Menu

Subject to change nightly.

To Start

A Fisherman and a Farmer Walk Into the
Kitchen

Hamachi Sashimi , Fava Bean Tartar, Beet Horseradish

Grenada, House
Made Dukkah, Smoked Olive Oil

Hamotze (ha-mo-tze)

Our House Daily Baked Bread, Fresh Craft Made Dips and
Something Spicy

Beet 3 Way Salad!

Vegan Tzatziki, Pickled Beets, Grilled Beets, Beet Ribbon's,
Torched Clementine, Chermoula Salsa, B & W Farm Tiny
Arugula, Radish, Kalamata Power, Candy Almonds

1 Perfect Falafel

Falafel Croquette, Tahi-Amba, Tomato Gel, Israeli Salad,
Zaatar, Pickled Red Onion, Micro Cilantro

2nd Course

Chicken Liver Dreaming to Become Foie Gras

Chicken Liver Pate, Silan, Crunchy Shallot, Pistachio
Crumble, Cornichon, Grilled Bread

1000 Layer Steak


https://www.mutramiami.com/
https://www.mutramiami.com/
https://www.mutramiami.com/
https://mutramiami.com/he
https://mutramiami.com/he
https://mutramiami.com/he
https://mutramiami.com/

Potato Kugel, Solomon's Prime Beef Tartar, Yemeni Style
Tomato

Mains

Uzbeki Seniya

Lamb Kebab, Har Bracha Tahini, Roasted Red Onion, Sweet
Harissa, Amba, Uzbeki Apricot Salad, Jerusalem Breadstick

Barramundi Risotto

Freekeh Risotto, Mirepoix Vegetables, Open Flame
Barramundi,
Smoked Eggplant Cream, Preserved Lemon Cream

King's Cut Katamon Style

Nebraska Raised Solomon's Prime Beef King's Cut, French
Caviar Lentil Tabbouleh Salad, Medames Cream, Hummus
Cream, Harissa Jus

Shishbarak

Galilean-Style Tortellini Stuffed With Smoked Eggplant,
Caramelized Onion And Lemon Zest, Cashew Yogurt, Curry
Oil, Tomato Seeds, Sautéed Spinach

Eat The Mountain

Crispy Skin Chicken Breast, Duda Farm Baby Corn, Tiny
Farm Purple Haze Cauliflower, Corn Polenta Cream,
Broccolini, Spinach, Sumac, Porcini and Wild Mushroom Jus

Omtza (Om-T-Za)

Solomon’s Nebraska Raised Prime Beef Filet Mignon, Iraqi
Stuffed Onion, Royal Corona Bean Mesabaha, Tomato Seeds,
Olive Oil, Lemon Zest, Today's Stock, Pomegranate Glaze,
Lemony Greens

1 Kilo Steak, As Is!

Solomon’s Nebraska Raised Bone In Ribeye, Fingerling
Potatoes A La Plancha, Chermoula Salsa

Dessert
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Katayef

Issac's Lemon Gelato, Caramelized Nut Stuffed Yemeni
Pancake, Sumac, Simple Syrup

We work hard to make every dish unique in flavor and
therefore we can not modify dishes. Thank you for
understanding.

*Consuming Raw Or Undercooked Meats, Poultry, Seafood,
Shellfish, Or Eggs May Increase Your Risk Of Foodborne

Illness, Especially If You Have Certain Medical Conditions.

Mutra

2188 NE 123rd St, North
Miami, FL. 33181
786.860.1213
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