15™ & VINE

KITCHEN AND BAR Brickell Restaurant

Week S25 Lunch Menu

SMALL PLATES

HEIRLOOM TOMATOS AND BEETS

anchovies and pine nuts
or

BABY SPINACH SALAD

valdeon cheese, almonds, pears

LARGE PLATES

MUSSELS

white wine, cherry tomatoes, chorizo, basil
or

PAN-FRIED CHICKEN BREAST

smoked corn, brussels sprouts, tomato vinaigrette
or

PAPPERDELLE

artichokes, green asparagus, english peas, basil pesto

DESSERTS

KEY LIME PIE

graham cracker crust, fresh cream
or

GOAT CHEESE CAKE

phylo, quince jelly, rosemary, caramelized walnuts

18% service charge is added to the check for your convenience

consuming raw or undercooked eggs, meat, or seafood may increase your risk of food-borne ilinesses
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