
V VEGAN  ϔ VEGETARIAN  GF GLUTEN FREE 

*consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk 
of foodborne illness - especially if you have certain medical conditions - there is 
risk associated with consuming raw oysters - if you have chronic illness of the 
liver, stomach, blood or have immune disorders, you are at greater risk of serious 
illness from raw oysters, and should eat oysters fully cooked - if unsure of your 
risk, consult a physician - please alert your server to any food allergies - 

regrettably no substitutions allowed

Non-discretionary 20% service charge will be added to guest checks
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DESSERTS

LEMON & OLIVE OIL CAKE
Lemon and olive oil infused moist cake, vanilla gelato

SEASONAL GELATO OR SORBET
Daily flavors

CHOCOLATE MOUSSE
Chocolate sphere with creamy mousse

(Choice of one)

(Choice of one)

STARTERS

JOIA GREEK SALAD
Ripe tomatoes, feta, cucumbers, cubanelle 

peppers, Kalamata olives

BEEF CARPACCIO
Parmesan shavings, mushrooms, capers, walnuts, 

truffle oil

POTATO CROQUETTES
Parmesan, chives, Espelette aioli

GRILLED OCTOPUS  +5
Santorini split bean purée, smoked paprika, 

hazelnuts, EVOO

CRISPY FALAFEL
Tahini sauce & pickled vegetables

 ENTRÉES
(Choice of one)

GRILLED SALMON
Dill, honey and lemon marinade, fennel and citrus salad

CHICKEN PAILLARD
Thin grilled chicken breast, arugula salad, lemon, EVOO

SKIRT STEAK  +10
Za’atar potatoes, Mediterranean chimichurri

TRUFFLE FRENCH RAVIOLES
Comté cheese, truffle creamy sauce, fresh truffles

GRILLED BRANZINO
Cherry tomatoes, Castelvetrano olives, charred lemon

Miami Spice
65




