
 
Emeril’s Miami Spice 

Dinner Menu

Appetizers 
(Choice of One) 

 
Emeril’s Muffalada Salad 

with Assorted Baby Lettuces, Tuscani Salami, Herb Marinated Cauliflower, Creole Olive Relish and Red Wine Vinaigrette 
 

Soup or Gumbo of the Day 
 

Housemade Chorizo “Meatball” 
With Sofrito and Fresh Cilantro Ricotta 

Entrées 
 (Choice of One) 

 
*Pan Seared Yellowtail Snapper 

With Confit Fennel, White Anchovie- Tomato “Vierge” and Baby Watercress 
 

Oven Roasted Poullet Rouge 
with Yukon Potato “Soufflee”, Sautéed Broccolini and Cabernet Reduction 

 
Braised Short Ribs “Puttanesca” 

 with Parmesan Stone Ground Grits 
 

Desserts 
(Choice of One)  

 
Lemon Panna Cotta 

with Poppy Seed Tuile and Fresh Berries 

Banana Foster Bread Pudding 
with Rum Caramel Sauce 

 
35.00 Price Fixed Menu – Does not include tax or gratuity. 

A Gratuity of 18% is added on all checks. 
 

*These items are served raw or undercooked, or may contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions 


