Miami g{v&a& PARADISE DINNER

f ree cowrses 65

choice of not included, additional cost applies
Burrata & Confit Tomato Yuca Cheese Puffs 10
pistachio pesto, sourdough toast Add shaved truffles
Mussels & Leeks & white truffle oil +15
toasted baguette Paraiso Seafood Platter 48

aji amarillo butter oysters, 1/2 Maine lobster
Tuna Poke chilled shrimp, ceviche
cucumber, carrot, garlic aioli smoked wahoo fish dip

avocado, crispy onion, sesame

ENTREE

choice of

Moqueca
Brazilian stew with a rich coconut milk & shrimp broth base
topped with farofa and served with white rice
mahi mahi, tiger prawn, octopus

120z Ribeye

Josper grilled pickled pineapple chimichurri, yuca tots

Wild Mushroom Creamy Polenta
parmesan, madeira, chives

g/” vee W,@gra//e

Surf & Turf Parillada to share for two +29 per person

sizzling cast-iron skillet churrasco steak, chorizo rojo
1/2 Maine lobster, fresh catch filet, asparagus, corn

DESSERT — UWeine ﬂa/fwras —
choice of specially priced bottles $55
Dulce Pot de Créme Elbling, Hild 2022

coffee cream, hazelnut Mosel, Germany

Chocolate Terrine Nebbiolo blend, Lua Rossa N8

ft &b t . .
softcream erry compote Central Coast, California
sea salt




RAN BAR

Uysters on the Half Shell haifdozen 27 | dozen 54 gof

mignonette, aji panca cocktail sauce

Imperial Oscietra Caviar 155 54

Black River Farm, Uruguay yuca tots, crema, green onion

hy michael SChWﬁI’tZ Paraiso Seafood Tower naif 119 full 229 sf

Maine lobster, oysters, chilled shrimp, ceviche
tuna crudo, hamachi tiradito, smoked wahoo fish dip
vegetable crudités, mignonette, aji panca cocktail sauce

APPETIZERS Chilled Shrimp 25 of

aji panca cocktail sauce, pickled vegetables, lemon

Yuca Cheese Puffs 16 v

our signature take on Brazilian cheese bread Tuna Tostada 29 o

dusted with grated parmesan chipotle aioli, avocado, salsa macha, cilantro
Add shaved truffles & white truffle oil +15

Hamachi Tiradito 31 sf
fresh figs, picked cilantro, finger lime, leche de tigre

) AMARA Ceviche 27
Charcoal Grilled DCtOpus 31 of corvina, leche de tigre, shaved onion

slow cooked octopus, confit-style, then charred on the grill sweet potato, toasted corn, choclo
confit potatoes, saffron aioli & smoked paprika

Smoked Wahoo Fish Dip 25
AMARA salsa criolla, crispy tostones ga/ga/a/s

Spicy Charcoal Grilled Giant Prawns 39 s ADD ON grilled fish 16 | grilled shrimp 14 | grilled chicken 12
fresno chile marinade, shaved cabbage, herbs, grilled lime
. & AMARA Salad 23 of

Grilled Oysters 32
garlic-herb butter, crispy breadcrumbs, grilled lemon

Charcoal Grilled Veal Sweethreads 2s s Hamakua Farms hearts of palm, avocado, tomato, cucumber
brown butter, crispy capers, parsley onion, arugula, manchego cheese, aji amarillo vinaigrette
Grilled Chorizos sampler of all three 22 snap Pea Salad 20 sfv

Chorizo Rojo chimichurri two sausage links 16 baby kale, red onion, rad.ish ho.ney lime vinaigrette

Lamb Chorizo Verde greentomatillo salsa two sausage links 18 goat cheese, cashew & pistachio dukkah

Seafood "Chorizo" AMARA salsacriolla 19 Caesar Salad 19

signature recipe with shrimp, salmon & local wild caught fish . o
g p p ght f little gem lettuce, toasted breadcrumbs, parmigiano

Empanadas single | three | six to share
Steak & Green Olive 13 | 36 | 65

baked served with chimichurri MAINS

Aged Provolone & Caramelized Onions 11| 30 | 54 v . HISDAN/C HER)
. . . Ropa Vieja 35 M TAGE
fried served with AMARA salsa criolla ce ONTH
. slow-braised beef, congri, pickled onion LEBRAT
Pulled Chicken & Pohlano Peppers 12 | 33 | 40 avocado. maduros, tostones, grilled lime EOPL CING TH

baked served with green tomatillo salsa ~
e | JONAS MILAN, CUBA OUR K T

Half Chicken a la Brasa 41 o
pan roasted with crispy skin served with aji verde sauce

crispy smashed potatoes, pickled onions & cilantro
TO SHARE

Dry Aged Beef Burger 31

240z Boneless Ribeye 129 gf Josper grilled applewood smoked bacon, aged cheddar
Josper grilled, sliced grilled scallion & AMARA sauces tomato, bib ettuce, mayo and fries
100z Churrasco Steak s9

Josper grilled, sliced chimichurri & french fries

Meat Parillada 132 s

sizzling cast-iron skillet 100z churrasco, chorizo rojo
lamb chorizo, veal sweetbreads, flanken short rib, AMARA sauces Fresh Catch 44 o
Seafood Parillada 124 s fillet of today's grilled fish served with garlic mashed yuca

sizzling cast-iron skillet 1/2 maine lobster, giant prawns pickled vegetables, chimichurri, herbs and grilled citrus

local fish, seafood “chorizo”, AMARA sauces Whole Maine Lobster wmp of

Whole Grilled Fish ~mp g split and grilled roasted garlic & aji amarillo butter, chives, grilled lemon

butterflied with bones removed AMARA salsa criolla & herbs Blue Crah campane“e Pasta 3o

roasted corn, lemon, butter, chile flake, garlic toasted breadcrumbs*hives

Arroz Verde 29 v A"y
. . . ‘
cilantrorice, black beans, queso frito, maduros, avocado "'“"

sunny egg, AMARA salsa criolla, lime . § ﬁ
\

5{0'/% Charcoal Grilled Snap Peas lemon 16 grv | Grilled Vegetahles salsaverde 16 gfv
Sweet Potato a la Plancha jalapefio crema, scallions 16 gfv | French Fries 13 v

‘Amara at Paraiso is about dynamic energy, local ingredients, and natural beauty that defines why we live in Miami,
and why so many love to visit. We are in the unique position to bring it all together, a sense of place that only exists here.”

- Michael Schwartz, James Beard Award-winning Chef & Owner

CULINARY TEAM  EXECUTIVE SOUS CHEF maite zarrabeitia SOUS CHEF jonas milan SOUS CHEF terlumun ihagh

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
gf gluten free | v vegetarian




