
S E L E CT  O N E

ROMANA SALAD ROMANA SALAD – VEG/GF – VEG/GF 

baby gem lettuce, green goddess dressing, pickled onion,
truffle cheese, chive, sunflower seed

PAN CON TOMATE PAN CON TOMATE – VG– VG

pan de cristal, tomato, spanish olive oil

PAN CON MANCHEGO PAN CON MANCHEGO – VEG– VEG

pan de cristal, tomato, spanish olive oil, manchego cheese

DATES DATES – GF– GF

ibérico pancetta, manchego, guindilla pepper, honey gastrique

JAMON SERRANO CROQUETASJAMON SERRANO CROQUETAS
16 months serrano, manchego cheese, garlic aïoli

S E L E CT  O N E

PATATAS BRAVAS PATATAS BRAVAS – GF– GF

crispy potatoes, n’djua, salsa brava, garlic aioli,
manchego cheese, chive, sunny-side up egg

ADD GRILLED SKIRT STEAK  20ADD GRILLED SKIRT STEAK  20

TORTILLA TRADICIONAL  TORTILLA TRADICIONAL  – GF– GF

spanish omelette, potato, romesco sauce, manchego cheese

TOSTADA FRANCESA ESPAÑOLATOSTADA FRANCESA ESPAÑOLA
brioche, maple syrup, cinnamon sugar, ricotta cheese, strawberries

CROISSANT CON AGUACATECROISSANT CON AGUACATE
arugula, poached egg, manchego sabayon, lemon vinaigrette

 `

S E L E CT  O N E

CHOCOLATE & BANANA CHOCOLATE & BANANA – GF– GF

flourless chocolate cake, banana cream, chocolate mousse 

ICE CREAM OR SORBET ICE CREAM OR SORBET – VEG/GF– VEG/GF

daily selection

SUPPLEMENTSUPPLEMENT

TUNA TARTARE 10TUNA TARTARE 10
avocado, seeded lavash cracker, truffle, crème fraîche

PULPO 10 PULPO 10  – GF – GF 

chickpea, fingerling potato, salsa verde, spanish olive oil, paprika, caper

SUPPLEMENTSUPPLEMENT

STEAK & EGGS  20 STEAK & EGGS  20 – GF– GF

grilled skirt steak, romesco sauce, agrodolce onion, 
veal jus, crispy potatoes, sunny-side up egg

VEG: VEGETARIAN  |  VG: VEGAN  |  GF: GLUTEN FREE  

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 SPICE BRUNCHMIAMI SPICE BRUNCH  ||  40++40++

SATURDAY & SUNDAY

COCKTAILSCOCKTAILS

BESO DE FUEGO  BESO DE FUEGO  ��  18 18
cazadores tequila, passionfruit, lime, jalapeño, agave

FRESITA  FRESITA  ��  18 18
e11even vodka, yuzu, lemon, pineapple, strawberry foam

WINES BY THE BOTTLEWINES BY THE BOTTLE
SPARKLING

ROGER D’ANOIA, BRUT, CAVA ROGER D’ANOIA, BRUT, CAVA ��  45 45

WHITE WINE

CHARDONNAY, DOMAINE MARTINOLLES,  CHARDONNAY, DOMAINE MARTINOLLES,  
LANGUEDOC-ROUSSILLON LANGUEDOC-ROUSSILLON ��  45 45

ROSÉ

MUGA ROSÉ, RIOJA MUGA ROSÉ, RIOJA ��  45 45

RED WINE

GARNACHA HONORO VERA, CALATAYUD GARNACHA HONORO VERA, CALATAYUD ��  45 45

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.



S E L E CT  O N E

ROMANA SALAD ROMANA SALAD – VEG/GF – VEG/GF 

baby gem lettuce, green goddess dressing, pickled onion,
truffle cheese, chive, sunflower seed

PAN CON TOMATE PAN CON TOMATE – VG– VG

pan de cristal, tomato, spanish olive oil

PAN CON MANCHEGO PAN CON MANCHEGO – VEG– VEG

pan de cristal, tomato, spanish olive oil, manchego cheese

DATES DATES – GF– GF

ibérico pancetta, manchego, guindilla pepper, honey gastrique

JAMON SERRANO CROQUETASJAMON SERRANO CROQUETAS
16 months serrano, manchego cheese, garlic aïoli

SUPPLEMENTSSUPPLEMENTS

TUNA TARTARE 10TUNA TARTARE 10
avocado, seeded lavash cracker, truffle, crème fraîche

PULPO 10 PULPO 10 – GF– GF

octopus, chickpea, fingerling potato, salsa verde, 
spanish olive oil, paprika, caper

S E L E CT  O N E

SKIRT STEAK SKIRT STEAK 
romesco sauce, agrodolce onion, veal jus, crispy potato

BRANZINO BRANZINO – GF– GF

almond, grapes, salsa verde, ajo blanco, asparagus

HALF CHICKEN HALF CHICKEN  – GF – GF

charred scallions, mojo rojo, chives, lemon

PAELLA DE TRUFAPAELLA DE TRUFA – VG/GF – VG/GF

spanish bomba rice, exotic mushroom, crispy chickpea, 
snow pea, crème fraiche, truffle pearls

SUPPLEMENTSUPPLEMENT

CHILEAN SEABASS 20CHILEAN SEABASS 20 – GF – GF

7oz chilean seabass, escabeche, guindilla pepper

PAELLA DE MARISCOS 20PAELLA DE MARISCOS 20 – GF – GF

spanish bomba rice, sofrito, argentinian shrimp, 
langoustine, squid, mussel, lemon

S E L E CT  O N E

CHOCOLATE & BANANA CHOCOLATE & BANANA – GF– GF

flourless chocolate cake, banana cream, chocolate mousse 

FLANFLAN
candied spanish marcona almonds, crema catalana mousse

VEG: VEGETARIAN  |  VG: VEGAN  |  GF: GLUTEN FREE  

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.



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 SPICE DINNERMIAMI SPICE DINNER  ||  50++50++

COCKTAILSCOCKTAILS

BESO DE FUEGO  BESO DE FUEGO  ��  18 18
cazadores tequila, passionfruit, lime, jalapeño, agave

FRESITA  FRESITA  ��  18 18
e11even vodka, yuzu, lemon, pineapple, strawberry foam

WINES BY THE BOTTLEWINES BY THE BOTTLE
SPARKLING

ROGER D’ANOIA, BRUT, CAVA ROGER D’ANOIA, BRUT, CAVA ��  45 45

WHITE WINE

CHARDONNAY, DOMAINE MARTINOLLES,  CHARDONNAY, DOMAINE MARTINOLLES,  
LANGUEDOC-ROUSSILLON LANGUEDOC-ROUSSILLON ��  45 45

ROSÉ

MUGA ROSÉ, RIOJA MUGA ROSÉ, RIOJA ��  45 45

RED WINE

GARNACHA HONORO VERA, CALATAYUD GARNACHA HONORO VERA, CALATAYUD ��  45 45


