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MIAMI SPICE 
MENU 2019 

$ 3 9  P E R  P E R S O N 

V I J A Y  V E E N A    E x e c u t i v e  C h e f  

 

 

 

 

 

W e l c o m e  t o  J A Y A  a t  
T h e  S e t a i ,  M i a m i  B e a c h  

A pan-As i an  j ourney  f eatur ing  
the  bo ld ,  bount i fu l  f l avor s  o f  the  reg ion ’ s  
d i ve r se  cu l ina ry  cu l ture .  We use  on ly  the  

f ines t  ingred ients ,  hand  se l ected  by  our  
Execut i ve  Che f  and  maste r fu l l y  p repared  

by  our  5 -S ta r  cu l ina ry  team.  

 

 

 

 

CALAMARI  
Chi l i  Dust ,  Sca l l ions ,  Mesc lun  Mix ,  Sp iced  A io l i   

o r  

C U R E D  S A L M O N  
Cumin  Cur ry  Yoghurt ,  Sp iced  A lmonds ,  
P i ck l ed  Cucumber ,  F re sh  Herbs ,  Rad i sh  

or  

T O M A T O  S A L A D  
Chickpea  Purée ,  Necta r ine ,  Apr i cot ,  Tha i  Bas i l ,  Sha l lot s ,  
Sher ry  V ina ig ret te   

o r  

T R U F F L E  D U M P L I N G S  
Steamed Sca l lop  Dumpl ings  w i th  Tru f f l e  Cream Emul s ion ,  
Shaved  Tru f f l e s  (Supp lement  Charge  $8)  

S A L M O N  &  S O B A  N O O D L E S  
Poached Egg ,  Tom Yum Broth ,  B rocco l i n i ,  Bean  Sprouts ,  
Herbs ,  Wonton 

or  

G R I L L E D  C H I C K E N  B R E A S T  
Sush i  R i ce ,  Wi ld  Mushrooms ,  Roas ted  Sha l lot s ,  
C i l ant ro  Sca l l ion  Re l i sh   

o r  

P E T I T  T E N D E R L O I N  
Gem Let tuce ,  K imch i ,  Se same ,  J a l apeño ,  Sca l l ions ,  
Mint  Samba l  

o r  

P A N A N G  C U R R Y  
Seasona l  Vegetab le s ,  Be l l  Pepper s ,  Bamboo Shoots ,  
Tha i  Bas i l  J a smine  R ice  

or  

L A M B  C H O P S  
Turmer i c  Po lenta ,  Cr i spy  Okra ,  Tomato  Chutney ,  Lamb Jus  
(Supp lement  Charge  $14)  

P I S T A C H I O  P O T  D E  C R É M E  
Apr icot  Compote ,  P i s tach io  Crumbl e ,  
Mascarpone  Chant i l l y  

o r  

M O L T E N  S E S A M E  T A R T  
Yuzu  Ge l ,  Se same Ai r  Cake ,  B l ueber ry  Yuzu  Sherbet  

or  

F R U I T S  &  B E R R I E S  
Seasona l  F re sh  F ru i t s  &  Mixed  Ber r i e s  
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S A K E  S E L E C T I O N  
3 0 0  ML  B O T T L E  2 5  

H O U  H O U  S H U  B L U E  C L O U D S  
Spark l ing ,  So f t  &  Creamy 

H O U  H O U  S H U  R O S É  C L O U D S  
Spark l ing ,  Rose  H ips  & Hib i scus  In fused 

J O T O  D A I G I N J O   
Sp iced  Apple ,  Sa t in  Texture  

J O T O  N I G O R I  
J unmai  N igor i ,  B r i ght  & L i ve l y  

W I N E  B Y  T H E  G L A S S  5 O Z .  

WHITE  

L E  P E T I T  S I L E X   1 8  
Sancer re ,  F rance  

S T A G ’ S  L E A P   2 1  
Chardonnay ,  Napa  Va l l ey   

ROSÉ 

W H I S P E R I N G  A N G E L   1 7   
Château  D ’ esc l ans ,  P rovence ,  F rance  

D O M A I N E S  O T T   2 7  
Château  Romassan ,  P rovence ,  F rance  

 

 

S P E C I A L T Y  C O C K T A I L S  

P R I C K L Y  P E A R  M A R G A R I T A   2 2  
J a j a  Tequ i l a  B l anco ,  Co int reau ,  P r i ck l y  Pear ,  
Agave ,  C i t rus  

C H I L I  P A S S I O N  M A R T I N I   1 8  
Chi l i - In fused  Vodka ,   Pas s i on  F ru i t  Rum & Chi l i  F l akes  

H I G H  S P I R I T S   1 8  
P ineapp le - In fused  Rum,  P ineapp le -Raspber ry  J am Sour ,  
Oven  Dr i ed  P ineapp le  

 

 

RED 

F O U R  G R A C E S   1 6  
P inot  No i r ,  Wi l l i amette  Va l l ey ,  Oregon 

C H Â T E A U  G R E Y S A C   2 2  
Bordeaux ,  F rance  

CHAMPAGNE 

L O U I S  R O E D E R E R  B R U T   2 4  
Re ims ,  F rance   

L O U I S  R O E D E R E R  R O S É   3 2  
Re ims ,  F rance  
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 Vegetarian Option Available 

P l e a s e  n o t e  t h a t  a l l  p r i c e s  a r e  i n  U . S .  D o l l a r s  a n d  a r e   
s u b j e c t  t o  2 0 %  s e r v i c e  c h a r g e  a n d  9 %  t a x e s .  

C o n s u m i n g  r a w  o r  u n c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s   
m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  a   
m e d i c a l  c o n d i t i o n .  T h e r e  i s  a  r i s k  a s s o c i a t e d  w i t h  c o n s u m i n g  r a w  o y s t e r s  
 I f  y o u  h a v e  c h r o n i c  i l l n e s s  o f  t h e  l i v e r ,  s t o m a c h  o r  b l o o d ,  o r  h a v e  
i m m u n e  d i s o r d e r s ,  y o u  a r e  a t  g r e a t e r  r i s k  o f  s e r i o u s  i l l n e s s  f r o m  r a w  
o y s t e r s ,  a n d  s h o u l d  e a t  o y s t e r s  f u l l y  c o o k e d  

Stay Connected: 
 
F a c e b o o k :  @ J a y a A t T h e S e t a i  

 

For  reservat ions ,  p lease  ca l l  855  923 7899 or  
emai l  d in ing@theseta ihote l . com 
 
For  more  in format ion about  our  Cul inary  Program,  
spec ia l  o f fers  and events ,  p lease  v i s i t  our  webs i te .  
 

www.TheSetaiHotels.com 
 

F a c e b o o k :   @ T h e S e t a i       I n s t a g r a m :   @ T h e S e t a i M i a m i B e a c h  

 


