
M I A M I  S P I C E  LU N C H  M E N U
TUESDAY, AUGUST 1ST - SATURDAY, SEPTEMBER 30TH

$35 per person, plus tax (gratuity not included)
served �om the kitchen as prepared with overlapping courses

S A L A D
select one

LITTLE GEM SALAD
charred mandarin orange, radish, cucumber,

tomato, crispy lentil, berbere ranch

GREEK VILLAGE SALAD
tomato, persian cucumber, red onion,

kalamata olive, bell pepper, feta, greek vinaigrette

HOUSE-MADE STRACCIATELLA 
marinated tomato, sesame, 

challah crouton, meyer lemon, basil

Add Kebab*
chicken $4.95 | salmon $6.95

D E S S E R T
select one

FROZEN GREEK YOGURT
olive oil, sea salt

STICKY DATE CAKE
whiskey caramel, sumac, whipped cream

CHOCOLATE CHOCOLATE CAKE 
isot chili, chocolate sauce, whipped cream

H U M M U S  &  S P R E A D S
(served with our house bread and crudité)

select one

SMOKY GARLIC HUMMUS
ceci, aleppo & urfa pepper, preserved lemon

MUHAMMARA 
roasted pepper, isot chili, walnut, pomegranate molasses

SWEET PEA SPREAD 
labneh, ricotta, parmesan, lemon zest, mint

CHARRED EGGPLANT 
house yogurt, lemon, california olive oil

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


