
The Art of Teasing
Valentines Day 2010

Kushi Oysters
Ocean Essence, Apricot Caviar, Mignonette

Organic Mixed Greens
Fresh Berries, Feta Cheese, Toasted Almond, Sherry Vinaigrette

Butter Poached Lobster Ravioli
Coral Emulsion, Seaweed Salad, Caviar

Moroccan Lamb Loin
   Grilled Pineapple, Coconut Gelee, Ginger Flowers, Curry Oil, Dried Fruits

Coco Passion Cocktail
Dark Rum, Coconut, Passion Fruit 

“Ispahan”
Lychee, Raspberry, Rose Creme, Almond Macaroon

*no substitutions to menu please *menu subject to change and availability

Call 305-642-0032 to purchase tickets or 

email us at: reservations@miabiscayne.com  SUBJECT:VDAY2010


