
Emeril’s Miami Spice 
Dinner Menu 

 
Appetizers 

(Choice of One) 

 

Chef’s Daily New Orleans Style Gumbo  
 Steamed Rice 

 

Chef’s Creative Soup of the Day 
 

New Orleans Barbeque Shrimp 
Petit Rosemary Biscuit 

 

Watermelon Watercress Salad 
 Herb Goat Cheese, Spiced Macadamias, 

Florida Orange and Roasted Fennel Vinaigrette 
 
 

Entrées 
(Choice of One) 

 
       Caribbean Spice Seared Grouper 

Boniato Mash, Orange-Jicama Slaw, 
Coconut Rum Broth 

 

Guava Barbeque Portobello Mushroom 
Bordelaise Potatoes, Grilled Summer Squash, Zucchini,  

Sweet Red Peppers, Pesto, Crispy Shoestring Onions 
 

*Grilled Pork Chop 
Caramelized Sweet Potatoes, Tamarind Glaze, Green Chili Mole Sauce 

 

Mojo Glazed Free-Range Chicken Breast 
 Braised Thighs, Fingerling Potatoes, Roasted Cipollini Onion, Pea Sprouts,  

Truffle-Roasted Corn Broth   
 

Desserts 
(Choice of One) 

 

Lemon Meringue Tart  
Strawberry Coulis, Seasonal Berries 

 

Peanut Butter Chocolate Mousse Cake 
Semi Sweet Chocolate Ganache, Candied Peanuts  

 

 
 

 
$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, oysters or eggs may increase your risk of foodborne illness, especially if you have certain 

medical conditions 


