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Available M-F 3:30pm - 6:30pm

COCKTAILS - §7

OLD FASHIONED
Old Forester Bourbon or Brugal 1888 Rum

CLASSIC DAIQUIRI

Bacardi Superior

SPANISH GIN & TONIC
Bombay Dry Gin

GOLD RUSH

Redemption High Rye, Lemon, Honey
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MOSCOW MULE
APEROL SPRITZ

SANGRIA

Red Wine, Chinola Passionfruit Liqueur, Orange Liqueur, Hibiscus

FROZEN - §7

FROSE
MARGARITA

PINA COLADA

STRAIGHT - $6

OLD FORESTER BOURBON
TEQUILA CAZADORES BLANCO

[LEGAL JOVEN MEZCAL



BACARDI SUPERIOR RUM
BOMBAY DRY GIN

LUKSUSOWA VODKA

BEERS - §5

SPANGLISH
Lager / Veza Sur

HAZY - O
IPA / Dogfish

LA RUBIA

Blonde Ale / Wynwood Brewering Co

WINE BY THE GLASS - $6

- RED WINES -



CABERNET SAUVIGNON
DRUMHELLER - 2017 Columbia Vallet, California

PINOT NOIR
LYRIC — 2018 Santa Barbara, California

MALBEC
CATENA - 2017 Mendoza, Argentina

RIOJA CRIANZA
ARIENZO DE MARQUES DE RISCAL - 2014 Rioja, Spain

- WHITE WINES -

ALBARINO
L AGAR DE BOUZA - 2018 Rias Baixas, Spain

SAUVIGNON BLANC
FINCHER AND CO - 2019 Marlborough, New Zeland

PINOT GRIGIO
VILLA MARIN - 2018 Tezze Sul Brenta, Italy

- ROSE -

ROSE



PINK FLAMINGO - 2019 Aigues-Mortes, France

- SPARKLING -

PROSECCO
LE COLTURE NV - Veneto, Italy

CAVA
MARQUES DE CACERES

FOOD MENU

LE CHICK STREET CORN

Truffle aioli, cotija cheese, togarashi, cilantro.

$5

TRUFFLED DEVILED EGGS

Creamy truffled egg yolk, shaved truffle, paprika.
$6

CRISPY GREEN FALAFEL

Served over silky smooth hummus.



$6

FRIED CHICKEN

Crispy buttermilk fried chicken thigh, spicy maple syrup, homemade ranch sauce.

$9

TUNA TARTARE

Sweet Soy Vinaigrette with light sesame oil. Tuna has scallions, cucumbers, avocado puree

finished with a lemon zest served with malanga chips.

$10

ROYALE WITH CHEESE

Dry-aged Brisket 30z double patties, cheddar, tomato, lettuce, house pickles, secret sauce.Choice

of skin on fries, spiced sweet potato fries or coleslaw.

$10

DOUBLE DIRTY

Dry-aged Brisket 30z double patties, bacon, cheddar,

fried egg, tomato, lettuce, house pickles, secret sauce.

$11

FRIED CHICKEN BUN

Crispy buttermilk fried chicken, bib lettuce, house pickles, homemade ranch and swiss cheese.

Choice of skin-on fries, spiced sweet potato fries or coleslaw.

$10



CONTACT IE CHICK HOURS

‘ 0
310 NW 24th St. () f Sunday - Wednesday 12pm - 12am

Miami, FL 33127
Thursday - Saturday 12pm - 3am

reservations@lechickmiami.com

(786) 216-7086 Kitchen closes daily at 10:30pm, small bites

Thurs-Sat until 2:30am

Make a Reservation
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