
Miami Cecconis All Day menu

Please let us know if you have any allergies or dietary requirements, our dishes are made here but might contain trace ingredients.

Cicchetti
Marinated Olives, lemon zest, fennel seeds (plant base) (gluten free) $12
Meatballs, tomato sauce, basil $18
San Daniele, Parmesan, focaccia $28
Whipped Ricotta, truffle honey, crostini (vegetarian) $20
Baked Gnocchi Romana, gorgonzola (vegetarian) $21 
Ham and Cheese Croquettes, aioli $14 

Appetizers
Burrata, baby heirloom, basil pesto, pickled onion (vegetarian) (gluten free) $25
Grilled Octopus, lemon, capers and olives (gluten free) $32
Calamari Fritti, lemon, chili, aioli $22 
Lentil and Butternut Squash Soup (plant base) $16 
Artichokes, Parmesan fonduta, truffle vinaigrette $24 

Carpaccio and Tartare
Beef Carpaccio, Venetian dressing (gluten free) $28
Ahi Tuna Tartare, avocado, chili, mint (gluten free) $30
Vitello Tonnato, caper berries (gluten free) $26 

Salads
Add Burrata, Chicken, Shrimp, Salmon $12
Butter Lettuce, avocado, sherry vinaigrette (plant base) (gluten free) $17 
Chopped Chicken Salad, cheddar, bacon, egg (gluten free) $24 
Baby Gem, golden beets, orange, crispy quinoa, pickled beets (plant base) (gluten free) $20 

Wood Oven Pizza
Buffalo Mozzarella, tomato, oregano $28
Olives, capers, tomato and basil (plant base) $22
Calabrian Sausage, broccolini, provolone $28
Truffle, goat cheese, zucchini blossom (vegetarian) $58
Artichoke, provolone, pomodorini, anchovies $33  
Spicy Salami and Mushrooms $26
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Pasta
Orecchiette, kale pesto, broccoli, dried tomato, peperoncino (plant base) $28
Spaghetti Lobster, chili, tomato, basil $59 
Tortelli Zucca, brown butter, sage, pumpkin seeds (vegetarian) $26
Agnolotti Del Plin, truffle and Parmesan $42
Rigatoni Beef Bolognese, Parmesan $29 

Mains
Salmon, heirloom cauliflower, basil aioli $37  
Branzino, spinach, tomato and olives (gluten free) $49
Lamb Chops, butternut squash, chard $52
Chicken Paillard, rucola and tomato (gluten free) $28 
Filet Mignon, potatoes, mushroom sauce $65
Eggplant Parmigiana, wild arugula (vegetarian) $25

Sides
Fries
Roasted Rosemary Potatoes
Green Leaves
Sauteed Spinach (gluten free)
Arugula and Parmesan
Broccolini, Parmesan, chili (gluten free)

all $12

Add Black Truffle
Shaved truffle can be added to any dish

$50


