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By Michele Peterson
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Miamiis a culinary hotspotwith
plenty to offer foodies and travellers

ention Miami and most people think trend)'

wire tasting on a moonlit beach. Plus. nltere elsc

can you pet - and eat - alligator in the samc r i:it:

Whether 1'ou'rc on a n'eekend e scape of rorll.lrl

tic getawa]', consider planning ]'our ctilit.Ltn irrLrrnci
b,v neighbout'hood.\bu're guarantee(l to c\cilt \ ()Llr

palate and satisfy ,l'oLll scnsc of il(l\ el]ttlrr

Art Deco District
Begin 1'our culinarr j0Ltrnc! in \l ixtl l i  5 l l l lcl

malt Art Dcco District in 5outh Ilci lch rr hclc l9l0s

era architecturc lro:ts :crcral I lctttorlble tcslau

rants.As.arcl-r inning \\ ish.loctted rr' i thin the bcau

tifirllr' rcstorcd l he Hotel of Soutl.l Beach. c(nltinues
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(left) An after-dinner stroll through picturesque Coral
Cables will take you past the Biltmore HoteL, a designated
N atio n a I H i sto ri c La nd m ark.

to set trends undcr the direction of Exccutive Chef Marco
Ferraro. Ilecenth'named a national Rising Star chef b,v
Restaumnt Hospitelin'. Fer.raro trained under sevcral iconic
French chefs and (m tlte Cote d'Azur His Gallic touches and
kcep-it-simple philosophy are et'ident in dishcs like pan-
seared lbic gres \1ith blackberry compote,wasabi aud white
chocolate. Glor.inrhe-dark menus and neon-lit cocktails
crcate x me!]ical evening setting in the hotel s garden, scr
consider dining alfresco undcr the palms.

Anotlter iconic dining destination. OIA at sleek
Sanctuarv Hotel, draws food kx'ers thanks to the cr inary
pron'ess of chef"cntrepreneur Douglas Roclriguez. a semi-
linalist lirr Best Chcf South in the prestigious 2009.James
Bexral Foundation award competition. Known as the
Godfrther of Nuevo Latino Cuisinc, Roclriguez is cspeciallv
known for his sultrl'and incrediblY freslt cuisine. ptir a moii-
to with a refreshing lobster cetrlcbe, snrokecl marlin taco or
Rodriguez' srgn trnt pllerco nado ?.nrl lou ll knon, wh,v
area concierges confidentll reii:r their. gucsts to OLd s st\.I_
ish dining room.

In betwccn dining. make time for a stop ;rt the Ar.t l)e co
!trelconle Ccnter. Learn to clificrentilte betwccn tropical art
deco ancl strcamline modern sq'les on a seliguitlecl auclio
tour of this National Regisrer neighbourhood. Alothcr

option is to hop on an air-conditioned South Beach Local
bus and tmvel thfough the heart of South Beach ro South
Pointe. Frorn tltcre. it's a short walk to the emerging
neighbourhood of South of Filth (SoFi). Fast g(rwing in
reputation due to its st,vlish l.et subdued vibc, it,s espe-
cially popular \\,'ith the oldcr crowd.

Ethnic eats
Miami has one of the most culturallv rliverse popula-

tions in thc United States, so there's plenty of authentic
global cuisine to choosc liom in neighbourfioods like
Littlc Haiti and Allapattah (Litrlc Dominican Republic).
The culture that has done the most to slupe Miami,s cui,
sine is Cubm, so it's inlportant to head to the Little
Havana neighbourhood for some culinary exploration.
Versailles Restaurant & Bakerf is not only a dining spot
but a cultur"l symbol and gathcril.lg place for Miami,s
Cuban population. You can order t morning cafe crtn
leclre or robust espresso with a swcct gltalab (grraya)
pastr\', sit back aml imagine vou'rc on the streets of
Har.ana. Later in the dal menu highlights incluclc creamv
black bean soup and authentic Cuban roast pork.

Afterwards. stroll Little I-lava a's hcart on Calle Ocho
(8th Street) and brou'se for cigars, straw fedoras ancl tlp-
ical Cuban dress shirts callcd gu(q)aberds.

Cultured Coral Gables
Swan\, Coral Gables might be best ktown fbr its art

galleries and exclLrsi\-c shops akrng the Miracle yile, but
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it's also worth a splurge on the foodie
trail. cacao, named one of South
Florida's Top 10 restaurants by the
2008 Zag^t Survey, is ovned by inter-
nationally acclaimed chef Edgar Leal
(and 2009 James Bcard Fourdxtion
award semi-finalist) who deftly pre-
pares modern Latin cuisine informed
by frequent travels abroad. Popular
dishes, such as melt-in-your-mouth
grill€d wild boar tende oin and lus-
cious pumpkin and tangerine foam
soup, are truly memorable. Don't pass
on dessen at this romantic bistro -

Le al's wife and partner is renowned
pastry chef Mafiana Montero de
Castro.

Distinctive Design District
If youte not redecorating your

condo. the sole rcason for a pilgrim-
age to the showroom-lined streets of
the Design District is likely to be a
meal aI Sra. Martinez, the latest restau-
rant opened by celebrated chef
Michelle Bernstein.This dining spot is
earning its position on food fans'
must-go list thanks to tapas-sized por-
tions of innovatiye dishes such as del-
icate shrimp tiradito, a lime-marinat-
€d cold appetizer and bacon-wrapped
mediool dates stuffed with lush
Valdeon blue cheese from Spain.
Match a selection of these shareable
small-plate wonders with a rare
Iberian from the all-Spanish wine list
and you'll understand why Sra.
Martinez is the Design District's
hottest reservation.

Just up the streel. don t miss
Michael's Genuine Food & Drint, the
eatery that kicked off the explosion of
fine dining in the Design District.
Here you'll rub shoulders with archi-
tects, designem and celebrities. like
CSI Miami's David Caruso. lrho are
drawn to Chef Michael Shwartz s
trademafk new American cuisine.The
courward patio is an appeaUng dining
optron.
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Tempting desserts are just one ofthe dining pleasures in Miami.
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Meals with a view
! l inutcs rr\\.1\ froll (k)rnto\vn N'l iatlr i. Llut a wodd

m,ar in ttltosphcr-c. is thc barrier,island plar.grouncl of Kev
Biscl[nc. Exsih i lcccsscLl ffom the mainlancl bt. the
lUckcnbackcr- (.ause\\'ar'. this eigltt-kilonlctrc k}lrg paradise
jutting into sptrkling Biscll\Ic Ba| has a rich lt istorl ' that
e\'cu includes Porcc dc Leons legencllrl '  lountain of
\buth. Bring I hxtch lnrl cnjor a palm shaded picli ic bv the
histolic l ighthousc in l i i l l  Btggs (lxpe Floridl Statc I,a*.

If rou dccide to six\. tltc clcgant Ritz-Ctdton Kcl'
Biscelnc has just launchctl an ilound the \Vorlal culi arv
prckagc. (;uests car -jct sct lo eaclt of the rcsoft s glolt l l-
inspired rcstlruxnts to mcct $.ith chefs Ezio Gamba ancl
,{ndres Parlange. consult the rcsoLt s wine and spirits
cxpcl'ts. and sanple sigrature dishes br ntoonlight.The east
coast s onh L,qrlr{r' (tequila expefi)'t'ibcrio Lobo-Nayit x'ill
also plovidc x tasting of thc tlrrce clilferent types ol tequilx
(blanco. resqosdfu) an(l a1rcjo) to complentcnt cach coUrsc.

M a r c h / A p r i t  2  0 1 O

,w"!

Day Trips worth the drive
If rrlu have the appctitc for more culinafl' adventure,

the llistoric l{edlanclTrril a grot4t oi ;rgri,tourisnt opera-
tors bets'ccn llixmi and thc Evcrglades - lies just i0 mh-
utcs awa). Slmplc ticsh,ffltit shakes lnd cxotic fruits like
lnollstcrosa (it tastes like a cross Llctr.een a banana and a
pineapple) et Robert is Here. an iconic liuit stand located
il) Homestead. Or yisit Schneblr's. thc Miami area s only
r.incrl-. $'here lou cllr t:rstc an ard-\1'innir]g I'ine s made
from tropicrl fi'uits. The tnrh xdventl.trous $ron t wilr.rt to
miss the Er.crgletles Alligrtor Attraction, South Florich s ulcl-
cst $()rking illligrtor firln \\'here vou cen learn about these
ruriqLre reptiles rncl. if vou re brtve cnough. sample -g:Ltor

bites rt thc snack b;rr.
Whether Iou choosc an r4rscale dining experience, a

hlxnble ertcr\'. or a unique one-of-r-kiuCl .!loridx attraction.
Nliemi ofle'rs culinarv trxl'cllers a remartable range of
rnicro'destinations I\'ithiI one destination. @
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