
  

Tax and gratuity not included. 
 
 

M I A M I  S P I C E  L U N C H  
Three Courses |  $40 per  person 

ANTIPASTI  

CAESAR SALAD  
ROMAINE, CAESAR DRESSING, ROASTED PINE NUTS, PARMESAN CROUTONS, 

SUN DRIED TOMATOES 
BUGATTI SALAD  

MIXED GREENS, CARROTS, TOMATOES, FENNEL, VINAIGRETTE  
CAPRESE 

BUFALA MOZZARELLA, TOMATOES, FRESH BASIL 
MEATBALLS 

TOMATO SAUCE, FETA CHEESE 
MINESTRONE OR SOUP OF THE DAY 

PIATT I  PR INCIPAL I  

TAGLIATELLE ALLA BOLOGNESE  
FRESH EGG NOODLES, TRADITIONAL ITALIAN MEAT SAUCE 

RAVIOLI POMODORO 
SPINACH & CHEESE RAVIOLI, VINE RIPENED TOMATO & BASIL SAUCE 

SPAGHETTI AL CARTOCCIO 
CLAMS AND FRESH TOMATO, GARLICKY WHITE WINE SAUCE, BAKED IN 

PARCHMENT  
RAVIOLI AL FUNGHI 

MUSHROOM RAVIOLI, LIGHT CREAM SAUCE WITH HAM & MUSHROOM 

SCALOPPINI DI POLLO ALLA SALTIMBOCCA  
CHICKEN BREAST WITH PROSCIUTTO, SAGE, MARSALA REDUCTION, SAFFRON-

RISOTTO 

SALMONE AL FINOCCHIO 
FILLET OF ROASTED SALMON, CAPERS AND SHALLOTS, BRAISED FENNEL, 

CREAMY MASHED POTATOES 

DESSERT  
1 SCOOP OF GELATO/SORBET, OR COFFEE  


