
4600 NE 2nd Ave
Miami FL 33137
Design District 

Open MON— SAT 
11am — 10:30pm

FREE DELIVERY
phone 305 571 5080
phone 305 571 5090

fax 305 571 2864

MyLemonicafe.com

NOTE — ALL FOOD IS MADE FRESH AT TIME OF ORDER PRICES SUBJECT TO CHANGE AT THE DISCRETION OF LEMONI CAFÉ

hot-pressed ciabatta bread
w/ choice of chips or greens

LEMONI SUPREMO — 8 5 0 
chicken - brie cheese - cherry tomatoes - 
homemade pesto sauce                             

MEDITERR A NEO  — 875

chicken - spinach - paprika mayo - 
calamata olives - cherry tomatoes - feta

OLE-OLE — 800

chicken - spicy guacamole - sour cream 
grilled tomatoes
                                        
CHICK EN & SPINACH — 899

goat cheese – grilled tomatoes –
spinach – homemade pesto

CHICK EN & PORTOBELLO 
MUSHROOM — 850 
garlic mayo – provolone cheese

CHICK EN & EGGPL A NT — 875

homemade pesto – grilled tomatoes –
spinach – provolone cheese

CHICK EN & SUNDRIED 
TOM ATO – 899

pesto – spinach – goat cheese

SPICY CHICKEN TERIYAKI — 899

cooked onions & green peppers – 
provolone – tomatoes

CHICK EN CA PRESE — 950

fresh mozzarella – tomatoes – 
prosciutto – avocado – pesto

CHOPPED CHICK EN — 899

avocado – bacon – sundried tomato – 
swiss cheese

SPICY CHICK EN — 899

paprika mayo – red & green peppers – 
onions – american cheese

CHICKEN/AVOCADO – 899   in season
garlic mayonnaise - bacon - lettuce -
tomatoes - onions

TURK EY BLT — 800

turkey – bacon – mayo – lettuce – 
tomatoes

TURK EY BURGER — 850

garlic mayo - swiss cheese - lettuce - 
tomatoes - onions

ITA LI A NO — 850

ham – salami – prosciutto – tomatoes – 
mayonnaise – provolone cheese

H A M& BRIE — 850

mayonnaise – tomatoes

SA LMON BURGER — 899

garlic mayonnaise – lettuce – olive oil
tomatoes – lemon juice

SMOKED SA LMON — 950      served cold
garlic mayo – goat cheese – spinach – 
tomatoes – lemon juice – olive oil

SMOKED SALMON & CAVIAR – 1099

herb garlic – goat cheese – chives – 
dill – cracked black pepper

GREEK TUNA — 875

calamata olives - feta cheese - tomatoes 
roasted red peppers - red onions

TUNA MELT — 800

swiss cheese – mayonnaise – tomatoes

TUNA & AVOCA DO — 899

roasted red peppers – fresh mozzarella 
spinach – basil

ROAST BEEF — 875

horseradish mayo – mustard – onions –
provolone – lettuce – tomatoes

ROAST BEEF MELT — 899

avocado – bacon – cherry tomatoes – 
swiss cheese

V EGGIE LOV ERS — 850

grilled zucchini - roasted red peppers - 
red onions - eggplant - portobello - 
garlic - provolone cheese

PORTOBELLISSIMO — 875

grilled portobello – fresh mozzarella – 
grilled tomatoes – cooked onions  –
pesto – fresh basil

AVOCADO & SUNDRIED 
TOM ATO — 850

hummus – goat cheese – alfafa sprout – 
pesto          
                 
BOCA® BURGER — 850

soy burger – hummus spread – lettuce – 
tomatoes – onions – alfalfa

BOCA® BURGER & 
SUNDRIED TOMATO — 950

portobello mushroom – brie cheese – 
homemade pesto – spinach

NUTELL A — 800

brie cheese – basil – toasted almonds

white or whole wheat baguette
 w/ choice of greens or chips 

CHICKEN ZUCCHINI — 850

cooked onions  –  zucchini – pesto – 
mayonnaise – provolone cheese

CHICKEN — 800

roasted red peppers – mayonnaise – 
basil – provolone cheese

TUNA — 750

lettuce – tomatoes – onions – 
mayonnaise – lemon juice

CHICKEN SALAD — 800

lettuce – tomatoes

SMOKED TURKEY — 7 50

honey mustard – provolone cheese – 
lettuce – tomatoes

ITALIAN COLD CUTS — 850

salami – ham –  mortadella  –  mayo  – 
mustard – lettuce – tomatoes – 
onions – pickles

CAPRESE — 800

fresh mozzarella – sliced tomatoes – 
basil – olive oil – balsamic

SALAMI — 750

olive oil – fresh garlic – tomatoes – 
lettuce – vinegar – greens

PROSCUITTO — 850

fresh mozzarella – tomatoes – olive oil
fresh basil – balsamic vinegar

ROAST BEEF — 850

mayonnaise – grilled onions – 
sun–dried tomatoes – swiss cheese

SMOKED SALMON — 950

paprika mayo –  fresh mozzarella – 
spinach – sundried tomatoes – 
olive oil – lemon juice

tossed w/ house vinaigrette 
and served with bread

DELIGHT — 850 large / 500 small
avocado (in season) –  tomatoes –
red onions – cucumber – carrots – 
cilantro on a bed of greens

GARDEN — 700 large / 375 small
greens –  tomatoes – red onions – 
cucumber  olives – carrots – alfafa –
green peppers – pepperoncini 

CAESAR — 7 00 large / 400 small
romaine lettuce – homemade croutons – 
parmesan cheese •  w/ chicken — 900 

TUNA – 850   large / 500  small
tomatoes – red onions – green peppers 
carrots – cucumbers – olives – 
pepperoncini served over greens

SMOKED SALMON 
& GOAT CHEESE — 1050

greens – tomatoes – onions – 
green peppers – olives – cucumbers – 
carrots – chives

ANTIPASTI — 950

salami – ham – mortadella – provolone 
olives – tomatoes – cucumbers – 
red onions – green peppers – 
greens – pepperoncini

CHICKEN SALAD homemade — 850

greens – tomatoes – red onions – olives 
– green peppers – carrot – cucumber – 
pepperoncini 

CHICKEN TERIYAKI — 950

romaine – cooked onions & green pep-
pers over romaine – tomatoes – cucum-
bers – cilantro –  toasted sliced almonds

CAPRESE — 850

fresh mozzarella – fresh basil – olive oil 
– fresh tomato – balsamic vinegar 
  
GREEK — 850 large / 500 small
greens – cherry tomatoes – red onions – 
green peppers – cucumber – calamata 
olives – pepperoncini – feta – oregano

SPINACH & CORN — 899

roasted red peppers – corn – olives – 
sundried tomatoes – parmesan cheese

SPINACH & GOAT CHEESE — 950

sundried tomatoes – goat cheese – 
carrots – grilled portobello mushroom

AVOCADO & TOMATO — 899

greens –  fresh mozzarella – onions – 
olives portobello mushrooms – basil

CUCUMBER — 850 large / 500 small
diced cucumbers – tomatoes – onions – 
feta – cilantro – lemon juice – olive oil 

LEMONI’S — 950

spinach – walnuts – crumbled blue 
cheese –  cherry tomatoes – carrots – 
honey balsamic dressing

MEDITERREAN — 900

greens – cherry tomatoes – onions – 
chickpeas – feta cheese – olives – 
almonds – capers – red peppers

TOMATO & FETA — 899

sliced tomatoes –  greens –  feta cheese 
– parsley – onions – avocado – lemon 
juice – olive oil – oregano

CHEF — 899

turkey – ham – provolone cheese – 
tomatoes – red onions – green peppers – 
cucumber – olives – pepperoncini - greens

PROSCIUTTO & MOZZARELLA – 950

greens – fresh basil – onions – tomatoes 
green peppers – calamata olives

ROAST BEEF — 899

greens – tomatoes – onions – provolone 
– olives –  avocado

CAPRESE ROAST BEEF — 115 0

avocado – fresh mozzarella – tomatoes 
basil – olive oil

SOUP of  the DAY — 400  bowl  / 275  cup

GREEK PL ATE — 950   served w/ toasted pita
homemade hummus/tahini  – feta –
grape leaves – calamata  olives – 
marinated roasted red peppers – 
pepperoncini

TABBOULEH PLATE — 1050

roasted red peppers – hummus – feta 
spicy Moroccan eggplant – tomatoes 
avocado – cucumber – alfafa sprouts

BEEF GY RO — 899   served on pita bread
lettuce – tomato – onions – tzaziki

BRUSCHETTA — 600

fresh diced tomatoes – feta cheese – 
basil house dressing

CHEESE & MEAT PL ATE — 1400   SERVES 2

CHICKEN & SPINACH QUESADILLA – 950

fresh spinach • served with 
spicy guacamole & sour cream

CHICKEN QUESADILLA — 900

white meat • served with 
spicy guacamole & sour cream

CHICKEN & BACON QUESADILLA – 1000

portobello – spinach – tomatoes – onions 
served w/ spicy guacamole & sour cream

CHICKEN & VEGGIE QUESADILLA -1100

white meat – red onion – tomatoes – 
green peppers – spinach • served w/ 
spicy guacamole & sour cream

CHICKEN BBQ QUESADILLLA – 950 
white meat – grilled onions  • served w/ 
spicy guacamole & sour cream

V EGGIE QUESA DILL A — 850

zucchini – red & green peppers – 
eggplant – tomatoes – spinach – onions 
served w/ spicy guacamole & sour cream

SOY BURGER & PORTOBELLO 
QUESA DILL A — 1200

grilled onions – spicy guacamole – 
sour cream

HUMMUS/PITA — 500     served w/ pita bread
homemade hummus with olives

CHICKEN BITES (4) — 900

served over toasted ciabatta bread 
with honey mustard & brie

SMOKED SALMON BITES (4) — 950

served over toasted ciabatta bread 
with roasted red peppers, capers, 
goat cheese, chives & lemon juice

PROSCIUTTO BITES (4) — 900

served over toasted ciabatta bread 
with fresh  mozzarella, tomatoes, 
fresh basil & drizzle of olive oil

PORTOBELLO BITES (4) — 850

served over toasted ciabatta bread w/ 
goat cheese, roasted red peppers & pesto

MELTED BRIE BITES (4) — 800

served over toasted ciabatta bread 
with date spread, toasted almonds 
and a drizzle of honey

Dressings — 50¢

THREE-bean  salad    — 250

Chicken salad    (scoop) — 300

Tuna salad    (scoop) —  300

turkey   or ham   croissant  
w/ cheese over greens 
+ bottled  water 
or CA N OF soda — 600

T urkey     or H am  or T una  
or Chopped Chicken  
served on baguette
+ cup of soup — 800

Medium   Garden   Salad    
+ Bow l Of Soup  — 700

no substitutions, please.

Brie, goat cheese, fresh 
mozzarella    or feta — 200

Provolone, sw iss or 
A merican  cheese — 100

Prosciutto — 200

Bacon — 1 00

Smoked salmon  — 400

Roast beef — 200

Chicken — 300

TURKEY BURGER (patty) — 300

SALMON BURGER (patty) — 400

SOY BURGER (patty) — 300

served w/ three–bean salad

GREEK CHICKEN — 899

greens – cherry tomatoes – cucumbers 
feta – calamata olives – green peppers
house vinaigrette – onions

CHICKEN CA ESA R — 800

romaine lettuce – parmesan cheese

CHICKEN TERIYAKI – 899    plain or spicy
cooked onions & green peppers – 
romaine – tomatoes

SMOKED TURKEY — 850

mayo – brie cheese – greens – tomatoes 
– onions – carrot – house vinaigrette

COLD V EGGIE W R A P — 800

greens – alfalfa sprouts – carrot – 
onionavocado – sun-dried tomatoes 
provolone cheese – ranch vinaigrette

HOT V EGGIE W R A P — 850

zuchini – eggplant – portobello –
tomatoes – fresh mozzarella – basil 

SOY BURGER — 85 0 
soy burger – hummus – greens – 
tomatoes – onions – alfalfa – house vin-
aigrette – carrots

ASSIA’S SOY BURGER — 85 0

hummus – grilled onions – 
green peppers – eggplant – zucchini – 
spinach – sundried tomatoes

PROSCIUTTO CA PRESE — 899

pesto – garlic mayo – spinach –
fresh mozzarella – tomato – olives

CHICKEN — 850

spicy guacamole –  garlic mayo – grilled 
green peppers & onions – romaine let-
tuce – tomatoes – american cheese

SMOKED TURKEY/BLT — 850

bacon – greens – tomatoes – onions – 
provolone – ranch dressing

TUNA — 850

greens – tomatoes – onions – carrots – 
alfalfa sprouts – cucumbers – 
lemon juice – vinaigrette

TUNA CAESAR — 850

romaine lettuce – parmesan cheese

SMOKED SALMON — 950

garlic mayonnaise – brie cheese – 
spinach – sundried tomatoes – 
lemon juice – olive oil

PROSCIUTTO & AVOCADO – 899

paprika mayonnaise – fresh spinach – 
olives – tomatoes – feta cheese

ABBY’S SPECIAL — 950

chopped chicken – avocado – corn – 
pepperoncini–greens–tomato–
onions–garlic mayo

PANINIS SANDWICHES SALADS FAVORITES

WR APS

SIDES

ADD-ONS

COMBO SPECIALS
SERV ED 11 A M — 4PM DA I LY

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW



4600 NE 2nd Ave
Miami FL 33137
Design District 

Open MON— SAT 
11am — 10:30pm

FREE DELIVERY
phone 305 571 5080
phone 305 571 5090

fax 305 571 2864

MyLemonicafe.com

NOTE — ALL FOOD IS MADE FRESH AT TIME OF ORDER PRICES SUBJECT TO CHANGE AT THE DISCRETION OF LEMONI CAFÉ

Cheesecake   — 400

K ey-lime pie — 400

Double chocolate  cake   — 40 0

tiramisu   (homemade) — 450

Brow nie (homemade)) — 350 

Brow nie À la  mode — 650

R aspberry  linzer tart  — 250

Chocolate  chip cookie  — 100

Ricotta tart  — 450

A lfa jor — 250

Crème brulee — 450

Espresso — 200

Macchiato — 250

Coratadito — 250

Cappuccino — 350

CafÈ latte — 250

Tazo hot tea — 200

Iced latte — 350

Iced cappuccino — 350

Iced mocha — 350

Hot chocolate — 250

Soy latte — 350

Iced Soy Latte — 400

espresso shot — 50¢

Mon THU

TUE FRI

WED

SAT

Argentina
Postales - 25 boTtLe  / 5 GLASS
Malbec		    
Cabernet-Malbec
Merlot
Chardonnay
Sauvignon Blanc

Luigi Bosca 
Malbec — 35 750ml / 16 375ml	

fin del mundo Reserva
Pinot Noir — 30 boTtLe
		
Finca La Linda	
Rosé Malbec — 25 boTtLe / 6  glass 
Chardonnay Semillón Extra Brut —  30 BTL

SPAIN
Ortea
Tempranillo — 26  boTtLe		

ITALY
Monte Maria
Pinot Grigio — 25 boTtLe / 6 GL ASS

Tuscany Sun
Chianti	— 26  boTtLe	

Peroni® — 400

Newcastle® — 400

Stella   artois ® — 400

Heineken® — 400

Corona® — 400

Quilmes® — 400

A mstel light® — 400  

Let us cater your next event 
with our healthy and delicious 
selection of culinary delights.

PL E A SE C A L L 305 571 5080 
for MOre  information   .

FA X OR DERS: 305 571 2864

FEEL FREE TO REQUEST 
A N Y COMBINATION OF 
ITEMS FROM OUR MEN U!

DA ILY – FROm 11A M to 4PM

LOC AT ED AT R E A R OF BU IL DING

Come by Lemoni Café for a snack 
or meal and bring your laptop — 
W E’R E WIR EL ESS, FR IENDS!

DESSERTS

Can NED sodas  — 150

Coke®
Diet Coke®
Sprite®
Ginger-Ale

Flat  water — 150

Perrier® — 250

Pellegrino® — 350

Pellegrino® Limonata — 250

Pellegrino® A racianta    — 250

A rizona® iced tea   — 250

Diet A rizona® iced tea  — 250

martinelli  ® A PPLE J UICE — 250

Orangina  ® — 250

SOFT DRINKS

COFFEE & TEA

DAILY SPECIALS

W INES FREE 
DELIVERY

BEERS

CATERING

PICKUP & TAKEOUT

FREE PARKING

FREE W I-FI

Strawberries
Banana                                                                                  
Apple Juice              500 

Strawberries
Blueberries
Banana
Apple Juice              550

Papaya
Pineapple
Kiwi
Apple Juice              5 50

Peach
Mango
Soy milk
Honey	 	      5 50

Strawberries
Blueberries
Soy Milk
Honey		        5 50

Mango
Banana
Pineapple
Orange Juice          5 50

Fresh Spinach
Banana
Soy Milk
Honey	 	      500

Mango
Strawberries
Banana
Soy Milk
Honey	 	       550

Banana
Chocolate Syrup
Soy Milk 	       500

Strawberries
Brown Sugar
Soy Milk	       500

Blueberries 
Strawberries
Rosemary Leaves
Milk
Honey	 	      550

Banana
Dates
Walnuts
Soy Milk
Honey	                      600

Avocado
Strawberries
Spinach
Banana
Soy Milk
Honey	                      600

Pineapple
Kiwi
Spinach
Apple Juice              550

SMOOTHIES
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2

3
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5
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“BEST SMOOTHIE” 2009 —

                Menu layout & design by 
              Kent Hernández / MADEIRAPROJECTS.COM

Please join us any night of the week for gourmet-style dining 
in an unforgettably cozy, romantic and rustic setting.

DINNER SERVED 6PM – 10:30PM DAILY

turkey burger panini
zuchini – sundried tomatoes – 
spinach– provolone– garlic mayo

roast beef wrap
spinach – roasted red peppers – 
swiss cheese – tomatoes – onions– 
olives– corn– ranch dressing

SPICY CHICKEN panini
onions – red & green peppers – 
paprika mayo – american cheese 

TUNA PANINI
bacon – sundried tomatoes – 
avocado – swiss

CHICKEN CAPRESE PANINI
with prosciutto

CHICKEN QUESADILLA
chicken –  portobello – spinach – 
onions – bacon – sundried tomato

TURKEY PANINI
swiss cheese – bacon – sundried 
tomatoes – honey  mustard

SOY BURGER WRAP
grilled veggies – fresh mozzarella

SMOKED SALMON PITA
goat cheese – spinach – capers – 
onions – sundried tomato – garlic 
mayo – lemon dressing

PROSCIUTTO  WRAP 
avocado – spinach – goat cheese – 
olives – red peppers – onions – 
paprika mayo

CHEESEBURGER PANINI
grilled onions – portobello 
mushroom – swiss cheese

SALMON BURGER
goat cheese – capers – lettuce – 
tomatoes – garlic mayo

CHICKEN BBQ QUESADILLA 
grilled onions & tomatoes

HAM & SALAMI PANINI
swiss – pickles– tomatoes– 
brown mustard


