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MIAMI BEACH

STARTERS
EMERIL'S NEW ORLEANS BARBECUE SHRIMP
Petite rosemary biscuit

FRESHTUNA + BUTTER LETTUCE WRAPS*
Crispy wonton threads, shaved jalapefo, Yuzu ponzu, basil oil

CREOLE MARINATED CALAMARI
Flash fried, smoked tomato sauce, New Orleans Olive salad, Parmigiano Reggiano

SALUMI PLATTER
Imported Italian meats, taleggio cheese, Port glazed figs, crusty bread

LUMP CRAB CAKE
Lemon pastis emulsion, petite spring salad

PORK BELLY
Citrus glazed and plated with reisling braised Napa cabbage, spaetzel + horseradish

CRAB LOUIS
Jumbo lump crab, horseradish dressing, tomato, Cucumber, frisée salad

EMERIL'S GRANDE SHELLFISH PLATTER
King crab legs, shrimp, oysters, clams, mussels, dipping sauces
(Serves 2-6 guests)

ONE DOZEN WEST COAST OYSTERS *

Crisp, clean flavors of melon, citrus, mineral + cucumber
See server for availability and harvest location

SOUPS & SALADS
SEASONAL SOUP

GUMBO OF THE DAY

EMERIL'S SALAD

DINNER MENU

Executive Chef: Emeril Lagasse
Chef de Cuisine: Tim Doolittle
Manager: Sebastien Tribout
(305) 695-4547
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Baby lettuces, extra virgin olive oil, balsamic, Sun-dried tomatoes, pepper jack, seasoned croutons

FENNEL SALAD
Sliced fennel, arugula, cucumber, frisée, Humboldt fog goat cheese, pistachios

CAPRESE SALAD
Local tomato, aged balsamic, mozzarella, Tiny basil

OCTOPUS SALAD
Red wine poached octopus, grilled asparagus, Lemon, white anchovy

WEDGE SALAD
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Crispy bacon, sweet onion, tomato, chopped Boiled egg, creamy cayenne buttermilk dressing
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MIAMI BEACH

FISH & SHELLFISH

DINNER MENU

Executive Chef: Emeril Lagasse
Chef de Cuisine: Tim Doolittle
Manager: Sebastien Tribout
(305) 695-4547

RED SNAPPER [Key West, FL] 34
Spanish Chorizo, mussels, saffron, potato puree, Asparagus + tomato confit

ANDOUILLE CRUSTED REDFISH [Palacios, TX] 38
Housemaid Andouille crust, grilled squash + zucchini, Brabant potatoes,

Shaved Parmigiano Reggiano, Creole Meuniére sauce

SEA SCALLOPS * [New Bedford, MA] 35
English peas, prosciutto, preserved lemon, spearmint and salsify

ATLANTIC SALMON * 36
Artichoke, Sunchoke, pistachio + basil sauce

EMERIL'S CIOPPINO 38
Classic fisherman’s stew of lobster, clams, mussels, shrimp and fish in Tomato-fennel broth with grilled bread
GROUPER [Clearwater, FL] 33
Fava beans, fingerling potatoes, asparagus + lemongrass butter

FROM THE FIELD

ROASTED CHICKEN 29
Hormone-free hen roasted crispy, petite carrots, green beans, Rich sherry-thyme pan sauce

TWIN PORK CHOPS* 35
Caramelized sweet potatoes, tamarind glaze, green-chili mole

8 oz. FILET MIGNON* 47
Grilled zucchini and portobello mushroom, herbed goat cheese, Potato croquette, Emeril’s Worcestershire

10 oz. FLAT IRON STEAK* 34
Honey + soy glazed shishito peppers, wild mushrooms, potato puree

16 oz. RIBEYE* 46
Herb roasted potatoes, sweet onion-mache salad, Choice of peppercorn or lowa blue cheese sauce

TRIO OF VEGETABLE TARTS 24
See your server for today’s collection

SIDES 7
CARAMELIZED SWEET POTATOES POTATO PUREE

HERB ROASTED POTATOES POTATO CROQUETTES

HARICOTS VERT GRILLED ASPARAGUS

PEAS AND CARROTS EXOTIC MUSHROOMS



) DINNER MENU

' A/ Executive Chef: Emeril Lagasse
Chef de Cuisine: Tim Doolittle
Manager: Sebastien Tribout

MIAMI BEACH (305) 695-4547

DESSERTS

BREAD PUDDING THREE WAYS 12
New Orleans style with whiskey sauce, white chocolate with Godiva liqueur

Sauce, strawberry with dulce de leche center

TRIO OF HOUSE SPUN ICE CREAMS OR SORBETS 8
Fresh local fruit

DARK CHOCOLATE CAKE 12
Semi sweet chocolate ganache, toasted marcona almonds

FLORIDA KEY LIME PIE 10
White chocolate macadamias, fresh berries

KAHLUA SPIKED “CORTADITO” TIRAMISU 11
Chocolate demitasse, chocolate dipped Florida strawberries

EMERIL'S BANANA CREAM PIE 10
Sweet Chantilly cream, caramel drizzles, dark chocolate shavings

EMERIL'S MIAMI BEACH works with local growers and fishermen to bring you the best Florida bounty. Original portrait of
Emeril Lagasse by renowned Miami artist Romero Britto - visit him at 818 lincoln road or britto.com.
f Keep in touch: fresh things are arriving every day at EMERIL'S MIAMI BEACH. join us on
\ | facebook.com/emerilsmiamibeach and twitter@emerilsmiami for happenings and special offers.
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A gratuity of 18% is added on all checks - thank you.

*please note these items are served raw or undercooked or may contain undercooked ingredients. consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have
certain medical conditions. Consuming raw oysters, which often harbor the naturally occurring bacteria Vibrio Vulnificus

may cause serious illness.



