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VIEW VIRTUAL TOUR

Savor the vibrant flavors of the tropics in an intimate setting
at Mamey Miami. Inspired by the islands of the Caribbean,

Asia, and Latin America, our private dining experiences bring
Chef Christian Pasco-Diaz’s globally influenced cuisine to
your most special occasions. Whether hosting a corporate

gathering, celebration, or social event, Mamey offers
thoughtfully curated menus and personalized service

designed to make every moment unforgettable.

A TROPICAL OASIS FOR
CULINARY DELIGHTS

https://truetour.app/properties/2377/media/203422


LUNCH MENU
PRIX-FIXE   |  PRICED PER PERSON

STARTERS

Ahi Ahi Taquitos
Yellowfin tuna, sweet soy marinade, scallions, yuzu kosho aioli

House Salad 
Lettuce, onions, cucumbers, heirloom tomatoes, citrus oregano dressing

TO SHARE

MAIN COURSE

Steak Sandwich 
Cilantro sauce, avocado, mustard, truffle fries

Lobster Roll
Butter brioche bun, mamey dressing, Cajun skinny fries

CHOICE OF ONE

Signature Fried Rice
Tamari, toasted sesame oil, sautéed vegetables, grilled pineapple

Chicken + $12 | Shrimp + $9

TO SHARE

Guava Cheesecake
Guava, graham crackers, vanilla ice cream

Hazelnut Entremet
Chocolate mousse, flourless cake, blackberry sorbet

DESSERT

Dairy & Gluten Free Option: Sorbet

23% SERVICE GRATUITY & 9%  HOTEL-RESORT TAX APPLIED ON ALL CHECKS
* consuming raw or undercooked meat, poultry, seafood, shellfish, and eggs may increase your risk of food borne

illnesses. Please inform us of any dietary restrictions, so we may do our best to accommodate your needs.



STARTERS

Caesar Salad
Romaine , shaved Brussel sprouts, parmesan cheese, croutons, crispy shallots

Smoked Fish Dip
Pickles , smoked dolphin dip , lavash crackers

TO SHARE

MAIN COURSE

Zesty Grouper
Citrus pimento sauce, coconut rice, plantain crisp

Braised Boneless Short Ribs
Slowed cooked , braising sauce , pickled veggies serve with rice

CHOICE OF ONE

Quinoa Sushi Bowl
Sushi brown rice, red quinoa, edamame, avocado, cucumber, mango, furikake

 Tuna +$9 | Grilled Shrimp +$8 | Soft Boiled Egg +$6

TO SHARE

Guava Cheesecake
Guava, graham crackers, vanilla ice cream

Hazelnut Entremet
Chocolate mousse, flourless cake, blackberry sorbet

DESSERT

Dairy & Gluten Free Option: Sorbet

23% SERVICE GRATUITY & 9%  HOTEL-RESORT TAX APPLIED ON ALL CHECKS
* consuming raw or undercooked meat, poultry, seafood, shellfish, and eggs may increase your risk of food borne

illnesses. Please inform us of any dietary restrictions, so we may do our best to accommodate your needs.

DINNER MENU
PRIX-FIXE   |  PRICED PER PERSON


