
M I A M I  B E A C H

East� Brunch
at

APRIL 16, 2017
12:00pm-4:00pm

FOR RESERVATIONS PLEASE CALL
(305) 612-1163



EASTER BRUNCH
SPECIALS

CHILLED OYSTER  1.50/ea
sauce mignonette, and cocktail sauce 

PEEL & EAT SHRIMP  15/dz.
old bay aioli and warm butter

GRILLED AUSTRALIAN LEG OF LAMB  26
mint and pistachio gremolata, fennel salad

GRILLED MAINE LOBSTER  38
tomato- sa�ron vinaigrette, butter poached potatoes

SMOKED PORK CHOP  24
pineapple and apricot chutney, braised Tuscan kale

GRILLED ASPARAGUS  10
hollandaise sauce, hackleback caviar

ALL YOU CAN EAT EASTER TREATS  12/person
from our Pastry Bar, by: Pastry Chef Neil Adams

BOTTOMLESS MIMOSAS or BELLINIS  19/person

STRAWBERRY ROSE SANGRIA  12/glass 
Rose, strawberries, mint, pineapple

 
**Full a la carte menu is also available


