STARTERS
HUMMUS + FLAT BREAD
heirloom cherry tomato, mint, cucumber, feta

13

PIZZA

BRUNCH

WILD MUSHROOM

VERDE BREAKFAST
SANDWICH

caramelized onions, garlic crema, watercress,
lemon thyme vinaigrette

16

SUNFLOWER SEED FALAFEL
cumin coriander yogurt

12

MARGHERITA

san marzano tomato, basil, mozzarella

15

MAPLE BACON DATES
blue cheese, hyssop balsamic syrup

pérez
art
museum
miami

15

CARBONARA PIZZA
prosciutto, fontina, baked egg, scallions
16
KALE PIZZA
mozzarella, roasted garlic, olives, fresno chili

TOUR WITH A TASTE
Enjoy a curated lunch at Verde after a private, group
tour of the museum. Tours may be reserved in
advance, contact:
PrivateTours@PAMM.org or (786)345.5628

Art of the Party
Presented by Valentino on March 7
Join cultural philanthropists, artists, civic leaders, and
arts supporters for an unforgettable evening.
Pérez Art Museum Miami’s largest fundraiser of the
year, conceptualized by Lee Brian Schrager, features
unique experiences that showcase the world-class
museum’s signature architecture and celebrates Miami.

VERDE: GROUP DINING OPTIONS
There's always something to celebrate. Make every
day a holiday! Standard group dining packages starting
at $35 per-person. Inquiries may be made at
Verde@PAMM.org

SALADS
PEREZ CHOPPED SALAD

little gem, radicchio, corn, cucumbers,
carrots, chickpeas, pepitas, avocado,
parmesan,
green goddess dressing

15

RED BEET TARTARE

blood orange cream, hearts on fire,
crispy black bread

10

MAIN PLATES
GRILLED CHICKEN CLUB
bacon, avocado, rosemary aioli

16
CHEESEBURGER
cheddar, pickles, onion, lettuce, norfolk sauce,
brioche bun

15
STACK OF BUTTERMILK
PANCAKES
blueberry basil compote, lemon curd ,
creme fraiche, candied lemon

16
SERRANO HAM BENEDICT
serrano ham, poached eggs,
pan de bono,
choron hollandaise

20
SMOKED SALMON BENEDICT
smoked salmon, poached eggs, crispy
potato latkes ,chive hollandaise

20

BAGEL AND LOX

everything bagel chips, smoked salmon,
chive cream cheese, cucumbers,
radishes, capers , avocado and
red onion.

18

17

SPANISH TORTILLA

add applewood smoked bacon

green goddess, pistachio, herbs

2

russet potatoes, onions and
manchego cheese, spring greens,
piquillo chorizo vinaigrette

ROASTED BEET SALAD

CHICKEN UNDER A BRICK
crispy yukon potatoes, watercress, chimichurri

15
10

LITTLE GEM SALAD
12

torn chicories, florida oranges,
gorgonzola, pistachios,
orange chili dressing,
on tahini vinaigrette

14

@Verdemiami
VerdeMiami
#VerdeMiami

16

fried egg, muenster cheese,
crispy taylor ham,
potato roll schug aioli

PROTEIN ADD-ONS
chicken 7 shrimp 9 market fish 10

25

PAN SEARED SALMON
corn puree, french beans, crispy rice, black olive
crumble

22
add fries 3
side fries 6

*Consuming raw or undercooked eggs, beef, lamb, poultry, milk products,
pork, seafood or shellfish may increase your chances of food borne illness.

