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TASTE THE GABLES 2026 AT THE WAGYU BAR

4019 S Le Jeune Rd - Coral Gables, Florida

LUNCH

PRIX-FIXE $40

FIRST COURSE - APPETIZER
Choice of

Seasoned Edamame
OR

Tequenos
SECOND COURSE - MAIN
Choice of
Atlantic Salmon

served with rice & greens
OR

Filet Mignon Kebabs
served with rice & greens
THIRD COURSE - DESSERT
Choice of

Churros
OR

Vanilla Gelato

DINNER

PRIX-FIXE $65

FIRST COURSE - APPETIZER
Choice of
Burrata Salad
OR

Tuna Tataki
OR

Wagyu Picanha Crostini
three pieces
SECOND COURSE - MAIN
Choice of
G1-Certified Ribeye

with mashed potatoes
OR

Mediterranean Branzino
with asparagus
THIRD COURSE - DESSERT
Choice of

Churros
OR
Tiramisu

FROM SOURCE TO STEAK

The Meat N’ Bone sourcing

Every cut served at The Wagyu bar is sourced from Meat N’ Bone one of the nation’s top meat retailers. From
G1-Certified Midwestern beef to the widest variety of Wagyu beef, our kitchen draws from the same restaurant-grade
inventory available at meatnbone.com.

TAKE THE TASTE HOME

Enjoy 10% off your first order at Meat N’ Bone with code

TASTEGABLES

Valid online at meatnbone.com and at all retail locations




