
antipasti
select one

insalata di arugula
heirloom cherry tomato, marinated olive,  

36months parmigiano reggiano, pine nut, balsamic vinaigrette

burrata
roasted vine ripe cherry tomato, olive oil, aged balsamic, grilled ciabatta

tonno
raw ahi tuna, basil, bergamot aioli, gooseberry, pickled celery

fritto misto
calamari, zucchini, eggplant, meyer lemon aioli, calabrian chili

secondi
select one

spicy rigatoni alla vodka 
calabrian chili, tomato, cream, parmigiano reggiano

cavatelli alla bolognese
pancetta, veal, tomato, 36months parmigiano reggiano

ora king salmone
lemon beurre blanc, maitake mushroom, asparagus, truffle mustard

pollo alla milanese
breaded chicken breast, lemon caper butter, cherry tomatoes, arugula

dolci
select one

tiramisù
mascarpone mousse, espresso liqueur, savoiardi biscuits

panna cotta tropicale
coconut panna cotta, mango gelée, coconut shavings, guava passionfruit sorbet

supplements

polpo 10
octopus, romesco, fingerling potato, taggiasca olive, ‘nduja dressing

carpaccio di manzo 15
wagyu sirloin, fig, pine nut, truffle pecorino, crouton

supplements

cacio e pepe al tartufo 15
bucatini, tellicherry pepper, truffle pecorino, black truffle

lobster alla diavola 25
bucatini, maine lobster, cherry tomato, calabrian chili

bistecca prima 35
8oz prime new york striploin, layered crispy potato, 

taleggio fonduta, black truffle, cipollini

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have medical conditions. 20% service charge will be added to your bill.



MIAMI SP ICE D INNER | 50 PER PERSON

appassionata

e11even vodka, aperol, rose syrup, 
passion fruit, amaro nonino, lime

speziata

cazadores tequila, framboise liqueur, lime, 
agave, chili tincture, torresella prosecco

COCKTAILS � 18

SPARKLING�

Torresella Prosecco, Veneto �  45 btl

WHITE�

Pinot Grigio, Banfi “San Angelo”, Tuscany �  45 btl

RED�

Nerello Mascalese, Luna Gaia “Logistilla”, Sicilia �  45 btl

ROSÉ�

Corvina Blend, Chiaretto di Bardolino, Le Morette, Veneto �  45 btl

MIAMI
SPICE 



antipasti
select one

insalata di arugula
heirloom cherry tomato, marinated olive,  

36months parmigiano reggiano, pine nut, balsamic vinaigrette

burrata
roasted vine ripe cherry tomato, olive oil, aged balsamic, grilled ciabatta

fritto misto
calamari, zucchini, eggplant, meyer lemon aioli, calabrian chili

secondi
select one

spicy rigatoni alla vodka 
calabrian chili, tomato, cream, 36months parmigiano reggiano

pollo alla milanese
breaded chicken breast, lemon caper butter, cherry tomatoes, arugula

ora king salmone 
lemon beurre blanc, maitake mushrooms, asparagus, truffle mustard

hamburger wagyu
 brioche bun, arugula, tomato, bomba aioli, truffle 

pecorino, crispy fingerling potatoes

dolci
select one

tiramisù
mascarpone mousse, espresso liqueur, savoiardi biscuits

sorbetto or gelato
daily selection

supplements

polpo 10
octopus, romesco, fingerling potato, taggiasca olive, ‘nduja dressing

piatto di salumi e formaggi 10
assortment of italian meats and cheeses, 

house crackers, gnocco frit to, olives

carpaccio di manzo 15
wagyu sirloin, fig, pine nut, truffle pecorino, crouton

supplements

cacio e pepe al tartufo 15
bucatini, tellicherry pepper, truffle pecorino, shaved black truffle

pizza al tartufo 25
maitake mushroom, bufala mozzarella, potato 
crema, truffle pecorino, chive, black truffle

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have medical conditions. 20% service charge will be added to your bill.



MIAMI SP ICE LUNCH | 40 PER PERSON

appassionata

e11even vodka, aperol, rose syrup, 
passion fruit, amaro nonino, lime

speziata

cazadores tequila, framboise liqueur, lime, 
agave, chili tincture, torresella prosecco

COCKTAILS � 18

SPARKLING�

Torresella Prosecco, Veneto �  45 btl

WHITE�

Pinot Grigio, Banfi “San Angelo”, Tuscany �  45 btl

RED�

Nerello Mascalese, Luna Gaia “Logistilla”, Sicilia �  45 btl

ROSÉ�

Corvina Blend, Chiaretto di Bardolino, Le Morette, Veneto �  45 btl

MIAMI
SPICE 



antipasti
select one

insalata di arugula
heirloom cherry tomato, marinated olive,  

36months parmigiano reggiano, pine nut, balsamic vinaigrette

burrata 
roasted vine ripe cherry tomato,

olive oil, aged balsamic, grilled ciabatta

toast con ricotta
sourdough, ricotta cheese, fresh fig, truffle honey, pistachio

fritto misto
calamari, zucchini, eggplant, meyer lemon aioli, calabrian chili

secondi
select one

spicy rigatoni alla vodka 
calabrian chili, tomato, cream, 36months parmigiano reggiano

croissant con avocado
arugula, poached egg, parmigiano sabayon, lemon vinaigrette

toast alla francese
french toast, pistachio, strawberry, whipped crema fresca, maple syrup

colazione sofia
two eggs any style, choice of smoked salmon or bacon, 

oven roasted tomato, crispy potato, focaccia

polenta florentine
spinach, wild mushroom, parmigiano reggiano, fried egg, chicken jus

dolci
select one

tiramisù
mascarpone mousse, espresso liqueur, savoiardi biscuits

sorbetto or gelato
daily selection

supplements

wagyu hamburger 15
brioche bun, arugula, tomato, bomba aioli, truffle pecorino

cacio e pepe al tartufo 15
bucatini, tellicherry pepper, truffle pecorino, shaved black truffle

pizza al tartufo 25
maitake mushroom, bufala mozzarella, potato 
crema, truffle pecorino, chive, black truffle

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have medical conditions. 20% service charge will be added to your bill.

supplements

tonno 10
raw ahi tuna, basil, bergamot aioli, gooseberry, pickled celery

carpaccio di manzo 15
wagyu sirloin, fig, pine nut, truffle pecorino, crouton



mimosas & bellinis

aperol spritz

aperol, torresella prosecco, soda

giardino spritz

bombay dry gin, bianco vermouth, torresella 
prosecco, strawberry, tomato, cucumber, soda

sofia spritz

aperol, cinzano vermouth, torresella 
prosecco, rose syrup, soda

spritz de passione

aperol, chinola passion fruit, torresella 
prosecco, jalapeño syrup, soda

*90 minute bottomless experience

MIAMI SP ICE BRUNCH | 40 PER PERSON

appassionata

e11even vodka, aperol, rose syrup, 
passion fruit, amaro nonino, lime

speziata

cazadores tequila, framboise liqueur, lime, 
agave, chili tincture, torresella prosecco

COCKTAILS � 18

SPARKLING�

Torresella Prosecco, Veneto �  45 btl

WHITE�

Pinot Grigio, Banfi “San Angelo”, Tuscany �  45 btl

RED�

Nerello Mascalese, Luna Gaia “Logistilla”, Sicilia �  45 btl

ROSÉ�

Corvina Blend, Chiaretto di Bardolino, Le Morette, Veneto �  45 btl

MIAMI
SPICE 

BOTTOMLESS*� 39


