
KOSHER “CHOPPED” CHAMPION
CHEF ARTHUR JONES’S TASTING MENU
24 hour advanced reservation necessary
7 course whimsical journey
2 person minimum
$120 per person
with wine pairing  \ $160 per person

please ask your server about our
Shabbos and Holiday meals 

bread  \ 8
BAKERS BREAD BASKET
Chefs choice of spreads, dips & jam

Soup \ 10

HEARTY CHICKEN SOUP

SOUP OF THE DAY

Garden Forager  \ 12

CAESAR SALAD
Romaine lettuce, homemade croutons, roasted garlic dressing

BABY KALE & ARUGULA SALAD
baby kale, arugula, baby spinach & mache lettuces,  cherry 
tomatoes, shaved sweet red onion, garlic  crostini, herbed 
balsamic vinaigrette

ASIAN BABY GREENS SALAD
Asian baby lettuces, house pickled radishes, pickled mango, 
carrots, candied cashews, lime & lemongrass vinaigrette

TOP YOUR SALAD   \ 8
4 oz pan seared salmon
4 oz sliced grilled churrasco Steak
4 oz sliced grilled chicken breast
Bacon & egg  sunny side up

small  \ 13

DUCK-FAT FRIES
garlic aioli

MOONSHINE GRAVED LOX
Cornbread doughnuts, chow chow relish, wildflower honey 
vinaigrette

WINGS & WAFFLES
Country fried boneless chicken wings, mini waffles, 
bourbon maple syrup, peach jelly, scallion spread

POPCORN & NUGGETS
Tempura battered chicken nuggets, spicy wasabi aioli, 
asian sweet chili sauce, spicy glazed popcorn

medium  \ 18

TOAST & BONES
Roasted marrow bones, mushrooms,
parsley & herb salad, crispy texas toast

SMOKY STICKY BEEF RIBS
Honey whiskey glazed bbq, jalapeno stone ground grits

BEEF CARPACCIO
Thinly sliced filet of beef, pickled onions, bone marrow, 
croutons, olive oil lemon vinaigrette, sea salt

CRISPY DUCK CONFIT
Cinnamon roasted granny smith apple, bourbon gastric, 
raspberry paint

CHEF’S CRUDO
Truffle chimichurri vinaigrette, spicy breadstick

LAMB SLIDERS
3 mini lamb burgers, lettuce, tomato, tahini, pickled 
cucumber mint salad

ANGUS BEEF SLIDERS
3 mini beef sliders, lettuce, tomato, spicy mayo, dill pickle

NITRO SCALLOPS
Tempura faux scallops, spicy soy eel sauce, asian cole slaw

CHARCUTERIE BOARD  \ 36
Chef’s choice daily
House smoked duck breast, Lamb bacon, Shaved Spanish 
chorizo sausage, country terrine, 
shaved Italian pepperoni 
German sausage
crispy bread
red wine confit onions
mustard caviar

butcher’s block
CHAR-GRILLED STEAKS
all steaks are charred on the grill
if you do not wish a char on your steaks ask for pan seared

CHOICE OF SAUCE:
horseradish, chimichurri, béarnaise or demi-glace

18 OZ BONE IN ANGUS RIBEYE  \ 45
twice baked red bliss potato, vegetables

32 OZ ANGUS COWBOY STEAK  \ 79
bacon chive hasselback potato, vegetables

16 OZ ANGUS BONELESS RIBEYE  \ 50
heirloom baby marble potatoes, vegetables

24 OZ ANGUS BONELESS RIBEYE  \ 65
herb & sea salted potato planks, vegetables

PETIT FILET & SHORT RIB DUO  \ 60
6 oz mini beef filet & braised short rib duo,
mushroom ragout, red bliss mash, demi-glace

FILET  \ 50
10 oz filet, charcoal grilled, sautéed vegetables,
red bliss mash, béarnaise

CHURRASCO STEAK  \ 40
charcoal grilled skirt steak, garlic & herb marinated,
Yuca Fries, chimichurri sauce

HOUSE BURGER  \ 22
8oz angus beef burger, candied pastrami, crispy onion, 
hand cut fries

LAMB BACON BURGER  \ 27
8 oz angus burger, slow cured lamb bacon, crispy onion, 
hand cut fries

on the side  \ 9
HAND CUT FRIES
BEER BATTERED ONION RINGS 
RUSTIC MASHED POTATOES
SWEET POTATO MASH
SAUTÉED BABY VEGETABLES 

chef’s specialties
HERB CRUSTED LAMB CHOPS \ 55
House made minted pear jelly, marsala wine demi-glace 

ROMESCO BRICK CHICKEN \ 30
Semi boneless chicken, red bliss mash,
natural sauce, baby arugula, lemon vinaigrette

ASIAN BBQ SHORT RIB \ 45
Hong Kong style short rib, sweet chili mash, house
pickled mango, kaffir lime leaf gremolata, texas toast

LIGHTLY SMOKED SOUS VIDE DUCK BREAST \ 45
Sweet potato, spaetzle, wilted greens, baby corn,
caramelized Cipollini broth

CORIANDER CRUSTED SALMON \ 30
Charcoal sweet summer corn, green pea scallion nage,
root vegetable slaw

PAN ROASTED HALIBUT \ 35
Parsnip puree, sweet ginger confit, red beet relish,
fresh herb salad

sous vide  \ 75
limited quantities available
served with duck fat fried yukon gold batonnets,
baby vegetables 

DAILY SOUL VIDE SPECIALTIES  ask your server

STEAK  TODAYS CUT

AMERICAN LAMB

DUCK

beverages 

ICED TEA  \ 3

STILL & SPARKLING WATER  \ 8

FOUNTAIN SODA  \ 3

COFFEE, TEA,  \ 2

CAPPUCCINO  \ 4.25

ESPRESSO  \ 3.50

desserts
ask your server for todays creations

18% gratuity added to all checks

Extreme Catering offers the finest Kosher
cuisine in South Florida. Extreme takes pleasure
in working with our clients to satisfy their every
culinary and aesthetic need. We are
renowned for whimsical presentation
settings, which fall barely short of magical.

INFO@RAREGROUPMIAMI.COM

EXTREMECATERINGMIAMI.COM
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caramelized Cipollini broth

CORIANDER CRUSTED SALMON \ 30
Charcoal sweet summer corn, green pea scallion nage,
root vegetable slaw
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STEAK  TODAYS CUT
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18% gratuity added to all checks

RARE = dark red cool center
MEDIUM RARE = very red warm center
MEDIUM = warm red center with pink edges
MEDIUM WELL = slightly pink
WELL DONE = cooked throughout

The rib eye is a flavorful cut of beef, well-marbled with fat.
Do not order if you prefer a lean cut of beef.

We are not responsible for a steak ordered well done.

Consuming raw or undercooked foods may increase your risk of food-borne illness

meat
temperatures
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