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Inspired by the legacy of Major General Marquis de Lafayette, 
whose pivotal role alongside General George Washington 
in the Revolutionary War continues to resonate throughout 
history, LafayetteSteakhouse pays homage to the enduring 
bond between France and America, celebrating their 
historic connection with admiration and honor. Drawing 
influence from the clandestine lure of speakeasies and the 
coveted glamour of exclusive European establishments, 
Lafayette Miami enhances the traditional American 
Steakhouse experience with unmatched hospitality and 

time-honored elegance. Throughout the venue, guests 
will discover intimate corners and private alcoves, offering 
the perfect sanctuary to savor their meals and fine wines 
in seclusion. Meanwhile, a grand piano takes center stage 
on the main floor, adding an extra layer of old-world 
charm to the Lafayette experience. Through its fusion of 
lavish fabrics, ambient lighting, and a mix of vintage and 
contemporary design features, Lafayette draws guests 
into a realm where mystery intertwines with desire.
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CLIENTELE DEMOGRAPHIC

A sophisticated, elegant clientele 
composed of guests who are 
locals, international travelers, 
influencers, visionaries with 
discerning taste who come to 
Miami to experience the best in 
hospitality.

Total Lafayette  
Standing Capacity: 315

Total Lafayette  
Seated Capacity: 150

Total Square Footage: 5,330

GENERALGENERAL
INFORMATIONINFORMATION

HOURS OF OPERATION

�� �MONDAY-SUNDAY 5:30PM BAR OPENS

�� �6:PM TILL LATE FOR DINNER MAXIMUM 
COVERS 165 PER SEATING

�� �MAXIMUM COVERS 165 PER SEATING

For Private Events or Reservations  
larger than 12 guests please email  
our events team at  
events@mrhospitality.com

NAME: LAFAYETTE MIAMI GUEST PARKING OPTIONS: $25 valet 
parking or metered street parking 
available.

BRICKELL
1111 SW 1ST AVE, MIAMI, FL 33130
reservations@lafayette-miami.com 
lafayette-miami.com

 @lafayette-miami 
#miamisteakhouse 
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• � Dress Code: refined and sophisticated attire. NO athletic 
wear, beachwear, T-shirts, hoodies, ripped jeans, or hats are 
allowed. While jackets are not mandatory for men, they are 
highly appreciated

• No outside decorations without prior approval

• Cake cutting fee: $10 per slice

• Corkage: no outside wine or spirits are allowed

• Preferred seating not guaranteed

• �Table time limitations: All tables have a two hour thirty 
minutes dining experience

• �Lafayette Miami Beach offers an elevated ambiance intended 
for older children and adults, ages 12 to 20 from opening to 
10:00 pm then 21 and over after 10:00pm

• �We do not have highchairs in-house and do not permit 
strollers in the dining room due to limited space.

• Corporate Events for 12 or more people.

• �Cancellation Policy: cancellation 24 hours prior no fee, after 
$50 per person.

• All reservations are for 2.5 hours or less.

TH E  M EN UTH E  M EN U
At the heart of Lafayette Steakhouse lies a commitment to 
culinary excellence, boasting premium,hand-selected meats 
sourced exclusively from America’s finest family-owned farms, 
expertly prepared and presented tableside. Leading Lafayette’s 
culinary odyssey is esteemed French Chef, KylianGoussot , 
whose pedigree includes Michelin-starred restaurants and five-
star hotels, alongside culinary luminaries like Joël Robuchon 
and Jean-Georges Vongerichten. Grounded in a philosophy of 
uncompromising quality and exclusivity, Chef Goussot has devised 
an ingredient-driven menu featuring dry-aged USDA prime cuts, 

fresh seafood delicacies, and intricately f lavored dishes, skillfully 
prepared over a wood charcoal Josper oven to perfection.
Complementing the stellar cuisine is an extensive selection of 
hand-selected old-world vintage wines,top-shelf spirits, and 
artisanal cocktails. Head Chef Kylian Goussot and Head Sommelier 
Gabrielle Neuberg lead Lafayette’s team of experts, curating 
classic and innovative pairings. Pastry Chef, NelsonMendonca, 
who’s worked alongside Alain Ducasse, adds the final f lourish 
to Lafayette’s culinary symphony with his creative and decadent 
treats, leaving a lasting impression on guests’ palates.

ENTRÉES
CHÂTEL FARMS BONE-IN DRY  

AGED NY STRIP

WHOLE BLACK TRUFFLE-ROASTED 
CHICKEN for two tableside 

HERB CRUSTED COLORADO RACK  
OF LAMB for one or two tableside

DESSERTS
CRÊPE SUZETTE  

tableside  

APPLE TARTE TATIN 

RASPBERRY CHEESECAKE

M E N UM E N U
HIGHLIGHTSHIGHLIGHTS

Our wine program is an embodiment of 
sophistication and excellence. While it features 
an extensive collection of exceptional wines 
ranging from old-world classics to new-world 
discoveries, the program also showcases a 
selection of rare bottles for those seeking the 
pinnacle of oenological indulgence, such as 
Krug ‘Clos du Mesnil ’ 2008, Ducru-Beaucaillou 
1982, and Solaia 2005. Whether guests are 
aficionados seeking rare vintages or enthusiasts 
eager to explore new varietals, our program 
offers something for every discerning palate, 
and stands as a testament to our commitment 
to providing an unparalleled dining experience, 
where every sip is as memorable as every bite.


