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1400 NE Miami Gardens Dr., N. Miami Bch, FL 33179 
Telephone (305) 947-7744 - Fax (305) 895-7500 
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March 6, 2008 
Dear Confrères:  
 

REMINDER 
 

Monday, April 14, 2008 
 

China Grill 
       PLEASE RESERVE THE DATE!!!!!! 

 
Please find attached the menu  
 
 
 
 
Dinner:  7:00pm    
Dress:  Black Tie 
Price:  $140.00 per person Guests $155.00 
Address: 404 Washington Ave, Miami Beach, FL (305) 534 2211  
 
Please send checks for $140.00 per Chapter member, $155.00 per guest to: 
Miami Beach Chaîne des Rôtisseurs 
1400 NE Miami Gardens Drive, Ste 202 
North Miami Beach, Fl. 33179 
Enclosed is my check for $_________for_______________________________ 
I would like to seat with____________________________________________  

International Society of Gastronomes Created By King Louis IX in 1248 
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Confrérie de la Chaîne des Rôtisseurs 
International Society of Gastronomes - Created by King Louis IX in 1248 

BAILLIAGE DE M I AMI  BEACH  

 
Hors d’Oeuvres  

 
Mini Lobster Pancake 
Served on Sushi Spoon 

 
Lamb Spare Rib Nachos 

Shredded Lamb Spare Rib, Wonton Chip, Crème Fraiche 
 

Mini Tuna Oshi 
Kani, Avocado, Masago, Eel Sauce 

 
Menu 

 
Pan Seared Scallops 

Edamame Puree, Yuzu Reduction & Taro Root Chips 
 

~ 
 

Chinese Five Spice Dusted Foie Gras 
Cinnamon French toast, Pineapple-Tomatillo Salsa & Port Reduction 

 
~ 
 

Curry Miso Chilean Seabass 
Sweet Soy Glazed Chinese Broccoli & Citrus-Miso Butter 

 
~ 
 

Szechuan Spiced Venison 
Celery Root Puree, Three Mushroom Wok Charred Medley  

& Pure Red wine Sauce 
 

~ 
 

Baked Alaska Key Lime 
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