
Genera l  Manager,  Cyr i l  Amini



A 20% service charge will be added to all checks 
1440 OCEAN DRIVE,  MIAMI BEACH 305.673.0044.  W W W.LT S T E A K A N D S E A F O O D.C O M

SUMMER ON SOUTH BEACH
DINNER PRIX FIXE MENU
Three  Courses  $39

STARTER
S E A F O O D  C E V I C H E  “L E C H E  D E  T I G R E ”
octopus ,  snapper,  shr imp,  sca l lops ,  coconut  mi lk ,  c i lantro ,  on ion,  yuzu,  ch i l i 
o i l

C R I S P Y  C A L A M A R I  & Z U C C H I N I
ja lapeño remoulade

CHOPPED VEGETABLE SAL AD
baby mixed greens  /  corn  /  tomato /  feta  cheese  /  o l ives
avocado /  beets  /  on ions  /  cucumber  /  oregano dress ing

MAIN
WILD SCOT TISH SALMON 5oz .
summer bean sa lad  /  cer ignola  o l ive  /  conf i t  lemon a io l i 

B L A C K  G A R L I C  H A N G E R  S T E A K  5oz .

SIDES
Horseradish Mashed Potato
Local Heirloom Tomato Salad
Charred Broccolini/ lemon zest

DESSERT

CHOICE OF SORBET

T R E S  L E C H E S

SELECT ONE STARTER, MAIN COURSE, AND DESSERT FROM ABOVE CHOICES. 
SUBSTITUTIONS AND MENU ALTERATIONS POLITELY DECLINED.

Chief  Cul inar y  Partner,  Laurent  Tourondel
Genera l  Manager,  Cyr i l  Amini


