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The Cushman School PRESENTS

A COMMUNITY EVENT

TASTING VILLAGE
NEWS CAFE Y THE BAZAAR Y Blackbrick Y Blue collar Y DRUNKEN DRAGON Y EMILIO’S Y THE Forge
The Federal Y FRATELLI MILANO Y il bologneseY KHONG Y LIME Y LOBA Y Monty’s Y MC Kitchen

Mandolin Y  PINKBERRY Y SOYKA Y Sakaya Y SWINE Y Via Verdi Y YARDBIRD 

SATURDAY Y OCTOBER 25TH Y 11AM - 3PM
The Cushman School

592 Northeast 60th Street

THANK YOU TO OUR PRESENTING SPONSORS
SILVER SPONSORS: DUKE SPIRITS, 50 EGGS INC & TECH OPTICS 

BRONZE SPONSORS: WADE FAMILY, American medical depot, Lindemann FAMILY & TD BANK
A SPECIAL THANK YOU TO IGT MEDIA & THE ROUND UP FOR THEIR SUPPORT
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BROKEN BONES  
TO KIDNEY STONES 
AND EVERYTHING  
IN BETWEEN.

YOU HAVE A CHOICE.  
TWO ERs. ONE TRUSTWORTHY NAME.

msmc.com

2845 Aventura Boulevard

305.692.1000

Life is unpredictable. At Mount Sinai’s Emergency Rooms in Miami Beach and Aventura, you can count on our team of 
emergency physicians, nurses and support staff to quickly respond and give you the compassionate care you need the 
moment you arrive. And with two convenient locations to choose from, the only choice is deciding which Mount Sinai 
ER to go to for care.

MOUNT SINAI MEDICAL CENTER – WHEN IT MATTERS MOST. 

4300 Alton Road

305.674.2200
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BOOK YOUR DAY CRUISE TODAY!

Ship registry Panama. Management reserves all rights. Promotion & prices subject to change or cancellation. *Excludes taxes, fees and transportation. Taxes/fees for declared items not included.  
Offer is capacity controlled – subject to availability. Must be 18 years of age to gamble in international waters and in The Bahamas. $25 fee for each checked bag for every 50 lbs.  

Must have a valid government-issued photo ID and birth certificate or valid Passport. Gambling problem? Call 1-800-GAMBLER
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Serving communities along the Biscayne Corridor: Arch Creek East, Aventura, Bay Point, Bayside, Biscayne 
Park, Belle Meade, Buena Vista, Coventry, Design District, Downtown, Eastern Shores, Edgewater, El Portal, 
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Loans subject to credit approval. Rates, and program terms, and conditions are subject to change without notice. Other restrictions and limitations apply. 
Member FDIC

SBA  Preferred Lender
At C1 Bank, we have been an SBA Preferred Lender for over 
15 years, making the small business loan process easy to 
navigate and quick to close with loan decisions made on-
site. Our experience, expertise, friendliness and desire for 
your business  is unmatched in Florida.

Contact us for a consultation
SBA@C1Bank.com • (305) 702-6810 • C1Bank.com

We Mean (small) Business

Wynwood / Midtown / Design District, Miami
2632 North Miami Avenue, Miami, FL 33127

Coral Gabels opening October 2014

Miami HEAT
Corporate Partner
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REAL ESTATE BROKER / CEO
Je� Tomlinson

Top 1% of Realtors Nationwide

305-895-JEFF(5333)

BISCAYNE PARK TURNKEY 15' HIGH 
VAULTED CEILINGS A CLASSIC 
BROUGHT INTO THE 21 CENTURY 
ART DECO DREAM HOME

6bdr 3 bth Large New Jacuzzi Deck, 
3500 Sq Ft 2 Car Garage. Hi Tech 
Italian Miele/Bosch Stainless & 
Quartz Kitchen. Itailian Glass Tile 
Baths, Master has Body Sprays and 
Steam Room. Guest Wing/In-Laws 
Quaters.  $549K

KEYSTONE POINT WATERFRONT 
200’ OF DOCKAGE 3BDR 3BTH
Oversized 1/3 Acre Lot 2014 
remodelled all new home. Stripped 
to the cel block and rebuilt with all 
new drywall, roof, 24' porcelain 
glass tile flooring,marble baths, 
granite eat-in center island 
kitchen with stainless steel 
appliances, Brand New Seawall 
and 16K Boatlift Only 1.35M

NEW CONTEMPORARY
SANS SOUCI ESTATES
HI TECH TO THE MAX !!!
Nonwaterfront 4 bdr 3.5 bth jacuzzi
2 car garage 24’ glass porcelan
thgroughout home, custom marble
and glass tile inlay stainless steel
state of the art kitchen, huge
bathrooms with custom stonework
and glasstile w/ bodysprays galore! 
Too many features to mention a 
must see!! 749k   

SANS SOUCI ESTATES   
WATERFRONT–5 LOTS FROM 
THE BAY ! 

3bdr 3 bth pool 1 car garage,
2500 Sq Ft, Updated in the Late 
90's  75' of Dockage 16000Lb 
Boatlift Lush and Tropical 
Landscape, Chickee Hut Bar 
outdoor Kitchen Gas Built-in Grill 
24Hour GaurdHouse Secure. 
Community Tennis 1.2M

LOWEST PRICE PER SQ FT IN SUBDIV

RELOCATION SALE, PRICED 
TO SELL QUICKLY
5bdr 4bth 3400sq.ft. 2 car 
garage pool, boatlift, only 2 
canals off the bay! 
Remodeled in the 90’s 
granite & ss eat-in kitchen 
huge master suite ready for 
a large family to move in! 
Only 1.39K

SANS SOUCI ESTATES
NON-WATER 24 HOUR 
GUARD GATED COMMUNITY

Completley remodeled new!
4bdr 2 bth pool 1 car garage
large granite island kitchen
w/stainless steel appliances
travatine marble flooring,
all marble baths,
new diamond brite pool. $649K

MIAMI SHORES “WATERFRONT 
NEW CONTEMPORARY” 2014 
CONSTRUCTION, FINISHED HOME!

5bdr 3.5 bth plus 2bd 1 bth 
detached guest house infinity pool 
3 car garage 5100 sq ft. 2 views 
back yard has 135' of waterfront 
direct ocean access, side of house 
has 10' picture glass and soaring 
30' ceilings, touching and 
overlooking the golf course!

WATERFRONT KEYSTONE 
POINT RENTAL
3Bdr 3 Bth pool, all new 2014 
w/finest upgrades, custom 
waterfall entry, 24’ marble floors, 
oversized wraparound island 
maple & granite kitchen, all 
marble baths, new roof, 75’ of 
dockage w/2 boat davits. New 
schools FOR RENT $5,500K

SANS SOUCI ESTATES 
WATERFRONT
“CONTEMPORARY CHIC” 
24HR GATED COMMUNITY
4br/3.5ba pool 2 car garage,
only 6 lots to the bay, completely 
remodeled 2013 w/the finest of 
upgrades. Center island “chefs” 
kitchen w/subzero & miele 
appliances, all glass tile hi tech 
baths, hurricane impact windows, 
new seawall / 75’ dock and
16k boat lift. $1.39M

SANS SOUCI, WATER-
FRONT!
30’ high ceilings, center 
island kitchen 75’ of 
deepwater dockage, 
davits 6bd 5.5 ba, new 
pool and dock, 5023 sf a 
steal 1.79M

KEYSTONE ISLAND #5  WATERFRONT

LOWEST PRICE PER SQ FT IN SUBDIV

FOR RENT
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There’s Nothing “Natural” About a 
Car Running Over Your Beloved Pet
Just last week I pulled over to try to 
save a dog that had been hit by a car and 
somehow managed to drag itself to the 
gutter. The animal was dying, in pain 
and shock, and the incident was heart-
breaking. All I could do was stroke its 
head for those last few minutes.

So bless Janet Goodman and her 
timely column on roaming pets (“We 
Don’t Need No Stinking Leashes,” Sep-
tember 2014). She skewers each excuse 
that owners give for their neighborhood 
free-runners, especially the claim that it’s 
not natural for their dogs to be fenced in. 

Well, it’s not “natural” to housebreak 
a dog either, or to let it sleep on a bed, or 
to teach it to beg or play catch, or to feed 
it processed kibbles. But we do it anyway.

Pet safety, and that’s what this issue 
is ultimately about, comes down to 
responsible ownership.

Do you really feel your pet is so expend-
able that you won’t mind if he gets run over 
or attacked or picked up by animal control 

— or just taken home by someone else?
Christina Ramos

North Miami

The Grave Matter of My 
Conscience
In Elliot Pilshaw’s letter, under the head-
line “Genteel Homophobia in Miami 
Shores” (September 2014), he asked who 
called Mayor Herta Holly to convince 
her to vote against the resolution in favor 
of gay marriage.

Mr. Pilshaw, I for one called. I called 
Mayor Holly, Councilman Hunt Davis, 
and Councilman Jim McCoy because 
I am opposed to changing marriage to 
include homosexual relationships.

I believe that human sexuality is life-
affirming and sacred because its natural 
object is the creation of human life. That is 
why human sexuality must be treated with 
respect and dignity by officially sanctioning 
it within a life commitment called marriage.

It is also the reason why my faith 
teaches that marriage is not just a con-
tract, it is a sacrament. A homosexual 
relationship denies the natural object of 
human sexuality and therefore is neither 
life-affirming nor natural.

The sanctity of marriage has been 
accepted for thousands of years across 
cultures and religions. Marriage was not 
created by a government, wise man, or 
religion. It is an institution that existed 
before governments, and would exist if 

there were no governments. It has existed 
despite governmental persecution and 
humanity’s worst inclinations. It is not a 
scheme to obtain a government benefit.

The same cannot be said for homosexual 
marriage. Historically, homosexual marriage 
never existed as an institution — even in 
cultures that accepted and supported homo-
sexuality. Even today, when every media 
outlet bangs a relentless drumbeat in favor of 
homosexual marriage, it has lost whenever 
the issue was on the ballot — even in liberal 
states. Homosexual marriage is a political ar-
tifice that has been and will be used to attack 
and silence anyone who believes homosexu-
ality to be intrinsically sinful.

Because the proponents of homosexual 
marriage can’t win at the ballot box, they 
have to try and force it on the public with 
the help of poorly informed and in some 
cases prejudiced judges. And as part of 
their strategy, they use municipalities like 
Miami Shores to puff up their stature and 
indirectly influence judges by passing reso-
lutions supporting homosexual marriage.

For about the past 15 years, propo-
nents of gay rights have run candidates 
in Miami Shores. Financed, supported, 
and selected by outside organizations like 
SAVE Dade, they run campaigns, never 
mentioning their intent to push for resolu-
tions supporting gay-rights causes except 
to their own gay-rights organizations.

Then, once they are in office, they 
wait for an opportune time, like the 
middle of summer, when many of our 
residents are out of town, and with mini-
mal publicity they try to sneak through 
their resolution. Their primary interest is 
pushing their gay-rights agenda. 

Vice Mayor Jesse Walters and 
Councilwoman Ivonne Ledesma have 
demonstrated that they place their gay-
rights agenda ahead of the interests of 
our community. They use their office to 
further their gay-rights agenda, and God 
help anyone who gets in their way.

They will happily destroy the Mayor’s 
Ball, a fundraiser that supports dozens of 
community organizations, because they 
didn’t get their way on a nonbinding gay-
marriage resolution that has nothing to do 
with the business of Miami Shores.

They disrespect the right of Shores 
residents to speak their conscience by 
labeling anyone who disagrees with them 
an “extremist” and guilty of “hate speech.”

To Mr. Pilshaw, Mr. Walters, and 
Ms. Ledesma I say: You are dividing and 

Commentary: LETTERS

Continued on page 16
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damaging this community with your politi-
cal games and accusatory rhetoric. I ask you, 
when did it become hate speech to say that 
marriage and the creation of life are sacred?

To my Shores neighbors, I say it is time to 
stop the divisiveness. Tell the village council 
to stop playing politics. Tell them to attend to 
Miami Shores business and nothing more.

Tell council members that it is not 
appropriate to use their office to pass 
resolutions representing community sup-
port for causes that are not within their 
jurisdiction and which they don’t know 
are supported by the community, espe-
cially on issues that are a grave matter of 
conscience for many of our citizens. 

Jerome Hurtak
Miami Shores

The Streets Where We Live
I enjoyed reading the article by Mark Sell 
on “The Street of Many Names” (September 
2014). It was a fun idea for a story, and the 
snippets of historical background were inter-
esting. I recently drove the long stretches he 
described — just because I’d read that story.

“Picture Story” is always excellent, 
thanks to Paul George. I wish he had more 
room to write each month. By the way, Bis-
cayne Times keeps us well-informed about 
current goings-on, too. Thank you.

Anthony Coronel
Miami

I Am Not Proud of My UM
Thanks to Jim W. Harper’s “Going 
Green,” but shame on the University of 
Miami for its sell-off of precious pine 
rockland to a developer of Walmarts and 
high-density apartment complexes (“The 
Butterfly Effect,” September 2014).

At a time when other universities, 
including Stanford, have either divested, 
or are considering divesting themselves 
of investments that harm the environment, 
leave it to UM — my alma mater — to 
divest itself of land that’s in dire need of 
environmental protection.

Elizabeth Collins-Butrey
San Francisco

Do as I Teach, Not as I Do?
The University of Miami is a private institu-
tion. But does it get public money for research 
conducted by the Leonard and Jayne Abess 
Center for Ecosystem Science and Policy?

Perhaps the agencies that grant these funds, 
and other private donors, should reconsider 

their financial gifts in light of the university’s 
decision to sell its pine rockland acreage in 
South Miami-Dade. What kind of environ-
mental policy and balance is it teaching when 
it goes for the Walmart and development 
bucks at the expense of a fragile habitat?

That pineland shelters the very last 
of a few highly endangered species — 
making it one of the most endangered 
habitats on the planet, according to the 
Institute for Regional Conservation, 
which is not a for-profit institution.

Setting “aside” — like, what, are they 
moving it? — 43 acres for non-develop-
ment won’t keep it safe. I don’t have to be 
an ecologist to reason that it will still be di-
sastrously impacted by the construction of 
300,000 square feet of Walmart and retail, 
and 900 apartments just up the road.

Lee M. Jones
Miami

Come Join the Diehards
I enjoyed reading Jim W. Harper’s “Park 
Patrol” column on Oak Grove Park 
(“These Grounds Are Packed,” August, 
2014). He got it spot on. As a resident 
and a daily visitor to the park, I must say 
the community has a hidden jewel here.

In a follow-up article, I would like Mr. 
Harper to visit the park between 5:00 a.m. 
and 6:00 a.m., when most of the 60 or so 
diehard exercise enthusiasts take to the 
trails before heading out to work, and to 
beat the summer heat. 

I am one of those.
Sheila Allen

Miami 

Like Father, Like Son
Stuart Sheldon raises the bar for wonderful, 
touchy-feely stuff in his “Family Mat-
ters” column (“Big Questions from Little 
People,” August 2014). You gotta love him.

Y’know, I used to watch him as he 
slept. Yep. I remember, and he stirred 
that image for me, his dad.

Arthur Sheldon
Edgewater

We’ll Just Say, “Thanks, Phyllis!”
I got the August issue of Biscayne Times
at Bagel Cove on Biscayne Blvd., across 
from the Jockey Club — and I was once 
again thrilled with the issue.

A few of my friends agree that Bis-
cayne Times is a terrific magazine and they 
enjoy the informative stories each month.

Keep up the good work!
Phyllis McLaney

Eastern Shores

Commentary: LETTERS

{GREEN
DAY }North Shore Medical Center Presents

Miami Shores Street Fair

MIAMI SHORES 
COMMUNITY ALLIANCE
Over 30 years of enhancing Village Life

Miami-Dade | Broward
Neil D. Kodsi

The Law Offices of
The Rotary Club
of Miami Shores

“SERVICE ABOVE SELF”

Letters
Continued from page 12
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305-903-2850 |  786-333-6200

305-316-0660 EN ESPAÑOL

W W W . N A N C Y B A T C H E L O R . C O MTEAM

Click or Call... We Do It All! 

1201 NE 83rd St | Miami | Newer  construction | 9 Bed/9.5 Baths w/9,936 SF on a 
Double 26,600 SF Lot | 4 Car Garage | $3,999,000 or Rent: $22,500/Month

SANTA MARIA | 1643 Brickell Ave #4302 | 6,300 SF Penthouse | 5 Bed/6.5 Baths | 
All on One Level | 3,250 SF Wraparound Terraces | Luxury Building on Brickell | 
Exclusive, Best Water & City Views | $5,900,000

BAYLIGHTS | 1910 Bay Dr  PH2 |  Miami Beach 
Developer Closeout | Wide Bay Views | 2 Bed/2.5 Baths, 
1,890 SF + 2,050 SF Private Roof Terrace | $1,250,000 

4495 Meridian Ave | Miami  Beach | 5 Bed/4 Baths/
2 HB w/3,973 SF | 9,834 SF Lot | Dock | 40’ Pool | One of 
the Lowest Priced Waterfronts in Miami Beach | Great 
Buy | Walk to Everything | $2,495,000

CANYON RANCH | 6799 Collins Ave #304 | Miami 
Beach | 3 Bed/3.5 Baths w/2,050 SF | Enormous Wrap-
around Balcony | Direct Ocean Views | $2,649,000 

201 Aqua Ave - Chatham PH3 | Loft Penthouse
2 Bed/4.5 Baths w/2,235 SF + Private Roof Top Terrace 
Fantastic Apartment to Entertain | $2,250,000

6103 Aqua Ave - Spear #505 | 2 Bed/2.5 Baths w/ 
1,755 SF | Rooms Open to Spacious Balconies w/Views 
of Indian Creek Waterway & Miami Skyline | $899,000

6103 Aqua Ave - Spear #501 | Bright & Sunny 
3 Bed/ 3.5 Baths w/2,203 SF | Condo That Lives Like
a House | Great Storage & Layout | $1,119,000
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Commentary: MIAMI’S KING

By Jack King 
BT Contributor

I’ve lived in the City of Miami for 
more than 30 years, and I really 
quite love it here. I will tell you, 

though, the politics in this town can 
be maddening.

Three major projects in Miami are 
on public land, and all three are tied up 
in legal challenges. The Flagstone hotel 
and marina project on Watson Island has 
been in the works for more than 13 years, 
and virtually nothing has been done. 
The developers had run out of time to 
develop the property but persuaded the 
Florida cabinet to modify a crucial deed 
restriction. No doubt some substantial 
campaign contributions were made to 
Rick Scott’s gubernatorial race. 

Now neighbors have filed suit to 
stop the project altogether. Stay tuned. 
What’s 15 years or so among friends? 
(See “For the Birds,” page 26.)

Then there’s the observation tower 
that will loom over Bayside Marketplace, 
also known as Miami’s 1000-foot toenail 
clipper. This seems to be one of the most 
innovative scams in the history of Miami. 
We know who the scammees are — you, 
me, and the City of Miami. Who the 
scammers are is a matter of conjecture.

This project, too, is tied up in 
legal wrangling. The Federal Aviation 
Administration has stepped into the 
Toenail issue because of height issues; 
the FAA feels it’s too tall to be so close 

to Miami International flight paths. That 
got Miami Commissioner Marc Sarnoff 
to jump up and proclaim that having a 
1000-foot height restriction would ruin 
development in downtown Miami. Per-
sonally, I thought it might ruin contribu-
tions to the Sarnoff Foundation.

And finally there is the Grove 
Harbour project in Coconut Grove. Just 
about everyone in the Grove thought 
this was a terrible project from the 
get-go. It includes a small marina, a 
shopping plaza, at least two restaurants, 
and a four-story parking garage — all 
on the waterfront in the Grove. This is 
yet another project tied up in the court 
systems, and when I say systems, I mean 
at multiple levels.

Florida has four levels of judicial op-
eration: county, circuit, courts of appeal, 
and the Florida Supreme Court. Most 
cases start at the bottom, the county 
level, but often cases are assigned to 
a court based on the amount of money 
involved in a dispute, not on the 
complexity of the case. So very compli-
cated lawsuits can begin at the bottom, 
which is one of the problems. Complex 
legal arguments are often resolved by 
virtually unemployable attorneys who, 
for the most part, are just looking for 
campaign contributions.

If you have good case legally, but not 
much in the way of campaign contribu-
tions, assume you’ll lose at the county 
level. Proceed straight to the appellate 
level. Appellate judges are nominated 

by a commission of legal experts and 
appointed by the governor. After they 
reach the bench, they periodically face 
a yes-no retention vote, but never an 
opponent. They’re much less concerned 
with campaign contributions.

That’s why most developers win at 
the lower level and then lose at the appel-
late level. There is a God — if you have 
enough money to hire the best attorneys.

We used to have a saying in the news-
paper business: “Never pick a fight with 
someone who buys ink by the barrel.” 
Now the saying should be: “Never pick a 
fight with a successful hedge-fund man-
ager.” He can hire all the best attorneys 
if he doesn’t like your project.

And just one last story about our 
Magic City. Some four years ago the two 
yacht clubs in Coconut Grove — Coral 
Reef and Biscayne Bay — approached 
the city through intermediaries about 
doing a land swap. The clubs would 
give up a large hunk of property on S. 
Bayshore Drive in exchange for lifetime 
usage rights to the bay bottom under-
neath their docks. The deal included $1.5 

million in cash to the city.
The clubs had been leasing the land 

for years and were looking for a more 
long-term arrangement. I wasn’t in favor 
of the swap, but I can’t blame them. Deal-
ing with the city is no fun. An agreement 
was reached with little public input, and 
the city became the proud new owner of 
12,500 square feet of land that abutted 
S. Bayshore Drive. It was a great way to 
expand the bike and walking paths.

But four years have gone by and the 
city has done nothing with the land. The 
clubs have been using it for parking 
boats and cars.

Enter the city at last, and its new plan 
for the expansion of the road and the 
bike path. The plan was beautiful, but 
the city never did anything to indicate 
the land was now public property. I 
asked one of the city planners about. He 
replied that he had no knowledge of it 
and that he wasn’t even with the city four 
years ago.

Some things never change.

Feedback: letters@biscaynetimes.com

GET 
ONE WEEK 

FREE SESSIONS!
FIRST TIME USERS & LOCAL RESIDENTS. 

WYNWOOD LOCATION ONLY.

VOTED #1 GYM IN SOUTH FLORIDA BY CHANNEL 10 NEWS

CALL 855.5.BODYTEK
WWW.BODYTEKFITNESS.COM
2324 NW 5th Avenue, Miami FL 33127

NEW WYNWOOD LOCATION

855 -526 -3983

Miami’s One Sure Thing
If it has to do with land, it has to do with courts
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Have you dreamed of owning your home in a private
island paradise?

Surround yourself with lush gardens in an over 17,000 
sq. ft. waterfront lot. A private island-like setting right 
here in one of Skylake's most desirable communities. 
Ramp for small boat, ideal for kayaking. 

Contact us now! 

ENCHANTED LAKE
Waterfront Tropical Oasis with Pool on Huge Point Lot 
2381 NE 193rd Street, Miami, FL 33180

Experience life surrounded by nature.

Featuring 4 & 5 bedroom homes, from 3,066 to 4,174 sq. ft. 
Choose your own lot and build your dream home by 
selecting one of the exclusive models.

Low maintenance fees. Many options to customize your
residence.

Contact us Now! | WWW.FORESTVIEWESTATESFL.COM

FOREST VIEW ESTATES
A peaceful gated community of luxury homes 
3501 Stirling Rd, Hollywood. Just west of I-95

N O W  U N D E R
CONTSRUCTION

ADRIANA FAERMAN 
(305) 773 - 0253

WWW.KAIBAYHARBOR.COM

OFFERING A LIMITED COLLECTION OF
FULLY  FINISHED, MOVE-IN READY RESIDENCES

SPACIOUS & LUMINOUS 1- TO 4-BEDROOM RESIDENCES   |   PRICES FROM $535,000 TO $1,465,000

CONTACT THE SALES TEAM  

786.288.0874
1047 KANE CONCOURSE, BAY HARBOR ISLANDS, FL 33154

Learn more about the newly available, move-in ready residences

ADRIANA  FAERMAN
BROKER ASSOCIATE | SALES DIRECTOR
afaerman@onesothebysrealty.com
www.thefaermangroup.com
(305)773.0253

F

BLANCA SCHOONOVER 
(954) 243 - 8920
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Commentary: MY VIEW

By Olga Figueroa
Special to the BT

Somewhere between the quart 
of fuzzy strawberries and the 
mismarked NY strips, I forgot that 

shopping is a pleasure. At least that’s 
what Publix claims.

Another Publix claim is how much 
they want to help the environment by 
recycling their plastic bags into more of 
the same, encouraging customers to pur-
chase their green logo bags, and making 
paper bags all but obsolete in their stores.

A few years ago, when “paper or plas-
tic?” was a routine question at checkout, 
I often opted for paper because it would 
hold more items, could be repurposed 
to cover school books, or recycled. One 
Christmas I converted my paper bags to 
gift bags for oddly shaped items, using 
strips from the Sunday comics.

These days customers who ask for 
paper are sometimes met with a glare 
from the cashier or bagger, who often has 
to go in search of the rare commodity.

In one instance, when I asked for a 
paper bag at a North Miami Publix, the 
employees looked around several registers 
and found none. When I then asked to have 
my groceries put in a box (à la Costco), 
an employee went to the store manager’s 
office and came out with a few paper bags.

After Whole Foods opened in North 
Miami, I often reused their double bags 
at Publix, time and time again until the 
handles tore and I recycled them. After a 

while, I resorted to reaching for my reus-
able green bags — complimentary ones 
from the Yellow Green Farmers Market 
in Hollywood.

A year ago I e-mailed Publix’s 
corporate offices, suggesting they give 
one of their green bags with a minimum 
grocery purchase of, say, $30. I went on 
to explain that if they were serious about 
cutting back on the use of plastic bags, 
they should give away the green bags to 
customers and eventually more people 
would use them. While there was a cost 
involved, it was also a way for Publix 
to get lots of free advertising, as people 
would likely use them for other things.

A few days later, I received a generic 
response saying that the stores already run 
several promotions where customers can 
buy the bags at discount, blah, blah, blah....

The grocery chain, which is one of 
Florida’s largest employers, claims to want 
to help the environment by recycling the 
bags, along with egg cartons and Styro-
foam vegetable trays when customers drop 
them off at the store’s green bins, yet it 
doesn’t make any effort to stop using them 
altogether. The reason is simple: cost.

Publix would rather continue using 
plastic bags, even though it takes six 
times as many bags to hold what one 
paper bag holds, because they’re cheaper 

— and they refuse to give away any reus-
able bags because they’re cheapskates.

Both types of bags have their draw-
backs. Paper production is said to emit 
70 percent more pollutants than plastic, 

which requires fuel to manufacture and 
produces more solid waste. One the 
other hand, plastic poses a greater threat 
to wildlife and has its own recycling 
difficulties. In Florida only 12 percent of 
plastic bags are recycled.

Undoubtedly, reusable bags are 
clearly the best choice.

But the fact is, Publix and many retail-
ers have no intention of doing away with 
plastic bags unless they absolutely have to. 

In April, legislation that would have 
allowed local governments to ban plastic 
bags altogether was voted down in Tal-
lahassee. Had the bill passed, customers 
would have been required to bring their 
own bags when they shopped, and only 
major grocery chains and pharmacies 
would have to offer paper bags, for a dime 
each, if customers didn’t bring their own.

Half of the money generated would 
have gone toward education, but the 
Florida Retailers Association, which 
naturally opposes the ban, didn’t think 
consumers would appreciate paying ten 
cents to carry their groceries home, nor 
did the legislators who tossed the bill. 
(California just became the first state to 

ban plastic grocery bags.)
During a recent trip to Austin, I 

found that no one uses plastic bags, not 
even stores like Target and Old Navy. 
They all use paper. Customers who be-
lieve that tree farms are being depleted 
can opt out of using a bag altogether or 
carry their own bags.

I still have a couple of reusable bags I 
purchased at MonoPrix on our last trip to 
the City of Lights — nine years ago! The 
washable black nylon bags are compact 
enough to carry in my handbag and cost 
me the U.S. equivalent of 59 cents. Vive 
la France!

We customers are as empowered 
as we choose to be. We can demand 
changes by writing retailers and elected 
officials. If that doesn’t change things, 
perhaps we should shame them into 
changing their store policies. We can 
reuse the bags from competitors or make 
a statement with our own bags.

I’m considering customizing my own 
reusable bags. They’ll likely say, “Shop-
ping is not a pleasure, it’s a necessity.”

Feedback: letters@biscaynetimes.com

Paper, Plastic ... or 
Profits?
If Publix really wants to help the environment, make reusable bags free
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THIS COULD
BE YOUR

HOME

MIAMI
PROPERTIES

EXCLUSIVELY 
BY

A Home for Every Budget !!! Nobody Sells Miami Better !!!

THIS COULD
BE YOUR

HOMECHARMING HISTORIC!  This totally 
remodeled 3/2 historic home is ready to 

Located on a quiet cul-de-sac, this 
large 1,955 sf has been beautifully 

547 NE 59 St. Sold at $900,000 DRIPPING WITH CHARM! 
this remodeled 2/2 has rich 

810 NE 75 St.$599,000

Top 1% in sales in the country !
#1 Group in Miami - Keller Williams Realty !
We close 3 deals per week !

Miami •  700 NE 90th St., Miami, FL  33138    
Miami Beach  •  1680 Meridian Ave., #101, Miami Beach, FL  33139Please visit www.jackcodengroup.com to view more listings.

Email:  miamideco1@gmail.com

Views! And more views! Panoramic views of the bay-ocean-
Sobe and Miami sky line!! A spacious 2/2 split plan unit.

Exquisite remodeled Morningside pool 
MIMO ranch.

Gorgeous TOTAL REMODEL! This 
designer duplex has two large 2/1’s.

800 NE 72 Ter.      $649,000

450 NE 53 St. $739,000
Lovely, Charming pre-war ranch in Morningside. This 
2,236 sf 3/3 plus garage is oin a large 8,250 sf lot

This gorgeous NEW 2 story Spanish med was 
custom built in 2012 with no expense spared.

650 NE 62 St. $595,000

BUILT IN 2010 this 5/3.5 is located on Stillwater 
Island (deep water and panoramic bay views).

853 Stillwater Dr.    $1,395,000

Gorgeous views of the zen garden!  Totally 
remodeled exquisite unit.No expense spared.

4000 Towerside Ter. #409  $317,500

955 NE 120 St. $374,500

1330 West Ave #2506 $590,000 1800 NE 114 # 1506  $369,000

 611 NE 53 St .        $799,000

782 NE 74 St. $495,000

GRAND! OLD SPANISH BUILT IN 1931, 4/4.4 
5660 Pinetree Dr.    $1,495,000 617 Zamora Ave.    $799,000

Charming, totally remodeled! With all new 
impact windows/doors & new gourmet kitchen.

Large, very charming & very rare for Belle Meade! This 2
7250 NE 7 Ave        $575,000

MAGNIFICENT! 4400 sf 1928 historic 
landmark 6 bdr, 4.5 bath on a 24,056 sf 

548 Grand Concourse $1,400,000

GRAND 1938 Old Spanish Estate on dbl. lot 
plus 2 guest cottages total of 5 bdr & 3.5 baths.

650 NE 76 St. $919,000

This DECO gem is a 3/2 with gorgeous terrazzo 
8753 Abbott Ave.     $469,000

580 NE 59 St. $695,000
Morningside historic 3/2.5 home with 
an attached garage.

Dripping in charm! Totally remodeled, this 
gorgeous home is tropical paradise with pool.

MAGNIFICENT Spanish-deco masterpiece 
3/2.5 with a 1/1 guest cottage and 2 car 

893 NE 96 St. $999,000

794 NE 72 Ter.     $485,000
Dripping in charm! This totally remodeled 1939 ranch 
is one of Belle Meade’s most adorable homes.

Exquisite - totally remodeled ranch Dripping in charm! This 
spacious 2,650 sq ft home is on a large 10,530 sq ft lot.

9333 N Miami Ave.   $549,000

This spacious 1,900 sf 3 bedroom/2.5 bathroom 
comes with a 47’ dock & davit in the Quayside marina!

ceilings. Totally remodeled with a fabulous pool.
Panoramic wide bay views from this huge 
1,950 sf 2/3 unit plus a large 8x30’ balcony!!

JUST SOLD !

1000 Quayside Ter. #1701  $375,000

7805 Noremac Ave.  $1,100,000
Deep canal. This large 3,200 sf waterfront home on gated 
Biscayne Point has 4 bdrs, 4.5 bths, beautifully remodeled.

JUST SOLD !

769 NE 76 St. $479,000

IN CONTRACT !

SOLD IN 4 DAYS !

SOLD IN 7 DAYS !

IN CONTRACT !

Beautiful 3/2, remodeled with a huge 
family room and tropical private yard.

9157 Dickens $579,000

Great views from this large south corner unit, with 
780 NE 69 St #409 $249,000

JUST SOLD !

JUST SOLD !

IN CONTRACT !

JUST SOLD !
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By Pamela Robin Brandt
BT Contributor

Will it be tricks or treats this year, 
at the end of October? Well, on 
actual Halloween night, you 

can surely expect the usual annual trick: 
Shortly after midnight, elves will be in the 
candy aisles of local stores, switching out 
the chocolate witches for chocolate turkeys 
and Santas, and when you wake up on 
November 1: BANG! The busy Thanks-
giving/Xmas/Etc. season is on you like a 
ton of bricks.

Until then, though, BT advertisers have 
a ton of treats for readers, all month long.

At the Village at Gulfstream Park (600 
Silks Run Rd., Hallandale) good stuff hap-
pens all month, starting on October 3 with 
the grand opening of a new Rok:Brgr (a hip 
burger bar/gastropub mini-chain); continu-
ing with music and dance events, including 
October 25’s Pink Masquerade Ball, ben-
efiting Susan G. Komen Miami/Ft. Lauder-
dale (October is Breast Cancer Awareness 
Month); and culminating on October 31 
with a full day of “Not-So-Spooky Hallow-
een” hi-jinx, for both kids and grown-ups, 
throughout the Village. Details at www.
thevillageatgulfstreampark.com.

For grown-up gory pre-Halloween fun, 
the Shops at Midtown Miami (305-573-
3371) urges you to “stumble through Mid-
town in search of booze and brains” at the 
third annual South Florida Zombie Crawl, 
October 18 from 7:30-11:00 p.m. General 
admission ($33.33 general) entitles grue-
somely dressed Walking Dead wannabes 
to walk a one-mile path, stopping at many 

designated zombie-friendly establishments 
for free food and drink samples; $88.88 
VIP tix add free garage parking and onsite 
designated driver services. Info: www.
southfloridazombiecrawl.com.

For a family pre-Halloween that also 
benefits a cause, Cushman School (592 
NE 60th St., 305-757-1966) will present 
the Halloween Howl Hoedown on October 
25, 11:00 a.m.-3:00 p.m. The cause: Play 
to Learn, a campaign to bring a state-of-
the-art performing arts and athletic center 
to the MiMo District. The Hoedown: a 
student-run haunted house, station bungee 
trampoline, costume contest, food, bever-
ages, live music, much more.

At Allison Academy (1861 NE 164th 
St., 305-940-3922), founder Sarah Allison 
reports a student Halloween party is sched-
uled for October 31— and they’ll need 
it after a busy month, including student 
government elections, visits from college 
reps for juniors and seniors, and girls’ vol-
leyball/boys’ flag football season getting 
under way.

Looking ahead to November: Before you 
throw all your energy into holiday planning, 
spend a little time planning where your votes 
will go on November 4, Election Day. As 
well as choosing political candidates for gov-
ernor, Florida congressional representatives, 
and many local offices, there are some big 
decisions to be made on issues — a constitu-
tional amendment on medical marijuana, for 
one. We do recommend researching without 
premature anticipation of victory on that 
particular measure. 

Writers, or serious would-be profes-
sionals, should pencil November 19-21 into 

their notebooks. Save those dates for the 
upcoming Miami Writers Institute at 
Miami-Dade College’s downtown Wolfson 
Campus. The Institute, coinciding with 
Miami Book Fair International, will offer 
intensive workshops on fiction, nonfiction, 
poetry, publishing, and more, by noted pro-
fessional writers and editors. Registration 
is now open; visit www.thecenteratmdc.
org or 305-237-7418.

As for the Miami Book Fair Inter-
national itself, the 31st annual literary 
shebang, presented by the Center for Lit-
erature and Theatre@Miami Dade College, 
runs November 16-23, with the popular 
street fair scheduled for November 21-23 
from 10:00 a.m. to 6:00 p.m. daily. A full 
schedule should be available by November 
1; go to www.miamibookfair.com.

While you’re downtown at the fair or 
Writers Institute, MDC’s Museum of Art 
+ Design encourages culture vultures to 
stop by, located in the Freedom Tower (600 
Biscayne Blvd., 305-237-7700) to become a 
member. True, museum exhibits them-
selves are free, but memberships (ranging 

from $45 to $1000) bring extra benefits: 
invites to private viewings and receptions, 
director-led tours of artists’ studios, much 
more. And a 20% discount at MOAD’s 
Pop Up Shop would be handy for unique 
holiday gifts.

Actually, you’re gonna want to start 
your holiday shopping earlier than Novem-
ber, given that November 1 is the last day 
of the once-a-year-only sale at Farrey’s 
Lighting & Bath (1850 NE 146th St., 305-
947-5451). The annual event, which runs 
from October 25 every day except Sunday 
the 26th, features dramatic markdowns on 
stylish lighting, decorative bath fixtures, 
furniture, accessories, more. Mention this 
issue’s BT ad for an additional 20% off on 
already-reduced sale-tagged items.

Looking for a truly spectacular gift? 
How about a new condo? Call new adver-
tiser Adriana Faerman (305-773-0253), 
broker associate with One Sotheby Inter-
national Realty, which does exclusive sales 
and marketing for the dazzling waterfront 

Continued on page 22

BizBuzz
Sales, special events, and more from the people who make 
Biscayne Times possible
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boutique condo Kai at Bay Harbor (1047 
Kane Concourse, www.kaibayharbor.com). 
Luxe features include all the bells and 
whistles, from Jacuzzis in the bathroom to 
marinas on the bay.

Okay, just saying: Elvis gifted his mom 
with a house. But if you’re seeking some-
thing striking yet a bit smaller, check out 
new advertiser Aventura Olive Oil Com-
pany (18153 Biscayne Blvd., 305-792-9770). 
After a free tasting, the shop will package 
your choices in classy bottles with its own 
custom label, for a truly unique gift.

Attention those wanting to renovate 
their homes for the holidays: If the make-
over involves new flooring or counters, 
USA Tile and Marble, whose main 
50,000-square-foot Doral showroom (3325 
NW 79th Ave., 305-471-9552) is itself un-
dergoing renovation this month, empathiz-
es. They’ll help stretch your holiday budget 
with customer discounts during their major 
($250,000) makeover. They’ll also give 
15% off to BT readers who say the magic 
word “BizBuzz.”

Attention those wanting to renovate 
themselves for the holidays: If the make-
over involves teeth, Soltanik Dental
(2999 NE 191st St., 305-466-2334) has 
an October special that’ll improve your 
smile, at a price that’ll keep you smiling: 
$100 discount for crowns and bridges for 
patients who refer to this BizBuzz column 
at the appointment.

Though Halloween is October’s most 
famous holiday, it’s not the only one. 
October 18, for instance, is Green Day, a 
Miami Shores Chamber of Commerce 
street festival that draws roughly 5000 
locals to NE 2nd Avenue (between 94th 
and 100th streets) for free ecologically con-
scious family fun from more than 125 ven-
dors. Highlights include Electric Avenue, 
showcasing energy-efficient vehicles; a 
farmer’s market; landscapers offering 
plants, garden tools, and advice; and new 
this year, an energy-sensitive Kids Zone 
with bounce houses, toddler boats, and 
other quiet rides operated by kid power.

The Kids Zone, btw, is presented by 
North Shore Medical Center (1100 NW 
95th St., 305-835-6000), which is also Green 
Day’s principal sponsor — and a BT adver-
tiser. Stop by their booth, tell them where 
you read about this excellent 357-bed general 
acute care community hospital, and get free 
blood pressure and glaucoma screenings, too.

Also say hello to Kathy and Dr. Carlos 
Sanchez of Miami Shores’ Medi-Station 

Urgent Care Center (9600 NE 2nd Ave., 
305-603-7650), another advertiser with a 
Green Day booth right near their office. 
Now that busy season has started, inciden-
tally, Medi-Station is staying open late, so 
kids and adults can be treated after hours.

“Health Is Wealth,” says Simu Alice 
Billman “mother/teacher” at new advertis-
er Kung Fu Connection (1396 NE 125th 
St., 305-895-8326), which, for 29 years, 
has taught traditional Chinese martial 
arts. That includes some that she says have 

“literally cured hundreds of students with 
various terminal and life-altering ailments.” 
Regardless of health problems, BT readers 
can try out classes without wealth prob-
lems: Bring in the studio’s ad for a 10% 
discount, this month only.

Whew. One friend always used to say, 
“One thing I can’t stand is too much fun.” If 
that’s what’s ailing you this month, take a 
break with a “daycation” aboard Resorts 
World Bimini’s Bimini Superfast. October 
round-trip day cruises are up to 50% off 
(with kids sailing free), and you’ll be back 
by evening, refreshed enough for more 
grueling festivities.

It’s not holiday-related, but recent news 
about Metro 1 Properties (120 NE 27th 
St. #200, 305-571-9991) sure warrants major 
celebration. First: Metro 1 president and 
CEO Tony Cho was featured in a Miami 
Herald “Business Monday” two-page spread 
— a very positive story about this longtime 
BT advertiser, whose motto is, “We shape 
neighborhoods.” Metro 1 means that quite 
literally, as demonstrated in its sponsorship of 
the Wynwood Gateway Park Design Compe-
tition. See September’s BT article for details, 
but there’s more recent news, announced 
barely a week ago. First-place winner, among 
238 international submissions, is “Wynwood 
Greenhouse,” from an independent Miami 
hometown team: artist Jim Drain, landscape 
architect Roberto Rovira, and architect Nick 
Gelpi. Congrats all around!

Jingle bells, jingle bells.... By Xmas, 
your toddler could be playing along — if 
the little darlin’ is attending the fall se-
mester at Miss Jane’s Music Studio (211 
NE 98th St., 305-757-6500). The address 
is new, but for over 20 years Jane Spinney 
has been using the progressive Musik-
garten early-childhood music education 
program to nurture the natural musical 
aptitude of kids up to second graders. The 
current 14-week session is well under way, 
so don’t expect any Christmas concerts 
this year, but call for info on future classes.

Older students, at Monsignor Edward 
Pace High School (15600 NW 32nd 
Ave., 305-623-PACE), can experience an 

BizBuzz
Continued from page 22

Paramount, 2 Bed + den, 2.5 Bath
$1,190,000
Drop dead gorgeous 1666 sq ft 
floor-through residence with 2bed+ den 
with unobstructed views, private elevator 
lobby and 2 huge balconies. Hot east 
Edgewater location. Contact us today to 
market and sell your luxury condo!

William Harbour    786 247 1185

Ios on the Bay, 2 Bed, 2 Bath
$539,000
This cutting edge 2/2 lanai unit has a 
768 sq ft outdoor living with direct pool 
access. Dramatic light filled living areas, 
large balcony with bay views. Condo is 
set on 175 feet of Biscayne Bay in the 
up and coming MiMo district of 
Biscayne Boulevard. 
Muriel Lhoff    786 762 2602

Miami Beach Waterfront Home
4 Bed, 2 Bath $895,000
A 9000 sq ft lot waterfront paradise 
situated on Miami Beach's hidden 
treasure and guard gated island, 
Biscayne Point.

Contact us today to market and sell your 
luxury home.
William Harbour    786 247 1185

www.mc2realty.com
Visit our new Morningside storefront at 5701 Biscayne Boulevard

MC² Realty is seeking full time
experienced Real Estate Professionals

Call 786-247-1185

Icon Brickell II, 1 Bed, 1 Bath
$450,000
Great opportunity at Icon Brickell. Turn 
key apartment facing South East 
overlooking the pool area. Unique 
location within the building. Icon Brickell 
is simply the best address on Brickell! 
Full service condo with amazing 
amenities.
Yann Rousseau    786 762 2602

Wynwood  Multifamily Building    
$2,710,000
New to market! Combination of 3 
contiguous 2-story buildings. 38 units 
100% rented with separate water and 
electric meters. Current cap rate 6.75%. 
Amazing upside potential.

Marie Charlotte Piro    305 495 6539

Surf Lodge – Miami Beach $685,000
Ultra modern 2 be + den, 2.5 ba 
two-story loft just two blocks from the 
beach. Boasting 1629 sq ft under 18ft 
ceilings! Rooftop pool with ocean views. 
Only 4 units in the building!
Delivery end 2016. 

More info at www.surflodgemiami.com.
Marie Charlotte Piro    305 495 6539

UNDER CONTRACT

UNDER CONTRACT
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intensive day of music and dance, plus 
drama or art, at the third annual Spartan 
Boot Camp on October 4, 9:30 a.m.-2:30 
p.m. A $10 donation gets kids a choice of 
two sessions (guitar, band, hip hop dance, 
more) plus lunch, and parents get to join 
for a final showcase. Sign up at http:/bit.ly/
pacespartanbootcamp.

More student stuff: The Ecole Franco-
Americaine de Miami (650 NE 88th 
Ter., 786-268-1914 ext. 26) announces that 
registration is now open — for the 2015-2016 
school year! The latter may seem like plan-
ning waaaaay far in advance, but in basi-
cally Spanish/English-bilingual Miami, this 
French/English school, designed to meet the 
educational needs of French and Francophile 
children, is unique. Well, except for l’Ecole’s 
original Coral Gables campus. Miami Shores 
campus tours will be held October 14, 21, 
and 28 at 8:30 a.m., by appointment only. 
Info: www.frenchschoolmiami.org.

Maybe it’s the mention of France, but 
suddenly we crave food and drink. Satisfy 
both at Prohibition (3404 N. Miami Ave., 
305-438-9199), a “modern speakeasy” that 
wouldn’t dream of prohibiting such festive 
vices. In fact, they’re encouraged with a 
weekday happy hour featuring half-price 
cocktails, and for BT readers this month, 
$10 off dinners of $50 or more.

Yakko-san (3881 NE 163rd, 305-947-
0064) is offering some specials on week-
days from noon to 3:00 p.m.: full Japanese 
combo lunches (miso soup or salad, choice 
of scrumptious main course like panko-
breaded pork tonkatsu, California roll, 
daily authentic Asian veg creation, and 
shrimp tempura) for an unbelievable $9.95, 
$11.95 with mixed sushi or sashimi main. 
Since we mainly hit Yakko-san to sate 
post-midnight munchies, the hours seem 
mighty early, practically breakfast, but 
those prices are a powerful wake-up call.

New at Hialeah Park (100 E. 32nd 
St., 305-885-8000): Sunday brunch at the 
casino’s Havana Café. Even losers at the 
gambling tables get lucky at the buffet table; 
the spread (including scrambled eggs, apple-
wood-smoked bacon, pork sausage links, 
home fries, sweet plantains, rice and beans, 
Caesar salad, pastries, three changing hot 
entrée specials, juice, coffee, more, plus a 
Bloody Mary or mimosa) is only $13.95.

Compliments of David Laurenzo, there 
will be a free curated tasting of four Bersano 
wines, plus an array of antipasti, at Lauren-
zo’s Italian Market (16385 W. Dixie Hwy, 
305-945-6381) on October 17, 4:00-7:00 p.m. 
For those planning ahead for holiday season 
parties, Erika Abate, export director for 
Bersano Winery in Asti, Italy, will be there 

to answer questions and suggest the best 
meat/cheese pairings for each. Additionally, 
the bottles, normally $22-$23, will be sold 
during the tasting for only $14.99.

At Bagels & Company (11064 Bis-
cayne Blvd., 305-892-2435) proprietor 
David Cohen is going high tech. No, not 
with the bagels, still hand-rolled old-school 
style, but with a new app for your phone 
that enables users to access a daily 15% 
discount plus info on specials — breakfast, 
lunch, and complete Thanksgiving/Christ-
mas/New Year’s dinner packages that feed 
an army. Here’s the URL: http://ibuildapp.
com-560353-Bagels+And+Company.

Throughout October, Jefe’s Soul 
Shack (12581 Biscayne Blvd., 305-989-
5811), the first brick-and-mortar spinoff of 
award-winning Jefe’s Original Fish Taco & 
Burger truck, is offering readers who men-
tion the BT a deal: two free tacos plus a 
canned soda or bottled water, with an order 
of $25 or more. And to end the month with 
a bang, diners who come in Halloween 
costumes on October 31 will get trick-or-
treat specials that chef/owner Jack Garabe-
dian guarantees are... “No trick, just treats!” 

Finally, let’s end at the beginning: The 
start of October always marks the finish 
of Oktoberfest, which takes place mostly 
in September in both its Bavarian home-
land and in BT territory. Meaning that by 
the time you read this, the kegs will have 
run dry. But fortunately, two advertising 
eateries are bucking this distressing trend 
toward following timelines that favor 
cultural authenticity over beer. 

At longtime locals’ favorite Tuna’s 
(17850 W. Dixie Hwy., 305-932-0630), 
where chef Rolf Fellhauer is also defying 
Miami Spice’s August/September timeline 
by continuing his lavish discount dinners 
through October, the restaurant’s second 
annual Oktoberfest will be celebrated with 
Beck’s Oktoberfest beer, plus German 
food and music, on October 17-18.

And at Royal Bavarian Schnitzel Haus 
(1085 NE 79th St., 305-754-8002, 305-754-
8002) the festively decorated restaurant/
biergarten’s proprietor Alex Richter will be 
serving wies’n pfandl (traditional Okto-
berfest skillets), plus Paulaner Oktoberfest 
Maerzen beer, until the very last day of Oc-
tober — and celebrants who wear a dirnd’l 
dress or lederhosen get a free brewski. As 
Alex explains, “Prost, damit de Gurgi net 
verrost!” Translation: “Cheers, to make 
sure your throat is not gonna get rusty!”

Something special coming up at your busi-
ness? Send info to bizbuzz@biscaynetimes.
com. For BT advertisers only.
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For the past 80 years, developers 
and politicians have offered grand 
dreams for Watson Island — theme 

parks, a statute of Christopher Columbus 
bigger than the Statue of Liberty, an 850-
foot space needle, a super-sized shopping 
mall, exposition centers to sell goods 
to Latin Americans, a “sports palace,” 
aquarium, a Science City, plus many vi-
sions of high-rise hotels and condos.

None of that has happened. Instead, 
this city-owned island — near downtown 

Miami on a causeway to ultra-popular 
South Beach — continues to be a colossal 
sink hole on a precious hunk of public 
property. A 1996 Miami Herald story 
called it a “Never-Never Land by the Bay, 
a Black Hole for Developers’ Dreams.”

Now — finally! — corporate boost-
ers crow that’s about to change. Critics 
say that’s nonsense.

The island’s main tenant, Jungle Island, 
has struggled through severe financial 
troubles for the past decade, and there 

are serious questions about whether it’s 
providing the jobs for low-income Miami 
residents it promised to qualify for a $25 
million federal loan to build the place. Its 
new president just announced a complete 
makeover, with adventurous water sports, 
kids zooming overhead on zip lines, and 
fine new restaurants as part of a “real 
jungle experience in the heart of Miami.”

Watson Island’s other main tenant, 
Flagstone Property Group, has done 
virtually nothing with the 11 acres it was 

granted 13 years ago for a huge devel-
opment of twin high-rises for hotels, 
condos, and retail, plus a megayacht 
marina. If the place is ever constructed, 
Flagstone has promised to pay the city 
$2 million a year in base rent, even 
though the city’s latest appraisals show 
the developer should pay $7 million. The 
delays have so outraged Miami voters 
that in August they passed a referendum 
to make sure such an open-ended deal 
never happens again.

For the Birds
The long, dismal saga of Watson Island

By John Dorschner
Photos by Silvia Ros
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Flagstone’s Miami lobbyist, Brian May, 
touts that the $700 million development will 
soon get started, and Watson Island dreams 
are fi nally becoming a reality. “This area 
is reaching critical mass,” he says, pointing 
out Jungle Island’s plans and the creation 
nearby of the Pérez Art Museum Miami, 
the soon-to-be-fi nished Frost Museum of 
Science, and the just-approved Skyrise 
Miami at Bayfront Marketplace.

Not so fast, says the newly formed 
Coalition Against Causeway Chaos. Two 

of its members recently fi led a lawsuit 
against the city, demanding the Flag-
stone deal be stopped because the city 
was violating its own charter by not 
charging fair market value.

Plaintiff Stephen Herbits: “There comes 
a time when the public gets angry enough 
with politicians who manipulate government 
for their own ends that they collectively say: 

‘Stop. Enough.’ We have started the effort 
through what will be series of lawsuits ques-
tioning a dozen acts of wrongdoing.”

Miami Mayor Tomás Regalado sees 
no wrongdoing. “I feel very happy that 
Watson Island is fi nally getting to be 
something,” he says. “A lot of things 
are going to be happening,” including a 
new seaplane terminal, a heliport, and 
perhaps an expansion of the Miami 
Children’s Museum, which sits across 
the causeway from Jungle Island.

Meanwhile, veteran developer Martin 
Margulies lambasts the city for giving 
away public land for questionable private 

ventures. He dismisses Jungle Island as a 
“banquet hall with parrots,” and he calls 
it “an absolute scandal” that Flagstone 
was allowed to keep its deal for a decade 
without paying proper rent: “Taxpayers 
should be outraged.”

Back in 1916, construction started 
on the “Million Dollar Cause-
way.” Never mind that costs were 

Continued on page28
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a mere $625,000 for the first version of 
what’s become the MacArthur Cause-
way, the exaggerations were going full 
bore from the start, as related in Paul 
George’s 2003 account of Watson Island 
in South Florida History magazine.

The island — first dubbed Causeway 
Island — was formed by stages of dredg-
ing to deepen the channel for the nearby 
port until it finally reached 86 acres.

In the 1920s, it became home to 
Pappy Chalk’s seaplanes that flew off to 
the Bahamas. In the 1930s, Goodyear 
established a base there for a blimp. In 
the 1940s, the Miami Yacht Club and 
Miami Outboard Club took over the 
island’s northeastern corner. 

In 1949 the state deeded Causeway 
Island to the City of Miami, under the 
condition that “said lands shall be used 
solely for public purposes.” The name 
was changed to Watson Island to honor 
John Watson, an early Miami mayor.

In 1961 the Japanese community 
gave the barren spoil island a patch of 
green, tranquil beauty by creating the 
Japanese Garden, complete with a cer-
emonial teahouse.

Still, dreams dominated. Perhaps the 
most infamous incident came in the mid-
1980s, when a group of big-name inves-
tors — including former United Nations 
ambassador Jeane Kirkpatrick and Jorge 
Mas Canosa, head of the right-wing 
Cuban American National Foundation — 
proposed a huge development.

City Commissioner Joe Carollo objected 
to the lease being given away without com-
petitive bidding. No one listened until Carollo 
found that one co-investor was a London 
man who did business with the national air-
lines of several communist countries. Carollo 
decried the commie connection, an enraged 
Mas Canosa challenged him to a duel, and 
the deal, like so many others, died.

For decades the island remained deso-
late. The blimp left in 1979. The Japanese 
Garden, victimized frequently by vandals, 
closed in 1981, not to reopen for seven 
years, after Japanese businessmen revital-
ized it with a $330,000 donation. Even 
so, the garden remained a lonely enclave. 
In 2000 Janet Acosta, a Miami Herald 
employee, was abducted while eating her 
lunch in the garden, and was later killed.

Entrepreneurs kept lusting after 
the site, including the owner of 
the iconic Parrot Jungle after its 

Pinecrest neighbors repeatedly fought 
plans for expansion.

In 1996 the city approved a 60-year 
lease with Parrot Jungle in which the 

attraction would pay the city up to six 
percent of revenue from its 18 acres.

As usual, the problem was finding 
construction funds. Owner Bern Levine, a 

veterinarian, hired lobbyist Rodney Bar-
reto, who persuaded the city and county 
to guarantee a $25 million loan from the 
federal Department of Housing and Urban 

The little-used Japanese Garden was moved and rebuilt to accommodate Jungle Island.

Aerial view of Watson Island circa 1940.
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Development. In return, the attraction 
promised it would provide jobs, half of 
them set aside for low-income Miamians. 
But the nature of the promise is unclear. 

A city study says it was for 500 jobs. A 
county spokeswoman says it was 603.

County commissioners agreed to the 
deal, but only after Levine consented to 

donate $2 million to the Miami zoo over 
20 years.

The challenge of converting the spoil 
island into a jungle fell to Jeff Shimonski, 

the attraction’s longtime horticulturalist. 
He designated 80 large trees on the site to 
be moved to the property’s edge during 
construction, then moved them back to 
start the jungle feeling. Two big banyans 
were kept in place. More than 50,000 tons 
of structural fill came from Virginia Key.

Instead of commercial fertilizer, he 
trucked in 800 tons of compost he had been 
building up for years in South Dade, says 
Shimonski, who is the garden columnist for 
this publication. His achievements prompt-
ed then-Gov. Jeb Bush to present him with a 
statewide conservation award in 2002.

To help finance construction, Levine 
brought in Miami developer Ronald 
Krongold, who assumed a minority owner-
ship in the attraction — one he still holds. 
Construction costs ultimately reached 
$57 million. (Jungle Island did not make 
Levine available for an interview.)

The attraction clearly clung to big 
hopes for revenue. “We had lots of 
consultants,” Shimonski recalls. They 
envisioned luring the million-plus cruise 
ship passengers who came and went an-
nually to the nearby port.

When Parrot Jungle Island opened in 
2003, the high expectations were quickly 
dashed. Instead of a $1 million profit 
its first year, the park lost $2.6 million. 

“Every area we have is below projec-
tions,’’ Levine told a Herald reporter.

One major miscalculation: Cruise 
ship passengers tended to rush from 
airport to seaport and back. Few made 
any side trips.

Another failure was using the gift 
shop to sell live birds from $20 to 
$12,000. In 2004, shortly after the park 
opened on Watson Island, bird-lover 
groups complained loudly, saying many 
tropical birds, such as macaws and cock-
atoos, made bad pets and were difficult 
to handle. Levine ended the sales — not 
because of the complaints, he said, but 
because sales were a tiny fraction of the 
$1.2 million a year he had hoped for.

The facility was late in making 
rent payments and paying taxes, so the 
county had to step in and make some 
of its HUD payments. A Miami Zoo 
spokeswoman says Levine has yet to 
donate any of the promised $2 million.

Over the next several years, Parrot Jun-
gle’s accountants said that the attraction’s 
ability to continue as a “going concern” 
was “subject to significant uncertainty.”

Levine’s consultants said parrots 
weren’t enough to draw tourists, so they 

Continued on page 30

When parrots alone didn’t seem to draw crowds, other animals were added.

Jungle Island’s visitor numbers — and revenue — have never met projections.
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increased its emphasis on ever-popular 
monkeys and brought in tigers. In 2007 
the park was rebranded as Jungle Island.

Another round of nasty publicity 
came in 2010 when terrified visitors 
watched Mahesh, a 600-pound tiger, leap 
over his 12-foot fence, chasing a gibbon 
named Watson that had gotten loose. 
The tiger hurt no one, but visitors cow-
ered in corners for an hour until the tiger 
was lured into a portable cage.

Florida’s Fish and Wildlife Con-
servation Commission charged Levine 
with two misdemeanors in the incident, 
alleging that the gibbon had gotten loose 
because of human and mechanical error, 
and that the tiger cage didn’t meet state 
specifications because almost two feet of 
mulch had been added to the bottom of 
the cage, which made its fence effective-
ly lower than it should have been.

The Wildlife Commission didn’t 
respond by deadline to a question about 
what happened to Levine’s charges, but 
the upshot was that the enclosure was 
rebuilt with a 20-foot-high fence made 
of heavier-gauge metal — considerably 
higher than state regulations required. 

Financial woes mounted. In 2013 the 
city’s independent auditor general, Theo-
dore Guba, reported that Jungle Island’s 
own accountant “expressed doubt of its 
ability to continue as a going concern.” 
Attendance — originally projected by 
consultants to be 745,000 a year — was 
about half that.

Guba’s report concluded that Jungle 
Island was exaggerating its payroll ex-
penses and that it had 426 full-time em-
ployees — 74 less than the 500 promised 
for the HUD loan. The report noted that 
HUD had not set a deadline for fulfilling 
the employment quota.

Levine took out a full-page ad in the 
Herald, firing back that he had paid millions 
in rent and sales tax, and Jungle Island 
really employed 600 people. Still, Levine 
quietly began looking for someone who 
could dramatically remake the attraction.

For more than a decade, the City 
of Miami has been counting on 
a little-known entity, Flagstone 

Property Group, to pay hundreds of mil-
lions of dollars in rent over decades for a 
massive development of Watson Island’s 
western shoreline. The company remains 
in many ways mysterious, led by an ob-
scure Turkish developer named Mehmet 

Bayraktar, whose family has built some 
commercial properties in Turkey.

Last month this reporter found a 
phone number and address on the com-
pany’s website. After two phone calls to 

voice mail were not returned, the report-
er visited the listed office — on the third 
floor of a building just off Lincoln Road. 
The lobby directory made no mention of 
Flagstone. When the reporter pressed 3 

on the elevator pad, the light didn’t go on. 
He took the stairs to the third floor and 
peered through the window of a locked 
door to see a large suite of empty offices.

What the company has been good 
at is hiring lobbyists. In 2001 the newly 
formed Flagstone hired 17 of them 
and beat out two competitors to get a 
contract with the city to build Island 
Gardens, promising to pay $2 million a 
year and one percent of revenues after 
the development was completed.

Nothing happened. Flagstone blamed 
9/11, then the recession. By 2009 the 
Herald reported that Flagstone had run 
up $2 million in liens. The developer 
kept going to the city, asking for exten-
sions and modifications to its contract. 
The city commission complied.

Last year the deal appeared to revive 
when mega-developer Jorge Pérez’s Relat-
ed Group expressed interest in partnering 
with Flagstone for an expanded project 
that would include a large shopping mall.

Retail areas in downtown and Miami 
Beach howled that the competition 
would hurt them. Beach officials warned 
of gridlock on the MacArthur Causeway. 
Pérez dropped out, but not before Flag-
stone got another extension this past May, 
when the city commission again voted to 
allow the developer to continue — and 
with the original base rent of $2 million. 
Flagstone promised to begin construc-
tion by June 2, 2014.

Stephen Herbits, a veteran corporate 
lawyer and federal government advisor 
who lives on the nearby Venetian Cause-
way, launched a lawsuit through attor-
ney Samuel Dubbin, demanding public 
records for the project. After lengthy 
court battles, they obtained documents 
that included a city appraisal done before 
the May commission vote showing that 
a base rent of $7.26 million was fair 
market value — far above the $2 million 
the commission had set years earlier.

Several commissioners said they 
hadn’t known about the new appraisal 
before they voted. Mayor Regalado 
maintains the commission’s “hands were 
tied” because of the original agreement, 
but in fact the commission in May voted 
to continue the agreement when it could 
have canceled it.

The delays meant the city and 
Flagstone had to go back to the state to 
get a renewed exemption from the deed 
requirement that the island be used only 
for “public purposes.” As the Broward 

Watson Island
Continued from page 29
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Soon after opening, the attractionwas criticized for selling birds, so it stopped.

Jungle Island president JohnDunlap: “Our goal is to beMiami’swater attraction.”

What the new Jungle Islandmight look like, as imagined by the firm Thinkwell.
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Bulldog reported, several state agen-
cies had major reservations about the 
renewal. Flagstone hired Billy Rubin, a 
top lobbyist who’s close to Gov. Rick 
Scott. The new exemption sailed through 
the cabinet. Rubin “did a great job,” says 
fellow Flagstone lobbyist Brian May.

The June 2 deadline, however, was 
looming. Flagstone solved that problem 
by hiring a diver to photograph sea 
grasses that could be hurt by dredging for 
the marina. The city’s legal staff deemed 
that sufficient to show work had begun.

Developer Margulies is astounded 
that such an action could be construed as 
construction: “Absolutely absurd.”

Meanwhile, Jungle Island was 
moving in a radical new direction, which 
was announced last month by its ebul-
lient new president, John Dunlap, age 37.

Dunlap, who had become head of the 
prestigious San Diego Zoo at age 31, had 
moved on to form a consulting company, 
Iconic Attractions, which took over all 
operations at Jungle Island in June 2013. 
His first major move was to hire Think-
well, a Southern California entertain-
ment company, to create a new vision.

Shimonski, the vice president of facili-
ties, says Dunlap clearly wanted a major 
shakeup: “He told us in the executive 
committee that the park, out of a ten, was 
a two or a three, and we were responsible. 
His goal was to farm out everything.”

Dunlap says he doubts he described 
the situation that way, but he views him-
self like a new football coach brought in 
to beef up a losing team, and that meant 
making big changes, including out-
sourcing work that he thought experts 
could do better than in-house staff.

Shimonski knew the park needed 
major changes to improve finances, but 
he says he argued with Dunlap that hor-
ticulture was better left in-house because 
of his staff’s long experience in handling 
tropical vegetation on the island. “This is 
not a machine,” Shimonski notes.

In any case, Shimonski says, he 
had been planning to leave to work-full 
time on his consulting business, and he 
retired earlier this year after almost four 
decades with the attraction.

“He moved on. No hard feelings,” 
says Dunlap, who made changes quickly. 
He out-sourced food operations to Ova-
tions Food Services, a Comcast company, 
and found a firm to run the gift shop. 
Parking, photographers, and animal care 

were also placed in the hands of 
outside firms.

For landscaping and security, 
he turned to SFM Services, a Hi-
aleah Gardens company. Dunlap 
says he worked with the new 
firm to make the park “more of 
a manicured version of a jungle,” 
with pruning intended to open up 
more views of Biscayne Bay.

Out-sourcing generally leads 
to major drops in staffing and 
reduced employee benefits, but 
Dunlap says all the companies 
now involved are fully committed to 
following the HUD guidelines, and some 
of the deals aren’t really out-sourcing. 

“Ovations — that’s really a joint venture, 
a partnership,” which is investing in im-
proved restaurants and banquet facilities.

John LaChance, an Ovations vice 
president, says no regular workers have 
been laid off at Watson Island, but it’s 
gone through several managers in trying 
to get things right at the facility. He says 
the banquet operations are a key revenue 

builder until Dunlap’s changes take place.
Dunlap won’t say exactly how many 

people now work at Jungle Island, but 
“we’re fully compliant” with HUD job 
requirements, and “we’re only going to 
get better” in hiring as expansion gets 
under way.

The city says it’s the county’s job to 
monitor Jungle Island’s HUD commit-
ment. The county reports that the last 
employee count it had was 431, and that 
was apparently two years ago.

“We have yet to receive information 
on jobs that would fill the gap of 172,” to 
get the attraction to the promised 603 
jobs, says county spokeswoman Cristina 
Armand. “We expect that Jungle Island 
will be forthcoming with that data. If 
Jungle Island does not meet the require-
ments of the loan agreement, it will be 
out of compliance.” Armand adds that 
after this reporter’s inquiry, the county 
asked Jungle Island how many people 
it employed. At press time she had not 
received a reply.

Gloria Shanahan, HUD spokes-
woman in Miami, says her agency last 
received a report from the county in 
2012, when the employee count was 431. 
She says HUD isn’t sure when the next 
report is due.

T. Willard Fair, president of the 
Urban League of Greater Miami, is both-
ered by such ambiguity. If a company 
takes federal money with a promise of 
creating jobs, “you have told them ac-
countable,” he says. “That’s absolutely 
important, and it doesn’t sound like that 
was done in this case.”

Dunlap is vague about specifics when 
it comes to Jungle Island’s finances, but 
he says the company is up-to-date in its 
current rent and HUD payments, and 
Mayor Regalado says that’s true.

Dunlap maintains that companies like 
Ovations wouldn’t back Jungle Island if 
they thought the attraction was in serious 
trouble, but he won’t release the park’s 
latest financial reports. The city has them, 
but did not respond to a public records 
request in time for publication.

Dunlap says Margulies’s wisecrack 
about a “banquet hall with parrots” is “way 
off,” but he acknowledges that at least a 
third of revenue comes from food, and that 
the park hosts more than 700 events a year, 
including those in banquet halls.

He’s continuing to build this part of 
the business. In fact, this month the park 
is hosting for 20 nights a Halloween 

Continued on page 34
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The northern shore already has water slides, but much more is planned.

Jeff Shimonski created the jungle landscape but now worries about safety.

Jungle Island’s perimeter fence may not be
required to meet updated state standards.
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attraction for adults, “Terror in the 
Jungle,” including a full bar in a VIP 
Zombie Lounge. That event costs $45-
$55. (Regular full-fare park admission is 
$35 for adults, $26 for children, with $8 
for parking.)

Last month Dunlap unveiled a grand 
new plan based on the Thinkwell 
proposal, which had started by 

creating a character named Javier Watson 
for a “backstory.” This fictitious Watson 
was a “local architect and bird fancier...a 
relentless eccentric” who flew around the 
world collecting birds and animals to put 
in the jungle he created.

Dunlap says Javier Watson’s story 
isn’t intended to be presented to the 
public, but instead is a foundation for 
remaking Jungle Island, which Dunlap 
says “promises to provide every guest 
a real jungle experience of adventure, 
animals, discovery, and play.

“Notice,” he adds, “I’ve put animals 
in second place.”

A winding waterway through the 
park will be deepened so that people can 
swim in it. Cabanas will be placed near 
the entrance, and more cabanas will be 
at the far end of the property, on a small 
beach featuring inflatable water slides.

“We have a bunch of plans to get 
people wet all day,” Dunlap says. “The 
zip lines will get people wet. It doesn’t 
mean you can’t come here and have a 
dry experience, but there will be a lot 
of water-based activities,” with lockers 
and changing areas. “Our goal is to be 
Miami’s water attraction.”

Rather than visitors spending two or 
three hours looking at animals, Dunlap 
hopes they will spend the whole day, 
indulging in water activities, strolling 
along a bay boardwalk, and eating in 
restaurants, such as a new offering in the 
center of the park, next to the orangutan 
enclosure and overlooking the bay.

The changes are definitely happening, 
Dunlap insists. The new beach area and 
the orangutan restaurant will be “done 
by the first quarter, come hell or high 
water,” he promises.

Costs for all the changes he is talking 
about will run into “the tens of millions.” 
Dunlap says most of this is already 
funded, but not from banks. At first, he’s 
coy about the money’s source. “If I told 
you how we did it, why would anyone 
hire us (Iconic Attractions)?” But later it 

emerges that his new “strategic part-
ners” — such as the food service — are 
investing in the new restaurants, which 
will include a destination restaurant just 
outside the entrance. Dunlap’s own com-
pany is also investing in the facility, but 
he dodges a question about whether he’s 
getting an equity stake.

One area that Dunlap says does not
need work is the perimeter fence around 
the entire park. Shimonski, the former 
facilities vice president, says he continues 
to be concerned about the public’s protec-
tion from the tigers and other animals. 
Like all zoos with dangerous animals, the 
place needs a strong perimeter around 
the entire facility, and Shimonski asserts 
that Jungle Island has a “significant hole,” 
including the park entrance.

Shimonski says he warned Dunlap 
about that, and Dunlap shrugged it off. 

“I was kind of shocked it wasn’t a prior-
ity,” he recounts. 

Dunlap says there’s no problem. “I 
have a barrier fence around the whole 
darn place.” As former head of the San 
Diego Zoo, “I am extremely familiar 
with the regulations.” He says the main 
entrance — like at many zoos — doesn’t 
have a fence that visitors must go 
through, but if any animal escaped, the 
opening could be blocked quickly. He 

“cannot imagine any scenario” in which a 
tiger could escape again.

Shimonski says he’s not aware of 
anything the park could use to block 
the broad and open main entrance in 
case of emergency, and that the park is 

especially vulnerable at night. Dunlap 
says he’s beefed up nighttime security 
considerably since Shimonski left, and 
there are many new safeguards in place.

Jungle Island, Dunlap insists, com-
plies with all regulations on animals 
that are demanded through regular 
inspections from the U.S. Department 
of Agriculture and the Florida Fish and 
Wildlife Conservation Commission. 

“Anything that’s reported ‘You need to do 
this better,’ we do it.”

Federal USDA inspections have cited 
only minor issues, such as the kitchen 
ceiling in the barn area needing to be 
repaired. The state agency’s latest in-
spection, done in August, reported, “No 
violations were observed and all enclo-
sures exceeded state regulations.”

When a reporter persisted with 
questions about the perimeter fence, an 
agency spokeswoman said no officials 
were available for comment, but pointed 
to the regulations, which generally re-
quire an eight-foot-high perimeter fence 
for facilities with lions, tigers, and bears. 
The regulations, however, do not apply 
to facilities licensed before the fence 
requirements took effect in 2008. Jungle 
Island opened in 2003.

Still searching for information last 
month, this reporter found Flag-
stone had a temporary module set 

up on Watson Island, meant to serve as 
a customer showroom. Inside, he found 
two men. They said they weren’t allowed 
to talk to the press. One said a large 
model of the twin-story development 
wasn’t worth photographing because it 
was out of date.

Eventually, Brian May, Flagstone’s 
lobbyist, agreed to an interview. He says 
that after 13 years of delays, many things 
are happening.

Bayraktar is spending about $20 
million of his own money to build the 
marina, May says, starting with a new 
seawall, to be followed by dredging. The 
marina should be finished enough by 
next February to host some megayachts 
for the Miami International Boat Show 
(but a boat show exec says she’s had no 
contact with Flagstone).

A marketing company will start 
soon, updating the website and han-
dling media inquiries, May continues, 
and Greenwich Group International, 
a major investment firm, has been 
enlisted to find investors for the $700 

Continued on page 36
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The Miami Outboard Club has been operating since the 1940s.

The seaplane terminal has big plans for expansion, including restaurants.
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million project. Greenwich chief execu-
tive Simon Milde e-mailed: “We have 
several groups that are currently doing 
their diligence on the development. I 
estimate that we will have chosen the 
partner within two months.”

May says he expects construction of 
the towers to begin next year. “It’s a very 
rich deal for the city,” he contends. The 
megayacht marina will bring in the super 
wealthy, who will spend a lot money. He 
expects construction to create work for 
1600, with 1100 permanent jobs once 
everything’s open.

Critics have heard such buoyant tales 
many times before. Late last month Ste-
phen Herbits and fellow Venetian Cause-
way resident Sharon Kirby Wynne filed 
a new lawsuit through attorney Samuel 
Dubbin, asking the courts to throw out 
the Flagstone contract because, among 
other things, the city charter requires 
that the city sell or lease property only at 
fair market value.

Herbits has formed a group called 
the Coalition Against Causeway Chaos, 
with the website causewaychaos.org. The 
site features a long list of problems with 
the Flagstone development, and it raises 
concerns that, with the boom in South 
Beach and the recent opening of the 
tunnel entrance on Watson Island 
for port traffic, congestion will be an 
ever-increasing problem along the Mac-
Arthur Causeway.

May dismisses Herbits as “a thorn in 
the side of this project.” He says the city 
simply honored its original contract, and 
the $2 million rent is just a base. He proj-
ects that the additional payment of one 
percent in revenue will add several mil-
lion more dollars a year to city coffers.

Mayor Regalado shrugs off the 
latest legal wrangling. “They’re always 
filing lawsuits,” he says of the Venetian 
residents. “That’s one of the reasons why 
Flagstone has been late.”

The mayor says Flagstone is “now 
following the timetable. They have gone 
by the book.” Still, he is not happy with 
the lengthy delays and doesn’t want the 
city to experience a Flagstone saga again. 
Neither does Commissioner Frank Car-
ollo, who pushed a referendum stating 
that, in the future, deals with the city are 
dead if developers don’t act within four 
years. In August, voters overwhelmingly 
approved the measure.

According to Mayor Regalado, much 
more is happening. “Watson Island is 
special,” he says, and new developments 

“are moving very fast,” including plans 
for a new seaplane terminal and heliport. 

“We’re very excited.”
The seaplane venture is led by Igna-

cio Vega, whose Nautilus Enterprises 
LLC has architects working on plans for 
the 2.9 acres of the old Chalk’s site. They 
include a customs-immigration building, 
restaurants, and public areas to watch 
the seaplanes and cruise ships.

Watson Island
Continued from page 34
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The latest look of Flagstone Property Group’s Island Gardens development.
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At present, three flights a day are 
using the old terminal to fly to and 
from the Bahamas, and Vega hopes to 
add many more, perhaps going to Key 
West and Cape Canaveral. Roberto 
Gomez, manager of the terminal, calls 
the seaplanes “an iconic attraction,” like 
the cable cars in San Francisco, and are 
worthy of promoting.

Vega says no seaplane terminal in 
Florida makes money and he will need 
restaurants to make the development 
work. When lobbyist Brian May hears 
about the possibility of new waterfront 
restaurants next to the Flagstone site, he 
responds: “We will not be happy with that. 
We certainly wouldn’t want someone to 
interfere with what we’re planning.”

Meanwhile the Miami Children’s 
Museum is doing well, says chief ex-
ecutive Deborah Spiegelman. Since it 
opened on Watson Island in 2003, it has 
quietly gone about its business, attract-
ing some 430,000 visitors a year.

In 2012, the museum reported a loss 
of $378,000 on revenue of $5.6 million. 
About $1.6 million is earned through ad-
missions and dues, with the rest coming 
from grants, gifts, and side sales such as 
food and the gift shop. Spiegelman says 
she’s developed plans for adding a new 
wing at some point.

Beth Dunlop, editor of MODERN 
Magazine and a longtime Miami ar-
chitecture critic, offers this big-picture 

perspective: “Watson Island makes me 
really sad. I think about what should 
have been, what could have been, and I 
could weep. It was donated to the City of 
Miami for public use, and at this point, 
it’s been largely privatized.”

Dunlop laments that Parrot Jungle on 
the island is “a stupid location for a ‘bird 
attraction,’” but reserves her real anger 
for Flagstone, “which I have found mor-
ally and philosophically wrong from Day 
One. To take public land and turn it into 
an enclave not merely for the rich but 
for the very very very rich — owners of 
megayachts and their friends — seems 
to me the subversion of all that we in 
America are supposed to believe in.

“I could imagine an amazing play-
ground and even amusement attractions,” 
Dunlop continues, “a carousel like 
Brooklyn has, a waterfront promenade 
like Battery Park City’s, and — oh, I 
could go on. While other cities are 
steadily reclaiming their waterfronts for 
public use, Miami is bent on giving its 
away, and I weep over that.”

Then there’s sea level rise, the prime 
worry of many environmentalists and 
policy makers. “Everybody is concerned 
with sea level rise, no question about it,” 
says May, the lobbyist. But Flagstone has 
had many planners and designers study-
ing its spoil island site in the middle of 
the bay. “It is,” he assures, “not a worry 
for us.”

Feedback: letters@biscaynetimes.com

Watson Island
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A new lawsuit seeks to toss out Flagstone’s contract with the City of Miami.
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Please call me today for a listing appoinment

Vanessa Maggi: 305-582-7917
maggivanessa@gmail.com  I www.vanessamaggi.com  I Hablo Español

9275 NORTH BAYSHORE DRIVE - MIAMI SHORES - THE BAYVIEW HOUSE
Epic contemporary masterpiece offers uninterrupted wide bay views with 80+ feet of water & private dock with 2
boat lifts.  Modern design features custom stainless steel staircase, spanish marble floors and soaring floor-to-floor
ceiling impact glass which blends flawlessly with exterior infinity pool and summer kitchen.  The Bayview house
was completely remodeled in 2008 with energy efficiency in mind.  6 bedrooms, 5.5 bathroom, over 5100 sf
of living area.  Miami Lifestyle with understated elegance!                                                        $4,250,000

17150 N. BAY ROAD - APT 2305 - PORTO BELLAGIO - SUNNY ISLES
Magnificient 2/2 modern Mediterranean style bldg. Heated pool, gym, jacuzzi, club house &
more. Walking distance to beach, shops, banks & rest. Excellent schools & pet lovers. The only
apartment available in the entire building. Amayzing views - direct intracoastal.          $478,000 

229 NE 101 ST - MIAMI SHORES 8101 BISCAYNE BLVD - #408 - MIAMI 6515 COLLINS AVE. #1705 - MIAMI BEACH301 NE 101 ST - MIAMI SHORES

5000 LAKEVIEW DRIVE - MIAMI BEACH
Exquisite Spanish style 2 story home on desired street in Miami Beach. Home has been
completely upgraded.  4 bedroom & 3 bathrooms.  Lush landscaping & beautiful pool.
A must see.                                                                                    $1,100,000 

THE RIGHT
CHOICE FOR LUXURY HOMES.

J U S T  L I S T E D ! S U C C E S S F U L L Y  S O L D !
SOLD!

S U C C E S S F U L L Y  S O L D !

BELLE AIRE
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Candidate Brush-Up
A look at your choices on November 4

By Erik Bojnansky
BT Senior Writer

Four more years for Rick Scott, 
or the return of Charlie Crist as 
governor.

Three Florida cabinet seats.
Congressional and state legislative races.
Constitutional state amendments 

dealing with water and land conserva-
tion, medical marijuana, and expanding 
the governor’s power to appoint judges.

County charter amendments dealing 
with parks (including the Miami-Dade 
County Youth Fair) and funneling $393 
million of county taxpayer money into 
building a new downtown courthouse.

Pedro J. Garcia versus Eddy Gonza-
lez for Miami-Dade Property Appraiser.

These are just some of the decisions 
Miami-Dade voters will be asked to 
make at their polling booths November 4.

But this story isn’t about them. It’s 
about five very diverse elections taking 
place that day in Biscayne Times territory.

AVENTURA
Contentment generally rules in this 
affluent city of high-rise condos. The 
property tax rate in the “City of Excel-
lence,” as Aventura residents call their 
hometown, is the lowest in the county, 
and services are reportedly efficient.

Not everything is perfect, though, in 
this 3.5-square-mile city. Aventura is 
home to one of the nation’s largest shop-
ping malls, so traffic on the main arteries 
tends to be horrendous. And although 
the city is already served by a K-8 
charter school (Aventura City of Excel-
lence School, or ACES), some parents 
are asking for a second charter school for 
Aventura high-schoolers, even though 
Michael Krop Senior High, located west 
of Aventura, is an acclaimed public 
school. When a charter high school was 
brought up two years ago, the Aventura 
City Commission shot it down (see 

“Class Conflict,” September 2012).
Now a revolution is coming for this 

city of 37,000. Thanks to term limits, 
four of the seven Aventura City Commis-
sion members will no longer be in office. 
Among them is Mayor Susan Gottlieb, 

Aventura’s head of state since 2005.
Enid Weisman, assistant superin-

tendent of Miami-Dade Public School’s 
human resources department and the 
former principal of Krop Senior High, 
wants to succeed Gottlieb. As of deadline, 
she had amassed a campaign account 
of $109,543. She loaned her campaign 
$41,000. Other big contributors include 
Turnberry Associates, founded by Aven-
tura’s principal developer Donald Soffer, 
which gave Weisman’s campaign $9000. 
Jules Trump, son of Williams Island 
developer William Trump, and his wife 
Stephanie, gave $3000. More than $4000 
was collected from employees of a Miami 
subsidiary of Herft Jones, which supplies 
graduation gowns and rings. She also 
received $6200 from 17 contributors iden-
tifying themselves as educators or prin-
cipals. Weisman collected endorsements 
from Gottlieb, six sitting commissioners, 
seven public school board officials, and 
various Miami-Dade politicians and com-
munity leaders.

“We have a city that’s very well run,” 
she says. “I think that’s very positive and 
I want to continue that.” To keep it posi-
tive, she wants to ensure that Aventura 
operates in an ethical and transparent 
manner, to enact programs to allevi-
ate traffic congestion, and examine any 
ideas to expand school choice. “Every 
child is entitled to a quality education,” 
she says. “The challenge in Aventura is 
finding the space.”

Les Mendel Winston, president of the 
Aventura-Sunny Isles Beach Chamber 
of Commerce, also wants to be mayor. 
He’s only raised $3025 but remains un-
daunted. “I’m running because I love my 
community, and I believe that there are 
certain changes that need to be made in 
order to keep it the City of Excellence,” 
Winston says in an e-mail to the BT.

Those changes include helping small 
businesses open faster, assisting condo as-
sociation efforts to maintain their buildings, 
and opening a new a charter high school. 

“I believe those children who have been 
educated at the highly acclaimed ACES 
school should be able to continue on to a 
high school with the same credentials and 
in the same environment,” he says.

In the race to replace Commissioner 
Michael Stern are two Argentine-Amer-
icans: Gustavo Blachman and Denise 
Landman. This is Blachman’s second 
run for commissioner. “I’m of the belief 
that when you have the chance to give 
back to your community, when you pos-
sess certain skills that will allow you to 

have an independent view of things, you 
should do it,” says Blachman, age 53, 
broker-owner of Terrebella Realty.

This time around, Blachman, who 
has lived in Aventura since 1995, gath-
ered $46,569 in campaign contributions, 

Continued on page 42
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By Erik Bojnansky
BT Senior Writer

Robin Porter-Alvarez drove by the 
large geometric objects every day on 
her way to work. That changed on 

August 14, when the objects — a red, metal 
abstract sculpture and a freestanding, tri-
angular blue wall behind it — disappeared 
from the corner of NE 36th Street and NE 
2nd Avenue, adjacent to the FEC railroad 
tracks and next to the vehicular gateway 
to the Design District. In their stead was a 
fence with green mesh and a pile of dirt.

“They’ve been there for years,” says 
Porter-Alvarez, a civics teacher at Nau-
tilus Middle School who owns a home 
in the Buena Vista East Historic District, 

just north of the Design District.
Porter-Alvarez and other Buena Vista 

East homeowners freaked. The artwork 
installation, they thought, occupied Wood-
son Park, a tiny .04-acre sliver of land 
owned by City of Miami taxpayers, and it 
appeared as though the city had handed the 
parcel over to a pair of developers.

“It was a little shabby and really 
small,” admits Porter-Alvarez, a board 
member of the Buena Vista East Historic 
Homeowners Association. Yet Woodson 
Park is the only park in the Design Dis-
trict, and parks, Porter-Alvarez reasons, 
is a rare commodity. “Miami is light on 
green space as it is,” she says.

The fences have since been removed 
and the park is still a park. It even got 

a little greener. The sculpture and blue 
wall are gone, though. Turns out the 
assemblage encroached on one foot of 
private property. So it was removed.

“The city authorized the property 
owner to the north to remove the struc-
ture and issued a permit to effectuate 
said work,” writes City of Miami Deputy 

Parks Director Lara DeSouza an e-mail 
to the BT. 

The objects had to go, explains Lyle 
Chariff, president of Chariff Realty, who 
is building a two-story, 6000-square-foot 
retail space for a furniture store at 3625 
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By Caitlin Granfield
Special to the BT

It was inevitable, really. Yet many people 
who frequent Wynwood and work 
there are angry that the Miami Parking 

Authority is now forcing drivers to pay for 
parking in more areas, including stretches 
that haven’t been enforced until now.

MPA’s new Pay By Phone program, a 
virtual system through which people pay 
to park via their smartphones, will cover 
the area from the railroad tracks on the 
east to NW 6th Avenue on the west, and 
from NW 20th Street on the south to NW 
29th Street on the north.

But the real surprise comes in the fine 
print: A car cannot be parked in the same 
space for more than three hours. Period.

If you want to stay longer, you’ll have 
to walk back to your car and drive it to a 

different parking zone, a designated area 
within the above-mentioned boundaries 
with a different five-digit Pay by Phone lo-
cation number — a major hassle if you’ve 
parked on NW 6th Avenue along I-95 and 
are on the main drag, NW 2nd Avenue.

If you decide to drive around until 
you find another space, you’ll have to 
add time and money again to your Pay 
By Phone app for the new space. On top 
of the $1.50 per-hour fee, you’ll also be 
charged a 35-cent transaction fee for 
using Pay By Phone. MPA says it plans 
to absorb that fee sometime before the 
new year starts, but contracts with the 
vendor for this have yet to be signed.

October 1 marked the first day of a 
two-week grace period, during which 
enforcement officers will issue courtesy 
citations to rule-breakers. They’ll start 
issuing $18 fines on October 15.

According to MPA, the change was 
meant to help businesses by allowing 
quicker turnover of customers so that 
visitors can find parking more easily. 
Rolando Tapanes, the agency’s director 
of planning and development, says that 
in the past six to eight months, members 
of the Wynwood Business Improvement 
District (BID) have been contacting MPA, 
complaining that cars have been left curb-
side all day, preventing new patrons from 
parking and visiting their businesses.

Even before the BID was officially 
created at the start of 2014, says Tapanes, 
a number of area business and property 

owners had been complaining that park-
ing was a problem. He says plans to 
implement parking enforcement have 
been in discussion for three to four years. 

“I don’t like it,” says Johnny Muñoz 
of the new program. Muñoz, the local 
community manager at Square, which 
specializes in credit card readers for small 
to large businesses, works inside The 
LAB Miami on NW 26th Street and NW 
4th Avenue. He thinks timed parking is 
detrimental for visitors and profession-
als who spend all day here. “If I’m an art 

Rev Those Engines! Set 
That Timer!
Paid and restricted parking comes to Wynwood, much to the loathing 
of some

Small Park, Big Art
One day a metal sculpture graced Woodson Park, the next day it 
was gone

Parking in Wynwood is about to get a lot more complicated.
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Artist Ron Bennett’s New Morning disappeared in August.

Continued on page 46

Continued on page 44
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$12,000 of which came from either 
Blachman or his wife. Real estate bro-
kers and developers kicked in $15,914. 
Among them: Grosskropf of The 
Chateau Group, who gave Blachman’s 
campaign $5633.

Improving traffic and examining 
the feasibility of a charter high school 
are parts of his campaign platform. So 
is security. In this day and age, he says, 
Aventura should be prepared for ter-
rorism. “There is a declared war on the 
United States,” he notes.

Landman, a media relations specialist 
for Miami-Dade Pubic Schools, has called 
Aventura home since she was 11 years old. 
Now 28, Landman has served on various 
city boards. “My husband and I got mar-
ried here, own a place here, and plan on 
starting a family here,” she says. “I want 
to ensure that this place continues to be 
the City of Excellence.” So far her cam-
paign has raised $33,248. Of that amount, 
$2000 is her own money, while family 
members contributed $5950. Turnberry 
Associates gave $4000 to her campaign.

Marc Narotsky, a 31-year-old attorney, 
is facing off against Jonathan Rogoff, age 
65, in the race to fill Commissioner Luz 
Urbaez Weinberg’s seat. Rogoff is the 
marketing director for the Aventura-Sun-
ny Isles Beach Chamber of Commerce.

“My experience as an attorney and 
mediator gives me the skill set to work 
well with others and achieve common 
goals in order to best serve Aventura,” 
Narotsky tells the BT via e-mail. So 
far he’s raised $28,334. Of that amount, 
$15,000 was loaned by Narotsky himself, 
and $4100 came from family members.

Rogoff, like mayoral candidate 
Winston, wants to promote Aventura’s 
small businesses. In addition, he hopes 
to create a true sense of community 
by bringing back such activities as the 
Aventura Art Festival. He’s also among 
the few candidates who doesn’t really 
mind the traffic. “Traffic is great! That 
means other locals and tourists are 
coming into the area,” says Rogoff, who 
raised $1166. “They’re spending money, 
which keeps the tax base low. Just leave 
an extra 15 or 20 minutes earlier.”

No election is needed to determine 
who will replace Commissioner Billy 
Joel. Real estate investor Bob Shel-
ley was the only person to declare his 
candidacy by deadline. Even so, he has 
a campaign account of $64,446, which 

includes $40,000 of his own money. 
Turnberry Associates gave $9000. At-
torneys from Bilzin Sumberg, a Brickell-
based law firm specializing in land use 
and lobbying, gave the Shelley campaign 
$4250 in donations.

SUNNY ISLES BEACH
The first mayor of Sunny Isles Beach, 
Dave Samson, led the charge to replace 
the whimsically designed post-World 
War II motels that once lined Collins 
Avenue. Down they went, up came the 
high-rises.

When Samson died in 2003, Norman 
Edelcup took over as mayor. Term limits 
are forcing Edelcup to retire from lead-
ing this city of 22,000 people. Three men 
are vying to replace him.

Former vice mayor Lewis “Lew” 
Thaler has an edge in the fundraising 
department. A member of the commis-
sion for ten years, term limits caught up 
with him in 2012. To return as mayor, 
the 76-year-old retired businessman has 
so far assembled a war chest of $73,026.

His biggest contributors include 
$10,000 from companies affiliated with 
Acqualina developers Eddie and Jules 
Trump (no relation to The Donald), 
$10,000 from real estate broker and devel-
oper Edgardo Fortuna of Fortune Inter-
national Realty, $10,000 from developer 
Manuel Grosskopf’s Chateau Group, and 
$8000 from Newport Beach Resort owner 
Cornfeld Group. His campaign also got a 
$100 check from Mayor Edelcup.

Thaler touts his experience on the 
commission and claims he was instru-
mental in getting the Norman Edelcup/
Sunny Isles Beach K-8 Center built. If 
elected mayor, he’ll push for the ex-
pansion of the city’s bus system, fight 
for more beach renourishment, break 
ground on a “senior citizen/youth center” 
and “continue my unequivocal support 
of expanding [the city’s] unique partner-
ship with our K-8 school.” 

Also seeking the post: Commissioner 
George “Bud” Scholl. A commissioner 
since 2007, Scholl, age 45, is the owner 
of a dry-cleaning chain and an executive 

of OneBlood, a statewide nonprofit blood 
bank. So far Scholl is his campaign’s 
main contributor, loaning $25,000 of 
the $45,000 raised. As mayor, Scholl 
says he wants to keep taxes low, relieve 
school overcrowding, manage “sustain-
able development,” and form an Office of 
Condominium Advocacy to help resolve 
condo-related issues.

Forty-four year old Alex Amselem, 
a health-care practitioner and son of a 
rabbi, is also running for mayor. He has 
raised $500. Amselem didn’t return an 
e-mail for comment by deadline. 

SIB voters will also decide if Com-
missioner Isaac Aelion should serve an-
other four years, or if Roberto Rodriguez, 
president of La Perla Condominium 
Association, should replace him. 

Aelion, 63, defeated two other candi-
dates when he first ran for commissioner 
in 2010. A year later, he was sentenced 
to a year’s probation and 35 hours of 
community service for circulating 8500 
fliers attacking Jennifer Viscarra, one 
of his opponents, and Michael Schnitzer, 
who ran against Edelcup for mayor, ac-
cording to an August 2011 Miami New 
Times blog. Aelion admits he was a 

“novice at election law” at the time. He 
also insists it was Schnitzer who was 
the main object of his wrath. “He was 
attacking everything about the city and 
the city manager,” says Aelion, who has 
lived in Sunny Isles since 1994.

Aelion, a director of the Harbor 
House drug rehabilitation center, loaned 
$20,000 of the $26,000 raised for his 
campaign. If re-elected, he’ll push to 
reduce overcrowding at the K-8 school 
and improve the city’s infrastructure.

Rodriguez, age 64, raised $11,180 
in cash and in-kind contributions. His 
neighbors in La Perla gave his campaign 
at least $4820. If elected, Rodriguez 
vows to keep variances for future devel-
opment to a minimum, alleviate conges-
tion on Collins Avenue, and encourage 

“alternative transportation” for visitors, 
such as “introducing electrical cars for 
short-distance transport within the city.”

Aelion, however, believes that the 
future of Pier Park, a 29-space parking 
lot for Newport Pier just south of La 
Perla, is the top priority of Rodriguez 
and his neighbors. Indeed, La Perla’s 
August newsletter claimed that fights and 
accidents were constant at Pier Park, and 
demanded that the 29-spaces be moved 
elsewhere. “The Association wants 

Continued on page 48
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buyer, shopping for art is going to be an 
all-day event,” he says. “If I have to move 
my car, I might as well go elsewhere, 
where this system isn’t in place.”

Muñoz maintains that the city 
should have planned to have the proper 
infrastructure, like a lot or garage, in 
place ten years ago, when Wynwood 
was really starting to make a name for 
itself. Midtown, Coral Gables, 
and Miami Beach all have 
multi-level parking garages, 
he notes, adding that the city 
should make use of property 
it owns in the area: “If you 
can’t build out, build up.”

Danilo Gonzalez, director 
of the Wynwood Warehouse 
Project, a 7000-square-foot 
space that houses a café, pri-
vate art collection and gallery, 
and an aromatherapy shop 
on NW 27th Street, calls 

“bullshit” on Miami Parking 
Authority’s motive for park-
ing enforcement. “They’re 
not in it to help businesses,” he says. 

“They’re in it to make money.” He thinks 
free parking is good for Wynwood busi-
nesses and wonders where the money 
from parking is going.

“Give a break to society,” Gonzalez 
continues. “Leave people alone. Leave 
the street alone.” He acknowledges that 
he’s lucky to have a parking lot where 
employees and customers can park, and 
says that more buildings in the area 
should have parking lots to alleviate 

cramped space on the street.
The MPA, according to its website, is 

a self-sustaining entity, funded in part 
by parking fees; revenue from cita-
tions goes to the county. But a question 
remains: Is MPA seizing an opportunity 
to make money to fund staff paychecks 
from the more than 20,000 people who 
visit Wynwood each month? Or is it truly 
responding to local business owners and 
helping them to conduct more business 
in a district that hosts more public street 

art than anyplace in the world?
Tom Curitore, the Wynwood Busi-

ness Improvement District (BID) direc-
tor, believes the majority of people in 
Wynwood are in favor of regulated park-
ing, and says that MPA has addressed 
public concerns and made adjustments 
to afford a “happy balance” — like 
the addition of three “Pay and Display” 
machines that accept cash and coins, and 

Wynwood parking
Continued from page 41

Continued on page 56

Wynwood Warehouse Project’s Danilo Gonzalez: “They’re not in it to
help businesses. They’re in it to make money.”

Tom Curitore, Wynwood Business
Improvement District director, says MPA is
looking for a “happy balance.”
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NE 2nd Ave. Chariff says the art instal-
lation prevented him and his partner, de-
veloper Avra Jain, from breaking ground 
on the .08-acre parcel of land they bought 
from Miami Beach investor Ivor Rose 
back in February 2013 for $275,000.

“We couldn’t build because of the 
encroachment,” explains Chariff. “We 
alerted the city and it took them about a 
month to get back to us.”

To expedite the removal process, 
Chariff volunteered to grade and sod 
Woodson Park. “It was 3000 square feet 
of dirt and a sidewalk,” he says. There 
were also beer bottles and graffiti on site. 
Now, after investing $25,000 of his own 
money, Chariff says the parcel actually 
looks like a park.

More improvements to the mini park 
are coming, courtesy of developer Craig 
Robins, CEO of Dacra. As stipulated in 
an agreement with the city two years ago, 
in exchange for the city’s bureaucratic 
and zoning support for a $312 million 
joint project with luxury goods maker 
LVMH to transform the 18-block Design 

District into an opulent 
shopping destina-
tion, the developers 
promised to improve 
Woodson Park.

“Craig has three 
years to do the en-
hancements,” Chariff 
says, referring to the 
agreement Robins 
signed with the city. 

“As a special favor to 
me, he’ll do it sooner 
than he was planning 
on doing it because of 
this situation.”

“We appreciate and support Lyle 
Chariff’s desire to accelerate the project,” 
Robins says in a statement transmitted to 
the BT by his assistant, Anna Williams.

Woodson Park is not only small, it’s 
old. In 1910 the Buena Vista East Im-
provement Association bought the land, 
then adjacent to a railway depot, from 
Elmon Woodson for $300, as a means 
of keeping cattle off it. Charles Deering, 
who owned 212 acres of land just east of 
the parcel, spotted a cow on the property 
one day and didn’t like it. “They bought 

the land to appease him,” says Paul 
George, a Miami-Dade College history 
professor. Henceforth, locals had an 
informal name for the speck of ground: 
Cow Pasture Park.

The Buena Vista group gave the land to 
Dade County in hopes they’d make it into 
a park. But the county never did anything 
with it. So in 1976 the city took it over.

By 1981, Buena Vista’s commer-
cial area was thriving. Then known as 
Miami’s Design Plaza, the neighborhood 
had more than 100 wholesale businesses 
and furniture showrooms that conducted 

more than $200 million in 
business.

It was during this pros-
perous period that the city 
and the Miami Design Plaza 
Merchants Association decided 
to use Woodson Park as a 
showcase for art. The idea was 
to switch out the art every year 
or so, according to a November 
1982 Miami Herald article.

The first piece, described 
by the Miami Herald as a 

“bright red, angular form,” was 
loaned by retired steel manu-

facturer Sidney Feldman. When Pittsburg 
artist Ron Bennett finished the steel sculp-
ture for Feldman in 1982, it was the largest 
and heaviest piece he’d ever created. He 
called it New Morning.

Bennett suspects it remained at the 
park (instead of making way for a new 
artworks) because it was simply too 
heavy to move. “It probably weighs 
10,000 pounds,” Bennett says in a con-
versation with the BT from his Pennsyl-
vania home.

Small Park, Big Art
Continued from page 41

Woodson Park before Lyle Chariff spruced it up.

Continued on page 50
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Pier Park to be a park,” the newsletter 
declared, “not a parking lot.”

Aelion is against moving the parking 
spaces. “These parking spaces have been 
here for 85 years, since when the pier 
was built,” he says.

NORTH MIAMI
Never a dull moment in North Miami. 
The city’s Museum of Contemporary Art 
is going through a bitter divorce with 
its former board of trustees, the IRS 
is auditing the city, and several North 
Miami activists are demanding that the 
city conduct its own forensic audit.

A developer wants to buy a chunk of 
the former landfill known as Biscayne 
Landing. And Lucie Tondreau, North 
Miami’s elected mayor, was suspended 
from office in May and awaits trial on 
charges of mortgage fraud.

Since none of the three men seeking 
to replace Tondreau won more than 50 
percent of the vote on August 26, two 
of those candidates will now face off on 
November 4. The winner will be mayor 

for the next six months and then have 
to run again in May 2015. (Mayors in 
North Miami serve two-year terms; com-
missioners serve four years.)

Race and ethnicity will be a major 
component of the election between 
Haitian-born physician Smith Joseph 
and American-born former North 
Miami mayor Kevin Burns. Haitians 
make up 37.1 percent of North Mi-
ami’s 61,000 people. Non-Haitian 

blacks are 18.7 percent of the popu-
lation. Hispanics and non-Hispanic 
whites are 31.5 percent.

Both candidates vow to bring integrity 
back to city hall and support a forensic 
audit of the city’s finances. Burns’s cam-
paign workers, however, claim that Joseph 
really resides in Dania. Joseph’s support-
ers point out Burns’s shaky past personal 
finances and his past actions on the city’s 
Community Redevelopment Agency. 

With a campaign account of $195,000, 
53-year-old Joseph has the money ad-
vantage. Most of that money, $165,000, 
came from the candidate himself.

Burns, age 55, a real estate agent and 
entrepreneur, raised $34,120. The contrib-
utors include Burns (a $3600 loan to his 
campaign), Waste Management ($2000), 
property owner Irvin Tauber ($2000), and 
duty-free port entrepreneur and Indian 
Creek Mayor Bernard Klepach ($1500).

NORTH BAY VILLAGE
Dredged from the bottom of Biscayne Bay, 
North Bay Village has a history of weird 
and stormy politics. In the late 1990s, an 
activist group headed by the late Gabrielle 
Nash-Tessler used retroactive term limits 
to remove the entire city commission. Be-
tween 2003 and 2004, four elected officials 
were arrested and removed from office, 
including Mayor Al Dorne. In 2009 the 
city paid a $220,000 settlement to former 
houseboat resident Fane Lozman two years 
after he sued the city for violating his civil 
rights. In 2011 Mayor Corina Esquija-
rosa, already the target of a recall petition, 
resigned after facing charges that she and 

Candidate Brush-Up
Continued from page 42

Vote November 4

Marty Feigenbaum
Republican, for State Representative

District 100

Surfside, Bal Harbour, Bay Harbor Islands
Sunny Isles, Aventura, Golden Beach
Hallandale Beach, Hollywood, Dania Beach

Paid by Martin A. “Marty” Feigenbaum
Republican, for State Representative, District 100
www.Marty2014.com   votemarty2014@aol.com

Continued on page 54
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The sculpture is graceful, too, he 
adds. “It flows, you know,” says Bennett, 
an art professor emeritus at Carnegie 
Mellon University. “That’s the whole 
concept. New Morning, that name came 
about because I was listening to Bob 
Dylan” while designing the sculpture. 

 New Morning wasn’t alone, though. In 
September 1982, the city allocated $25,000 
for a pedestal, a blue fence, and a trian-
gular concrete wall that eventually was 
painted blue. When Bennett went to the 
new park’s unveiling, he remembers being 
confused about why the wall was placed 
next to New Morning. “It just looks like it 
becomes part of the sculpture, and it’s not,” 
he says. “It was somebody’s idea. Maybe 
they thought New Morning wasn’t enough 
and it needed help.” Bennett, though, 
thinks his creation “is dynamic by itself, 
but I don’t mind. I wish [the trianglular 
wall] wasn’t there, but I let it go.”

In 1984 Feldman agreed to donate 
the sculpture to the City of Miami, 
provided that the municipality keep it at 
the site until at least 1985.

In the years that followed, 
many of Design Plaza’s busi-
nesses either closed or moved 
to Dania’s Design Center of 
the Americas. By 1990 the 
Design Plaza Merchants As-
sociation ceased to exist. Then 
in the mid-1990s, Craig Robins 
began buying and renovat-
ing buildings, launching the 
Design District’s revival.

Since 2012 the Design 
District has been undergo-
ing a wave of redevelopment; 
400,000 square feet of office 
and retail space is being 
renovated and about 140,000 
square feet in new retail space is being 
added. At the district’s center, between 
NE 38th and NE 42nd streets, from NE 1st 
Avenue to NE 2nd Avenue, rents are as high 
as $200 a square foot, according to a Sep-
tember 18 Daily Business Review article.

But as the Design District enters a 
new era, New Morning, a relic of the 
district’s past, will be elsewhere. 

“The sculpture has been secured for 
future placement in a park property,” 
DeSouza says.

Porter-Alvarez is fine with that. So are 
most members of the Buena Vista East 
HOA. They’re appreciative that Chariff 
met with them to explain what was occur-
ring at the park. What they resent is that 
the city never bothered to inform them. 

Wendy Stephan, former president 
of the homeowners association, says 
she and her neighbors see the lack of 
communication from the city as a bad 
precedent. Back in 2006, the associa-
tion sued the city when officials failed 

to notify area residents that 
they had approved a 12-story 
building at 3800 N. Miami 
Ave. Because the permit was 
on the verge of expiring, a 
judge declared the case moot, 
Stephan says. Now they’re 
worried that the city might 
alter or eliminate other parks 
without telling residents. 

“My issue with the city is: 
What processes are in place 
to make sure that parks don’t 
disappear overnight,” Stephan 
says, “and how do we make 

sure the improvements are 
things we want?”

“I’m a little suspicious of any-
thing the city does at this point,” adds 
Porter-Alvarez.

As for Bennett, he admits he hasn’t 
visited Miami since New Morning was un-
veiled at the park 32 years ago. But he hopes 
his artwork finds a new home where it can 
be enjoyed by the public. “I’m hoping for 
the best, but I’m in no control of it,” he sighs, 

“so there’s not a lot I can do about it.”

Feedback: letters@biscaynetimes.com

Small Park, Big Art
Continued from page 46

The park after Chariff graded and sodded it.
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On November 4,Vote YES 
 for the future of higher  

education in Miami-Dade

Future.

YES

YES FIU.

to our

to

For information visit www.YesToFIU.com or call 305-341-3910
Follow us on         Twitter at @YesToFIU, #YesTo FIU

Like us on         facebook at Yes To FIU

Paid Political Advertisement paid by Friends of Higher Education Political Committee, 1985 NW 88th Court, Suite 101, Doral, Florida 33172, Phone: 305-593-2644.

• A�ordable and accessible educational opportunities for our children.
• Absolutely no increase in local property taxes.
• More doctors and other professionals to serve local residents.
• $1.8 Billion in economic impact and job growth.

Our support of FIU’s expansion will ensure the success of future generations:
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SONIA
THESE FAST GROWING "DYNAMIC GRAIN" SUAR WOOD PLANKS ARE SEAMLESSLY COMBINED

WITH A STAINLESS STEEL STRUCTURE TO CREATE A TRUE WORK OF ART IN EVERY PIECE.

THE SERIES INCLUDES COFFEE, END AND CONSOLE, AS WELL.

NATURALLY UNEXPECTED.
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her husband illegally claimed homestead 
exemptions on three condo units, two of 
them located in Miami.

While the drama raged, the infra-
structure of this city of 7400 people, 
including its water and sewer system, 
deteriorated, and several popular restau-
rants that once lined Kennedy Causeway 
closed down or moved. Now developers 
are again proposing the construction of 
new high-rise projects within this 585-
acre city.

On November 4, two incumbents will 
be defending their seats.

The fight for the mayor’s seat is 
between incumbent Connie Leon-Kreps 
and retired Miami-Dade police officer 
Jorge Brito. 

Leon-Kreps, a 60-year-old nurse, 
says her tenure as mayor has been rela-
tively drama free. “I restored civility and 
efficiency to North Bay Village,” says 
Kreps, who served as an NBV commis-
sioner between 2000 and 2002. A huge 
part of that, she says, was spearheading 
the search for a city manager, which led 
to the hiring of former Miami assistant 
city manager (and ex-BT columnist) 
Frank Rollason. “We have doubled the 
reserve,” she says. “We held the property 
tax rate, I successfully fought Miami-
Dade County to keep their fire trucks [in 
NBV], and I also fought to get a play-
ground at Treasure Island Elementary.”

But Brito, a 57-year-old private inves-
tigator, says NBV is ruled by an insider 
clique that’s moving far too slowly to 
implement such improvements as a new 
sewer system, a long-promised baywalk, 
and other capital projects. “One of our 
biggest issues in NBV is the waste of our 
taxpayer dollars in projects that never go 
anywhere,” he says. 

In her bid for another term, Leon-
Kreps has raised $7035. The mayor brags 
that most of her contributors are residents.

In contrast, Brito raised $14,620. Con-
tributors include Jackson Memorial Hospital 
CEO and former Miami city manager Carlos 
Migoya ($1000), Miami developer Armando 
Ruiz ($1000), and influential county lobbyist 
Armando Gutierrez ($500). Brito points out 
that most of his contributors come from his 
contacts at county hall, where he served as 
a sergeant-at-arms, and the charitable group 
Kiwanis. None of his contributors currently 
has business with the city, he adds.

Meanwhile, Commissioner Jorge 
Gonzalez is defending his seat from 

blogger and activist Mario Garcia.
Garcia, a 63-year-old customer 

service consultant, has raised $4600 
so far. He tells the BT he’s fighting for 
clean streets, modern infrastructure, 
and transparent government: “I’m run-
ning to ensure our residents have an 
accessible and transparent champion 

for responsive government in North 
Bay Village.”

A 52-year-old real estate investor 
armed with a $10,975 campaign account, 
Gonzalez insists that his colleagues and 
he are properly planning for NBV’s 
future. “With the right people at the helm, 
we [NBV] can go very far,” he says.

EL PORTAL
Within this 256-acre, predominately 
middle-class village of 2400 is a 15-acre 
impoverished trailer park that’s been 
around since the late 1940s. Four months 
ago, it appeared as if its sale was emi-
nent. But now it’s back on the market. 

“We had some issues that we needed 
some additional time to work through, 
and we were unable to work with the 
seller,” says Michael Goldstein, an 
environmental attorney who headed an 
investment team interested in turning 
the property into a town center project. 

“We needed more time to work through 
some of the environmental regularity 
issues and the land-use planning issues,” 
he says. (Proposed plans for Little Farm 
trailer park were explored in “Out of the 
Slump and Into the Future,” June 2014.)

Goldstein says he’d still love to buy Little 
Farm once those issues are settled. Little 
Farm, he notes, is in the middle of a corridor 
stretching from Edgewater to Aventura that’s 
going through a positive transition.

The fate of Little Farm, the 1000 
people who live there, and its effect on 
the rest of the village are among the major 
issues in El Portal’s upcoming election, 
where four of the five seats are contested 

— two of which are being defended by 
incumbents. All members of the council 
serve two-year terms. The first batch of 
campaign finance reports from the eight 
candidates running are due on October 10. 

Mayor Daisy Black, age 66, has been on 
and off El Portal’s village council since 1991. 
In 1995 she became El Portal’s first black 
mayor, and continued to serve throughout 
the late 1990s. She’s served two terms since 
2008. So why a third? Black says she wants 
to “continue the progress and improvements 
being done in El Portal since I became 
mayor four years ago.” That includes guid-
ing Little Farm’s redevelopment, enhancing 
the village’s aesthetics, fostering economic 
development, and solving flooding prob-
lems along the C-5 Little River Canal.

“We recently found we had an uptick 
in property values of 11 percent,” Black 
adds. “This is not only good for the resi-
dents, but the village as well.”

Challenging Black’s is Councilwoman 
Claudia Cubillos. The 44-year-old day-
care and tutoring-service owner believes 
she can accomplish more for the village 
as mayor than as a councilmember, even 
in a city-manager form of government.

“When you’re the mayor,” she says, “you’re 
the leader.” And as a leader, Cubillos says, 

Connie	Leon-Kreps

Jorge	Gonzalez

Daisy	Black

Jorge	Brito

Mario	Garcia

Claudia	Cubillos

Candidate Brush-Up
Continued from page 48

Continued on page 58
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PLAN YOUR 
EVENT WITH US!

2200 E 4TH AVENUE  •  HIALEAH, FL 33013  •  786.483.7478

Hialeahpark.com
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print vouchers — ideal for people who 
don’t have smartphones.

Curitore has experience with these 
kinds of issues. Before moving to the 
Sunshine State, he worked for the De-
partment of Transportation in New York 
City’s Staten Island as its “borough com-
missioner,” a liaison to the community, 
which included elected officials, commu-
nity boards, and business improvement 
districts.

MPA says the program won’t affect 
residential areas. But there is some con-
cern that if people don’t want to pay for 
parking or plan to stay longer than three 
hours, they may start using the unregu-
lated parking in the residential areas, 
where there are no Pay By Phone rules 
and no time limits.

Patrick Walsh, director of the Wyn-
wood Arts District Association (WADA), 
a nonprofit commercial community asso-
ciation that promotes the arts and creative 
business in Wynwood, isn’t happy with 

Join us for our annual

OPEN HOUSE
Saturday, November 22nd

Two Sessions: 8:30am or 10:30am

Pace Life At-a-Glance:
First 1:1 iPad Program in a completely digital learning environment

Dual Enrollment Credits with FIU, St. Thomas University, and UF

Advanced Placement Courses

A safe and disciplined environment with an exceptional & highly 
qualified faculty

Signature Academies in the areas of Communications, Computers, EMT 
(First Responder), Law, and Visual & Performing Arts

100% graduation rate and 99% college acceptance rate

Over 100 extra-curricular activities and athletic programs

A beautiful and centrally located 44-acre campus

For enrollment information:
contact our Admissions Office at 305.623.PACE, ext. 342 

or visit us online at www.PaceHS.com
We are located at: 

15600 NW 32 Avenue, Miami Gardens, FL 33054

Setting the PACE in Catholic Education

Wynwood parking
Continued from page 44

Patrick Walsh, director of the WADA: “There’s an argument to be made
for turnover, but MPA should extend the limit.”

Continued on page 58

Miami Parking Authority’s most recent map showing monthly parking
(blue) and new Pay and Display meters (red).
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WWW.LAPLAYA-PROPERTIES.COM
FOR SALE   $369,000  2 Bed / 2 Bath      1,212 Sq.Ft. 

La Playa Properties Group, Inc.
2275 Biscayne Blvd. Ste 1, Miami, FL 33137

 LaPlaya@LaPlaya-Properties.com
Phone: 305.672.0773

LaPlayaMiami

La Playa Properties 
Group

@LaPlayaMiami

FOR SALE  $810,0003 Bed / 2 Bath   1,792 Sq.Ft.

One Miami
325 S Biscayne Blvd #1123, Downtown Miami

Edgewater - Spectacular 2 bedroom / 2 bath + plus 
den with amazing downtown miami skylines and 
bay views. Modern kitchen, stainless steel appli-
ances, cherry laminate wood floors, granite coun-
tertops and berber carpet in bedrooms. Building 
has great amenities, 24/7 valet parking. A must 
see!

23 Biscayne Bay
601 NE 23 St #606, Edgewater 

P H :  3 0 5 . 6 7 2 . 0 7 7 3

FOR SALE $615,000

Amazing SE corner 3 bed, 2 bath unit with direct 
bay views. Unit has many upgrades and an open 
floor plan. One Miami is located in the heart of 
Downtown and is within walking distance to 
American Airlines Arena, and PAM Museum, 
Bayside, Brickell and more. Amenities include 
world class fitness & business center, bayfront 
dining, pool & concierge.

Magnolia Condo
1005 8th St., #204, Miami Beach

Stunning & spacious 2-Story condo which feels like a HOME not a 
condo.  Newer boutique building (only 12 units) located on a quiet 
tree-lined street in the heart of South Beach. Very close to Lincoln 
Rd., Art Deco District, the Beach & South of Fifth.  Two large 
bedrooms, three FULL Bathrooms. Enjoy your morning coffee or 
glass of wine on one of the THREE large private terraces. This is the 
largest floorplan style in the building. Secure gated parking. Condo 
rules allow short term rentals (30 days or more.) EASY TO SHOW!! 
Everything you asked for on South Beach and more!!

2 Bed / 3 Bath   1,300 Sq.Ft. 

FOR SALE $359,000 2 Bed / 2 Bath       1,092 Sq.Ft 
Parker Dorado exhibits pride and ownership. 
Captivating unit in a great location. The first 
building next to golden beach in most desirable 
area. Spacious 2 bed, 2 bath split floor plan with 
oversized curved balcony. This fully furnished 
turn key accommodation with maintenance, a/c, 
and basic cable included wont last !!! Live next to 
exclusivity pristine private beach.

Parker Dorado
3180 S Ocean Dr #320, Hallandale Beach

1 Bed / 1.5 Bath      1,006 Sq.Ft.

FOR SALE $490,000

Direct ocean views from this beach front condo. 
Large one bedroom tiled throughout with 
updated kitchen and bathrooms. Unit has plenty 
of closet space throughout. Located directly in 
front of the beautiful Allison Park so views will 
never be obstructed. Direct ocean views from 
both living room and bedroom. Large kitchen 
with pass through to dining room area.

Ocean Park
6450 Collins Ave #402,  Miami Beach

    Studio    488 Sq.Ft.   FOR SALE $229,000
This is the lowest priced residential unit currently on 
the market in any recently built condo in all of Brickell. 
Enjoy spectacular views from this spacious studio at 
the Infinity In Brickell. This building offers 24 hours 
security, valet parking, gym and a pool. Close walking 
distance to a shopping center, restaurants, Bayside, 
Key Biscayne and minutes away from the beach.

Infinity At Brickell 
60 SW 13th St #2419, Miami

1800 N Bayshore Dr. #302 + #3411, Edgewater  

1 Bed / 1.5 Bath - 1,132 SqFt - $484,000
Unit #302 - Luxury, spacious 1 bed + den + 1.5 bath with 
an exclusive 400 sqft private terrace. Multi- level 
covered parking. Quality finishes & plenty of luxurious 
upgrades.

1 Bed / 1.5 Bath - 1,095 SqFt - $429,000
Unit #3411 with all the standard luxuries including open 
kitchen, granite counters, S/S appliances, spacious 
balcony and floor to ceiling impact glass. 

STARTING AT $429,0002 Units for Sale at 1800 Club

1 Bed / 1 Bath    951 Sq.Ft.FOR SALE $349,000
Edgewater - Spacious 1 bed + den, 1 bath with 
spectacular bay views, European kitchen and an 
oversized balcony. Quantum features a two story 
party room and state of the fitness center, 2 pools, 
theatre and 24 hour concierge. Across from 
Margaret Pace Park and minutes from South Beach, 
the Miami Intl Airport, Bayside and more!

Quantum on the Bay
1900 N Bayshore Dr #3906,  Edgewater

FOR SALE $305,000

Linette Guerra               305-915-0148
Managing Broker laplayamiami@yahoo.com

Rich Tallman                 786-554-2353   
Realtor Associate          rich@laplaya-properties.com

Luigi Devoto                 305-992-4255
Realtor Associate                      lcdevoto@gmail.com

Rich Tallman                 786-554-2353   
Realtor Associate          rich@laplaya-properties.com

Jordan Lederman         786-300-1550
Realtor Associate    miamiworldrealestate@gmail.com

 

Sarkis Anac                   305-216-3472
Realtor Associate                sarkis.anac@gmail.com

Linette Guerra               305-915-0148
Managing Broker laplayamiami@yahoo.com

UpMor3 Team
Catherine Nicole Upegui 305-794-6366
Hugo Morales                   Upmor3Team@gmail.com

JUST REDUCED

JUST REDUCED

3 

JU
ST REDUCED

JU
ST REDUCED

Ft. JUST LISTED

2 B

JU
ST LI

STED

JUST LISTED

S I N C E  1 9 9 6

Now Recruiting Full Time Real Estate Professionals
305-672-0773

2 

JU
ST REDUCED



	 58	 Biscayne	Times		•		www.BiscayneTimes.com	 October	2014

Community News: BISCAYNE CORRIDOR

the time limit but says MPA has been 
receptive to community feedback about 
altering some of the plans. “Naturally, 
concerns have resonated throughout the 
business community, because whenever 
paid parking is introduced in an emerging 
community there are concerns that it’ll 
stymie the business they’ve been able to 
muster up so far,” he says. “But you get to 
a certain point when the free ride comes 
to an end.”

Walsh says one of the main concerns 
has been about employee parking — 
that the zones, or parking areas, MPA 
initially targeted were inconvenient and 
too far away for workers. “People in the 
service industry — servers and bartend-
ers who usually work nine-hour shifts 

— can’t leave and go re-park their cars 
every three hours,” he notes. But MPA 
cooperated by moving designated spaces 
that were originally on the outskirts of 
the district more inside, with some along 
NW 3rd Avenue. “When you’re leaving 
a job with a pocket full of cash,” he says, 

“you don’t want to have to walk to the 
dark recesses of Wynwood.”

Employees have the option of a two-
tier fee. For $55 a month, they’ll receive 
a decal indicating that they won’t have 
to move their cars every three hours and 
can park closer to the “core” area; those 
who can only afford $30 a month will 
have to park farther away.

In addition, notes Walsh, some busi-
nesses are working with privately owned 
lots to secure parking.

What about faster turnover being 
good for businesses? “Tourists spend all 
day here looking at art, then they have 
lunch and go to happy hour,” Walsh 
explains. “They spend money here, but 
those people won’t be taken into consid-
eration with the three-hour limit.”

“There’s an argument to be made for 
turnover,” he continues, “but MPA should 
extend the limit. Given the nature of the 
economy here, this is a place where you 
stay for an extended period of time.”

Parking will be enforced from 7:00 
a.m. to 2:00 a.m. seven days a week, 
including holidays.

Feedback: letters@biscaynetimes.com 

she wants to make sure El Portal is fiscally 
sustainable: “We need to take a look at where 
we’ll be in 5, 10, or 15 years as a village.”

Councilman Adam Woolson Old, a 
37-year-old graphic designer, says he 
spearheaded the design charrettes on Little 
Farm’s future during his first term in office. 
During his second term, Old says he’ll 
work to ensure that El Portal is a “sustain-
able, safe, and walkable neighborhood.”

“That means more trees and native 
landscaping,” he says. “More accessible 
riverfront, less speeding traffic, butterfly 
gardens in the parks, more eyes on the 
street, better access to the incoming Coast-
al Link commuter rail, and on and on.”

Old is being challenged by Roxanne 
Isaacs, a 31-year-old case manager from 
Youth Co-Op Inc. “I think it’s time for a 
new generation of leaders to step up,” she 
explains in an e-mail to the BT. “I hope 
to encourage residents, especially young 
people, to vote and become more aware of 
what’s going on in their community.”

While Black and Old are defending 
their seats, 41-year-old Harold Mathis 
hopes to rejoin the council. Mathis was 
El Portal’s vice mayor from 2005 to 
2012. He says several residents asked 

him to run because of his strong stance 
on code enforcement and his serious 
attitude about Little Farm. “The village 
is at a critical stage with regard to the 
redevelopment of the trailer park,” he 
says. “This is essentially the last parcel 
of vacant land. We have to get it right.”

His return is being challenged by 
30-year-old Sonia Frederic. “The most 
important issue facing the Village of El 
Portal is to eliminate flood zones and 
property damage,” she writes in an e-mail. 

“If we can eliminate the flood zones and 
property damage, the property values of 
El Portal can gradually increase.”

Aubrey Leonard Brunson, age 51, and 
Teresa Sanchez, age 36, will go head-to-head 
for “Seat Two.” Enhancing communication 
between the village council and residents is the 
central theme of both candidates’ campaigns.

“I’ve seen many wonderful resident-
led initiatives and innovative ideas 
come to light, but fall short of coming to 
fruition when it reaches the hands of our 
council,” says Sanchez, a sales represen-
tative for Philips Healthcare.

“My platform,” says Brunson, a land-
scape business owner and retired police 
officer, “is ‘Let the voice of the people 
be heard.’”

Feedback: letters@biscaynetimes.com

Candidate Brush-Up
Continued from page 54

Wynwood parking
Continued from page 56
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Enjoy our popular haunted trails, hay ride and kids fun zone with music,  
ghoulish entertainment and fall festivities.  

For more information, call North Miami Parks and Recreation at 305.895.9840.

Calling all crafters, artists and food vendors!  
If you would like to participate in our event,  
visit NorthMiamiFL.gov/Celebrate to apply. 

PRE - SALE ONLY  
BUY 4 TICKETS GET 1 FREE

ON SALE OCTOBER 1
North Miami Parks and Recreation Office • 12300 NE 8 Avenue

Buy tickets at the door 
$5 - Ages 4 and over          FREE - Ages 3 and under 

Volunteers/Actors 

WANTED 

 (high school seniors and older)  

Volunteer training required. 

Sign up at 

NorthMiamiFL.gov/Celebrate 

KIDSFUNZONE
AND

Elaine Gordon Park 
Enchanted Forest 

1 7 2 5  N E  1 3 5  S t r e e t,  N o r t h  M i a m i ,  F L  3 3 1 8 1

Friday, October 24, 2014  •  7- 11 pm

Haunted Trails
Halloween
Haunted Trails
Halloween

CELEBRATING 

North Miami Winternational 

 Th

anksgiving Day Parade

40 YEARS!

 

20141974

Thursday, November 27  •  10:00 am 
Along NE 125 Street from NE 6-12 Avenue
Broadcast Areas: NE 6, 8 and 10 Avenues 

 
Celebrate 40 years of holiday tradition in North Miami!  

Enjoy spectacular bands, dance groups,  
professional floats and much more!

Tuesday, November 11  •  10:00 am 
North Miami Veterans Memorial  

at Griffing Park 
12220 Griffing Boulevardg

Veterans  
Day  

Ceremony 

Volunteers and Vendors needed! Contact Margarita Rodriguez at mrodriguez@northmiamifl.gov
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Freebee’s Road Trip 
Hop a ride, hear a spiel 

By Adam Schachner
BT Contributor

When Marshall McLuhan, the 
futurist philosopher, social com-
mentator, and media guru of 

the 1960s, coined the slogan “the medium 
is the message,” he was several decades 
too early to make it the world’s perfect 
Tweet. His snappy observation on mass 
media proliferation captured the essence of 
branding for the Mad Men generation.

Surprisingly, it now encapsulates the 
business model for a new public-private 
partnership/transportation system in 
South Florida. 

Meet Freebee: Miami’s cost-free, 
electrified, social media transit service. A 
short-distance rideshare system rolling 
through Brickell after a two-year launch on 
South Beach, Freebee makes the medium 
move the message.

We live in a world where we can catch 
a ride on the quick, using the wonder of the 

interwebs. Hanging out on the Riverwalk 
by Bayfront Park one Saturday afternoon, I 
opened my Twitter app on a whim and shot 
out just under 140 characters: “Hi @Free-
beeMiami! Can we get a ride from Biscayne 
Blvd @ the Riverwalk/Intercontinental over 
to 15th in the Financial District? #thanks!”

A few minutes later, we jaunted across 
downtown in an open-air electric buggy, 
blasting classic hip hop in the breeze. 

Freebee embraces many stereotypes 
associated with millennial culture — the 
first generation born into a world with the 
Internet. They are multitaskers, criticized 
for texting at the dinner table and being 

“socially antisocial.”
Millennnials conjugated the word 

“brand” as a noun, an adjective, and a verb 
to describe behaviors that are craftier than 
burning a logo into the side of a cow. Their 
buzzwords inspire and intimidate those 
set in their ways, cycling through catchy 
topics like sustainability, online network-
ing, and new urbanism. Combining these 

dynamic concepts into a slick, viable busi-
ness model, Freebee breaks the mold on 
moving about.

Or simply put: “Freebee isn’t just a ride. 
It’s an experience.”

This is according to Linnea Rae, who 
oversees Freebee’s marketing, media, and 
promotional arm, appropriately dubbed 
BeeFree Media (natch!). She took a Free-
bee ride with the BT to demonstrate the 
system and message. We were five in the 
six-seater: my fiancée and I; our preco-
cious driver, Marcellus Johnson; Freebee’s 

eco coordinator, Jared Jacobs; and Rae. 
Marcellus picked us up at NE 15th Road 
and Brickell, and we took a winding spin 
around Mary Brickell Village, which was 
popping with Friday evening revelers.

The “experience” Rae alludes to 
extends beyond a quick lift around the 
neighborhood. Each Freebee cart is a col-
laborative enterprise between the service, 
the driver, and sponsoring local entities, 
such as businesses, nonprofits, and devel-
opers. The cart becomes an extension of 
each sponsor’s advertising.
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Freebee parked in front of downtown’sMiamiCenter forArchitecture andDesign.
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“You ride in the Vita Coco car,” Rae 
explains, “it is completely outfitted for the 
brand. Passengers get in and the driver 
offers the trip presented by Vita Coco, then 
shares samples. We’re always trying to 
give something away free, something cool, 
so it’s not boring advertising.” 

With more than 20 cars spread across 
downtown, Brickell, and South Beach, the 
Freebee service sustains itself on rela-
tionships with invested businesses. The 
driver is versed in the spiel of the buggy’s 
sponsor, handing out samples or talking 
up their investors. Small TV screens are 
propped up on the seatbacks, playing ads 
and displaying factoids.

I am usually neurotically wary of 
ginchy product placement and advertis-
ing subtext, yet none of the marketing felt 
obstructing or invasive. I was too capti-
vated by the sensation of rolling through 
the least claustrophobic downtown traffic 
I’d ever experienced. There was something 
so darned unique about moving through 
the financial district this way, at a reason-
able pace while engaging with the locals, 
most of whom were clearly interested in 
what Freebee has going on but hadn’t quite 
figured out the how.

“It’s hard to convince people it’s free,” 
says Marcellus. “The trolley is free. The 
Mover is free. But now there’s this new 
transportation system, and people wonder 
why it’s free. They ask if there’s a catch. I 
say: ‘Get in! There’s no catch!’”

Freebee has moved in at a time when 
turf warfare is breaking out between taxi 
drivers and the Uber and Lyft programs. 
The taxi community remains a steadfast 
and stalwart old guard with a powerhouse 
lobbying arm fortifying itself, while cultish 
Uber and Lyft devotees split into factions 
like Beatlemaniacs and Stones fans of yore.

They scramble for clientele throughout 
Greater Miami, while Freebee embraces 
the short-distance traveller — the re-
source-draining low fare bypassed by most 
other transportation services.

This is a funky twist on the free market. 
The advertising keeps the carts charged 
and moving, while each ride expands a 
potential clientele list for both Freebee and 
its sponsors. Seizing upon the short-dis-
tance travelers fills a business niche other 
transports may willfully overlook.

Meanwhile, short service is the cor-
nerstone of Freebee’s environmental facet. 
This is where Freebee’s green advocate, 

Jacobs, chimes in: “We’re building rela-
tionships with local organizations like the 
Urban Paradise Guild [UPG] and busi-
nesses like the 600 Building,” he says, “to 
show people that Brickell is more than a 
financial district. Yes, it’s one of the fastest-
growing [areas], but we’re conserving and 
protecting this place we all call paradise.”

Freebee’s sustainability effort is 
extensive and open to growth. Promoting 
information campaigns for the UPG, for 
example, raises awareness of its efforts to 
revitalize South Florida’s natural foliage, 
enhancing parks and agriculture by remov-
ing invasive species and replanting natives. 
Meanwhile, drivers are versed to pitch the 
landmark 600 Building, Brickell’s up-and-
coming LEED-sponsored World Plaza, to 
riders and potential residents.

Freebee’s community outreach and 
promotional intake run the gamut of 
forward-thinking causes and regional 
investment, with the subtlety of a leisurely 
drive through a charming neighborhood.

In keeping with Miami 21’s push to 
have LEED certifications from the U.S. 
Green Building Council permeate the city, 
Freebee inherently assists new develop-
ments in fulfilling credit requirements for 

transportation demand management and 
localized viable transit options. These 
specs include the availability of rideshare 
programs and “[reducing] energy con-
sumption, pollution, and harm to human 
health from motor vehicles by encouraging 
multimodal travel.”

The commercial core is a communal 
space, densely packed and vibrant with 
social experiences. Freebee is emblematic 
of the standards evolving among today’s 
urban dwellers: efficiency, affordability, in-
teractiveness, and a dose of consciousness.

What separates this from the free 
trolley that runs routes throughout the 
area? Autonomy. There’s no wait in the 
sun hoping the trolley is on schedule. The 
drivers are at liberty to adjust routes and 
exchange numbers with regulars with 
predictable needs. Riders can manage 
their travel through social media from the 
comfort of wherever. 

While most transportation is an 
anonymous and isolated traffic experience, 
Freebee brims with personality.

“I enjoy what I do,” declares Marcellus. 
“You’ve got to put that in the paper.”

Feedback: letters@biscaynetimes.com
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Art by the Numbers 
A small budget but far-reaching plans for MOCA

Mark Sell
BT Contributor

You can’t miss Babacar M’Bow.
The new executive director 

and chief curator of the North 
Miami Museum of Contemporary Art 
(MOCA) is the gangly fellow in perpetu-
al motion. And there’s that beret, lending 
North Miami a touch of Montmartre.

The Senegalese-born, Sorbonne-
educated M’Bow is spreading the 
message that MOCA is up and running, 
and entering a new age. The city-owned 
museum’s new exhibition of 18 artists, 

“Third Space: Inventing the Possible,” 
runs through November 2. MOCA then 
closes for Art Basel setup, followed by 
an exhibit of 60 sculptures and paintings 
by Nigerian artist and sculptor George 
Edozta, which will run for two months 
starting December 4.

An extensive film program is in the 
works. So are cultural talks; a local his-
tory program, “NoMi On My Mind”; and 
international gallery exchanges. Above 
all, there’s MOCA’s celebrated education 
program — a legacy of storied former 
director Bonnie Clearwater — coming 
back under the woman who put so much 
of it together, Adrienne von Lates.

“Free Jazz at MOCA” still takes place 
on in the plaza at 7:00 p.m., the last Friday 
of every month. And a new website is 
up, if incomplete, at mymoca.org. The 
museum itself, at 770 NE 125th Street, is 
open from 11:00 a.m. to 5:00 p.m. Tuesday 
through Saturday. It’s free for North Miami 
residents and employees, veterans, and chil-
dren under 12, with a general admission of 
$5 and $3 for students and seniors.

“I want to take the dedication and 
commitment of Bonnie Clearwater and 
the board, and combine that with a new 

dedication to the community around 
us,” M’Bow says. “MOCA is continuing 
cutting-edge programs and expanding 
into the community. We’re rooted in the 
community and open to the world.”

M’Bow believes that art is for everyone, 
and wants it to be as accessible as possible, 
especially for the young. To demonstrate, 
he planned to kick off the new “Third 
Space” show with a September 24 VIP 

preview, in which the VIPs were students, 
as well as city officials.

“There’s enough data today to show 
that students exposed to art at birth...
excel at school, are more productive citi-
zens, and are more engaged in society,” 
M’Bow reports. “Exposure of children to 
art is the development of humanity. No 
society will progress positively unless 
children are exposed to the arts. One 
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720 COLLINS # 409
Updated 1 bed apto in the heart of SoBe tile fl oors updated kitchen 
and bath, balcony, 1 covert parking space, washer and dryer on every 
fl oor. For rent asking $1,600/m

                                1155 BRICKELL BAY DR. # 2805

1 bed/1 bath in the heart of Brickell, walking distance to Mary Brickell 
Village, spectacular water views from 28th fl oor.

605 W FLAGER STR # 609
2 bed 2 full bath apto located close to DWTN and Brickell, easy access 
to I-95, enclosed parking, pool, Gym. walking closet, huge L shape 
balcony over looking the Miami River and the Miami skyline.
Asking $250,000. Also for rent. 

                  3471 SHERIDAN AVE.
                  MIAMI BEACH 33140

Just listed at $645,000 and pending the same day. Selling for the 
price of the land, 7500 square feet. House, 2 bed/bath, in original 
condition.

                 AKOYA MIAMI BEACH
                          6365 COLLINS AVE. # 1108

The beach is your backyard with this renovated 2/2. Marble fl oors, 
open kitchen, ss appliances, granite countertops, 2 balconies for 
city and ocean views, 3 parking spaces, extra storage. Also for rent, 
furniture available. $875,000

                                          SOUTH POINTE TOWERS MIAMI BEACH
                        400 SOUTH POINT DR. # 710

Exceptional 3/2/1 unit in bustling SoFi, completely remodeled, white 
glass tile throughout including balconies, open kitchen with Sub-Zero and 
Bosch appliances, quartz countertops. Water views from every room in 
this full-service building, 2 parking spaces, extra storage. $1,655,000

               AA
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ANTONIO BALDO
OFFICE: 305-674-4000 x4179
CELL: 305-321-5415
EMAIL: baldo.a@ewm.com

MIAMI

MOCA’s Babacar M’Bow: “No society will progress positively unless
children are exposed to the arts.”
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of my missions is to build the MOCA 
education program as a model.”

The real first order of business is 
revving up MOCA and moving it beyond 
Day Zero — beyond the 2012 defeat of 
a citywide referendum that would have 
funded a $15 million expansion of the 
museum, and which set into play Clear-
water’s departure. Moving beyond the 
city’s messy, sensational divorce from the 
museum board; beyond the lawsuit, still 
in mediation as of this writing, over the 
collection; beyond the nasty publicity and 
bad blood; beyond the loss of $5 million 
in Knight Foundation money — and put-
ting to rest the talk that MOCA is dead.

Lowering curatorial costs is essential 
with a budget of around $1.5 million from 
the city, particularly with the departure of 
$3 million-plus from the last board, which 
decamped to Midtown to create the Insti-
tute of Contemporary Art (ICA) Miami, 
which is scheduled to open in December. 

Clearwater’s last curated exhibition, 
Tracey Emin’s “Angel Without You,” 
cost $850,000 to put together. In contrast, 

“Third Space” will come in at $25,000. 
Last year’s Art Basel exhibit ran about 
$400,000 to deliver; this one, M’Bow 

says, will cost less than $100,000.
Marshaling support for the mu-

nicipally run museum in a working- and 
middle-class city of 60,000 requires 
buy-in from elected officials, cultivation 
of rich donors, and sound administra-
tion. This is a critical time to reach out 
individually to council members Marie 
Steril and Philippe Bien-Aime, and may-
oral candidates Smith Joseph and former 
mayor Kevin Burns.

Just as vital are perpetual fundraising 
and detailed short- and long-range plan-
ning. Competition for funds and audi-
ences is stiff, with the Pérez Art Museum 
Miami, Wynwood galleries, Clearwater’s 
Museum of Art | Fort Lauderdale, and 
now ICA all producing their own power-
ful force fields. While MOCA was first in 
1996, it must work to stave off eclipse.

To this end, M’Bow says he wants to 
shift emphasis, establishing MOCA and 
North Miami as a learning center for chil-
dren and adults, and an intellectual center 
for scholarship, a fulcrum for North 
Miami’s downtown development, with 
democratic yet “cutting-edge” exhibits 
for gifted artists not yet at the top of the 
Sotheby’s and Christie’s food chain.

“We are living in an era in which the 
moral center of the aesthetic is occupied 
by the dollar,” he says.

He believes that Miami is one of a small 
number of cities destined to make a big 
cultural difference in a multipolar world. 
Just as Florence, Paris, and New York have 
dominated as arts centers over the past five 
centuries, cities in other regions are sharing 
that status today — including Beijing, Seoul, 
Bogota, Rio de Janeiro.

Miami, he says, is the archetypal 
diaspora city; people from around the 
world immigrate here, bringing their 
traditions while reinventing themselves. 
And he considers the Biscayne Corridor 
and neighborhoods to the west the dias-
pora’s ground zero.

“If you look at the Biscayne Corridor 
from 72nd Street to Aventura Mall, you 
are looking at the future of human de-
velopment,” M’Bow declares. “This is a 
laboratory for the 21st Century city.”

More is planned: revival of a 125th 
Street folk music festival with Luna Star 
Café owner Alexis Sanfield; an antiques 
festival in cooperation with the Mid-
Century Modern antiques dealers across 
the street; better outreach and referrals 

to adjoining establishments, such as the 
Luna Star, Billy’s Pub, and the MOCA 
Café. Perhaps most of all, M’Bow wants 
to ensure that MOCA is a central part 
of the long-term development of North 
Miami’s downtown.

As of this writing, there is still no 
board, only a 14-member committee in 
search of one. Significant names on that 
committee include Richard LeFrak, a 
New York developer and art collector 
leading the Biscayne Landing project; 
uber-lobbyist Ron Book; developer Mi-
chael Dezer; and major downtown land 
owners and South Florida art collectors.

M’Bow has set out on foot to talk 
with every business owner along the 
125th Street corridor. Says Luna Star’s 
Sanfield: “Babacar is reaching out to the 
community, which is a big change. It’s 
new blood. I think it’ll be good for the 
city. It will rock the world.”

As for lingering disputes, M’Bow 
says: “We’ll be willing to submit to 
any criteria and reach any compromise, 
except the destruction of MOCA. We 
owe that to the next generation.”

Feedback: letters@biscaynetimes.com
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Home Brew
Craft beer is more popular than ever, so let’s make our own!

By Ken Jett
BT Contributor

Drinking, brewing, or both? Lads, 
if you’re laundering your leder-
hosen, and damsels, if you’re 

darning your dirndls, then October for 
you means accordion players, polkas, 
and beer festivals aplenty.

Sam Adams Octoberfest happened 
last month in Wynwood to coincide with 
the commencement of the month-long 
celebration in Germany. Fear not, there is 
still Grovetoberfest on October 18 in Pea-
cock Park in Coconut Grove. To find out 
more about this largest craft beer festival 
in Florida, visit www.grovetoberfest.com.

Too far to drive for fun, frolic, and 
frauleins? Rest assured that Alex Rich-
ter, chef/owner of the Royal Bavarian 

Schnitzel Haus (1085 NE 79th St.), will 
be celebrating throughout October by 
serving special skillets filled with Bavar-
ian treats. Wear your dirndl or lederho-
sen to get one free beer as you enjoy the 
traditional decorations inside and out.

Craft beer festivals are a recent ad-
dition to Miami. Microbreweries, while 
more numerous in other parts of the 
state, have yet to establish a stronghold 
here, though that is changing. Handfuls 
of craft beer retailers are steadily in-
creasing the likelihood that you can find 
brews that were not previously distrib-
uted in Miami. You’d think that someone 
would notice. And someone has!

Aaron Busch, a chef at Blue Collar, 
partnered with David Lockshin to open 
Biscayne Home Brew & Carry Out at 
7939 Biscayne Blvd. (305-479-2691) in 

July. Lockshin is a retired craft beer dis-
tributor who has a similar store in Costa 
Rica. As area residents, they chose the 
site for the location, neighborhood, and 
impending development.

Busch, a transplant from North 
Carolina, missed the brewpubs from 
home and brings his chef’s palate to 
hand-selecting their craft beer offerings 
for carry-out. When creating his own 
craft beer, he drove for hours to gather 

home brew supplies or waited for deliv-
ery from vendors on the Internet. But 
they weren’t merely selfish reasons that 
spurred the desire to open the business 

— he and Lockshin saw that many locals 
were also transplants from areas where 
they’d enjoyed craft beer and missed the 
microbreweries from home.

In researching trends and the emerg-
ing market of craft beer and microbrew-
eries, areas like Tampa are growing, 
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and Busch wants to ensure that craft 
beer lovers in Miami benefit from those 
trends. He believes microbreweries will 
start popping up here soon.

Even international tourists have 
expanded their palates to include craft 
beer, evidenced by a Brazilian couple 
shopping for home brew supplies during 
my interview with the business partners. 
The couple intimated that supplies were 
hard to find at home and shipping was 
always expensive. So while staying at 
a posh South Beach hotel, they came 
across the causeway and purchased an 
empty kegging system to take home for 
their own craft beer.

Having been open for three months, 
the store is doing well enough that Aaron 
convinced his brother Wade to move 
here from North Carolina to help out. 
While the home brew customer and the 
carry-out customer may have differ-
ent needs, it seems that there is overlap. 
People who brew beer also drink beer. 
To see Busch in action being able to 
recommend craft beer based on custom-
ers’ descriptions of what they like, it’s no 
wonder that repeat customers buy a vari-
ety of singles based on the chef’s trusted 

palate. Or it could be the exceptional 
pricing of their entire inventory?

The store offers a class every Satur-
day at 11:30 a.m. for those interested in 
home brewing, where you can watch the 
brewing process in action. After attend-
ing a class last month, my first batch of 
craft beer (Hefeweizen) will be ready for 
consumption around October 5, with a 
second special batch (mulberry wheat ale 
using fruit from my yard) two weeks later. 

For these first batches, I opted to use 
a malt extract, which meant I didn’t have 
to mess with steeping grains. The store 
also sells grain, and I look forward to 
using them for future creativity.

With various grains, malts, hops, and 
yeasts, the creativity and complexity 
seem boundless. Yet the beginner can still 
make something worthy of awe. Aaron, 
David, and Wade have all answered ques-
tions throughout the process, and availed 
themselves as needed by phone or at the 
store. Stocked supplies can also be used 
to make wine, although wine will take 
months, whereas beer is ready in weeks.

Unlike secret family recipes held 
close to the chest, recipes of your 
favorite craft beer are readily available 

and routinely shared. Craft beer makers 
don’t appear to worry that the home 
brewer is going to make 5000 gallons 
daily and distribute. Instead you may 
try to clone the beer at home, and when 
at bars and restaurants, they know 
you’ll order their brew.

How great would it be to bring your 
own craft beer to upcoming holiday 
parties? For around a hundred bucks, the 
store has a beginner’s set-up for home 
brewing. Another $40 or $50 will buy 
batch ingredients to make five gallons 
of craft beer, which makes about 45 12-
ounce bottles.

From jargon like “mash” and “wort” 
to contraptions like hydrometers and air-
locks, the store’s personable team makes 
the learning curve minimal. If you’re not 
yet ready to wow your friends with your 
wicked good brew, be sure to check out 
the good pricing on the carry-out craft 
beer and still wow your friends.

Considering myself more of a wine 
drinker, I must admit that craft beer has 
its own unique complexity. Learning the 
brewing process has helped me to under-
stand what each ingredient brings to the 
final product. Various blends of grains 

and malts create a base to which assorted 
hops can be added for varying times of 
boiling to create a plethora of outcomes. 
Pitch in yeast next — who knew that the 
yeast adds flavor profiles too? It can be 
as scientific and meticulous as you want. 
Or as simple as you need.

While many see people who like 
wine and those going for craft beer as 
completely different folks, for me, home 
brewing might be where the types meet. 
Most of us have experienced the wacky 
uncle or crazy cousin who has made beer 
at home in the past and who represents 
the poster child of home brew in our 
minds. Others have experienced the 
refined snobbery of sophisticated wine 
drinkers who are too high-brow to libate 
upon lager.

I believe this is where they intersect: 
the elevation of beer to craft! Imagine 
a home-brewed spicy lemon IPA that 
marries with tikka masala, or a coconut 
water ale for fajita night, or a cranberry-
wheat ale for Thanksgiving or Christ-
mas. Take that, mulled wine and Merlot! 
Home-brewed beer is coming for you!

Feedback: letters@biscaynetimes.com

After Weight-Loss Surgery:

120 Pounds
Healthier
We understand that when you’re severely overweight the prospect of a 
healthier life can seem impossible. Fortunately, our team at the ASMBS 
Bariatric Surgery Center of Excellence at Jackson North Medical Center 
may be able to eliminate your weight-related medical problems and 
help you find hope for a healthier life.

*Individual results may vary.

Find out more at our FREE seminar!

First Thursday of every month • Jackson North, 160 N.W. 170th St.

Call 305-585-TRIM or visit JacksonCanHelp.org and reserve your space.

Maddie lost 120 pounds
after her weight-loss 

surgery at Jackson North.*
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Donors, Dollars, 
Democracy
Funny how our Aventura political campaigns rake it in

By Jay Beskin
BT Contributor

Will Rogers famously said that 
America has the best politi-
cians money can buy, so if 

you think our leaders haven’t been 
worth much lately, that may be because 
money’s been tight.

On the other hand, political donations 
have been on the rise for years, despite 
the fact that we underwent a prolonged 
recession followed by a slow recovery 
with low workforce participation.

Perhaps a weaker economy prompts 
citizens to look to government in the 
hope of relief. Whatever the reason, the 
facts are undeniable: We’re seeing vastly 
greater sums of political contributions 

today than ever. Indeed, presidential 
campaign budgets have skyrocketed to 
become billion-dollar propositions for 
both major parties.

So where does all that money go? 
Assuming that nobody is skimming into 
a Cayman Islands retirement account, it 
mostly goes to overpay all manner of 
advisors and devisors of schemes and 
memes and slogans and logos. The meaner 
the campaign ad, it seems, the greater the 
outlay to create said ad; the more cutthroat 
the attack, the bigger the check you have 
to cut; the lower the blows, the more cash 
you must blow; scraping the bottom of the 
barrel hikes up the bottom line.

All of which makes our local races so 
much more charming and down to earth. 
Perhaps “quaint” is the word I’m looking 

for. To cite just one example close to 
home, let’s take a peek at the campaign 
for a Miami Lakes Town Council seat.

One candidate is Ceasar Mestre, age 
52. He’s a former cop who got himself 
a law degree. Running against him is 
Xiomara Pazos, 57 years old and the 
president and CEO of Professional Medi-
cal Transportation Corp.

Now maybe you’re thinking that a 
lawyer with a police background (or, a 

cynic might say, a law enforcer turned 
law evader) could put the arm on loads 
of clients and pick up some nice cam-
paign donations. And maybe you’re also 
thinking that a woman who is the CEO 
of a company that transports medical 
stuff (“drug running”?) would flash the 
campaign cash.

But you would be wrong. Mestre 
has raised a mere $1250, and Pazos has 
pulled in just about $1000 more. All told, 
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their haul is the grand total of $3500 that 
will have to suffice for lending some 
muscle to this arm wrestle between the 
lady and the tiger.

What can that buy in the way of public-
ity and voter education, you ask? Not much, 
if you’re shopping for attack ads written 
by the kinds of hit men (and women) who 
excel at statewide and nationwide hatchet 
jobs. But it’ll do quite nicely in the way of 
flyers and cards and brochures — especial-
ly if you’re willing to write them yourself.

While I’m realistic enough to know 
the state and federal campaign machina-
tions are not about to leave the fast lane 
any time soon, I’m very serious about 
protecting the cleaner “innocence” of the 
municipal mini races. Perhaps they’re 
not races at all, but trudges and slogs. 
Most of the competition takes place by 
going door to door, shamelessly, tire-
lessly, relentlessly.

“Knock, knock.”
“Who’s there?”
“Polly.”
“Polly wants a cracker?”
“No, Polly-tician wants a vote.”
Local neighborhoods, single-family 

homes, kids playing in the front yard, 

Dad with his tools, working on some-
thing out in the garage, Mom cooking 
something in the kitchen.

Yes, that feeling still does exist in 
the smaller municipalities — a uniquely 
American democratic feeling we remem-
ber well from our childhood. I like it this 
way, and I want to keep it this way.

Except that, ouch, I am also a native 
son of Aventura, and there is not much 
innocence left in these parts. Here are 
some of the numbers raised in the Aven-
tura City Commission campaigns:

For Seat 2 as of the end of August, 
Gustavo Blachman has acknowledged 
receipt of $46,600 in campaign dona-
tions and loans. His opponent, Denise 
Landman, is a real laggard at $33,200.

For Seat 6, in this corner, we have 
middleweight Marc Narotsky, coming in at 
$28,300. In the other corner, there’s bantam-
weight Jonathan Rogoff with a mere $1160 

— where does he think he is, Miami Lakes?
In the mayoral race, Enid Weissman 

is showing the way with $109,500. Can 
the governor’s mansion be far off? She is 
contending with Lesley Winston, a real 
piker with a mere $3000 in the war chest. 
How is that for a lopsided contest?

Still, Robert Shelley has to take the 
cake — and eat it too, apparently — with 
fundraising. He’s running unopposed (!) 
for Seat 4. And he has raised — wait for 
it! — $64,400. Now tell me, why does he 
need campaign funds at all, when he’s 
being chased only by his own shadow? 
That seems to be the $64,000 question!

You don’t need to have a Norman 
Rockwell sensibility — you know, about 
good, honest governance in our smaller 
municipalities — to find numbers like 
these very discomfiting. Wealthy people 
slipping a shoo-in mayor $110,000 are 
hardly acting from public-spirited motives. 
To me, these are people looking to buy a 
chunk of a sitting mayor’s soul, and these 
are people fully convinced that they can 
cash that chip somewhere down the line.

Enid may be canny enough to sell the 
prospects without delivering the goods, 
like a good prospector “salting” a gold 
mine, but how much better is that kind of 
scamming — from a moral perspective?

And what, Shelley, are those donors 
going to get for their $64,000? Will we see 
the Ode to a Skylark Shelley or the Fran-
kenstein Shelley? Now, to be honest, I have 
no evidence of wrongdoing on anyone’s 

part beyond the cynical conjecture that 
leaps out from these numbers. All of this 
may indeed be above board and beyond 
reproach in strictly financial terms.

But I still go back to my original 
point. If they can run a fair race in 
Miami Lakes for $3500 split between the 
candidates, they can do it in Aventura.

The Aventura City Commission 
isn’t hammering out any greater prin-
ciples of legislation and jurisprudence 
than the folks are doing over there in 
Miami Lakes.

All in all, the money flying around in 
Aventura and similar luxe enclaves for 
political campaigns is excessive at best 

— and downright corrupting at worst. 
Who needs it? And what possible benefit 
can come from it? All it does is sow the 
seeds of temptation. It’s all downside 
and no upside — so many things can go 
wrong, and there is so little likelihood of 
things going right.

Perhaps it’s time to change our name 
to Aventura Lakes. Think that would 
help us scale down our big appetites and 
contain our profligate impulses?

Feedback: letters@biscaynetimes.com
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Neighborhood Correspondents: MIAMI SHORES

Bullies, Crackheads, 
Snitches, and Thieves 
Miami Shores is a hot mess 

By Jen Karetnick
BT Contributor

I doubt those four words — “Miami 
Shores” and “hot mess” — have ever 
been linked. Our little hamlet is often 
so peaceful that at times I’m reduced to 
staring out my office window, waiting 
for a hawk to pounce on a fruit rat. Con-
flict! Something to write about!

But now Miami Shores residents 
have been informing on each other as if 
we live in a war zone. Crime has been 
increasing again, if not statistically, at 
least anecdotally. And our village hall 
politicians, who reversed their stand on 
marriage equality with a second vote, 
after pressure from the community 

— including the cancellation of the 
annual Mayor’s Ball when the two volun-
teers who chair the event quit in protest 

— are disappointed with our community, 
if that makes any sense at all.

At the last village council meeting, 
when the resolution for marriage equality 
actually passed, Mayor Herta Holly stated 
that she’d received hate mail and that 
she’d been advised from the beginning 

“not to touch” what the council kept refer-
ring to as this “extremely sensitive issue.”

Councilman Jim McCoy equated 
the push for these basic civil rights with 
hot-topic buttons. “Gay marriage is one 
issue,” he said. “Capital punishment 
could be another one.... How about pro-
life and abortion rights?” he asked.

In other words, elected officials com-
plain they felt bullied into denying what 
they truly believed in order to go along 
with the crowd. Well, now they know 
how it feels to walk in the shoes of people 
who’ve been marginalized their entire lives.

Another complaint: The code patrol 
is out in force. I know that threats to 
homeowners about trees overgrowing 

the alleys and too many cats on their 
properties are a reality. We’ve gotten 
them, too, and recently spent more than 
a grand for trimming some recalcitrant 
almond tree and live oak boughs that 
were reaching for the skyline as if they 
were Jack’s beanstalks.

But here’s the thing: Miami Shores is 
pretty strict about your yards. We know 

classicalsouthflorida.org

Classical Music.
It’s In Our Nature.
Just like all of us, classical music lives 

and breathes. Make it part of your lifestyle. 

Tune to Classical South Florida on the 

radio or online. It’s in your nature.
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this. The animal complaints, on the other 
hand, come from neighbors calling about 
neighbors. Still, before you start calling 
code enforcement about barking dogs or 
the number of felines roaming some-
one’s yard — and having them removed, 
which usually means euthanized — you 
should make sure you’re talking about 
the right property. Dogs’ voices echo up 
and down the block, especially in the 
Shores, where we have barriers, both 
natural and manmade, that create an am-
phitheater effect of sound, and you may 
not have pegged the correct one.

As for cats, some are feral and some 
are domestic. In the nearly 15 years 
I’ve lived here, the feral population on 
the east side, at least, has been greatly 
reduced, in part through the efforts of 
empathetic rescuers who spay/neuter 
and release, rather than simply feed. But 
domestic cats are a different animal, so 
to speak.

I’ve had both strictly indoor and 
indoor-outdoor cats, and I can tell you that 
the latter don’t stick to their own yards or 
even next door. Some will roam very far 
afield, and settle in a favorite haunt every 
day that is surprisingly distant from their 

actual homes. I had one such beast who 
actually accompanied our dogs on their 
walks; he’d join us from blocks away.

And while you might believe that if 
someone owns an animal, said animal 
should be kept inside, that’s not your 
decision. Sometimes it’s not even said 
owner’s decision. Even though we raised 
him from four weeks old, that dog-walk-
ing cat absolutely refused confinement, 
and knew how to open doors and let 
himself out. If we locked the doors, he’d 
bash his body against the glass and rattle 
the latch at 3:00 a.m. until we acquiesced 
out of sheer exhaustion. (He was eventu-
ally killed outside, and we grieved, but 
he led the life he wanted. Sometimes 
there’s nothing you can do.)

All this to say that an animal that 
spends a lot of time “residing” some-
where may not actually live there. Right 
now, a big orange feline hangs out daily 
in my back yard, another gray cat slips 
in and out, and a black one frequently 
visits. They’re all domesticated, but I 
have no clue who their humans are. The 
three cats I have now are strictly indoor 
players. Someone observing me might 
assume, then, that I have six, which is 

against code, and report me. But I don’t. 
So before you tattle, ascertain the truth.

Ascertaining the truth is also a job 
for the police, who did a great case of it 
for an armed robbery that occurred in 
the front driveway of the 1300 block of 
NE 103rd Street several weeks ago. They 
caught one suspect and are seeking the 
second, the capture of whom should only 
be a matter of time now.

Still, they can’t do much about the 
crime wave that’s sweeping our drive-
ways, and it’s on us as citizens to be pro-
active. Apparently, there’s been a wave 
of cars being hit, night after night, block 
after block. I, of course, learned the hard 
way. I didn’t lock my car one night and 
the next morning discovered that an 
avocado I’d left there was half-eaten, the 
skin spit out all over the driver’s seat.

At the time of discovery, I thought a 
squirrel had gotten to it. But then we re-
alized my husband’s car had been broken 
into. He didn’t leave it unlocked — his 
car handles retract automatically — so 
the only way in without a key was to use 
an electronic mechanism to get in.

His physician’s bag was stolen, along 
with his prescription pads and expensive, 

professional tools of the trade. (A 
neighbor later found the bag, a couple of 
weeks ago, under a hedge and returned it 
to us, but it had been rained on so exten-
sively that everything was ruined.)

The responding officer was extreme-
ly thorough, and took the avocado into 
evidence. Because, you know, there’s 
always the possibility of DNA to be 
extracted. Despite my husband’s annoy-
ance at losing his office keys and badge, 
we also saw the odd humor in the 
situation. Obviously, resources being 
what they are these days, and real life 
resembling CSI Miami not one iota, we 
weren’t going to find the thief this way. 
The detective who called me later in the 
week, however, wasn’t so amused. He 
gruffly explained to me that “organic 
material” doesn’t hold up, yield results, 
blah blah blah.

When it comes to distributing 
resources, I’d much rather the Miami 
Shores cops catch armed intruders than 
a crackhead willing to eat an avocado 
straight through the skin. I just wish he’d 
thought to clean up after himself.

Feedback: letters@biscaynetimes.com
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Culture: THE ARTS

National Treasure 
The Smithsonian honors a local documentary photographer 

By Anne Tschida
BT Arts Editor

In 2009 two women from Utah made 
a cross-country trip, walking and 
sleeping on sidewalks, from the 

West Coast to Washington, D.C., to raise 
awareness about the plight of home-
less youth. Calling it a Pride Walk, they 
wanted in particular to spotlight the dev-
astating circumstances of LGBT teenag-
ers, who make up almost 40 percent of 
the underage homeless.

When Cai Cloe Noble and Jill Hard-
man arrived in Washington, they took 
part in that year’s National Equity March 
and organized a separate youth event in 
front of the Capitol. It was this story that 
stood out as one of the most moving to 
Silvia Ros, a photographer who had been 
documenting gay and lesbian events and 
activists of recent years.

It was just one of many stories that 
Ros, who also photographs for the BT, 
would discover of courageousness, activ-
ism, and powerful personal histories 
over the past seven years. This summer 
the Archives Center of the Smithsonian 
Institution’s National Museum of Ameri-
can History acquired 86 of Ros’s pho-
tographs to augment its growing LGBT 
collection, begun in 2007. She joins a 
collection that includes objects spanning 
more than a century, from archival ma-
terials and AIDS-related documentation 
to Billie Jean King’s tennis dress and 
scripts from Will & Grace.

Chronologically, her Smithsonian 
photographs begin in 2008, in Miami 
Beach. Although the presidential 
election tilted the purple state blue for 
Barak Obama, the voters also passed 
Amendment 2, which banned same-sex 

marriage and even civil unions. In 
Miami the ugly Anita Byrant years 
resonated, and a large protest was held 
in front of the Miami Beach City Hall on 
November 15 after the elections.

Ros captured the crowds with signs 
reading, “Florida Shame on 
You for Amendment 2” and “I 
Have a Dream Too.”

Along with the state’s ban 
on gay adoption, the tolerance 
for gay and lesbian partner-
ships seemed to regress. The 
following year, the shocking 
account of Janice Langbehn 
came to light, another tale 
that struck Ros hard. Lang-
behn’s partner, Lisa Marie 
Pond, had had an aneurysm, 
but because Langbehn and 
her three children were not 
technically “family,” they 
were denied visitation and 
even medical updates at Jack-
son Memorial Hospital. Her 
partner died alone.

Ros photographed the 
event in Miami where Lang-
behn told her story publi-
cally. Eventually Langbehn 
would be invited to the White 
House when President Obama 
announced that all hospitals 
taking Medicare and Med-
icaid would have to allow 
equal privileges to everyone, 
regardless of state laws.

But Ros didn’t necessarily 
need to hear others’ stories to 
know that trying to live an open LGBT 
life can be difficult. Born to Cuban 
parents in West Miami, she in fact 
didn’t come out — her family outed her. 

After listening in on phone calls when 
she was around 16, her father figured 
out her sexual orientation and gave her 
a ten-point list to obey. She didn’t, or 

couldn’t, and left home. When 
her mother was became ill 
with cancer, she moved back 
at age 20.

“I knew early on I would 
be an activist,” says Ros. She 
knew she had to be a fighter 
on many levels. Maybe she 
would be a lawyer, she recalls 
now, or maybe a scientist. In 
the end, she obtained degrees 
in political science and archi-
tecture, which would form 
the basis for the documentary 
photography that caught the 
Smithsonian’s eye.

After the tumultuous 
times during the height of 
AIDS crisis and the resulting 
ACT UP movement, by the 
Clinton-era mid-1990s, gay-
rights activism turned toward 
the ambiguous “don’t ask, 
don’t tell” (DADT) military 
policy and the Defense of 
Marriage Act (DOMA), and 
then toward fighting the anti-
gay marriage amendments 
that were thrown up on bal-
lots across the country in the 
Bush years.

By 2008 the status quo 
seemed to be chafing, and Ros remem-
bers that feeling of sea change when she 
turned her camera to the next phase of 
the push for civil rights. She focused her 

Army officer and Iraq war veteran Daniel Choi advocating for the repeal
of Don’t Ask, Don’t Tell.

October 2009 at the U.S. Capitol.
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now travelling lens on San Francisco 
protests against the California Supreme 
Court, which had upheld an anti-gay 
marriage initiative in the spring of 2009; 
then she moved on to a repeal-of-DADT 
rally in Orlando.

By the time Ros arrived to hear the 
two Utah women at the huge National 
Equality March in Washington in the 
fall, dams appeared ready to break. No 
longer content to fight each piece of 
anti-LGBT legislation piecemeal across 
the nation, participants wanted univer-
sal action.

Ros photographed protestors and 
leaders, such as Cleve Jones, creator 
of the AIDS Memorial Quilt, who told 
the Washington Blade: “I am tired of 
compromise. It is time for us to unite 
across state boundaries in a truly na-
tionwide movement to win full, actual 
equality, which can only come from 
the federal government.”

She also photo-
graphed Daniel Choi, the 
Iraq War veteran who’d 
been appearing on news 
programs to push for the 
right of gays, lesbians, 
and bisexuals to serve 
openly in the military.

When Ros returned to Washington, 
D.C., in 2010 for another rally, she 
again photographed Choi, who had 
recently been arrested for handcuffing 
himself to the White House fence for 
lack of action on repealing DADT. Back 
in Miami later that year, Ros photo-
graphed many more former military 
officers during various protests.

Walker Burttschell was among 
them. He had joined the Marines in 
the aftermath of September 11, but was 
discharged when a psychiatrist reported 
his homosexuality. He would later be 
present to shake hands with the president 

when DADT was effectively ended in 
2010. Then, in 2013, the Supreme Court 
finally struck down DOMA.

Change was now coming faster than 
anyone had expected. States were either 
passing equality amendments or courts 
were shooting down laws still restrict-
ing them.

In Florida, a court overturned the 
ban on gay adoption, but the state 
still lags on gay marriage — although 
with a half-dozen lawsuits challenging 
the state’s ban, it may not be long in 
coming (and if the Supreme Court rules 
soon in favor of universal equality, it 
will be a moot point anyhow).

But Ros isn’t waiting anymore. She 
and her long-time partner, Anne Swan-
son, were married in Maine in Septem-
ber, though she’ll be back in Miami to 
continue adding her voice and visual 
documentation to the fight.

In what could be seen as a pre-mar-
riage wedding present, they attended a 
ceremony in August at the Smithsonian 
to inaugurate the addition of her work 
to the collection. The soirée included 
notables from the community and, yes, 
the creators of Will & Grace. “I couldn’t 
be more proud,” she says.

Feedback: letters@biscaynetimes.com 

May 2010 at the White House protesting Don’t Ask, Don’t Tell.

November 15, 2008 at Miami Beach City Hall.

Silvia Ros: Photographer and activist.
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Culture: GALLERIES + MUSEUMS 

WYNWOOD	GALLERY	WALK	&	
DESIGN	DISTRICT	ART	+	DESIGN	NIGHT
SATURDAY,	OCTOBER	11,	2014
 
GALLERIES
 
ALBERTO	LINERO	GALLERY
2294 NW 2nd Ave., Miami
786-286-7355
www.albertolinerogallery.com
Call gallery for exhibition information
 
ALEJANDRA	VON	HARTZ	FINE	ARTS
2630 NW 2nd Ave., Miami
305-438-0220
www.alejandravonhartz.net
Through November 14:

“Patience Is a Mine Field” by Amadeo Azar
 
AREVALO	GALLERY
151 NE 40th St., Ste 200, Miami
305-860-3311
www.arevalogallery.com
Call gallery for exhibition information
 
ART	NOUVEAU	GALLERY
348 NW 29th St., Miami
305-573-4661
www.artnouveaumiami.com
Through November 1:Lia Bermudez
 
BAKEHOUSE	ART	COMPLEX
561 NW 32nd St., Miami
305-576-2828
www.bacfl.org
Through October 24: “Convoluted Shape” by Jamilah
October 22 through November 3: “El jardin de los 
muertos contentitos” with Jim Hammond, Chuck 
Loose, Janet Luru Rudawsky, Ian Rowan, Adriana 
Sandoval, Ronni Gerstel, Sonia Neira Matthews, 
Omar Angulo, and Jorge de Rojas
Reception	October	22,	7	to	10	p.m.
 
BAS	FISHER	INVITATIONAL
122 NE 11th St., Miami
DWNTWN ArtHouse
www.basfisherinvitational.com
Through November 7:

“Shifting Nature: Web Bodies” by Juan Carlos Zaldivar
 
BLACK	SQUARE	GALLERY
2248 NW 1st Pl., Miami
305-424-5002
www.blacksquaregallery.com
Call gallery for exhibition information
 
BRIDGE	RED	STUDIOS	/	PROJECT	SPACE
12425 NE 13th Ave. #5, North Miami
305-978-4856
www.bridgeredstudios.com
Through October 26:  ”ORION [TYMPANUM]” by 3PQ
 
BUTTER	GALLERY
2930 NW 7th Ave., Miami
305-303-6254
www.buttergallery.com

Ongoing:
“HOX” by Douglas Hoekzema
“Departure” by Yuri Tuma
 
CAROL	JAZZAR	
CONTEMPORARY	ART
158 NW 91st St., Miami Shores
305-490-6906
www.cjazzart.com
Call gallery for exhibition 
information
 
CURATOR’S	VOICE	ART	
PROJECT
299 NW 25th St., Miami
786-357-0568
www.curatorsvoice.com
October 9 through 23: “Scopes 
Juried Art Show” with various artists
Reception October 9, 7 to 10 p.m.
 
DAVID	CASTILLO	GALLERY
420 Lincoln Rd., Miami Beach
305-573-8110
www.davidcastillogallery.com
Through November 15:

“Amerika” with various artists
 
DIANA	LOWENSTEIN	FINE	ARTS
2043 N. Miami Ave., Miami
305-576-1804
www.dlfinearts.com
Through November 1: “Tales from 
a Sun-Drenched Elsewhere” by Alex 
Trimino
 
DIMENSIONS	VARIABLE
100 NE 11th St., Miami
DWNTWN ArtHouse
305-607-5527
www.dimensionsvariable.net
Through October 20: “Plot” by Jude Broughan
 
DINA	MITRANI	GALLERY
2620 NW 2nd Ave., Miami
786-486-7248,www.dinamitranigallery.com
Through October 25: “Anonymous” by Rafael Diaz
 
DOT	FIFTYONE	GALLERY
187 NW 27th St., Miami
305-573-9994
www.dotfiftyone.com
Through October 30: “Coming Home” by Lydia Azout
 
EMERSON	DORSCH
151 NW 24th St., Miami
305-576-1278
www.emersondorsch.com
Call gallery for exhibition information
 
FREDRIC	SNITZER	GALLERY
1540 NE Miami Ct., Miami
305-448-8976
www.snitzer.com
October 2 through 31:

“Time/Memory/Context” by Rafael Domenech
Reception	October	2,	7	to	9	p.m.

 
GALLERY	DIET
174 NW 23rd St., Miami
305-571-2288
www.gallerydiet.com
Through October 11: “Stranger” by Benny Merris
 
GUCCIVUITTON
8375 NE 2nd Ave., Miami
www.guccivuitton.net Through November 1:

“10a/10b” by Scott Armetta
 
JUAN	RUIZ	GALLERY
301 NW 28th St., Miami
786-310-7490, www.juanruizgallery.com
October 9 through November 15:

“Painting on Canvas” by Glexis Novoa
Reception	October	9,	7	to	10	p.m.
 
KABE	CONTEMPORARY
223 NW 26th St., Miami
305-573-8142
www.kabecontemporary.com
Through November 15: “New Geometry” with Edgar 
Orlaineta, Robert Ferrer i Martorell, Gabriel Acevedo 
Velarde, and Victor Lucena
 
KAVACHNINA	CONTEMPORARY
46 NW 36th St., Miami
305-209-0278
www.kavachnina.com

October 11 through November 30:
“Art Broken” with Ryan Alters, Ben Quinn, 
Brian Sharrock, Frank Castanien, Michael 
Shultis, Farnoosh Lanjani, Edward Rossel, 
Jon Davis, Clara Poupel, Molly Cecile 
Surazhsky, and Allison Spence, curated by 
Alejandro Bellizzi
 
KELLEY	ROY	GALLERY
151 NW 24th St., Miami
305-447-3888
www.kelleyroygallery.com
Through November 6:

“From Dawn to Dusk: A Pairing of Two 
Visionary Artists” with Heriberto Mora and 
Timothy Sanchez
 
LELIA	MORDOCH	GALLERY
2300 N Miami Ave., Miami
786-431-1506
www.galerieleliamordoch.com
Through October 31:

“Enigmatic Figure: Sculptures” by Keith 
Long
 
LOCUST	PROJECTS
3852 N. Miami Ave., Miami
305-576-8570
www.locustprojects.org
Through October 11:

“Sunday in the Park” by Sarah Crowner, Sari 
Carel, and EXILE Books

“Emergia Miami” by Miguel Rodríguez 
Sepulveda
 
MICHAEL	JON	GALLERY

122 NE 11th St., Miami
305-521-8520
www.michaeljongallery.com
Through October 25:

“I.D.M.” by Sean Townley
 
MINDY	SOLOMON	GALLERY
172 NW 24th St., Miami
786-953-6917
www.mindysolomon.com
Through October 31:

“Folkloric Acid” by Einar and Jamex de la Torre
 
N’NAMDI	CONTEMPORARY	GALLERY
177 NW 23rd St., Miami
786-332-4736
www.nnamdicontemporary.com
Call gallery for exhibition information
 
O.ASCANIO	GALLERY
2600 NW 2nd Ave., Miami
305-571-9036
www.oascaniogallery.com
Through October 15:
Rafa Macarron
 
PAN	AMERICAN	ART	PROJECTS
2450 NW 2nd Ave., Miami
305-573-2400
www.panamericanart.com
Through November 1:

Heriberto	Mora,	The Empty Boat,	oil	on	board,	2012,	at	
Kelley	Roy	Gallery.



	 October	2014	 Biscayne	Times		•		www.BiscayneTimes.com	 73

Culture: GALLERIES + MUSEUMS

“Permutations: Contemporary Cuban Art” with Abel 
Barroso, J. Roberto Diago, Jorge Lopez Pardo, and 
Meira Marrero and José Toirac
 
PRIMARY PROJECTS
151 NE 7th St., Miami
www.primaryprojectspace.com
info@primaryflight.com
Through October 24:“Agalma” by Autumn Casey
 
ROBERT FONTAINE GALLERY
2349 NW 2nd Ave., Miami
305-397-8530
www.robertfontainegallery.com
October 9 through 28:

“Metros” by James McNabb
 
SPINELLO PROJECTS
2930 NW 7th Ave., Miami
786-271-4223
www.spinelloprojects.com
Through October 4:

“The Doors of Perception” by Santiago Rubino
October 12 through November 15:

“Let It Slide” by Johnny Robles
Reception	October	12,	4	to	7	p.m.
 
SWAMPSPACE
3940 N. Miami Ave., Miami
www.swampspace.blogspot.com
October 11 through November 1:

“SWAMPTOBERFEST: People’s Choice Award, Knight 
Foundation” with various artists
Reception	October	22,	6	p.m.	to	12	a.m.
 
UNIVERSITY OF MIAMI GALLERY
2750 NW 3rd Ave., Ste 4, Miami
305-284-3161
www.as.miami.edu/art
October 7 through 24:

“Manifestations: A Painterly Impression” by Abraham 
Camayd
Reception	October	9,	6	to	9	p.m.
 
WYNWOOD WALLS
NW 2nd Avenue between 25th and 26th streets
305-573-0658
www.thewynwoodwalls.com
Ongoing:“Wynwood Walls” with various artists
 
YEELEN GALLERY
294 NW 54th St., Miami
954-235-4758
www.yeelenart.com
Through November 1:

“Secret Language” by James B. Clover
“Involuntarylism” by Michael Sole
 
ZADOK GALLERY
2534 N. Miami Ave., Miami
305-438-3737
www.zadokgallery.com
Through October 22:

“Agitations” by Lucas Davidson
Through December 20:

“Almost Empty” by Kumi Yamashita
 

MUSEUM & COLLECTION EXHIBITS
 
ARTCENTER/SOUTH FLORIDA
800 Lincoln Rd., Miami Beach
305-674-8278
www.artcentersf.org
Through November 2: “On Location: Dimensions 
Variable” with Cristina Lei Rodriguez, Nellie Appleby, 
and Allison Matherly
 
ARTCENTER/SOUTH FLORIDA PROJECT 924
924 Lincoln Rd., Miami Beach
305-674-8278, www.artcentersf.org
October 2 through November 2: “On Location: 
Dimensions Variable” with Adler Guerrier, Leyden 
Rodriguez-Casanova, and Frances Trombly
 
BASS MUSEUM OF ART
2100 Collins Ave., Miami Beach
305-673-7530, www.bassmuseum.org
Through January 11: “GOLD” with various artists
 
CIFO (Cisneros Fontanals Art Foundation)
1018 N. Miami Ave., Miami
305-455-3380
www.cifo.org
Through November 2: “Fleeting Imaginaries” with 
Pablo Accinelli, Teresa Burga, Nayarí Castillo, 
Claudia Joskowicz, Marcellvs L., Carlos Martiel, 
Mateo Pizarro, Adrián Regnier, Rosângela Rennó, 
and Antonieta Sosa
 
DE LA CRUZ COLLECTION CONTEMPORARY 
ART SPACE
23 NE 41st St., Miami
305-576-6112, www.delacruzcollection.org
Ongoing: “Looking at Process: Works from the 
Collection of Rosa and Carlos de la Cruz” with 
various artists
Through October 11:

“Portraits of Solitude” by Hernan Bas and Kaye 
Donachie

FLORIDA INTERNATIONAL UNIVERSITY FROST 
ART MUSEUM
10975 SW 17th St., Miami
305-348-2890
thefrost.fiu.edu
Through October 19:

“Still” by Marisa Telleria
“Stadtluft Macht Frei (Urban Air Makes You Free)” 
by Jacek Kolasinski, Roberto Rovira, and Orlando 
Garcia

“Simon Ma Heart, Water, Ink” by Xu Beihong
October 1 through 26:

“Papua New Guinea: Gogodala Art and Identity, 
Transition and Revival” with various artists
October 1 through January 4:

“25 Sq. inches: The Faces of the Permanent Collection” 
with various artists
October 1 through January 11:

“Remembering Tokyo” by Koizumi Kishio
 
LOWE ART MUSEUM, UNIVERSITY OF MIAMI
1301 Stanford Dr., Coral Gables
305-284-3535
www.lowemuseum.org
Through October 19:

“China’s Last Empire: The Art and Culture of the Qing 
Dynasty” with various artists
 
MIAMI-DADE COLLEGE MUSEUM OF ART + 
DESIGN
Freedom Tower
600 Biscayne Blvd., Miami
305-237-7700
www.mdcmoad.org
Through November 14:

“Work/Work: New Works by MDC/NWSA Faculty” with 
various artists
 
PÉREZ ART MUSEUM MIAMI
1103 Biscayne Blvd., Miami
305-375-3000
www.pamm.org

Through November 16:
“To Herb and Dorothy: Celebrating the Vogel Gift” with 
various artists
Through January 11:

“Jardim Botanico” by Beatriz Milhazes
Through January 25:

“Formulating a Plot” by Adler Guerrier
Through March 1:

“Beyond the Limited Life of Painting: Prints and 
Multiples from the Holding Capital Group Collection”
October 9 through March 1:

“Let’s Make the Water Turn Black” by Geoffrey Farmer
Reception	October	9,	7	to	9	p.m.
 
THE MARGULIES COLLECTION
591 NW 27th St., Miami
305-576-1051
www.margulieswarehouse.com
October 29 through April 25:

“Fifteen Year Anniversary Exhibition” with various 
artists
 
THE RUBELL FAMILY COLLECTION
95 NW 29th St., Miami
305-573-6090
http://rfc.museum
Call collection for exhibition information
 
THE WOLFSONIAN-FIU
1001 Washington Ave., Miami Beach
305-535-2622
www.wolfsonian.org
Through November 11:

“BUMMER” with various artists, curated by Todd 
Oldham
Through November 30:

“Wonders Never Cease: The 100th Anniversary of the 
Panama Canal” with various artists
 
Compiled by Melissa Wallen
Send listings, jpeg images, and events information to 
art@biscaynetimes.com

Melissa’s Pick
Autumn Casey’s newest exhibition, “Agalma,” is a refreshing, self-reflective statement 
on the emotional empowerment that occurs between objects and their owners. Casey 
uses variegated ephemera loaded with meaning to evoke memories from her past, 
mostly from her childhood involving her family. Many of the objects in the exhibition 
have a thrift store charm that suggests the artist spent years cultivating a junk-culture 
aesthetic, but the work has an emotional depth that transcends novelty. The highlight of 
this exhibition is Elysian Fields, a 16-minute video featuring the artist’s grandmother, 
an Alzheimer’s patient whose strong connection to music from her past gives her 
enough strength to live in the present. The camera stays close to the subject, undulating 
slowly while shifting in and out of focus like an ebbing tide in a phantasmagorical sea. 
Moving and hauntingly beautiful, the effect of Elysian Fields lends additional weight to 
the ephemera from Casey’s youth, breathing a radiating life into the inanimate objects 
and memories of childhood on display. Beautiful stuff.

 — Melissa Wallen
Autumn Casey, Agalma, 2014, at 
Primary	Projects.
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Can’t Stop the Music
It’s hard to beat the mix and sheer quantity 
of music that Festival Miami offers up 
every year. From jazz to blues, classical 
to country, acoustic to children’s music, 
there’s something for just about everyone. 
The festival, with more than 25 concerts 
and programs, starts on Friday, October 
10, and runs into November. Performances 
are categorized into four themes: Great 
Performances, Jazz and Beyond, Creative 
American Music, and Music of the Ameri-
cas. A mere sampling: country music star 
Craig Campbell; a pairing of percussionist 
Sammy Figueroa with Brazilian singer 
Glaucia Nasser; Patti Austin singing Ella 
Fitzgerald; and classical pianist Vadym 
Kholodenko, a Van Cliburn gold medalist. 
Most concerts are at the University of Mi-
ami’s Gusman Concert Hall (1314 Miller 
Dr., Coral Gables). Tickets range from $25 
to $50, and a few are free; for details and 
complete schedules and times, go to www.
festivalmiami.com.

A Jazz Master Comes to Town
Not only was jazz great Art Tatum a 
major influence on Johnny O’Neal, 
who will be coming to town on Satur-
day, October 11, but O’Neal also got to 
portray him in the 2004 movie Ray. But 
that’s really the least of his achievements. 
The self-taught Detroit native became a 
regular at New York’s legendary Blue 
Note, and has built up his own volumi-
nous repertoire since the early 1980s. 
His distinctive jazz piano and vocals will 

be presented in an intimate setting when 
the Miami-Dade County Auditorium 
On.Stage Black Box theater (2901 W. 
Flagler St.) is transformed into a cabaret, 
kicking off presenter Tigertail Produc-
tions’ new season. Tickets $25, $50 for 
VIP, at a jazz-appropriate time of 9:00 
p.m.; www.tigertail.org.

Culture of the Andes
Sitting on the rim of the Caribbean, we 
may be tempted to overlook the rich tradi-
tional heritage that comes from the other 
side of the Latin Americas. In fact, Andean 
culture is one of the oldest and richest in 
the world, going back at least 2000 years, 
influenced by the awe-inspiring mountain 
peaks and jungles. The handicrafts, music, 
dance, and food will be highlighted at the 
XII Annual Andes Folkloric Festival 
of Dance and Music, anchored by the 
Bolivian dance troupe Masis, starting at 
6:00 p.m. on Sunday, October 12, at the 
Aventura Arts & Cultural Center (3385 NE 
188th St.). Tickets range from $10 to $25; 
www.aventuracenter.org.

A Castellanos Première
Teo Castellanos has become one of 
Miami’s most important and interest-
ing talents in the performing arts world, 
with his theater, dance, and music pro-
ductions. His newest, the world première 
of Third Trinity, opens at Miami Light 
Project’s Light Box (404 NW 26th St.) 
on Friday, October 10, and continues 
through Saturday, October 18. The 
semi-autobiographical work follows 

three Puerto Rican boys, “one dark, one 
light, one clearly ‘an artist,’” through the 
turbulent 1980s, through drug violence 
and political awakenings. Tickets range 
from $10 to $25. For times and dates go 
to www.miamilightproject.com.

Classic Latin Rock at the 
Gusman
The 1926 Olympia Theater at Gusman 
Center (174 E. Flagler St.) is an historic 
landmark; and it will be the venue for 
a more recent landmark. It’s been 20 
years since the Mexican rock band Café 
Tacvba released its ground-breaking 
album Re, considered the most influ-
ential Latin rock work of all time. On 
Thursday, October 16, at 8:00 p.m., 
they will play the whole album live, and 
throw in some other classics. What a 
great combo. Tickets range from $65 to 
$85; www.olympiatheater.org.

We Do Green So Well
There’s no better way to kick off our 

“outdoor” season than with a street fair in 
lush Miami Shores, and an eco-friendly 
fair at that. From 3:30 to 7:30 p.m. on 
Saturday, October 18, all sorts of fresh 
fun will take place during 2014 Green 
Day. Along with food trucks and craft 
stalls, nurseries and landscapers will set 
up temporary shop, joining the farm-
ers market and Electric Street, which 
will highlight hybrid vehicles. The 
BT will be there! On NE 2nd Avenue 
between 94th and 99th streets, it’s free; 
ww.miamishores.com/greenday.

Howl Into the Night
The day-long Halloween Howl Hoe-
down is back. The Cushman School’s 
family day leaves nothing to be desired: 
there’s rock climbing, for one, and a 
dunk tank and a massive bungee trampo-
line, and more rides than ever. Oh, and 
there are play stations, contests, music, 
and — for those too old to slide down 
ramps — lots of grub with a new Tasting 
Village hosting more than 20 of Miami’s 
best restaurants. The October 25 event 
doubles as a fundraiser for the historic 
school, although it’s open to everyone, 
student and non-student families alike. 
General admission is free, with some 
minimal fees for rides; 592 NE 60th St., 
Miami; www.cushmanschool.com.

Compiled by BT arts editor Anne Tschida. 
Please send information and images to 
calendar@biscaynetimes.com.

The Fab Four Land Again!
No, Miami isn’t Liverpool. But the Beatles left an indelible impression on 
this place when they recorded the Ed Sullivan Show at the Deauville Hotel 
and splashed around Miami Beach in 1964. The whole country watched and 
the musical world was never the same. HistoryMiami (101 W. Flagler St.) is 
honoring that splash with the exhibit Ladies & Gentleman … The Beatles. 
The show covers those heady years from 1964 to 1966, with memorabilia, 
video, instruments, and photos — 400 items culled from various collec-
tions. It opens Friday, October 10, and runs through the middle of Janu-
ary; www.historymiami.org.

Get Into Your Gruesomeness
When organizers of the Zombie Crawl tell you to don your 
goriest costume for this pre-Halloween event on Saturday, 
October 18, they are not kidding around. Outfits from previ-
ous years top the gruesome meter in every respect, trust us. 
This zombie crawl starts at 7:00 p.m. at the Shops at Midtown 
Miami, 3401 N. Miami Ave., where vendors will be serving 
booze and food around the Fountain Plaza. General admis-
sion is $33.33; www.southfloridazombiecrawl.com.

Up, Up, and Away on a 
Haulover Day
The color scheme is just about perfect: 
turquoise ocean, blue sky, white 
clouds, and a panoply of brightly 
colored kites in all shapes and sizes. 
That’s what you’ll see at the 22nd 
annual Kitetoberfest. While the rest 
of the country braces for winter, we 
come out to the beach at Haulover 
Park (10800 Collins Ave.) to ring in 
the beautiful season. Although the 
park is always popular with kite flyers, 
on Sunday, October 19 from noon 
till 5:00 p.m., the sky here is jammed 
with hundreds of kites. Bring your 
own or buy one for as little as $5; the 
event is free with easy parking. More 
at sites.google.com/site/skywardkites/
kite-festivals.
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By Paul S. George
Special to the BT

George Merrick, the visionary 
founder of the City of Coral 
Gables, hailed from a family, on 

his mother’s side, of artists. The Merrick 
family came to the wilds of southeast Flor-
ida from Duxbury, Massachusetts, in 1899, 
and acquired a 160-acre homestead in and 
around the site of today’s Coral Gables 
House, known also as Merrick Manor.

The rock house, at 907 Coral 
Way, was designed in the early 1900s 
by George’s mother, Althea Merrick. 
George’s uncle and Althea’s brother, 
Denman Fink, was an accomplished 
illustrator and, later, one of the most 
important architects in Coral Gables.

In 1921, after years of careful plan-
ning, Merrick launched his development 

of Coral Gables, named for the family 
home. The early homes were made from 
oolitic limestone quarried at the site of 
today’s Venetian Pool.

As the community grew, Merrick 
turned to his Uncle Denman and sug-
gested that the rock quarry, now an eye-
sore to a community of Mediterranean 
homes rising around it, be converted 
into a swimming pool. By the mid-1920s, 
Fink had completed the design and 
construction of the pool, which bears a 
stunning Mediterranean Italian design 
featuring a humpback bridge, a large 
pavilion with two tall towers clad in 
chipped stucco to give them a weathered 
look, a rock grotto, and striped Venetian-
styled poles.

The Venetian Pool served in its 
early years as a venue for a variety of 
events, including concerts, swimming 

exhibitions, and even real estate pitches. 
Regarding the last activity, William 
Jennings Bryan, a repeat candidate for 
president, Woodrow Wilson’s secretary 
of state, and a magnificent orator, spoke 
on the virtues of Coral Gables real estate 
from a floating raft before large audiences 
seated in bleachers on the northern edge 
of the swimming pool. He was paid hand-
somely for an effort that often used hyper-
bole to persuade members of his audience 
to purchase Coral Gables real estate.

In the years and decades subsequent 
to the Roaring Twenties, the Venetian 
Pool took on a more conventional pur-
pose, serving primarily as a very popular 
public swimming pool.

To order a copy of this photo, please 
contact HistoryMiami archives manager 
Dawn Hugh at 305-375-1623, dhugh@
historymiami.org.

Feedback: letters@biscaynetimes.com
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Venetian Pool: From 
Eyesore to Icon
A view of our past from the archives of HistoryMiami
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Starting Fresh in an 
Aventura Penthouse
Psst.... The new pets are lizards 

By Sondra Schneider
BT Contributor

When a couple finally makes the 
decision to live together and 
give up their individual digs, 

it’s no simple matter to sort what goes 
out and what moves on.

For Anastasia Molchanov, the owner 
of a successful Upper Eastside hair salon 

catering to some of the highest-profile 
women in the area, and Michael Blum, a 
chef/caterer/restaurateur currently work-
ing on opening Grate, a new concept 
dining spot in Miami, the first step was 
relatively easy.

Michael’s lease was ending, so he 
moved into Anastasia’s apartment in 
Aventura. Since Anastasia had cats and 
Michael, who is extremely allergic to 

furry animals, had visiting kids, a few 
major changes were made. The cats were 
sent off to live at Grandma’s house, and 
the kids slept over in anything that could 
pass as a bed.

Obviously, they needed a new place 
large enough to accommodate their life 
together. After some diligent searching, 
they found an apartment they both loved 
in one of Aventura’s newer buildings, a 
structure that looks more like a huge 
ocean liner stranded ashore by a tsunami 
than a residential building.

Their rental apartment is a four-story 
penthouse with the kitchen, dining, 
and living areas plus a powder room 
on the main floor. One flight down, on 
the lowest level, there’s a bedroom and 
bath; and on the second level, the master 
bedroom and bath, as well as a guest 

bedroom and bath. A flight of stairs 
leads up to the fourth level, a roof garden.

As befits a new start, almost all of the 
furnishings with few exceptions, were 
bought for this apartment. Anastasia’s clever 
and skillful use of her furnishing budget 
serves as an outstanding lesson in how to 
achieve maximum bang for your buck. In 
keeping with the clean, modern lines of the 
architecture, there are only a few pieces of 
furniture and a few carefully chosen acces-
sories, all of which are overscaled.

The big dollars went on statement 
pieces, like the very long, extra-deep 
Restoration Hardware sofa covered in 
heavy taupe Belgian linen. A massive 
rectangular coffee table topped with 
thick planks of distressed reclaimed 
wood on polished steel legs sits in front 
of the sofa. On the opposite wall, a long 
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white console/bookcase holds a large 
TV, a sculptured wood vase, and an 
oversize glass-and-steel lantern with a 
rope handle.

A tall, industrial-looking steel lamp 
with a white shade provides light for 
both the seating and dining areas. The 
dining table is a modern version of a 
farm table, with a bleached wood trestle 
base and a stainless-steel top, reminis-
cent of the chef’s tables found in fancy 
restaurants. Six white denim dining 
chairs, whose slipcovers lace saucily up 
the back, were Michael’s choice because 
they reminded him of sexy corsets.

On the rear wall, a shelf unit with a 
polished steel frame and the same raw 
wood as the coffee table holds Michael’s 
collection of olive oils. (Only a chef 
would know that there were so many 

types of olive oil in the world that you 
could amass 50 or 60 bottles of the 
stuff.) In addition to the oil bottles, the 
shelves hold a pair of huge metal flasks, 
a witty glass figurine, and a collection 
of royal-blue stemmed wine glasses, the 
only bright color in the room.

Upstairs, the master bedroom is 
keyed to the gray weathered wood floors 
that were already in place. A king-size 
bed wrapped in gleaming black leather is 
flanked by a pair of concrete-slab-topped 
ironwork night tables. Giant-size task 
lamps in polished aluminum (that look 
as if they cost far more than their actual 
price) provide bedside lighting.

On the wall behind the bed, the gray, 
black, and white scheme is enhanced by 
a huge photograph of Manhattan, look-
ing south from the Flatiron building. A 

curvy wood-and-cane plantation chair 
sits next to a mirror-topped bookcase 
stacked with part of Michael’s enormous 
library of cookbooks and a big flat-
screen TV.

There’s a small terrace off the bed-
room with just about enough space for 
a bar table and two bar chairs, but the 
main outdoor area is the roof garden, 
and that has not yet been done. The plans 
sound glorious. When it’s finished, it 
will be a backyard in the sky with Astro-
turf carpet; planted, living walls; and a 
professional-level outdoor kitchen with 
enough dining and seating space for a 
good-size party.

 The most unexpected and unusual 
furnishings are, without question, the 
lizard habitats. Since Michael is so 
severely allergic to fur and feathers, and 
Anastasia loves animals, their pets are 
lizards. “I used to have two cats,” says 
Anastasia. “Now I have four lizards.”

These aren’t the garden-variety 
iguanas or geckos. A glass desert habitat 
on the living room console is home to 
Bonnie and Clyde, a pair of bearded 
dragons that like to sit on shoulders to 
watch television or scamper around the 
floor and hide behind the books.

Lenny, a female chameleon (they 
thought she was male when they named 
her), lives in a jungle habitat in the hall, 
and Wolfgang, her not-so-friendly mate, 
resides in the downstairs bedroom. They 
are also allowed to frolic in the leaves 
of the large plant next to the sofa, which 
could cause an unsuspecting guest to go 
into cardiac arrest.

Other than the lizards, what is most 
noteworthy about the apartment is that 
Anastasia and Michael designed it them-
selves without recourse to expensive 
designer showrooms. Using good taste 

and a discerning eye, they found trea-
sures in unexpected places. Everything 
was purchased at local shops, many of 
the decorative pieces at surprisingly low 
prices. The luxe appearance of the apart-
ment is a tribute to taste trumping money. 

Feedback: letters@biscaynetimes.com

Photography by Silvia Ros

1. Michael gives the lizards
some playtime.

2. Royal blue wineglasses
echo the blue in the painting
over the sofa.

3. Anastasia lounges on the
bed with one of her lizards.

4. Dining for two on the master
bedroom terrace.

5. A couple of Michael’s
“keepers”: a signed Toronto
Maple Leafs jersey and a
signed chef’s jacket from
his appearance on the Food
Network.

6. Wolfgang the chameleon
lurking in the potted palm.

7. Anastasia joins Michael,
Bonnie, Clyde, Wolfgang, and
Lenny for a romp on the sofa.

We welcome your suggestions 
for future columns. Send 
photos and information 
to: sondra.schneider@
biscaynetimes.com.
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Biscayne Crime Beat
Compiled by Derek McCann

Adrenaline Rush Let-Down
8300 Block of NE 2nd Court
Give credit to those fi tness warriors who 
can make it to the gym before work. This 
woman left her home at 4:30 a.m. and 
did not return until four hours later. The 
good energy she might have carried with 
her at that time stopped indefi nitely, as 
she found a ransacked home. The perpe-
trators made entry through the kitchen, 
as most of our scummy brethren are 
known to do. Police left the victim with 
a records form so she would write down 
all the stolen items, as she was under-
standably too devastated to recall at the 
time. Moving forward, this poor woman 
should just sleep in.

Keep Your Foot on the Gas
4200 Block of Biscayne Boulevard 
Always be aware of the potential thief 
because he (or she) is often aware of you. 
If you want to just sit in your car and idle 
in the parking lot because the A/C is too 
tantalizing, then you need to think again. 
One woman made this urban faux pas, 
leading to a gentleman of the night get-
ting out of the passenger seat of a beige 
Nissan, quickly opening her passenger 
door, and grabbing her purse. Miamians, 
as we know, love leaving their designer 
purses in full view on the empty passen-
ger seat. The thief then ran back to the 
car, and his driver sped him away. We 
ask to kindly keep the doors locked in 

your vehicle — but more 
important, keep it in 

“Drive,” as we apparently 
do not have the privilege 
of “Park.”

New Electric Slide
500 Block of NE 68th 
Street
When one is a victim of 
burglary, there is a feel-
ing of being violated, no 
matter what is stolen. In 
this case, a landlord re-
turned to fi nd jalousies 
missing from an apart-
ment. To his horror, he 
found a large hole had 
been made in one wall 
once he went inside. 
This hole actually led to 
the next apartment. The vicious crooks 
stole almost all the interior and exte-
rior electrical wiring in the apartments, 
leading all the way to the meter. Hard 

to understand how they pulled this off 
or who could be responsible for such a 
deed. There are no leads at this time, or 
witnesses.
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Metrobus Pocket Grab
79th Street and Biscayne Boulevard
Our victim sat on the bus as two men 
stared at him intensely. This being 
Miami, there are a litany of reasons 
why that would be, though most of 
them are bad. One of the men sat next 
to him for 15 minutes. The staring men 
eventually got off the bus, and much to 
the victim’s chagrin, he later discov-
ered that he no longer had his wallet in 
his back pocket. Perhaps placing the 
wallet in the side pocket would have 
made things different — as it would 
have led to more obvious fondling. 
That is not so good, either.

Wishes Do Come True
3500 Block of Biscayne Boulevard
Victim had met the suspect at an area 
club, but they later spent time together, 
and the police report states that they 

“hung out all day.” He brought his new 
friend to the Wishes Motel, and victim 
went to sleep immediately, as one often 
does after befriending a stranger in 
Miami. Sure enough, his wallet and car 
keys were missing when he woke up. Yes, 
another Boulevard motel story, and this 

culprit could not ask for an easier score; 
he rubbed that genie well.
Obviously a Tourist from a 
Civilized Community
31st Street and Biscayne Boulevard
We do want to see the good in all hu-
mankind. But please remember: Trust, 
but verify. It is not a good idea to leave 
anything unattended. A woman actu-
ally left two suitcases at the bus stop 
and then crossed the street to buy items 
at Walgreens. We get that the suitcases 
are heavy and who wants to lug around 
that weight. But leaving them at the 
bus stop is trusting a bit too much that 
others have only benign intentions. It 
must have been an experiment for some 
sociology class. Some of us are just 
walking statistics. 

Cutting Costs
NE 1st Avenue and NE 14th Street
Circus was once the Greatest Show on 
Earth as excited families wanted to see 
amazing feats. Now those feats can be 
seen on a smartphone by bored pre-
teens. This victim saw a man remove 
a mountain bike from the back of his 
camper and ride off with it. He did not 

catch him, but he did call police. The 
thief is a homeless male, hired by the 
circus as day labor. Times are tough and 
background checks cost money, and that 
amazing acrobat of whom you were so 
enamored may be stealing your wallet 
after the show.

Bump and Grind
79th Street and Biscayne Boulevard
Man walked home at 2:30 a.m. after a 
night of clubbing. Obviously, this is not 
the best time to be walking in this city 
unaccompanied. A person whom the 
victim had never seen before took it upon 
himself to introduce himself Miami thug 
style, with the classic bump from behind 

— though not for dancing purposes as 
one would do in a club. He knocked the 
victim to the ground, causing a sprained 
ankle, and took the victim’s wallet. It 
really is Dodge City out there. Be ready 
to dance at all times.

Rhetorical Questions of the 
Night 
7800 Block of N. Bayshore Drive
Victims in the past have told criminals 
openly (and stupidly) that they were 

carrying valuables around with them. 
This time a man had $800 in his wallet, 
as he was getting ready to pay his rent. 
(Side note: time for a checking account.) 
A towering man approached him and 
asked if he had a wallet. Of course, 
everyone does, so no way to answer 
this, but the victim did offer “no.” From 
behind, another man grabbed him and 
took the wallet. Question did not really 
need an answer; maybe it is just criminal 
etiquette to ask first.

You Think You’re Too Cool for 
This?
8200 Block of Biscayne Boulevard
There are many stories of club patrons 
getting pickpocketed, attacked, having 
their purses stolen, or just suffering 
general childish but criminal shenani-
gans. Amazing that people still club, as 
it sounds like sucker central. The DJs are 
usually untouchable. No more. This DJ 
had his laptop and car keys stolen, both 
of which were located in his DJ booth. 
No leads at all, just hundreds of drunken 
suspects. No positive spinning here.

Feedback: letters@biscaynetimes.com

Visit our contemporary Lighting Showroom
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State of the art LED and energy saving lightbulbs. 
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History by the Bay 
Barnacle Historic State Park is a hidden jewel

By Jim W. Harper
BT Contributor

“Party like it’s 1899.”
This catchphrase for the 

monthly “Old Time Dance” 
captures the spirit of this place. The 
quaint Barnacle Historic State Park in 
Coconut Grove is the mother of Miami’s 
old school.

The park has Miami’s oldest resi-
dence in its original location, home of 
Commodore Ralph Middleton Munroe, 
and this centerpiece overlooks a large 
lawn leading to Biscayne Bay. The next 
time you visit Coconut Grove, set aside 
an hour to stroll the park’s fi ve acres and 
tour the house from 1891.

You’re forgiven if you’ve never seen or 
heard of the park, even though it stands di-
rectly across from the popular Green Street 
Café. The park’s entrance on Main High-
way is narrow, and its wooden sign stands 
barely four feet high. It is one of only three 
state parks in Miami-Dade County. 

“‘I’ve been living here for years and I 
didn’t even know it was here.’ I hear that 
every day,” says James Pate, a young 
park ranger who began working here as 
a volunteer and has a passion for the park 
and its history.

“This area was extremely isolated. It 
was the equivalent of the Wild West,” 
says Pate of Miami’s pioneer days. 

“People had to sail to Key West in order 
to get to New York. To get here, you had 

to want to come here.”
Today you cannot drive into the park, 

which measures approximately half a 
mile long and 50 yards wide. You enter 
by walking; payment of the $2 entrance 
fee is self-service. 

Developments squeeze the park on 
either side. A winding path cuts through 
a rare patch of thick and shady hardwood 
hammock that opens near the house. 
This jungle reminds you of what Miami 
has lost, and its mosquitoes hint at the 
fortitude of early settlers.

Moving from Staten Island, Munroe 
bought 40 acres along the bay in 1886 
for $800. His multiple income streams 
included designing yachts and salvaging 
wrecks, and he constructed a mile-long 
bridge into the bay to transport wreck-
age to his property.

Munroe family members occupied 
the house until 1973, when it became a 
state property. 

On a Sunday evening in September, 
some 200 people gathered on the Barna-
cle’s lawn to enjoy live folk music. Chil-
dren chased after bubbles while adults 
with well-appointed blankets sipped wine. 
The next Sunday evening concert, on 
October 12 ($10 fee), features the blues 
group Iko-Iko. Since the park normally 
closes at 5:00 p.m., these events provide 
unusual access to its colors at dusk.

“Yoga by the Sea” also provides 
evening access for $15 on Mondays 
and Wednesdays at 6:30 p.m. For $10, you can square dance at an “Old Time 

Dance” on the last Sunday of the month, 
also at 6:30 p.m.

The park is closed Tuesdays, and visit-
ing on a weekday can be a lonely experi-
ence. Volunteers may outnumber the trickle 
of guests. Some very dedicated volunteers 
have restored the antique boats that now 
fl oat next to Munroe’s yellow boathouse.

Tiny fi sh leap around mangrove roots 
as volunteer John Palenchar, standing 
in waist-high water, secures a wooden 
dinghy to the dock. The 12-foot Wyannie 
Malone from 1972 was used for spong-
ing in the Bahamas, says Palenchar, and 
it was relaunched in September after a 
four-month restoration. He hopes for do-
nations to fi x the tiny sailboat’s rigging.

Also fl oating in the bay is a 1988 
replica of Munroe’s yacht, the Egret, 
built at Miami-Dade College; and nearby 

a monstrous concrete mansion is rising 
on the bay’s edge. The park’s waterfront 
views are limited because the dock is 
off-limits.

The massive hurricane of 1926 de-
stroyed the two-story wooden boathouse, 
yet its 1927 version withstood even 
Hurricane Andrew in 1992. The secret 
was Munroe’s innovation of east-to-west 
breakaway walls for storm surges.

Near the boathouse are picnic bench-
es and an open pavilion, and close to the 
house are restrooms and a gift shop. 

Munroe founded the Biscayne Bay 
Yacht Club and served as its commodore 
for 22 years, and he was Miami’s fi rst 
photographer. In one iconic image, he 
captured the Miami River’s untainted 
entrance to Biscayne Bay.

Ranger Pate also credits Munroe with 
using a cord to take a very early selfi e.

Visitors enjoying a September concert of folk music at the Barnacle.

The grounds are narrow, with a meandering entrance at Main Highway.
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THE BARNACLE HISTORIC STATE PARK

3485 Main Highway
Coconut Grove, FL 33133
305-442-6866 
Hours: 9:00 a.m. to 5:00 p.m. 
Picnic tables: Yes
Barbecues: No
Picnic pavilions: Yes
Tennis courts: No
Athletic fi elds: No
Night lighting: Yes
Swimming pool: No
Playground: No
Entrance fee: $2 per 
person; $3 for tour

Park Rating

M
ai

n 
H

w
y

M
ain

 H
wy

TheBarnacle Historic 
State Park



	 October	2014	 Biscayne	Times		•		www.BiscayneTimes.com	 81

The name of the park comes from 
the two-story house, the Barnacle, which 
Munroe designed to be as tenacious as the 
sea creature. An original of green design, the 
house used reclaimed wood from shipwrecks 
of teak and cedar, and its gutters captured 
water. It had Miami’s first septic system. A 
rooftop cupola draws the breeze inside.

The Polynesian-style home was 
“definitely built with boats in mind,” says 
Pate. It features built-in shelves and 
closets, common to ships but uncommon 
to houses from the era.

The kitchen features a huge GE 
fridge from 1928 that ran for 60 years. 
Authentic artifacts decorate the house 
and convey the lifestyle of the two chil-
dren and three adults who lived here at 
the turn of the 20th Century.

The Barnacle lacks the grandeur and 
ostentation of nearby Vizcaya and the 
Deering Estate, and its smaller profile 
may explain why it remains a best-kept 
secret in Miami. The location occu-
pies some of the area’s most valuable 
real estate, and it surely would have 

disappeared into development without 
the state’s preservation.

The Barnacle fits the Grove’s outsider 
status within the city. Apparently, the 
neighborhood is trying to rebrand itself as 
a “republic,” akin to Key West’s proclama-
tion of itself as the Conch Republic, but its 
central location hardly makes it an outpost.

Every New Year’s the Grove cel-
ebrates with the outrageous and satirical 
King Mango Strut parade, and the park’s 
citizen support group, the Barnacle 
Society, often participates. The Mad 

Hatter Arts Festival uses the park each 
mid-November as a showcase.

Commodore Munroe penned a 
reflection that provides a fitting tribute 
to the way the Barnacle preserves his-
tory: “The bare facts of my early years 
on Biscayne Bay are of small moment to 
anyone, but as I look back there is a color 

— a tone — a resonance — a life, in 
those early days and their doings which 
is now unknown.” 

Feedback: letters@biscaynetimes.com

Ralph Munroe’s descendants lived in the 
Barnacle until 1973.

The dock is off-limits to the public but provides a 
nice view.
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A replica of Munroe’s yacht, the Egret, built 
at Miami-Dade College.

www.miamidade.gov/mosquito or call 3-1-1

DRAIN
COVERand

Don’t let this unwanted guest
get under your skin.

Drain standing water.
Cover windows, doors and bare skin.

Guess who?
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Going, Going, Gone
When it comes to endangered species, we’re tops

By Jim W. Harper
BT Contributor

Santa’s saddest list came early this 
year.

Nine species native to Miami 
would join the U.S. Endangered Species Act 
in September and October. Within a few 
weeks and in one section of Florida, federally 
listed species increased from 130 to 139, or 
nearly seven percent. The total U.S. domestic 
list stands at more than 1500 species.

The nine newly added species depend on 
two of the world’s most threatened ecosys-
tems: coral reefs and pine rocklands. The 
federal listing of five Caribbean corals, all 
found in Florida, was part of a larger listing 
that includes 15 Pacific corals. All 20 corals 
will be added officially on October 10 at the 
level of “threatened,” meaning they are likely 
to become endangered soon. It represents the 
most complex and largest marine listing ever.

The four species from pine rocklands 
qualify as “endangered,” meaning they 
have high potential to become extinct 
within a short time. The two imperiled 
flowers and two butterfly species, respec-
tively, are the Carter’s small-flowered 
flax, Florida brickell-bush, Bartram’s 
scrub-hairstreak, and Florida leafwing.

“These flowers and butterflies have 
been waiting for protection for decades,” 
says Jacki Lopez, an attorney for the 
Center for Biological Diversity that 
petitioned for the nine species to become 
listed “Their perilous status serves as a 
reminder of what South Florida once was 
and what it could still be if we take a stand 
today against further irresponsible habitat 
destruction and climate change.” The two 
butterflies first became candidates in 1984.

The five listed corals are rough 
cactus, pillar, and three star corals from 
the Orbicella genus.

The effect of listings can vary, and it 
doesn’t stop development already under 
way. Major questions swirl around the 
proposal by Ram Realty Services to 
construct a Walmart and other buildings 
on pine rocklands property it purchased 
in July from the University of Miami (see 

“The Butterfly Effect,” September 2014).
An endangered listing requires desig-

nation of critical habitat, and the Federal 
Register states that each butterfly species 
has approximately 11,000 acres of critical 
habitat in Miami-Dade and Monroe counties. 
Most viable habitat exists within Everglades 
National Park and on Big Pine Key; outside 
of the national park, only two percent of 
Florida’s pine rocklands habitat remains.

The large number of listed and 
candidate species calls into question the 
efficacy of the U.S. Endangered Species 
Act. Created in 1973 to save individual 
species, its impact on private land and 
unprotected areas can be limited. Many 
listed species lack mandated recovery 
plans, including the first two corals ever 
listed in 2006, the staghorn and elkhorn.

Major success stories of the act include 
rebounds of the bald eagle and the Ameri-
can alligator. The South Florida rainbow 
snake never became listed because it 
vanished decades before its 2010 petition, 
although the Center for Biological Diver-
sity disputes the extinction.

A report by the Washington Post in 
2008 accused the Bush administration of 
blocking the advancement of candidate 
species, which had been growing steadily 
under each successive president. Under 

President Clinton, 522 species were 
listed, as compared to 62 under President 
George W. Bush. The annual rate under 
President Obama has risen slightly.

The pace of endangerment is so 
severe that it has spawned the naming 
of a new era: the Anthropocene, mean-
ing the Age of Man. The 2014 book The 
Sixth Extinction: An Unnatural History
by Elizabeth Kolbert explores species 
on the brink worldwide. The title refers 
to the previous five mass extinctions 
known only from the geological record.

Climate change is pushing many species 
into new territory and trapping species unable 
to relocate. Corals live as sessile (immobile) 
colonies in one spot, and a single colony can 
live for hundreds of years. They are very sensi-
tive to water temperature and quality.

Butterflies have very short life spans 
and very specific host plants. Both Bar-
tram’s scrub-hairstreak and Florida leaf-
wing butterfly depend on pineland croton, 
found only in pine rocklands. The Florida 
leafwing (Anaea troglodyta floridalis) likely 
exists only within Everglades National Park.

The Florida Fish and Wildlife Conser-
vation Commission listed 133 threatened 

species as of 2013, excluding plants, of 
which 61 were not listed federally. IIt 
listed pillar coral but not the other four 
corals and two butterflies that became 
federally listed. The state regulates more 
than 500 plants and claims 55 plant taxa 
or units contained within the U.S Endan-
gered Species Act.

What will be the next species to go? 
Other local butterflies, including the 
Miami blue, face dire odds, due to the 
loss of native habitat. Species with small 
populations and tiny ranges, such as Key 
deer, are especially vulnerable.

Extinction in the ocean is almost 
unheard of, and scientists have confirmed 
only 19 ocean-related extinctions within 
the past 500 years. The most recent marine 
extinction in Florida was the Caribbean 
monk seal, around 1950. Changes in the 
ocean today, including acidification and 
overfishing, are pushing entire ecosystems 
into the danger zone.

Send your tips and clever ideas to:  
goinggreen@biscaynetimes.com.

Feedback: letters@biscaynetimes.com
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New to the endangered species list: Bartram’s scrub-hairstreak.

Morningside Park!

Zombie Outbreak

AT

Oct. 3
0 & 31, 2014

The community has been infected with a virus! Think you are coming to be cured? 

Think Again! There is nowhere to put the bodies... Those who enter our field 

hospital are sure to be contaminated.

Adults $3 
& Kids $2 yoou are coming to be ccuuuured?

ld
uured?Enter at you own Risk

Come to the Morningside Park Recreation Center 750 NE 55 Terr, Miami, FL 33137
from 6pm - 8:30pm

AAAAAAAAAAAddduults $3
Ages 10+ recommended
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Behold the New Normal 
Today’s six-year-olds are high-tech, colorblind, and nonchalant

By Stuart Sheldon
BT Contributor

My son Kai just finished kinder-
garten, so I’m keeping score.

I believe we learn most 
of what we need at this age: sharing, 
listening when another speaks, being 
kind, cleaning up after ourselves, know-
ing how to spell A-R-T. But I’m just as 
jazzed by the things my son is learning 
outside the classroom. Children are ac-
quiring exceptional and powerful knowl-
edge — dare I say, wisdom — unique to 
this moment in history.

Here are three examples:
Presidents are black. For my four- 

and six-year-olds, Obama is not the 
first black president. He is not a liberal 
president. A young president. A good or 
bad president. He is simply the president. 
My boys have only one reference point 
for commanders-in-chief. George Bush 

— never heard of him. George Wash-
ington — isn’t he on money? Jefferson 

— nada. But every time we drive past the 
giant mural in Little Haiti, Kai exclaims, 

“Barack Obama!”
Doc McStuffins is a crossover kids’ TV 

hit ($500 million in sales last year). The 
doctor is an adorable black girl who cares 
for her toys with superb bedside manner 
and medical aplomb. Her blockbuster 
sales suggest she’s adored not only by 
African American girls, but by children 
from many racial demographics. I can tell 
you that my white kids absolutely love her.

“The kids who are of color see her 
as an African-American girl, and that’s 
really big for them,” creator Chris Nee 
told the New York Times in a July 2014 
interview. “And I think a lot of other 
kids don’t see her color, and that’s won-
derful as well.”

I believe my kids do see color, but it 
is immaterial to them. What matters is 
that Doc is nice and smart and good at 
what she does. Could this be the gen-
eration of social colorblindness? I am 
optimistic that the current century will 
not be as racially hate-filled as the last 
because most of our doe-eyed youth 
never inhaled the poison air of Jim Crow.

Technology is a dependable friend.
We’ve never shown our kids how to use 
the iPad; they just get it. And they cruise 
on that thing like they’re Steve Jobs’s 
love children.

Kai’s homework last week required 
a collage about the tundra. In seconds 
we had countless pictures and reams 
of info about the subject. Who knew 
that flatfish eyes migrated from both to 
one side of their heads? Kids now have 
intellectual independence unique to their 
generation — the ability, in seconds, to 
read the Gettysburg Address, learn to tie 
a bowline knot, or watch a video about 
baking mango bread.

Mind you, we’re not “give the kids the 
iPhone and shut them up at dinner” types. 
We minimize screen time during the week 
and prohibit mindless, shoot-’em-up games. 
We believe in the idea of “high-touch” as a 

critical counterpoint to high-tech — cud-
dling up and reading real books. And 
getting down on the ground and building 
imaginary worlds together. Still, despite 
my personal love-hate relationship with 
tech, I marvel at my kids’ fearless en-
thusiasm and intuitive dexterity on these 
devices. It’s as if human logic is evolving 
before our eyes. Or did someone put a chip 
in their heads when I was doing our taxes 
on the abacus?

People have two daddies. “I saw Se-
bastien today at the store,” my wife told 
Kai, referring to one of his classmates.

“The one with the two daddies?” Kai 
asked, through his toothy grin.

“No, the one with the two mommies,” 
said Jodi.

Another time after school, as Kai and 
I assembled the wooden tracks of a train 
world, he said, “Boys can marry boys 
and girls can marry girls.” What I found 
most notable about these exchanges was 
not their socially charged content, but the 
nonchalance with which my kindergar-
tener presented them. Two daddies, two 
mommies. He might as well have been 
talking about the color of their socks.

My son’s school of 50 kids had five 
same-sex parents. While the world tries to 
get its arms around this new normal, it’s 
simply normal for my boy. No big whoop. 
And here again, we see the seeds of the 
magnificent big-tent garden taking root.

Don’t get me wrong.... My former 
kindergartener is very much a six-year-
old kid. He torments his younger brother. 
He hits us with a whiny “I’m bored” 
more often than is acceptable (which is 
never), and has recently added melodra-
matic pouting to his bag of tricks.

Like all parents, we try to manage 
his emotional growth and keep his sense 
of fairness, honesty, and compassion 
healthy and active. 

But there is one particular thing that 
leads me to believe he and his contempo-
raries hold the key to a better society: As 
far as I can tell, they judge people on the 
content of their character.

Stuart Sheldon is an artist, author, and 
Miami native. Follow his blog at stuart-
sheldon.com and @stuart_sheldon.

Feedback: letters@biscaynetimes.com
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Declawing Your Cat
Is the procedure a good idea or a form of painful mutilation?

By Janet Goodman
BT Contributor

Strong opinions abound on both 
sides of the cat declawing 
controversy.

While still largely considered a legal 
veterinary practice here in the United 
States, many nations have enacted laws 
banning or restricting declawing, in-
cluding the U.K., Switzerland, Norway, 
Finland, Sweden, Germany, Austria, the 
Netherlands, Estonia, Australia, Israel, 
Brazil, Japan, and Turkey. There does exist 
a handful of local communities on our soil 
that have legislated against it; California 
leads the way, with West Hollywood, Los 
Angeles, Burbank, Santa Monica, Beverly 
Hills, Culver City, Berkeley, and San Fran-
cisco banning declawing.

Major animal advocate groups have 
taken various stances against declawing, 
from simply discouraging its practice to 
considering it cruel and unethical. On 
its website, the Humane Society of the 
United States “opposes declawing except 
for rare cases when it is necessary for 
medical purposes.” The official position 
of the ASPCA (American Society for the 
Prevention of Cruelty to Animals) states 
it “is strongly opposed to declawing cats 
for the convenience of their guardians.” 
PETA (People for the Ethical Treatment 
of Animals) is never one to mince words, 
calling declawing “a violent, invasive, 
painful, and unnecessary mutilation.”

Even within the U.S. veterinarian 
community it’s a debated topic, and 
many animal hospitals refuse to offer the 
surgery. Beginning in 2006, under the 

USDA’s Animal Welfare Act, declawing 
wild and exotic big cats, including tigers 
and lions, as well as other carnivores 
such as bears, is no longer allowed; yet 
an estimated 25 percent of all domestic 
cats in this country have legally under-
gone this surgery with licensed vets.

Scratching, as we all know, is a 
natural behavior in felines. Cats scratch 
for many reasons. It’s their primary 
means of self-defense. Used offensively, 
claws snare small prey like garden birds, 
lizards, and mice. Territory is marked 
and claimed through scratching, as scent 
glands are located in the paws. Loose 
nail husks are removed during this activ-
ity, and essential muscle stretching of the 
front quarters is also achieved.

Perhaps most important to cats, 
scratching is pleasurable. While consid-
ered normal, destructive scratching of 
household furniture is the overwhelm-
ing reason that cat owners opt to declaw. 
Cats certainly can do a number on mold-
ing, armrests, and carpeting. Under-
standably, this destruction is sometimes 
a deal breaker between the pet and its 
human, often coming down to either 
declaw or find McMeow a new home.

Medically speaking, the technical 
term for declawing is onychectomy. Far 
from being a simple snipping of the nails, 
it’s the surgical removal of front-paw 
claws by amputation of all ten end bones 
of the toes. Back paw knuckles can be re-
moved as well, but are usually left intact.

Post-surgical effects can sometimes 
include lingering paw pain, lameness, at-
rophy of front leg muscles, nerve damage, 
bone spurs, joint stiffness, arthritis in 

leg joints and spine, and lack of balance. 
Ironically, the amputation to ward off un-
wanted behavior can occasionally cause 
other bad behaviors to develop. Increased 
biting has been observed when the cat’s 
basic defense is eliminated, and paw pain 
can set off total avoidance of the litter box 
in some animals.

No matter where a cat owner stands 
on the declawing opinion spectrum, it’s 
an undisputed fact that the procedure 
is an irreversible amputation. That’s 
why it’s sensible to take a conservative 
approach to solving scratching problems 
before considering the big-guns ap-
proach of declawing.

There are several effective nonsurgi-
cal alternatives. Routine nail trimming 
with metal clippers will keep the claws 
short and dulled to minimize destruction. 
Vinyl nail caps are now available on the 
market, which are glued on, but need 
replacing every six weeks.

Most important for prevention is the 
provision of ample “good scratch” zones 
in the home to redirect normal behavior 
to designated areas where scratching is 
allowed. Sisal fabric posts and corrugat-
ed cardboard scratch boards are excellent 
targets that are easily erected throughout 
the home. The vertical and horizontal 

posts should be longer than the cat fully 
stretched, stable (cats avoid wobbly posts 
like the plague), and made with shred-
dable material.

A few years back I accidently dis-
covered the perfect cat-scratch attracter 
when I rolled up a carpet in my living 
room. My kitties loved to have at it on 
the rough reverse side of the carpet, and 
it has become the preferred go-to spot 
for morning stretches. Placing posts in 
high-traffic family areas satisfies the 
cat’s territorial and social urges.

One alternative can be found in our 
animal shelters. These facilities house cats 
in need of forever homes, and a handful of 
these adopt-hopefuls are already declawed 
by previous owners. According to executive 
director Laurie Hoffman, as of early Septem-
ber, three percent of adoptable cats through 
the Humane Society of Greater Miami are 
declawed. Why get a cat and go through 
surgery when there are available pets guaran-
teed to not make fringe of the sofa?

Janet Goodman is a Miami Shores-based 
dog trainer, animal-talent wrangler, and 
principal of Good Dog Bad Dog Inc. Con-
tact her at info@gooddogbaddogmiami.com.

Feedback: letters@biscaynetimes.com



	 October	2014	 Biscayne	Times		•		www.BiscayneTimes.com	 85

Columnists: YOUR GARDEN

Allspice Is an All-Star 
This aromatic excels, from rubs to reductions

By Jeff Shimonski
BT Contributor

Aromatic plants that can be used as 
spices and fragrances interest me, 
especially those plants I can grow 

in my garden. I’ve been collecting and 
growing different species of plants used 
in Asian cuisine but have been neglect-
ing some of the more local plants.

I’ve had an allspice tree growing in 
my yard for years. When in bloom, the 
scent is notable and very distinct. When 
I crush the leaves, a strong lingering 
fragrance will remain on my hands.

Allspice, also known as Jamaican 
pepper or pimento, is scientifically 
known as Pimenta dioica. It is indig-
enous to Central America and the Carib-
bean but has spread around the world as 
a spice utilized in many native cuisines, 
from Scandinavians, who use it with 
smörgasbord to Ethiopians, who use it 
in a spice mixture known as berbere. 
Allspice also grows with almost no prob-
lems in our local landscapes.

I always wondered why, even though 
my tree would flower regularly, it never 
really set but a few fruit. Then I noticed 
the specific epithet dioica, which means 

“in two houses.” Dioecious comes from 
the Greek, meaning having separate 
sexes. In botany that means sexes on 
different trees.

The fresh foliage can be used in the 
same manner as bay leaves to flavor food 
during cooking, but the spice itself comes 

from the dried, unripe fruit. You can see 
the difference in the photo that accom-
panies this article. The unripe fruit are 
smaller and green, and the ripe fruit are 
larger and turn a reddish-black color. 

The unripe berries are usually picked 
when they reach full size, before matur-
ing to a different color, and then sun-
dried. The fruit or corns can be stored at 
room temperature for years before grind-
ing for use. Freshly ground allspice must 
be stored in the refrigerator in airtight 
containers, and should be used as soon 
as possible since the essential oils will 
evaporate and the spice will lose its flavor.

For purists who want the real unadul-
terated spice, it is best to grind fruit from 
a familiar tree, like your own; allspice 
is known to be occasionally adulterated 
with fruit from a similar species.

Since I always enjoy challenging my 
favorite chef, Monica, recently I brought 
home a bunch of ripe and unripe fruit I 
collected from a female allspice tree that 
a client of mine has in his landscape.

The challenge was not only to pre-
pare the dried, unripe fruit for grinding 
and use in a dish, but to utilize the ripe 
fruit as well. 

Chef Monica accepted the challenge. 
I separated the ripe from the unripe fruit, 
and she proceeded to toast the fruit in 
two different frying pans. Her first dish 
was a wonderful panna cotta. She added 
ripe fruit while heating the cream and 
then added the freshly ground unripe 
fruit to the entire mix. My first taste of 

the finished panna cotta brought a very 
pleasant rush of fragrance inside my 
mouth and nose. It was wonderful!

Her second dish was an orange-and-
allspice beurre blanc. She reduced finely 
ground orange rind, orange juice, and 
whole ripe allspice fruit. This was used 
to flavor some nicely cooked pork chops. 
It made my day! What a subtle, distinct 
flavor. Since the unripe fruit now toasted 
will store for a long time, she is saving 
the remaining allspice for other dishes.

Allspice can also be used to make a nice 
Jamaican rub for meat. The main ingre-
dients of the rub are allspice and Scotch 
bonnet peppers. The rub can also be used 
to marinate chicken and other meats. I have 
lots of Scotch bonnet peppers growing in 
the garden, so I can’t wait to try the rub — 
although it might be a bit too hot for me.

I’ve always been told that when cook-
ing chicken or other meat over a fire, the 
wood from an allspice tree will impart 
a nice “jerked” flavor to the meat. Since 
these trees don’t grow very fast, I’ve 

always been reluctant to cut branches off 
my tree, but still I’m dying to try it.

The allspice tree doesn’t get very tall 
and has attractive dark, glossy green fo-
liage. In full sun, and if kept well pruned, 
it will make a large shrub. What better 
plant to have in your garden, a nice, 
easy-to-grow ornamental, and a great 
plant to help augment your spice rack.

Since allspice leaves do not store well, 
only freshly picked leaves from the tree 
in your yard can be used for cooking. 
What other reasons do you need to have 
your own tree — and remember to make 
sure you get a female tree so you can take 
advantage of the ripe and unripe fruit, too.

Jeff Shimonski is an ISA-certified 
municipal arborist, retired director of 
horticulture at Parrot Jungle and Jungle 
Island, and principal of Tropical Designs 
of Florida. Contact him at 
 jeff@tropicaldesigns.com.

Feedback: letters@biscaynetimes.com

B
T

 p
ho

to
 b

y 
Je

ff 
S

hi
m

on
sk

i

Ripe and unripe allspice fruit, locally grown.



 86	 Biscayne	Times		•		www.BiscayneTimes.com	 October	2014

Columnists: VINO

Word count: 818

By Bill Citara
BT Contributor

Say “South Africa,” and most 
people’s first thoughts are probably 
apartheid and boycotts, Nelson 

Mandela and Archbishop Desmond Tutu, 
the struggle against one of the most egre-
gious examples of institutional racism 
in modern history, and the ultimate 
triumph over it.

Those initial thoughts likely don’t 
include the South African wine industry, 
whose beginnings trace back as far as 
the seeds of its repugnant racial policies. 
In the mid-17th Century, the Dutch East 
India Co. established a supply station on 
the Cape of Good Hope, planting vine-
yards and making wine to help sailors 
traveling the Spice Route prevent scurvy 
(and probably take their minds off the 
terrible living conditions).

European immigrants planted more 
vineyards and made more wine, much of 
which was shipped to Britain while South 
Africa was under British rule. Then in 
the late 1800s, South African vineyards 
were devastated by phylloxera, the root 
louse that had decimated the French wine 
industry decades earlier. The vineyards 
were replanted, mostly with high-yielding 
varietals, resulting in a wine glut and 
the formation of a government body to 
control production and pricing.

While the rest of the New World was 
taking advantage of new techniques and 
technologies to dramatically improve the 
quality of its wines, the South African 

wine industry was hobbled by the world-
wide boycott over apartheid. It wasn’t 
until apartheid ended and investment 
and export channels reopened that the 
country’s vintners could take advantage 
of all that accumulated wine knowledge.

Today South Africa is the ninth-larg-
est wine producing country in the world, 
known mostly for extensive plantings 
of Chenin Blanc and Pinotage, a cross 
between Pinot Noir and Cinsault that’s 
unique to South Africa. So it seems 
only fitting, then, to begin this look at 
affordable South African wines with the 
country’s two most prominent grapes.

Chenin Blanc is a hugely underap-
preciated varietal. In the right hands, 
it offers tangy citrus acidity, pleasant 
melon and stone fruit flavors with a 
touch of earthiness for added interest. 
Which is a pretty good description of 
the 2012 Indaba Chenin Blanc. Beguil-
ing aromas of peach, apricot, and melon 
carry through to the palate, with hints of 
minerals and a rich, creamy texture.

You almost never find old vines Chenin 
Blancs on store shelves; in most places 
those vineyards have been ripped out and 
replaced with more commercially viable 
grapes. But since Chenin Blanc may well 
have been the first grape planted in South 
Africa way back in the mid-1600s, it’s no 
surprise there are a few elderly Chenin 
Blanc vineyards still hanging around.

One of those vineyards is in the 
Paarl region, where Tormentosa sources 
its grapes to make its 2012 Old Vines 
Chenin Blanc. It delivers the same citrus 
acidity and ripe stone fruit as the Indaba 
but also has a nutty, mineral, caramel 

character that makes it stand out 
from its younger counterparts.

Pinotage can be something of 
an acquired taste, especially on the 
lower end of the price spectrum, 
where smells of acetone and burnt 
rubber can overwhelm ripe red 
and black cherry fruit. Thankfully, 
those off-putting aromas aren’t 
present in Painted Wolf’s The 
Den 2012 Pinotage, but the wine’s 
stemmy, almost vegetal aromas 
and funky-earthy-tarry flavors 
aren’t any more endearing.

The 2012 Nederburg Wine-
maker’s Reserve Pinotage is 
marginally better, with bold 
blackberry-black cherry fruit and 
good acidic backbone. But its 
diesel-acetone flavors and exces-
sively earthy nature make it a taste 
I just can’t acquire.

The 2013 Beach House Sau-
vignon Blancs brings us back to 
more familiar — and accessible — 
ground and delivers good value at 
$8.99. Tart lemon-lime and grape-
fruit aromas suggest New Zealand-
style Sauvignon Blancs, but give 
it a sip and it shows off an unexpected 
richness and viscosity, with the tangy 
citrus flavors enhanced by grassy, mineral 
undertones. The combination of crisp 
citrus fruit and creamy texture make it a 
versatile partner to all sorts of seafood.

If you like your Cabernets inky enough 
to paint with and big enough to get their 
own ZIP code, you’ll like the 2012 Caber-
net Sauvignons from Hands and Excelsior. 
Both are ripe, full-bodied bruisers, coming 

in at 14.5 percent alcohol and dishing out 
bracing, highly extracted black ’n’ blueber-
ry aromas and flavors with scents of fennel 
and a good shot of toasty oak. 

If they sound pretty similar, it’s be-
cause Excelsior also makes Hands, from 
grapes in the Robertson region east of 
Cape Town, something else to think about 
when someone mentions South Africa.

Feedback: letters@biscaynetimes.com

The	North	Miami	Total	Wine	&	More	
(14750	Biscayne	Blvd.,	305-354-3270)	
has	the	Nederburg	Pinotage	for	$10.99	
and	the	Hands	Cabernet	for	$9.99,	while	
the	Whole	Foods	Markets	in	North	Miami	
and	Aventura	(305-892-5500,	305-682-
4400)	carry	the	Excelsior	Cabernet	for	
$10.99	and	the	Indaba	Chenin	Blanc	for	
$8.99.	The	Tormentosa	Chenin	retails	
for	$10.79,	the	Beach	House	Sauvignon	
Blanc	for	$8.99,	and	the	Painted	Wolf	
Pinotage	for	$11.99,	all	at	the	North	
Miami	Beach	ABC	Fine	Wine	&	Spirits	
(16355	Biscayne	Blvd.,	305-944-6525).	

South African Roots
Red, white, and you: Agreeable wine for $12 or less
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Many New Venues – Plus 
Perfectly Prepared Fish
Food news we know you can use

By Pamela Robin Brandt
BT Contributor

If you’ve waited till October to celebrate 
Oktoberfest in BT territory, you’ve likely 
waited too long. In the festival’s place of 

origin, Germany, the two-week celebration 
mostly takes place in September (9/20-10/5 
this year), and many of the Biscayne/Brick-
ell Corridor’s restaurants follow suit.

If you’ve gotten your mitts on an early 
copy of the BT, you may be able to run out 
and catch the last night of special Oktober-
fest food and beer at The Federal (5132 Bis-
cayne Blvd., 305-758-9559), on October 5. 

Otherwise, something to ponder: If 
you run out now for supplies and friendly 
advice from recently opened Biscayne 
Home Brew & Carry Out (7939 Biscayne 
Blvd., 305-479-2691) — operated by Aaron 
Busch, former Blue Collar chef de cuisine, 
and veteran home brewer David Lockshin 

— you’ll be celebrating with gallons of your 
own personal beer by October’s end; the 
crafting process takes only a few weeks.

OPENINGS
After years of selling his homemade 
pies from a food truck, real Miami fire-
man Derek Kaplan has opened his own 
Fireman Derek’s Bake Shop & Café
(2818 N. Miami Ave., 786-449-2517), a 
space long occupied by Clive’s before the 
iconic Jamaican hole-in-the-wall became 
a victim of neighborhood gentrification. 
Thankfully, Derek’s, with its honest and 
affordable fare, is equally representative of 

its working-class/arts-district Wynwood 
neighborhood, just more contemporary/
cool. See this issue’s Dining Guide new ad-
ditions for details.

Edgewater/Wynwood’s eatery explo-
sion continues spreading artful yet unpre-
tentious, anti-velvet rope vibes throughout 
the area. New Miam Café & Boutique
(2750 NW 3rd Ave. #21, 786-703-1451) is 
a comfie, muraled space inside the Wyn-
wood Building. It’s intended, by owner 
Alexis Jacot, to encourage European 
café culture hang-out-for-hours spirit; 
converse/create/caffeinate over largely 
organic, refined light fare from chef Gail 
Goetsch (ex-Yardbird and Essensia).

“Cheesy” is no slam at Jeannette 
Vilaro’s new Cheesadillas (4770 Biscayne 
Blvd., 786-368-6197), where the featured 
ingredients range from artisan goat and 
fresh mozz to Cheetos. The concept is 
a play on the now-familiar mantra at 
modern “better burger” joints: Build 
your own quesadilla, or choose from the 
menu’s globally influenced chef creations, 
including non-cheezy proteins like wok 
pork and crab. Diners choose service, too: 
self service or full service on request.

Restaurateur Larry Chi, who opened 
South Miami’s still-popular Japanese eatery 
Akaski in 1993, has brought an expanded 
— and less traditional — Asian concept to 
Brickell with sleek new Hannya (1063 SE 
1st Ave., 305-808-5833): sushi/sashimi and 
saki, plus Vietnamese noodle dishes like 
pho, and some Korean fare. Another plus: 
Two hours of free valet parking. 

Amid Brickell Key’s pricey restaurants, 
there’s now an affordable, informal, every-
day eating option: Burgerlove (645 Brick-
ell Key Dr., 786-502-2497), a Latin-accent-
ed, seriously regional, ingredient-oriented, 
healthy burger joint from Vanessa Diaz, 
who also owns adjacent Juicery Bar. As 
well as beef burgers (from grass-fed cattle 
raised in Ocala), there are poultry, vegetar-
ian quinoa/lentil, vegan yucca/garlic, and 
fish patty options — the last being locally 
caught fish, meaning never tuna. Unusual 
topping combinations include “Que, Que” 
(coconut, guava, cheddar, egg).

CHEF SHUFFLE
No more schizoid Asian/Italian double 
duty for Sugarcane Lounge chef Timon 
Balloo. Next-door Bocce Bar (3250 NE 
1st Ave. #107, 786-245-6211) has a new 
exec chef, Daniel Tackett, whose pedigree 
includes stints at Michael White’s Marea 
and Scott Conant’s original Scarpetta, 
both in NYC. The experience shows 
in Tackett’s just-introduced new menu, 
which retains some Balloo signatures 
reflecting the restaurant’s “rustic” concept 
but refines the rusticity — and elimi-
nates earlier inconsistencies (like erratic 
but major oversalting). Spectacular new 
shareable entrées include a lemon/caper 
vinaigrette-dressed local snapper that may 

be Miami’s most perfectly prepared fish.
Barely a month after original chef 

de cuisine Ryan Harrison, with a flutter 
of very public angry-bird Tweets, left 
Taperia Raca (7010 Biscayne Blvd., 305-
751-8756) — or as executive chef/owner 
Giorgio Rapicavoli counters, “We left 
him” — the MiMo tapas bar found a new 
chef de cuisine: Miami Culinary Institute-
trained Michelle Saavedra, previously 
sous chef at downtown’s Bryan in the 
Kitchen and, most recently, lead line cook 
at South Beach’s HaVen gastrolounge.

CLOSINGS
Brickell World Plaza’s upscale waterfront 
restaurant Lippi has folded — not surpris-
ingly, since its main draw, acclaimed chef 
Philippe Ruiz, left last May, six months after 
Lippi’s opening. Reportedly, Lippi backers 
Tunu and Yona Puri plan to open a “coastal 
Italian” restaurant, Tamarina, in the same 
space, which is not quite two blocks from 
waterfront Venetian (i.e., coastal Italian) res-
taurant Cipriani. Oh well... Maybe waterfront 
world-class Chinese next go-round.

Hungry for more food news? See “Biz-
Buzz,” page 22. Send me your tips and 
alerts: restaurants@biscaynetimes.com.

Feedback: letters@biscaynetimes.com
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MIAMI
Brickell / Downtown

Aijo
1331 Brickell Bay Dr.,786-452-1637
Hidden within Jade condo, this sleek Japanese fusion resto-
lounge (whose name means “love”) is also a jewel. Food-
loving Venezuelan owner Rene Buroz encourages innovation, 
and his chefs (including four from Zuma) respond with beau-
tifully plated items as fun as they are flavorful. Don’t miss 
the layered croquante (a sort of Asian croqueta: mouthwater-
ing crispy rice, subtly smoked salmon, and creamy crab), Aijo 
kani (king crab legs with citrus foam clouds and rich emulsi-
fied butter dip), or creative cocktails from a mixologist who 
also juggles and plays with fire. 

Area 31
270 Biscayne Boulevard Way, 305-424-5234
Not that the sleek interior of this seafood restaurant (named 
for fishing area 31, stretching from the Carolinas to South 
America) isn’t a glamorous dining setting. But we’d eat out-
side. From the expansive terrace of the Epic condo and hotel 
on the Miami River, the views of Brickell’s high-rises actually 
make Miami look like a real city. It’s hard to decide whether 
the eats or drinks are the most impressive. The food is impec-
cably fresh regional fish, prepared in a clean Mediterranean-
influenced style. The cocktails are genuinely creative. Luckily 
you don’t have to choose one or the other. $$$-$$$$

Atelier Monnier
848 Brickell Ave. #120, 305-456-5015
Sesame Street’s Cookie Monster adores all cookies. As a 
more specialized Macaron Monster, we assure you that 
this French bakery/café’s exquisite macarons (not clunky 
coconut macaroons, but delicate, crackly crusted/moist 
inside almond cookies, sandwiching creamy ganache fillings 
in flavors ranging from vanilla or praline to seasonal fruits) 
are reason enough to drop in daily, perhaps hourly. That the 
place also hand-crafts equally authentic French breads, com-
plex pastries, baguette sandwiches, salads, soups, quiches, 
omelet’s, ice creams, and chocolates is a bonus -- icing on 
the gateaux. $$

Batch Gastropub
30 SW 12th St., 305-808-5555
The name refers to Batch’s signature novelty items, which 
we think of as gourmet fast-food cocktails: high-quality fresh 
ingredients (some barrel-aged), pre-mixed in batches and 
served on tap for instant gratification. But a menu designed 
by E. Michael Reidt (ex-Area 31), means solid foods are seri-
ous chef-driven pub grub: the Mac Attack, sophisticated mac 

’n’ cheese featuring gnocchi and aged Gruyere; sinfully suc-
culent burgers, substituting brisket for leaner beef; nachos 
upgraded with duck confit; wood-oven pizzas topped with 
unusual combinations like pumpkin plus shortrib; duck fat 
popcorn; housemade sodas. $$

Bento Sushi & Chinese
801 Brickell Bay Dr., 305-603-8904
Hidden in the Four Ambassadors Towers, this tiny spot 

(which specializes in sushi plus Japanese small plates, but 
also serves limited Chinese and Thai-inspired dishes of the 
mix-and-match, pick-your-protein-then-preparation sort) has 
been mostly an insider’s secret delivery joint for Brickell 
residents. But it’s actually a pleasant place to relax outside, 
enjoying a bay view and budget bento box specials that 
include miso soup, ginger-dressed salad, California roll, and 
fresh orange sections,    plus two mini-entrées (the nigiri 
assortment sushi and lacy-battered tempura especially rec-
ommended). Bubble tea, too! $$-$$$ 

Biscayne Tavern
146 Biscayne Blvd., 305-307-8300
From restaurateur Jeffrey Chodorow, this contemporary tav-
ern seems tailor-made for a newly urbanized neighborhood, 
inviting residents to hang from breakfast to late-night snack 
time, over updated comfort food that’s globally inspired 
while adhering to the local/organic mantra. Among expected 
casual favorites (solid American burgers; Asianesque 
pork-belly sliders) highlights are items that chef Will Biscoe 
stamps with his own unique, unpretentiously inventive 
touches, from small plates (housemade potato chips with 
blue cheese fondue) to large (a long-bone short rib “chop” 
with truffle popover; South Florida bouillabaisse). More than 
30 craft beers accompany. $$-$$$ 

Bistro BE
1111 SW 1st Ave., 305-375-0975
When you get one of those cravings for some salade-
gegratineerdegeitenkaas or oostendegarnaalkroketten, 
this is da place. It’s currently Miami’s only Belgian bistro. 
The authentic dishes, while upscaled and sometimes 
lightened, reflect Flemish cuisine’s typical blend of 
French refinement with Germanic/Dutch comfort-food 
qualities, and while the menu items may sound formida-
ble, those above are actually just a bacon-wrapped goat 
cheese gratin with salad, and elegant shrimp croquettes. 
More familiar are Belgium’s incomparable fries, served 
with numerous sauces; a variety of mussel pots (seven at 
dinner); and about 60 Belgian beers. $$$-$$$$ 

Blue Martini
900 S. Miami Ave. #250, 305-981-2583
With a 41-martini menu (plus exotic lighting, late hours, 
dance floor, and live music most nights), this wildly popular 
place is more lounge than restaurant. Nonetheless food 
offerings are surprisingly ambitious, including substantial 
items like sliced steak with horseradish sauce, as well as 
shareable light bites -- parmesan-topped spinach/artichoke 
dip, served hot with toasted pita; shrimp and blue crab dip 
(yes: crab, not faux “krab”); a seductive puff pastry-wrapped 
and honey-drizzled baked brie. Come at happy hour (4:00-
8:00 p.m. daily) for bargain drink/snack specials, and lots 
of locals. $$ 

Bonding
638 S. Miami Ave., 786-409-4794
From trend-spotting restaurateur Bond Trisansi (originator of 
Mr. Yum and 2B Asian Bistro), this small spot draws a hip 
crowd with its affordable menu of redesigned traditional Thai 
dishes, wildly imaginative sushi makis, and unique signature 
Asian fusion small plates. Highlights include tastebud-tick-
ling snapper carpaccio; an elegant nest of mee krob (sweet, 
crisp rice noodles); blessedly non-citrus-drenched tuna tataki, 
drizzled with spicy-sweet mayo and wasabi cream sauce; 
greed-inducing “bags of gold,” deep-fried wonton beggar’s 
purses with a shrimp/pork/mushroom/waterchestnut filling 
and tamarind sauce. $$ 

Bon Fromage
500 Brickell Ave. #106, 786-329-5632
Though independently owned instead of a chain cog, this 
cheese and wine café/shop is like a pint-size version of 
Midtown Miami’s Cheese Course, right down to being official-
ly self-service. But it is staffed by accommodating employees 
who, unofficially, do their best to double as servers for eat-in 
diners. The cheese (plus charcuterie) menu of garnished 
platters, salads, and crusty baguette sandwiches features 
numerous high-quality, imported favorites, but don’t miss 
more unusual domestic treasures like Wisconsin bread, a 
cooked cheese that, like halloumi, doesn’t melt but tantaliz-
ingly softens when heated. $$ 

Bryan in the Kitchen
104 NE 2nd Ave., 305-371-7777
This quirky café-market’s chef/owner is a former smoothie-
swilling model who is now into fresh whole foods, and 
though his eclectic “green gourmet” menu does uniformly 
reflect his dedication to ecological consciousness, it other-
wise could only be described as intensely personal. Offerings 
are an odd but appealing saint/sinner mix, ranging from 
healthy pasta/grain salads and homemade-from-scratch 
snacks (beef jerky, granola) to unique cupcakes featuring 
not-too-sweet adult flavors and irresistible sticky buns. If we 
had to choose just one category, we’d sin. But luckily, you 
can have it all. $-$$ 

Café Bastille
248 SE 1st St., 786-425-3575
Breakfasting on a ham-egg-cheese crepe at this very French-
feeling -- and tasting -- café is a most civilized way to start the 
day. Formerly breakfast and lunch only, the café is now open 
for dinner, too. And while the crepes (both savory and sweet) 
are tempting and varied enough to eat all day, dinner choic-
es like homemade foie gras (with onion jam and Guerande 
salt), salmon with lentils and fennel salsa, or a very afford-
able skirt steak au poivre make it possible to resist. $-$$$

Cantina La Veinte
495 Brickell Ave., 786-623-6135
In a spectacularly stylized indoor/outdoor waterfront setting, 
this first U.S. venture from Mexico’s Cinbersol Group serves 
upscale modern Mexican fare with international influences 
transcending Tex-Mex. No ground-beef tacos here. Rather, 
fillings range from cochinita pibil (pork in achiote/orange 
sauce) to grilled bone marrow -- even escamoles: butter-
sautéed ant eggs. For the less adventurous, fried calamari 
with a Jamaican-inspired hibiscus reduction or dobladitas de 
jaibas suave, delectibly crunchy softshell crabs wrapped in 
flour tortillas with creamy/kicky jalapeño sauce, are irresist-
ible. Bonus: A specialty market/deli with imported packaged 
goods, cheeses, pastries, more. $$$

Chophouse  Miami
300 S. Biscayne Blvd., 305-938-9000
Formerly Manny’s Steakhouse, Miami’s Chophouse retains 
basically everything but the famed name (from the original 
Manny’s in Minneapolis), and remains Miami’s most inten-
tionally masculine steakhouse. Here, ensconced in your 
black leather booth, everything is humongous: dry-aged 
choice-grade steaks like the Bludgeon of Beef (a boldly 
flavorful 40-ounce bone-in ribeye, described as “part meat, 
part weapon”); king crab legs that dwarf the plate; cocktail 
shrimp that could swallow the Loch Ness monster whole; 
two-fisted cocktails that would fell a T-Rex. Not for the frail. 
$$$$$ 

The Corner
1035 N. Miami Ave., 305-961-7887
With a Zuma alum in the kitchen, a Gigi alum crafting 
classic or creative cocktails, a warm pub feel, and hours 
extending from lunch to nearly breakfast the next morning, 
The Corner is transforming a desolate downtown corner 
into a neighborhood hangout. The nicely priced menu of 
sandwiches, salads, snacks, and sweets (the latter from 
Om Nom Nom’s cookie queen Anthea Ponsetti) ranges from 
100-percent homemade ice cream sandwiches to the Crazy 
Madame, France’s elaborate Croque Madame (a béchamel 
sauce-topped grilled cheese/ham/fried egg sandwich) plus 
bacon and caramelized onion. $-$$ 

Cvi.che 105
105 NE 3rd Ave., 305-577-3454
Fusion food -- a modern invention? Not in Peru, where native 
and Euro-Asian influences have mixed for more than a cen-
tury. But chef Juan Chipoco gives the ceviches and tiraditos 
served at this hot spot his own unique spin. Specialties 
include flash-marinated raw seafood creations, such as 
tiradito a la crema de rocoto (sliced fish in citrus-spiked chili/cream 
sauce). But traditional fusion dishes like Chinese-Peruvian 
Chaufa fried rice (packed with jumbo shrimp, mussels, and 
calamari) are also fun, as well as surprisingly affordable. $$ 

Restaurant Listings
The Biscayne Corridor’s most comprehensive restaurant guide. Total this month: 223.

Restaurant listings for the BT Dining Guide are 
written by Pamela Robin Brandt (restaurants@
biscaynetimes.com). Every effort has been made to 
ensure accuracy, but restaurants frequently change 
menus, chefs, and operating hours, so please call 
ahead to confirm information. Icons ($$$) represent 
estimates for a typical meal without wine, tax, or tip. 
Hyphenated icons ($-$$$) indicate a significant range 
in prices between lunch and dinner menus, or among 
individual items on those menus.
$= $10 and under
$$= $20
$$$= $30
$$$$= $40
$$$$$= $50 and over

NEW	THIS	MONTH

MIAMI
BRICKELL	/	DOWNTOWN

Downtown Bistro
114 SE 1st St., 305-374-7284
From a transplanted French couple, this pleasant place 
(whose restrained ambiance, resistant to terminal 
hipster invasion, makes it suitable for casual business 
lunches) serves a mix of traditional Parisian corner-
bistro fare and more modern fusion dishes. The latter 
range from familiar tapas (bacon-wrapped dates, mini-
crab cakes, sesame oil-infused tuna tartare) to simple 
but sophisticated surprises (velvety butternut squash 
soup shooters). But classics rule, especially lunchtime’s 
perfectly mustard vinaigrette-dressed frisée salad with 
lardons and poached egg, or solidly satisfying steak au 
poivre with frites. Portion sizes satisfy, too. $$-$$$ 

N by Naoe
661 Brickell Key Dr., 305-947-6263
Like local secret-star chef Kevin Cory’s dinner-only Naoe, 
newer lunch-only N by Naoe shares a reservations-only, 
omakase-only (chef’s choice) policy-- and actually shares 
the same door. Turn left for Naoe, right for N. Main dif-
ferences: N has one elegant communal table, perfect for 
impressive power lunches (vs. Naoe’s intimate individ-
ual seating), and prix fixe lunches are $80 vs. $200 for 
dinner. Admittedly, lunch is abbreviated: soup and multi-
course bento box plus one dessert, without the dozen 
or so sushi dishes. But bentos are much bigger (seven 
compartments vs. four), and equally unique. Think of N 
as a relatively bargain-priced introduction to Naoe, or as 
a revelatory dining experience on its own. $$$$$

MIDTOWN	/	WYNWOOD	/	DESIGN	DISTRICT

Fireman Derek’s Bake Shop & Café
2818 N. Miami Ave., 786-449-2517
As a genuine City of Miami firefighter, Derek Kaplan 
puts fires out, but since age 15 he’s also been lighting 
fires -- in his oven. The decades of baking experience 
shows in both his locally award-winning signature pies, 
especially Key lime and salted caramel “crack,” and in 
changing produce-based seasonal selections. For full, 

balanced (i.e., all-pie) breakfasts and lunches, there are 
also savory options like mac ’n’ cheese pie, or satisfy-
ingly rich, totally non-sissy quiches. $-$$

Mignonette
210 NE 18th St., 305-374-4635
From Day One this Old Florida/New Orleans fusion oys-
ter bar, from Blue Collar’s chef/owner Danny Serfer and 
food blogger Ryan Roman, received myriad raves for 
its cuisine and informed service. All manner of oysters 
(roughly six superb selections available raw daily, and 
cooked choices including subtly brandy-sauced oysters 
Bienville), plus other superb seafood and Blue Collar’s 
famous veggie creations -- even a dynamite prime rib 

-- is of a caliber that catalyzes its own neighborhood gen-
trification, rapidly. $$-$$$
 

UPPER EASTSIDE

MiMo Art Café
592 NE 77th St., 305-765-7733
Appropriately, since this new coffee shop is tiny -- not 
even very visible from the street on a drive-by -- it focus-
es on one signature specialty: croissants. You’ll find 
them in every form co-owner/front-of-the-house honcho 
Houria Beckner and chef Javier Oitana can dream up to 
use them. Croissandwiches range from simple hot dogs 
to the elaborate pantesca (a prosciutto di Parma/mixed 
olive/tomato/sautéed onion/mozzarella melt) to weirder 
creations like the Alfredo (topped with the creamy 
Roman pasta sauce plus mushrooms). And breakfast is 
served just when one wants it: all day. $

SUNNY	ISLES	BEACH

AQ by Acqualina
17875 Collins Ave., 305-918-8000
Many resort restaurants play it safe with middle-of-the-
road food, but Acqualina has obviously given longtime 
local favorite chef Dewey LoSasso free reign. To best 
experience his culinary creativity and wit, make a meal 
of small plates like “Green Eggs and Ham” (baked eggs 
with chives, luxuriant Iberico ham, and mascarpone); 
crab buns with Chinese mustard sauce; a “Grouper and 
Greens” chopped salad (grouper cheeks and escarole, 
plus some playful molecular magic: avocado oil powder 
and pistachio dust). Bonus: a surprise sushi bar oper-
ated by popular Japanese eatery Yakko-san. $$$$
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db Bistro Moderne
255 Biscayne Blvd. Way, 305-421-8800
Just two words, “Daniel Boulud,” should be enough for 
foodies craving creative French/American comfort food to 
run, not walk, to this restaurant. Downtown’s db is indeed 
an absentee celeb chef outpost, but on-site kitchen wizard 
Matthieu Godard flawlessly executes dishes ranging from 
the original db Bistro’s signature foie gras/short rib/black 
truffle-stuffed burger to local market-driven dishes. Especially 
strong are seafood preparations, whether sauced with a 
refined choron or lustily garnished with Provencal accom-
paniments like tender sea scallops with chickpea panisse. 
$$$-$$$$ 

Dolores, But You Can Call Me Lolita
1000 S. Miami Ave., 305-403-3103
From the stylish setting in Miami’s historic Firehouse No. 4, 
one would expect a mighty pricy meal. But entrées, which 
range from Nuevo Latino-style ginger/orange-glazed pork 
tenderloin to a platter of Kobe mini-burgers, all cost either 
$18 or $23. And the price includes an appetizer -- no low-
rent crapola, either, but treats like Serrano ham croquetas, 
a spinach/leek tart with Portobello mushroom sauce, or 
shrimp-topped eggplant timbales. The best seats are on the 
glam rooftop patio. $$$

Edge, Steak & Bar
1435 Brickell Ave., 305-358-3535
Replacing the Four Seasons’ formal fine dining spot Acqua, 
Edge offers a more kick-back casual welcoming vibe. And 
in its fare there’s a particularly warm welcome for non-
carnivores. Chef-driven seafood items (several inventive and 
unusually subtle ceviches and tartares; a layered construc-
tion of corvina encrusted in a jewel-bright green pesto crust, 
atop red piquillo sauce stripes and salad; lobster corn soup 
packed with sweet lobster meat; more) and a farm-to-table 
produce emphasis make this one steakhouse where those 
who don’t eat beef have no beef. $$$$-$$$$$ 

Garcia’s Seafood Grille and Fish Market
398 NW N. River Dr., 305-375-0765
Run by a fishing family for a couple of generations, this 
venerable Florida fish shack is the real thing. No worries 
about the seafood’s freshness; on their way to the dining 
deck overlooking the Miami River, diners can view the retail 
fish market. Best preparations are the simplest. When stone 
crabs are in season, Garcia’s claws are as good as Joe’s but 
considerably cheaper. The local fish sandwich is most popu-
lar – grouper, yellowtail snapper, or mahi mahi. $-$$

Hibachi Grill
45 NE 3rd Ave., 305-374-2223
Imagine a mini-express Benihana. This place specializes 
in teppanyaki cuisine -- minus the thrilling (or terrifying) 
tableside knife theatrics, true, but the one-plate meals of 
seasoned steak slices, chicken, shrimp, or salmon plus dip-
ping sauces, fried rice, and an onion/zucchini mix come at 
bargain prices. There are also hefty soups or Japanese, Thai, 
and Singapore-style noodle and rice bowls loaded with veg-
gies and choice of protein (including tofu). The limited sides 
are Japanese (shumai, plump chicken gyoza) and Chinese 
(various egg rolls). Fancy? No, but satisfying. $-$$ 

The Island Bistro
605 Brickell Key Dr., 305-364-5512
In the space that was formerly Fabien’s, this bistro has near-
identical lunch and dinner menus of French-inspired food: 
Basque-style shrimp pil pil, salmon with beurre blanc, steak 
au poivre. But there’s now an espresso-rubbed steak, too, 
tie-in to an added Panther Coffee Bar serving pastries and 
other light bites from early morning. That, plus a new lounge 
with daily happy hours, makes the place feel less formal 
and more like a casual contemporary hangout. So do daily 
specials, including Thursday’s “Shells & Bubbles,” a bargain 
seafood/champagne feast. $$-$$$

Il Gabbiano
335 S. Biscayne Blvd., 305-373-0063
Its location at the mouth of the Miami River makes this 
ultra-upscale Italian spot (especially the outdoor terrace) the 
perfect power lunch/business dinner alternative to steak-
houses. And the culinary experience goes way beyond the 
typical meat market, thanks in part to the flood of freebies 
that’s a trademark of Manhattan’s Il Mulino, originally run 
by Il Gabbiano’s owners. The rest of the food? Pricy, but 
portions are mammoth. And the champagne-cream-sauced 
housemade ravioli with black truffles? Worth every penny. 
$$$$$

Jamon Iberico Pata Negra Restaurant  
10 SW South River Dr., 305-324-1111
From the outside, you know you’re walking into the ground 
floor of a new condo building. But once inside the charmingly 
rustic room, you’d swear you’re in Spain. Obviously Spain’s 
famous cured hams are a specialty, as are other pork prod-
ucts on the weekly changing menu, from a roast suckling pig 
entrée to a fried chorizo and chickpea tapa. But seafood is 
also terrific. Don’t miss bacalao-filled piquillo peppers, or two 
of Miami’s best rice dishes: seafood paella and arroz negro 
(with squid and its ink). $$-$$$

Kush
2003 N. Miami Ave., 305-576-4500
From the folks behind the popular Coral Gables artisanal 
beer pub LoKal -- voted a “Most Green Restaurant in Florida” 
by the Nature Conservancy -- Kush pushes the concept 

farther: that farm-to-table dishes (some from LoKal, others 
created new) and craft beers aren’t mere craft; they’re art. 
Which you’ll find on the walls. On tables you’ll find, among 
other things, the Kush & Hash burger: Florida-raised beef, 
ground in-house, served with hash (the edible, not smok-
able, kind), bacon, fried egg, and housemade ketchup on 
a waffle bun, with a side of maple syrup. Edgy enough for 
ya? $$-$$$

Largo Bar & Grill
401 Biscayne Blvd., 305-374-9706
Sure, Bayside Marketplace is touristy. But it can be fun to 
spend a day playing visitor in your own city. If you do, this 
waterfront place overlooking Miamarina is a superior food 
choice. Expect nothing cutting edge, just tasty, familiar favor-
ites solidly prepared. You won’t go wrong with stone crab 
claws and Cajun mustard dip; inauthentic but delicious fish 
tacos in hard blue corn tortillas with two sauces (cilantro and 
chipotle), generously portioned fish sandwiches (grouper, 
mahi, snapper, or daily catch), and festive cocktails. $$-$$$ 

La Mar by Gaston Acurio
500 Brickell Key Dr., 305-913-8358
It’s said that Peruvian cuisine is Latin America’s most var-
ied and sophisticated. Reserve a patio table at this indoor/
outdoor Mandarin Oriental eatery to experience Miami’s 
best for yourself -- along with some of the city’s best bay-
front vistas. The specialty is seafood, and the beautifully 
balanced recipes of Acurio (called Peru’s food ambassador 
to the world), executed flawlessly by onsite executive 
chef Diego Oka, especially elevate ceviches, similar but 
more delicate tiraditos, uniquely lively “Nikkei” (Peruvian-
Japanese fusion) sushi creations, and elegant whipped 
potato/fresh seafood causas, to world-class fine-dining 
level. $$$$-$$$$$

La Moon 
97 SW 8th St., 305-860-6209
At four in the morning, nothing quells the munchies like 
a Crazy Burger, a Colombian take on a trucker’s burger: 
beef patty, bacon, ham, mozzarella, lettuce, tomato, and 
a fried egg, with an arepa corn pancake “bun.” While this 
tiny place’s late hours (till 6:00 a.m. Friday and Saturday) 
are surprising, the daytime menu is more so. In addition to 
Colombian classics, there’s a salad Nicoise with grilled fresh 
tuna, seared salmon with mango salsa, and other yuppie 
favorites. $-$$ 

La Provence
1064 Brickell Ave. 786-425-9003
Great baguettes in the bread basket, many believe, indicate 
a great meal to come. But when Miamians encounter such 
bread -- crackling crust outside; moist, aromatic, aerated 
interior -- it’s likely not from a restaurant’s own kitchen, but 
from La Provence. Buttery croissants and party-perfect pas-
tries are legend too. Not so familiar is the bakery’s café com-
ponent, whose sandwich/salad menu reflects local eclectic 
tastes. But French items like pan bagnats (essentially salade 
Niçoise on artisan bread) will truly transport diners to co-
owner David Thau’s Provençal homeland. $$

La Sandwicherie
34 SW 8th St., 305-374-9852
This second location of the open-air diner that is South 
Beach’s favorite après-club eatery (since 1988) closes 
earlier (midnight Sunday-Thursday, 5:00 a.m. Friday and 
Saturday), but the smoothies, salads, and superb Parisian 
sandwiches are the same: ultra-crusty baguette stuffed with 
evocative charcuterie and cheeses (saucisson sec, country 
pâté, camembert, etc.) and choice of salad veggies plus 
salty/tart cornichons and Sandwicherie’s incomparable 
Dijon mustard vinaigrette. Additionally the larger branch has 
an interior, with a kitchen enabling hot foods (quiches and 
croques), plus A/C. $-$$

Medialunas Calentitas
919 Brickell Ave., 305-517-3303
At this first U.S. location of a Uruguayan chain, the signature 

specialty’s crescent-like shape says “croissant.” But medialu-
nas don’t have croissants’ puff-pastry flakiness; they’re more 
substantial buttery breakfast rolls. And either simply syrup-
glazed or stuffed (with ham and cheese, dulce de leche, 
more), they make a terrific Latin comfort-food breakfast 
or snack on the run. The same is true for equally bargain-
priced empanadas (three varieties with distinctive fillings 
from Uruguay, Argentina, or Mexico) and tiny but tasty migas 
sandwiches like the elaborate Olympic: ham, cheese, lettuce, 
tomato, peppers, eggs, olives. $

Miami Art Café
364 SE 1st St., 305-374-5117
For businessfolk on the go, this breakfast/lunch-only French 
café serves up evocative baguette sandwiches (like cam-
embert) loaded, if you like, with greens, olives, and more. 
For those with time to sit, we’d recommend the savory 
crêpes, garnished with perfectly dressed salad, or sweet 
crêpe like the Bonne Maman (whose sugar/salted butter 
stuffing brings Brittany to downtown). And quiches are nicely 
custardy. But there are surprises here, too, including just 
a few full entrées, with correctly made traditional sauces 
one wouldn’t expect at a luncheonette -- except, perhaps, in 
Paris. $-$$

Miami’s Finest Caribbean Restaurant
236 NE 1st Ave., 305-381-9254
Originally from Jamaica, proprietor Miss Pat has been serv-
ing her traditional homemade island specialties to  down-
town office workers and college students since the early 
1990s. Most popular item here might be the weekday lunch 
special of jerk chicken with festival (sweet-fried cornmeal 
bread patties), but even vegetarians are well served with 
dishes like a tofu, carrot, and chayote curry. All entrées 
come with rice and peas, fried plantains, and salad, so no 
one leaves hungry. $

Mint Leaf
1063 SE 1st Ave., 305-358-5050
Part of London’s famous Woodlands Group, this stylish spot, 
like its Coral Gables parent, serves the sort of upscale Indian 
food rarely found outside Great Britain or India. More inter-

estingly, the menu includes not just the familiar northern 
Indian “Mughlai” fare served in most of America’s Indian res-
taurants, but refined versions of south India’s scrum ptious 
street food. We’ve happily assembled whole meals of the 
vegetarian chaat (snacks) alone. And dosai (lacy rice/lentil 
crepes rolled around fillings ranging from traditional onion/
potato to lamb masala or spicy chicken) are so addictive 
they oughta be illegal. $$$-$$$$

Miss Yip Chinese Café
900 Biscayne Blvd., 305-358-0088
Fans of the South Beach original will find the décor differ-
ent.  Most notably, there’s an outdoor lounge, and more 
generally a nightclub atmosphere. But the menu of Hong 
Kong-style Chinese food, prepared by imported Chinese 
cooks, is familiar. Simple yet sophisticated Cantonese 
seafood dishes rock (try the lightly battered salt-and-pepper 
shrimp), as does orange peel chicken, spicy/tangy rather 
than overly sweet. And a single two-course Peking duck 
(skin in crepes, stir-fried meat and veggies with lettuce 
cups) makes mouthwatering finger food, shared among 
friends. $-$$$ 

Momi Ramen
5 SW 11th St., 786-391-2392
Banish all thoughts of packaged instant “ramen.” 
Perfectionist chef/owner Jeffrey Chen (who cooked for more 
than a decade in Japan), changes his mostly ramen-only 
menu often, but constants are irresistibly chewy handmade 
noodles; soups based on creamy, intensely porky tonkotsu 
broth (made from marrow bones simmered all day); meats 
like pork belly and oxtail; and authentic toppings including 
marinated soft-cooked eggs, pickled greens, more. Other 
pluses: It’s open 24/7, and the ramen ranks with the USA’s 
best. Minuses: It’s cash only, and the ramen might be the 
USA’s most expensive. $$$

My Ceviche
1250 S. Miami Ave., 305-960-7825
When three-time James Beard “Rising Star Chef” nominee 
Sam Gorenstein opened the original My Ceviche in SoBe, in 
2012, it garnered national media attention despite being 
a tiny take-away joint. Arguably, our newer indoor/outdoor 
Brickell location is better. Same menu, featuring local fish 
prepared onsite, and superb sauces including a kicky roast-
ed jalapeño/lime mayo), but this time with seats! What to 
eat? Ceviches, natch. But grilled or raw fish/seafood tacos 
and burritos, in fresh tortillas, might be even more tempt-
ing. Pristine stone-crab claws from co-owner Roger Duarte’s 
George Stone Crab add to the choices. $$

Naoe
661 Brickell Key Dr., 305-947-6263
Chances are you’ve never had anything like the $200 prix-
fixe Japanese dinner at Kevin Cory’s tiny but internationally 
acclaimed oasis, but trust us: It’s one of those rare, exhila-
rating, instantly revelatory Eureka! dining adventures that’ll 
keep you thinking about it for years. The reservations-only, 
omakase-only (chef’s choice) meals begin with a subtly 
inventive seasonal soup true to both Japanese tastes and 
local terroir (like miso/fresh Homestead corn) and a four-
course bento box of the chef’s creations, proceed to about 
a dozen sushi dishes eons above others in Miami, and end 
with three desserts. Always changing, always astonishing. 
$$$$$

neMesis Urban Bistro
1035 N. Miami Ave., 305-415-9911
Truly original restaurants are hard to find here, and harder 
to describe in standard sound bites. But they often are the 
attention-grabbing people-magnets that spark revivals of 
iffy neighborhoods. That’s our prediction for this quirkily 
decorated bistro, where the kitchen is helmed by Top Chef 
contestant Micah Edelstein. The intensely personal menu 
of creative dishes inspired by her global travels (plus her 
fascination with unfamiliar ingredients) changes constantly, 
but scrumptious signatures include South African smoked 
veal bobotie, and Peruvian pinoli pancakes with housemade 
chicken/apple sausage, hibiscus syrup, and maple granules. 
$$$-$$$$

NIU Kitchen
134 NE 2nd Ave., 786-542-5070
This contemporary Catalan eatery is located, according to 
its three playful proprietors, “somewhere between Dali’s 
moustache and Gaudi’s Sagrada Familia.” Actually, it’s in 
the heart of downtown, but the description does reflect 
the Barcelona-born chef’s weirdly wonderful yet seriously 
skilled twists on tapas. Instead of Catalonia’s rustic, 
bread-thickened tomato soup, there’s a refined cold 
tomato broth poured over a mustard ice cream-topped 
crouton. Mato, a simple cheese and honey dessert, trans-
lates as custardy fresh cheese atop eggplant “jam,” with 
candied hazelnuts. $$$ 

Novecento
1414 Brickell Ave., 305-403-0900
For those who think “Argentine cuisine” is a synonym for 
“beef and more beef,” this popular eatery’s wide range of 
more cosmopolitan contemporary Argentine fare will be a 
revelation. Classic parrilla-grilled steaks are here for tradi-
tionalists, but the menu is dominated by creative Nuevo 
Latino items like a new-style ceviche de chernia (lightly lime-
marinated grouper with jalapeños, basil, and the refreshing 
sweet counterpoint of watermelon), or crab ravioli with 
creamy saffron sauce. Especially notable are the entrée 
salads. $$-$$$

Oceanaire Seafood Room
900 S. Miami Ave., 305-372-8862
With a dozen branches nationwide, Oceanaire May seem 
more All-American seafood empire than Florida fish shack, 
but menus vary significantly according to regional tastes and 
fish. Here in Miami, chef Sean Bernal supplements signa-
ture starters like lump crab cakes with his own lightly mari-
nated, Peruvian-style grouper ceviche. The daily-changing, 
15-20 specimen seafood selection includes local fish sel-
dom seen on local menus: pompano, parrot fish, amberjack. 
But even flown-in fish (and the raw bar’s cold-water oysters) 
are ultra-fresh. $$$$

OTC
1250 S. Miami Ave. 305-374-4612
Over-the-counter service usually connotes the classic fast 
food “slider” experience: both greaseburgers and patrons 
are in and out quickly. At this casually cool gastropub, the 
counter ordering system encourages the opposite feel, of 
comfie congeniality; it invites hanging out, just without the 
fuss of formal dining out -- or the expense. Most plates are 
$10 or under. Ingredient-driven dishes cover today’s favorite 
food groups (various mac-and-cheeses, variously topped/
seasoned fries, and more) with some unusual twists, like 
a scrumptiously lardon-laden frisée/goat cheese salad 
brightened by fresh peaches. Even the condiments are 
housemade. $$

Ozzi Sushi
200 SE 1st St., 786-704-8003
Since its 1958 invention, conveyor-belt sushi has been the 
most fun form of Japanese fast food, but problematic. Who 
knew how long plates had been circulating on the sushi-go-
round? Happily, this sushi-boat spot avoids sanitation issues 
with clear plastic covers, and as for freshness, low prices 

305-989-5811
12581 Biscayne Blvd.

North Miami, FL

165 NW 23 St. Wynwood  305-846-9120
www.TheButcherShopMiami.com 

OPEN 7 DAYS FROM 11AM
PARTY WITH US FRI & SAT till 2AM

Lunch, Dinner & Happy Hour Specials DAILY
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ensure a steady stream of diners grabbing makis, nigiri, and 
more as they float by. Highlights include glistening ikura 
(salmon roe) in a thin-sliced cucumber cup, a sweet-sauced 
mango/guava/crab roll, and a festively frosted strawberry 
Nutella dessert maki. $-$$

Pasha’s
1414 Brickell Ave., 305-416-5116
The original branch on Lincoln Road was instantly popular, 
and the same healthy Middle Eastern fast food is served 
at several newer outlets. The prices are low enough that 
you might suspect Pasha’s was a tax write-off rather than a 
Harvard Business School project, which it was by founders 
Antonio Ellek and Nicolas Cortes. Dishes range from falafel 
and gyros to more unusual items like muhammara (tangy 
walnut spread) and silky labneh yogurt cheese. Everything 
from pitas to lemonade is made fresh, from scratch, daily. 
$-$$

Pega Grill
15 E. Flagler St., 305-808-6666
From Thanasios Barlos, a Greek native who formerly owned 
North Beach’s Ariston, this small spot is more casually con-
temporary and less ethnic-kitschy in ambiance, but serves 
equally authentic, full-flavored Greek food. Mixed lamb/beef 
gyros (chicken is also an option), topped with tangy yogurt 
sauce and wrapped, with greens and tomatoes, in fat warm 
pita bread, are specialties. But even more irresistible is the 
taramasalata (particularly velvety and light carp roe dip), 
available alone or on an olive/pita-garnished mixed meze 
platter. $$ 

Perfecto
1450 Brickell Ave., 305-372-0620
This transplant from Barcelona features décor that mixes 
rustic and urban, plus modern music and traditional tapas 
(the Spanish, not global, kind). Must-have: imported 5J 
jamon Iberico de Bellota from acorn-fed pata negra pigs 

-- lusciously marbled, tender yet toothsome, the ultimate in 
cured hams. But other tapas like the salmorejo en vaso (a 
creamy, pumped Andalusian variation on gazpacho), papa-
tas bravas (crisp-fried potatoes with spicy aioli), fuet (Catalan 
salami, similar to French saucisson sec), and crispy prawns 
are pretty perfecto, too. $$-$$$$ 

Pieducks
1451 S. Miami Ave., 305-808-7888
If you can overlook a name as unenlightening as most in-jokes 
(it evidently refers to a favorite character of owner Claudio 
Nunes’s kids -- we assume the Pokemon Psyduck), you’ll 
experience pretty perfect pizza. Sadly, not all brick ovens turn 
out perfectly char-blistered crusts, crisp outside and airy/
chewy inside, but that’s what you’ll consistently find here 
and a newer take-out/delivery-only Midtown branch. And 
unlike many artisan pizzerias, Pieducks doesn’t get cheesy 
with cheese quantity (though we like that extra cheese is an 
option). Elaborate salads complete the menu. $$

Porcao Farm to Grill
901 S. Miami Ave. #101, 855-767-2261
Despite its name, this Porcao isn’t related to Miami’s long-
famous/now defunct Brazilian churrascaria. Nor, despite 
self-billing as a “modern steakhouse,” is the fare mainly 
meat (but don’t miss its signature Kao bone-in short loin, 
dry-aged in-house). Steaks are almost dwarfed by chef Jeff 
O’Neill’s unique and Florida-oriented “pass around” platters 
(silky Okeechobee molasses-cured salmon; Serrano-wrapped 
grouper chunks with romesco sauce); entrées like grilled 
bass with cranberry foie gras dumplings; an extensive 
budget-priced bar bites menu; and farm-to-table rolling salad 
carts. $$-$$$$

Prelude
Adrienne Arsht Center
1300 Biscayne Blvd., 305-949-6722
Though the opening of Barton G.’s elegant performing arts 
center eatery did feature a live giraffe, the food’s actually 
more grown-up than at his original SoBe spot. The concept 
is prix fixe: Any three courses on the menu (meaning three 
entrées if you want) for $39. Highlights include silky, tarra-
gon-inflected corn/bacon chowder, beautifully plated beef 
carpaccio with horseradish/mustard and shallot olive oil dip-
ping sauces; and over-the-top playhouse desserts, one with a 
luscious crème fraiche ice cream pop. $$$$

Raja’s Indian Cuisine
33 NE 2nd Ave., 305-539-9551
Despite its small size and décor best described as “none,” 
this place is an institution thanks to south Indian specialties 
rarely found in Miami’s basically north Indian restaurants. 
The steam-tabled curries are fine (and nicely priced), but 
be sure to try the custom-made dosai (lacy rice crepes with 
a variety of savory fillings) and uttapam, thicker pancakes, 
layered with onions and chilis, both served with sambar and 
chutney. $$

Riviera Focacceria Italiana
3252 NE 1st Ave., 786-220-6251
This kitchen actually serves a full menu of specialties firmly 
rooted in Liguria, the northern Italian coastal region around 
Genoa, pesto capital of the universe. Pastas like panisotti 
(plump vegetarian triangles containing ricotta plus chard, 
spinach, and typical herbs/spices) are definitely not generi-
cally Italian. Still, the reason to come here: the variously 
stuffed or topped focaccias, particularly signature focaccia 
di Recco (a Ligurian hill town). Two ultra-thin layers (almost 

transparent) of light char-bubbled bread filled with imported 
stracchino, a mild fresh cheese like mozzarella, but swoon-
inducingly oozy-soft. $-$$ 

The River Oyster Bar
650 S. Miami Ave.,  305-530-1915
This casually cool jewel is a full-service seafood spot, as 
evidenced by tempting menu selections like soft-shell crabs 
with grilled vegetables, corn relish, and remoulade. There are 
even a few dishes to please meat-and-potatoes diners, like 
short ribs with macaroni and cheese. But oyster fans will find 
it difficult to resist stuffing themselves silly on the unusually 
large selection, especially since oysters are served both raw 
and cooked – fire-roasted with sofrito butter, chorizo, and 
manchego. There’s also a thoughtful wine list and numerous 
artisan beers on tap. $$$

Rosa Mexicano
900 S. Miami Ave., 786-425-1001
www.rosamexicano.com
This expansive indoor/outdoor space offers a dining experi-
ence that’s haute in everything but price. Few entrées top 
$20. The décor is both date-worthy and family-friendly -- fes-
tive but not kitschy. And nonsophisticates needn’t fear; there 
is nothing scary about zarape de pato (roast duck between 
freshly made, soft corn tortillas, topped with yellow-and-haba-
nero-pepper cream sauce), or Rosa’s signature guacamole 
en molcajete, made tableside. A few pomegranate margari-
tas ensure no worries. $$$

Seasalt and Pepper
422 NW N. River Dr., 305-440-4200
Unlike older Miami River market/restaurants like Garcia’s, 
run by fishing families, this stylishly retro/modern-industrial 
converted warehouse (once Howard Hughes’s plane han-
gar) has an owner who ran South Beach’s hottest 1990s 
nightspots, so expect celebrity sightings with your seafood. 
What’s unexpected: a blessedly untrendy menu, with simply 
but skillfully prepared wood-oven-cooked fish and clay-pot, 
shellfish casseroles. Standouts include luxuriant lobster 
thermador, as rich as it is pricey; flavorful heads-on jumbo 
prawns, prepared classic Italian-style (as are many dishes 
here); even one low-budget boon: impeccably fresh PEI mus-
sels in herb sauce. $$$-$$$$$ 

Soya & Pomodoro
120 NE 1st St., 305-381-9511
Life is complicated. Food should be simple. That’s owner 
Armando Alfano’s philosophy, which is stated above the 
entry to his atmospheric downtown eatery. And since it’s 
also the formula for the truest traditional Italian food (Alfano 
hails from Pompeii), it’s fitting that the menu is dominated 
by authentically straightforward yet sophisticated Italian 
entrées. There are salads and sandwiches, too. The most 
enjoyable place to dine is the secret, open-air courtyard. 
Alfano serves dinner on Thursdays only to accompany local 
musicians and artists. $-$$

Sparky’s Roadside Restaurant & Bar
204 NE 1st St., 305-377-2877
This cowboy-cute eatery’s chefs/owners (one CIA-trained, 
both BBQ fanatics nicknamed Sparky) eschew regional pur-
ism, instead utilizing a hickory/apple-wood-stoked rotisserie 
smoker to turn out their personalized style of slow-cooked, 
complexly dry-rub fusion: ribs, chopped pork, brisket, and 
chicken. Diners can customize their orders with mix-and-
match housemade sauces: sweet/tangy tomato-based, 
Carolinas-inspired vinegar/mustard, pan-Asian hoisin 
with lemongrass and ginger, tropical guava/habanero. 
Authenticity aside, the quality of the food is as good as much 
higher-priced barbecue outfits. $-$$ 

Stanzione 87
87 SW 8th St., 305-606-7370 
Though Neopolitan-style pizza isn’t the rarity it was here a 
decade ago, this is Miami’s only pizzeria certified authentic 
by Italy’s Associazione Verace Pizza Napoletana. This means 
following stringent rules regarding oven (wood-fired), baking 
time (90 seconds maximum, here closer to 50), tomatoes 
(imported San Marzano), olive oil (extra-virgin), even flour 
(tipo 00, for bubbly-light crusts). Toppings do exceed the 
three original choices served in 19th-century Naples, but 
pies like the Limone (fresh mozzarella, pecorino, lemons, 
arugula, EVOO) prove some rules should be broken. $$

Sushi Maki
1000 S. Miami Ave., 305-415-9779
Fans of the popular parent Sushi Maki in the Gables will find 
many familiar favorites on this Brickell branch’s menu. But 
the must-haves are some inventive new dishes introduced to 
honor the eatery’s tenth anniversary — and Miami multicul-
turalism: “sushi tacos” (fried gyoza skins with fusion fillings 
like raw salmon, miso, chili-garlic sauce, and sour cream), 
three tasty flash-marinated Asian/Latin tiraditos; addictive 
rock shrimp tempura with creamy/spicy dip. Also irresistible: 
four festive new sake cocktails. $$-$$$ 

SuViche
49 SW 11th St., 305-960-7097 
This small Japanese-Peruvian place serves food influenced 
by each nation distinctly, plus intriguing fusion items with 
added Caribbean touches. Cooked entrées, all Peruvian, 
include an elegant aji de gallina (walnut-garnished chicken 
and potatoes in peppery cream sauce). But the emphasis 
is on contemporary ceviches/tiraditos (those with velvety aji 
amarillo chili sauce particularly), plus huge exotic sushi rolls, 
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13488 BISCAYNE BOULEVARD
NORTH MIAMI, FLORIDA 33181

786-732-3124
FISHFISHMIAMI.COM

@FISHFISHMIAMI

LION FISH
HOURS OF OPERATION: Fri-Sat 12-11PM; Sun 12-10PM; Mon-Thu 4-10PM
**No Substitutions  •  Cannot be combined with any other discount, coupon, or special  •  Menu Subject to Change

AVAILABLE
NOW!

$39 – 3 COURSE PRIX FIXE MIAMI SPICE MENU
CONTINUING THROUGH OCTOBER**

CRAZY WINE SPECIALS $19 & $49
WHITE: ALL $19

Kim Crawford Sauvignon Blanc ($36), Dream Walking Chardonnay ($36),

RVTZ Chardonnay ($42) or Moscato ($36), Twin Islands Sauvignon Blanc ($34)

RED: ALL $19
The Feast Cabernet Blend ($33), Canyon Road Pinot Noir or Cabernet or Merlot ($32),

Josh Cellars Cabernet ($29)

BUBBLY: $19
Veuve du Vernay Brut Rosé Méthode Champenoise ($36)

REALLY CRAZY PRICING....MOLLYDOOKER  “CARNIVAL OF LOVE”  SHIRAZ
RATED 95 POINTS BY ROBERT PARKER....

RESTAURANT SUGGESTED PRICE $185....CRAZY OFFER.... $49

MENTION “CRAZY WINE SPECIAL” & SIMPLY PURCHASE
AT LEAST ONE ENTRÉE. OFFER VALID THROUGH OCTOBER 2014

WHILE SUPPLIES LAST.
CANNOT BE USED WITH ANY OTHER AD, DISCOUNT, OR SPECIAL OFFER.



	 94	 Biscayne	Times		•		www.BiscayneTimes.com	 October	2014

Dining Guide: RESTAURANTS

which get pretty wild. When was the last time you encoun-
tered a tempura-battered tuna, avocado, and scallion maki 
topped with Peru’s traditional potato garnish, huancaina 
cheese sauce? $$

Tobacco Road
626 S. Miami Ave., 305-374-1198
Prohibition-era speakeasy (reputedly a fave of Al Capone), 
gay bar, strip club. Previously all these, this gritty spot has 
been best known since 1982 as a venue for live music, 
primarily blues. But it also offers food from lunchtime 
to late night (on weekends till 4:00 a.m.). The kitchen is 
especially known for its chili, budget-priced steaks, and 
burgers. There’s also surprisingly elegant fare, though, like a 
Norwegian salmon club with lemon aioli. A meat-smoker in 
back turns out tasty ribs. $$

Trapiche Room
1109 Brickell Ave., 305-329-3656
With multiple Marriott hotels in Brickell and downtown, one 
of them housing high-profile db Bistro, it’s not surprising that 
this small, second-floor restaurant is something of a “best 
kept secret.” But it deserves discovery. Chef Maria Tobar 
hasn’t Daniel Boulud’s fame, but she does have classic 
European-type technical skills, combined with contemporary 
creativity that turns even ultimately old-fashioned items, like 
a pork/cabbage strudel, into 21st century fine-dining fare. 
Both décor and service, similarly, are swelegant, not stuffy, 
and the room’s intimacy makes it a romantic spot for special 
occasions. $$$$

Tre Italian Bistro
270 E. Flagler St., 305-373-3303
“Bistro” actually sounds too Old World for this cool hangout, 
from the owners of downtown old-timer La Loggia, but “resto-
lounge” sounds too glitzy. Think of it as a neighborhood “bis-
trolounge.” The food is mostly modernized Italian, with Latin 
and Asian accents: a prosciutto-and-fig pizza with Brazilian 
catupiry cheese; gnocchi served either as finger food (fried, 
with calamata olive/truffle aioli), or plated with orange-ginger 
sauce. But there are tomato-sauced meatballs with ri’gawt 
for Grandpa Vinnie, too. $$-$$$

Truluck’s Seafood, Steak, and Crabhouse
777 Brickell Ave., 305-579-0035
Compared to other restaurants with such an upscale power-
lunch/dinner setting, most prices are quite affordable here, 
especially if you stick to the Miami Spice-priced date-dinner 
menu, or happy hour, when seafood items like crab-cake 
“sliders” are half price. Most impressive, though, are sea-
sonal stone crabs (from Truluck’s own fisheries, and way 
less expensive than Joe’s) and other seafood that, during 
several visits, never tasted less than impeccably fresh, plus 
that greatest of Miami restaurant rarities: informed and gra-
cious service. $$$-$$$$

Verde Restaurant & Bar
1103 Biscayne Blvd., 305-375-8282
Located in the Pérez Art Museum Miami, this indoor/out-
door bayfront bistro, a project of restaurateur Stephen Starr, 
serves elegant, eco-friendly fare to match PAMM’s green cer-
tification. (Museum admission not required.) Seafood crudos 
shine: hamachi “sashimi” slices flash-marinated in a subtle 
citrus/ponzu emulsion and enlivened by jalapeño relish; a 
sprout-topped, smoothly sauced tuna tartare with lemon and 
horseradish flavors substituting for clichéd sesame. Light 
pizzas topped with near paper-thin zucchini slices, goat 
cheese, roasted garlic EVOO, and squash blossoms virtually 
define farm-to-table. And doughnuts with Cuban coffee dip 
are the definitively local dessert. $$-$$$

Wolfgang’s Steakhouse
315 S. Biscayne Blvd., 305-487-7130
Proprietor Wolfgang Zweiner worked for decades at 
Brooklyn’s legendary Peter Luger’s before opening the first 
of his own much-praised, old-school steakhouses in 2003, 
which explains the quality of the USDA prime-grade steaks 
here -- dry-aged on premises for bold, beefy flavor and 
tender but toothsome texture. Prices are prodigious but so 
are portions. The 32-ounce porterhouse for two easily feeds 
three or four folks curious to taste the difference. Plentiful 
sides include a bacon starter favored by those who love 
Canadian bacon over pork belly. Personally, just the simple, 
superb steaks leave us happy as clams. $$$$$

Wok Town
119 SE 1st Ave., 305-371-9993
Judging from the takeout window, the minimalist décor 
(with communal seating), and predominance of American 
veggies on the menu, this Asian fast-food eatery, owned by 
Shai Ben-Ami (a Miss Yip and Domo Japones veteran) May 
initially seem akin to those airport Oriental steam tables. 
Wrong. Custom-cooked by Chinese chefs, starters (like soy/
garlic-coated edamame), salads, and have-it-your-way stir-
fries, fried rice, or noodle bowls burst with bold, fresh flavor. 
The proof: a startlingly savory miso beef salad, with sesame/
ginger/scallion dressing. Bubble tea, too! $$ 

Zuma
270 Biscayne Blvd. Way, 305-577-0277
This Miami River restolounge has a London parent on San 
Pellegrino’s list of the world’s best restaurants, and a similar 
menu of world-class, Izakaya-style smallish plates (robata-
grilled items, sushi, much more) meant for sharing over 
drinks. Suffice to say that it would take maybe a dozen visits 
to work your way through the voluminous menu, which offers 

ample temptations for vegetarians as well as carnivores. 
Our favorite is the melt-in-your-mouth pork belly with yuzu/
mustard miso dip, but even the exquisitely-garnished tofu 
rocks. $$$$

Midtown / Wynwood / Design District

3 Chefs Chinese Restaurant
1800 Biscayne Blvd. #105, 305-373-2688
Until this eatery opened in late 2010, the solid Chinese 
restaurants in this neighborhood could be counted on the 
fingers of no hands. So it’s not surprising that most people 
concentrate on Chinese and Chinese/American fare. 
The real surprise is the remarkably tasty, budget-priced, 
Vietnamese fare. Try pho, 12 varieties of full-flavored beef/
rice noodle soup (including our favorite, with well-done 
flank steak and flash-cooked eye round). All can be custom-
ized with sprouts and fresh herbs. Also impressive: Noodle 
combination plates with sautéed meats, salad, and spring 
rolls. $$ 

B Sweet
20 NE 41st St., 305-918-4453
At this homey neighborhood jewel, located in a former apart-
ment building, husband/wife team Tom Worhach and Karina 
Gimenez serve up warm welcomes and playfully inventive 
breakfast, lunch, and snack fare: bacon-wrapped egg 
and cheese cups; pressed Philly steak panini; an elegant 
yuzu-dressed smoked salmon, grapefruit, avocado, and 
arugula salad. But the must-eats are sweets, housemade 
by Worhach, formerly executive pastry chef at the Mansion 
at Turtle Creek and similar gourmet palaces. One bite of 
his decadent yet impossibly light white-and-dark chocolate 
mousse cake will hook you for life. $-$$ 

Basani’s
3221 NE 2nd Ave., 786-925-0911
Despite this tiny place’s modern décor, the family-run ambi-
ance and Italian-American comfort food evoke the neigh-
borhood red-sauce joints that were our favored hangouts 
growing up in NJ’s Sopranos territory. And low prices make 
it possible to hang out here frequently. Pizzas with hand-
tossed crusts, not wood-oven but resembling honest bread, 
for less than fast food pizzeria prices? It’s an offer you don’t 
refuse. Don’t refuse garlic rolls, either, or sinful zeppole (fried 
dough) for dessert. There’s more complex fare, like chicken 
à la Francese, too. And they deliver. $$

Bengal
2010 Biscayne Blvd., 305-403-1976
At this Indian eatery the décor is cool and contemporary: 
muted gray and earth-tone walls, tasteful burgundy ban-
quettes. And the menu touts “Modern Indian Cuisine” 
to match the look. Classicists, however, needn’t worry. 
America’s favorite familiar north Indian flavors are here, 
though dishes are generally more mildly spiced and present-
ed with modern flair. All meats are certified halal, Islam’s 
version of kosher — which doesn’t mean that observant 
orthodox Jews can eat here, but Muslims can. $$$

Bin No. 18
1800 Biscayne Blvd., 786-235-7575
At this wine bar/café, the décor is a stylish mix of contempo-
rary (high loft ceilings) and Old World (tables made from wine 
barrels). Cuisine is similarly geared to the area’s smart new 
residents: creative sandwiches and salads at lunch, tapas 
and larger internationally themed Spanish, Italian, or French 
charcuterie platters at night. Though the place is small and 
family-run friendly, chef Alfredo Patino offers sophisticated 
snacks like the figciutto: arugula, gorgonzola dolce, caramel-
ized onions, pine nuts, fresh figs, and prosciutto. Free park-
ing behind the building. $$

Blackbrick
3451 NE 1st Ave. #103; 305-573-8886
Inspiration for the Chinese food at this hotspot came from 
authentic flavors Richard Hales (from Sakaya Kitchen) 
encountered during travels in China, but the chef’s consider-
able imagination figures in mightily. Example: Don’t expect 
General Tso’s chicken on the changing menu. The General’s 
Florida Gator, though, is a distinct possibility. Dishes less 
wild but still thrilling, due to strong spicing: bing (chewy 
Chinese flatbread) with char sui, garlic, and scallions; two 
fried tofu/veggie dishes (one hot, one not) savory enough 
to bring bean curd maligners (and confirmed carnivores) to 
their knees. $$-$$$ 

Bocce Bar
3252 NE 1st Ave. #107; 786-245-6211
A bocce court outside plus interior décor imported from 
Italy, floor to ceiling, serve notice that this eatery’s share-
able small plates (salumi/cheeses, pastas, and composed 
antipasti featuring perfect produce) are thoroughly Italian-
inspired. But all are elevated by inventive twists from chef 
Timon Balloo, of adjacent Sugarcane. Vegetarian dishes 
especially impress: creamy polenta with a poached egg, 
savory rapini, and shaved truffle; crispy artichoke with 
mustard-seed aioli; Thumbelina carrots with mascarpone 
and “pistachio granola,” a dish that magically makes the 
common root veggie a mouthful of wonderfulness; 25 year-
aged balsamico ice cream. $$$

Buena Vista Bistro 
4582 NE 2nd Ave., 305-456-5909
If a neighborhood eatery like this one — which serves 
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supremely satisfying bistro food — were within walking 
distance of every Miami resident, we’d be a helluva hip 
food town. Like true Parisian bistros, it’s open continuously, 
every day, with prices so low that you can drop in anytime 
for authentic rillettes (a rustic pâté) with a crusty baguette, 
steak with from-scratch frites, salmon atop ratatouille, or 
many changing blackboard specials. Portions are plentiful. 
So is free parking. $$

Buena Vista Deli
4590 NE 2nd Ave., 305-576-3945
At this casual café/bakery, co-owned by Buena Vista 
Bistro’s Claude Postel, the day starts in authentic French 
fashion, with fresh breakfast breads, chocolate almond 
croissants, and other delights. At lunch cornichon-
garnished baguette sandwiches (containing housemade 
pâtés, sinfully rich pork rillettes, superb salami, and other 
charcuterie classics) are irresistible, and a buttery-crusted, 
custardy quiche plus perfectly dressed salad costs little 
more than a fast-food combo meal. As for Postel’s home-
made French sweets, if you grab the last Paris-Brest, a 
praline butter-cream-filled puff pastry, we may have to kill 
you. $-$$ 

The Butcher Shop Beer Garden & Grill
165 NW 23rd St., 305-846-9120
Unbelievable but true: At the heart of this festive, budget-
friendly beer-garden restaurant is an old-school gourmet 
butcher shop, where sausages from classic (brats, chorizo) 
to creative (lamb and feta) are house-made, and all beef 
is certified USDA prime -- rarely found at even fancy steak-
houses. Take your selections home to cook, or better yet, 
eat them here, accompanied by intriguing Old/New World 
sauces, garnishes (like bleu cheese fritters), sides, and start-
ers. Desserts include a bacon sundae. Beer? Try an organic 
brew, custom-crafted for the eatery. $$-$$$

Cafeina
297 NW 23rd St., 305-438-0792
This elegantly comfortable multi-room indoor/outdoor venue 
is described as an “art gallery/lounge,” and some do come 
just for cocktails like the hefty café con leche martinis. But 
don’t overlook chef Guily Booth’s 12-item menu of very tasty 
tapas. The signature item is a truly jumbo-lump crab cake 
with no discernable binder. At one South Beach Wine & 
Food Festival, Martha Stewart proclaimed it the best she’d 
ever had. Our own prime pick: melt-in-your-mouth ginger sea 
bass anticuchos, so buttery-rich we nearly passed out with 
pleasure. $$ 

Catch Grill & Bar
1633 N. Bayshore Dr., 305-536-6414
A location within easy walking distance of the Arsht 
Center for the Performing Arts, in the extensively reno-
vated Marriott Biscayne Bay, makes this casual-chic 
eatery, whose specialty is local and sustainable seafood, 
a great option for pre-show bites. Then again, enjoying 
lures like sweet-glazed crispy shrimp with friends on 
the outdoor, bayfront terrace is entertainment enough. 
It’s worth calling to ask if the daily catch is wreckfish, a 
sustainable local that tastes like a cross between grouper 
and sea bass. Bonus: With validation, valet parking is 
free. $$$-$$$$ 

Cerviceria 100 Montaditos
3252 NE 1st Ave. #104, 305-921-4373
Student budget prices, indeed. A first-grader’s allowance 
would cover a meal at this first U.S. branch of a popular 
Spanish chain. The 100 mini sandwiches (on crusty, olive 
oil-drizzled baguettes) vary from $1 to $2.50, depending not 
on ingredient quality but complexity. A buck scores genuine 
Serrano ham, while top-ticket fillings add imported Iberico 
cheese, pulled pork, and tomato to the cured-ham slivers. 
Other options revolve around pâtés, smoked salmon, shrimp, 
and similar elegant stuff. There’s cheap draft beer, too, plus 
nonsandwich snacks. $$

City Hall the Restaurant
2004 Biscayne Blvd. 305-764-3130
After 30+ years spent guiding other owners’ restaurants 
to success, Miami Spice program creator Steve Haas has 
opened his own expansive, two-floor place, on a stretch of 
Biscayne Boulevard that’s suddenly looking fashionable. 
The vibe is a mix of power-dining destination and comfie 
neighborhood hangout, and chef Tom Azar (ex-Emeril’s) 
has designed a varied menu to match. Highlights: an 
astonishingly thin/crunchy-crusted pizza topped with 
duck confit, wild mushrooms, port wine syrup, and subtly 
truffled béchamel; crispy calamari (rings and legs) with 
light, lemony tomato emulsion; and tuna tartar that is 
refreshingly free of sesame oil. Big portions and a full bar 
to boot. $$-$$$$

Crumb on Parchment
3930 NE 2nd Ave., 305-572-9444
Though located in a difficult spot (the Melin Building’s cen-
tral atrium, invisible from the street), Michelle Bernstein’s 
bakery/café packs ’em in, partly due to Bernstein’s mom 
Martha, who makes irresistible old-school cakes: German 
chocolate with walnuts, lemon curd with buttercream frost-
ing, more. Lunch fare includes inspired sandwiches like 
seared rare tuna with spicy Asian pickles and kimchi aioli. 
And for morning people, the savory chicken sausage, melted 
cheddar, kale, and shallot sandwich on challah will convince 
you that breakfast is the most important meal of the day. 
$-$$ 

The Cypress Room
3620 NE 2nd Ave., 305-520-5197
Deer and boar heads on wood-paneled walls juxtapose with 
crystal chandeliers at this tiny fourth restaurant in Michael 
Schwartz’s burgeoning empire, evoking feelings of dining 
in a century-old millionaire’s hunting lodge -- in miniature. 
Many dishes are similarly fun fantasies of 1920s Florida 
fine dining, pairing yesteryear’s rustic proteins (including 
wild game) and veggies with preparations that are ultimately 
refined interpretations of the past: antelope/wild mushroom 
gnocchi; “French onion soup” with a sort of gruyere tuile 
float instead of the usual gooey melt, served on a lacy doily. 
Don’t miss the royal red shrimp, or Hedy Goldsmith’s des-
serts. $$$$$ 

The Daily Creative Food Co.
2001 Biscayne Blvd., 305-573-4535
While the food formula of this contemporary café is familiar 
– sandwiches, salads, soups, breakfast food, and pastries, 
plus coffee and fruit drinks – a creative concept differenti-
ates the place. Signature sandwiches are named after 
national and local newspapers, including Biscayne Times, 
giving diners something to chat about. Sandwiches and 
salads can also be do-it-yourself projects, with an unusually 
wide choice of main ingredients, garnishes, breads, and con-
diments for the creatively minded. $

The District
190 NE 46th St., 305-573-4199
At the house whose original restaurant tenant was One 
Ninety, décor has been renovated dramatically from shabby 
to chic, and the pan-American gastropub cuisine also 
matches a more mature Miami. Horacio Rivadero’s dishes 
reflect both Latin and American influences with considerable 
creative flair and fun. Favorites: lobster tacos with pickled 
cabbage, aji Amarillo escabeche, and crisped shallots; lus-
cious lamb tartare, featuring toasted pignolias and mustard 
oil; and the Black Magic mousse, with vanilla/sweet potato 
drizzles, housemade marshmallows, and a pistachio cookie. 
$$$-$$$$

El Bajareque
278 NW 36th St., 305-576-5170
Dozens of little Latin American eateries, all looking almost 
identically iffy, line 36th Street. But this family-owned “bajar-
eque” (shack) is one where you definitely want to stop for 
some of Miami’s most tasty, and inexpensive, Puerto Rican 
home cooking, from mondongo (an allegedly hangover-
curing soup) to mofongo, a plantain/chicharron mash with 
varied toppings plus garlicky mojo. Housemade snacks are 
irresistible, too, and great take-out party fare: pork-studded 
pasteles, similar to Cuban tamals but with a tuber rather 
than corn masa dough, or empanadas with savory shrimp 
stuffing. $ 

Egg & Dart
4029 N. Miami Ave., 786-431-1022
While co-owners Costa Grillas (from Maria’s, a Coral Gables 
staple) and Niko Theodorou (whose family members have 
several Greek islands restaurants) describe their cuisine 
as “rustic Greek,” there is surprising sophistication in some 
dishes: an especially delicate taramasalata (cod roe dip); 
precisely crisp-fried smelts (like a freshwater sardine); galac-
tobourico, an often heavy and cloyingly vanilla-saturated des-
sert, here custardy and enlivened by orange flavor. Extensive 
lists of mezze (snacks) and creative cocktails make the 
expansive, invitingly decorated space ideal for large gather-
ings of friends who enjoy sharing. $$$ 

Enriqueta’s Sandwich Shop
186 NE 29th St., 305-573-4681
This Cuban breakfast/lunch old-timer actually serves more 
than sandwiches (including mammoth daily specials )-- and 
since reopening after a fire, does so in a cleanly renovated 
interior. But many hardcore fans never get past the parking 
lot’s ordering window, and outdoors really is the best place 
to manage Enriqueta’s mojo-marinated messy masterpiece: 
pan con bistec, dripping with sautéed onions, melted cheese, 
and potato sticks; tomatoes make the fats and calories neg-
ligible. Accompany with fresh orange juice or café con leche, 
and you’ll never want anything else, except maybe a bib. $

The Embassy
4600 NE 2nd Ave., 305-571-8446
Don’t come to this embassy for passports. The name is 
short for “Embassy of Well-being and Debauchery.” You will, 
however, feel transported to Spain’s gourmet capital, San 
Sebastian, after sampling ambassador Alan Hughes’s cun-
ning pintxos (complexly layered Basque-style tapas). From 
a self-serve bar, choose from a changing selection of skew-
ered stacks; brie, homemade fig jam, and twizzles of silky 
jamon Serrano; roast tomato, goat cheese, and anchovies 
on buttery garlic toast; many more. Small plates, to-die-for 
desserts like floating island with lychees, and weekend 
brunch items demonstrate similar mad-chef skills. $$-$$$ 

Gigi
3470 N. Miami Ave., 305-573-1520
As befits its location in artful, working-class Wynwood, Gigi 
has minimalist modern diner ambiance paired with truly 
creative contemporary Asian-influenced comfort food from  
Top Chef contender Jeff McInnis (formerly of the South 
Beach Ritz-Carlton) at surprisingly low prices. From a menu 
encompassing noodle and rice bowls, steam-bun ssams, 
grilled goodies, and raw items, highlights include pillowy-light 
roast pork-stuffed buns, and possibly the world’s best BLT, 
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featuring Asian bun “toast,” thick pork belly slices rather 
than bacon, and housemade pickles. There’s $2 beer, too. 
$-$$ 

Harry’s Pizzeria
3918 N. Miami Ave., 786-275-4963
In this humble space (formerly Pizza Volante) are many key 
components from Michael’s Genuine Food & Drink two 
blocks east -- local/sustainable produce and artisan prod-
ucts; wood-oven cooking; homemade everything (including 
the ketchup accompanying crisp-outside, custardy-inside 
polenta fries, a circa 1995 Michael Schwartz signature 
snack from Nemo). Beautifully blistered, ultra-thin-crusted 
pizzas range from classic Margheritas to pies with house-
smoked bacon, trugole (a subtly flavorful -- fruity, not funky -- 
Alpine cheese), and other unique toppings. Rounding things 
out: simple but ingenious salads, ultimate zeppoles, and 
Florida craft beers. $$

Hurricane Grill & Wings 
Shops at Midtown Miami
Buena Vista Avenue, 305-576-7133
This Florida fast/casual chain became an instant hit in 
Midtown Miami owing to a winning concept: more than 35 
heat-coded sauces and dry rubs meant for custom-tossing 
with wings and other things (including white-meat “boneless 
wings,” really wing-shaped chicken breast pieces), accompa-
nied by ranch or classic blue-cheese dip and celery. It would 
be silly to not pair your main with garlic/herb-butter parme-
san fries. There are many other items, too, including salads. 
But hey, celery is salad, right? $$ 

iSushi Café
3301 NE 1st Ave. #107, 305-548-8751
Ever get tempted by supermarket sushi rolls, just because 
they’re there? Don’t be. This quick-casual café has a menu 
similar to that at sushi/Japanese small-plates, fast-food take-
out joints (individual nigiri, makis, and party platters, plus 
small plates like edamame, seaweed, etc.) and comparable 
preparation speed, too, but with ingredient quality and fresh-
ness that’s more upscale. Prices are actually considerably 
cheaper than those of market makis that might have been 
sitting around for days. Additionally, ambiance, though casu-
al, is stylish enough for a date or dinner with friends. $$ 

Joey’s Italian Café
2506 NW 2nd Ave.,  305-438-0488
The first new restaurant in the Wynwood Café District, this 
stylish indoor/outdoor Italian hangout is as casually cool as 
one would hope — and as affordable. There’s a five-buck 
half-serving of spaghetti al pomodoro and respectable vino 
for under $30. And few can resist delicately thin, crunchy-
crusted pizzas like the creative Dolce e Piccante or orgasmic 
Carbonara. Pastas are fresh; produce is largely local; the 
mosaic-centered décor is minimalist but inviting. And no 
need to be wary of the warehouse district at night: Valet 
parking is free. $$-$$$

La Provence
2200 Biscayne Blvd., 305-576-8002
(See Brickell / Downtown listing.)

Lagniappe
3425 NE 2nd. Ave., 305-576-0108
In New Orleans, “lagniappe” means “a little extra,” like the 
13th doughnut in a baker’s dozen. And that’s what you get 
at this combination wine and cheese bar/backyard BBQ/
entertainment venue. Choose artisan cheeses and char-
cuterie from the fridges, hand them over when you pay (very 
little), and they’ll be plated with extras: olives, bread, chang-
ing luscious condiments. Or grab fish, chicken, veggies, or 
steak (with salad or cornbread) from the hidden yard’s grill. 
Relax in the comfie mismatched furniture, over extensive 
wine/beer choices and laidback live music. No cover, no 
attitude. $$ 

Lemoni Café
4600 NE 2nd Ave., 305-571-5080
The menu here reads like your standard sandwiches/salads/

starters primer. What it doesn’t convey is the freshness of 
the ingredients and the care that goes into their use. Entrée-
size salads range from an elegant spinach (goat cheese, 
pears, walnuts, raisins) to chunky homemade chicken salad 
on a bed of mixed greens. Sandwiches (cold baguette subs, 
hot pressed paninis, or wraps, all accompanied by side sal-
ads) include a respectable Cuban and a veggie wrap with a 
deceptively rich-tasting light salad cream. $-$$

Limón y Sabor
3045 Biscayne Blvd., 786-431-5739
In this dramatically renovated space, the room is now light 
and open, and the food is authentic Peruvian, with seafood 
a specialty. Portions are huge, prices low, quality high. 
Especially good are their versions of pescado a lo macho 
(fish fillet topped with mixed seafood in a creamy, zesty 
sauce); jalea (breaded and deep-fried fish, mixed seafood, 
and yuca, topped with onion/pepper/lime salsa), and yuca in 
hot yet fruity rocoto chili cream sauce. $$

Mandolin Aegean Bistro
4312 NE 2nd Ave., 305-576-6066
Inside this converted 1940s home’s blue-and-white dining 
room -- or even more atmospherically, its tree-sheltered gar-
den -- diners feast on authentic rustic fare from both Greece 
and Turkey. Make a meal of multinational mezes: a Greek 
sampler of creamy tzatziki yogurt dip, smoky eggplant purée, 
and airy tarama caviar spread; and a Turkish sampler of 
hummus, fava purée, and rich tomato-walnut dip. The meze 
of mussels in lemony wine broth is, with Mandolin’s fresh-
baked flatbread, almost a full meal in itself. $$-$$$ 

MC Kitchen
4141 NE 2nd Ave., 305-456-9948
Chef/co-owner Dena Marino calls MC’s food “modern 
Italian” -- neither an evocative description nor explanation 
for why this place is one of our town’s hottest tickets. But 
tasting tells the tale. Marino’s food incorporates her entire 
culinary background, from her Nonna’s traditional Italian-
American kitchen to a long stint in Michael Chiarello’s famed 
contemporary Californian eatery Tra Vigne, with pronounced 
personal twists that make eating here uniquely exciting. 
Particularly definitive: lunchtime’s “piadenas,” saladlike 
seasonal/regional ingredient combinations atop heavenly 
homemade flatbreads. Cocktails feature ingredients from 
za’atar to salmon roe. $$$-$$$$ 

Mercato
4141 NE 2nd Ave., 786-332-3772
Adjacent to Dena Marino’s hot hangout MC Kitchen, the 
contemporary Italian chef’s artisanal market and breakfast/
lunch café is for diners wanting a quicker (but not fast-food) 
sit-down meal, or inventive take-out. Pressed for time? Try 
a pressed sandwich like Marino’s Italian Cubano (porchetta, 
prosciutto cotto, Swiss, pickles, and Dijon mustard dress-
ing, on ciabatta). Along with hot or cold sandwiches, there’s 
a wide variety of homemade breakfast pastries, breads, 
cookies, and fresh-baked quiches, plus salads and a daily-
changing soup. Market items include exotic jams, craft beers, 
and Marino’s private label EVOO. $-$$

Michael’s Genuine Food and Drink
130 NE 40th St., 305-573-5550
An instant smash hit, this truly neighborhood-oriented 
restaurant from chef Michael Schwartz offers down-to-earth 
fun food in a comfortable, casually stylish indoor/outdoor  
setting. Fresh, organic ingredients are emphasized, but 
dishes range from cutting-edge (crispy beef cheeks with 
whipped celeriac, celery salad, and chocolate reduction) to 
simple comfort food: deviled eggs, homemade potato chips 
with pan-fried onion dip, or a whole wood-roasted chicken. 
There’s also a broad range of prices and portion sizes to 
encourage frequent visits. Michael’s Genuine also features 
an eclectic, affordable wine list and a full bar. $$-$$$$

Mmmm
2519 NW 2nd Ave., 786-703-3409
On the same strip as Wynwood Kitchen & Bar and Joey’s, 
this more casual alt-culture café is a sandwich/soup/salad 

spot with a difference -- chef Alan McLennan, whose men-
tors include Michelin 3-star chefs Michel Guerard and Fredy 
Giradet. The elite French training is reflected in Mmmm’s sig-
nature items: tartines, open-face sandwiches on crusty toast-
ed sourdough indistinguishable from Paris’s famed Poilane 
bread, except made in Miami. Among the perfectly balanced 
toppings are an especially tasty tuna and artichoke with 
olive mayo, or daily specials like crab/avocado. Wine, too, 
and locally made tropical ice creams from Azucar. $$

Morgans Restaurant
28 NE 29th St., 305-573-9678
Housed in a beautifully refurbished 1930s private home, 
Morgans serves eclectic, sometimes internationally influ-
enced contemporary American cuisine compelling enough to 
attract hordes. Dishes are basically comfort food, but ultimate 
comfort food: the most custardy, fluffy French toast imagin-
able; shoestring frites that rival Belgium’s best; mouthwater-
ing maple-basted bacon; miraculously terrific tofu (crisply 
panko-crusted and apricot/soy-glazed); even a “voluptuous 
grilled cheese sandwich” -- definitely a “don’t ask, don’t tell 
your cardiologist” item. $$-$$$

Oak Tavern
35 NE 40th St., 786-391-1818
With a festively lantern-lit oak tree on the outdoor dining 
patio and stylishly playful lamps mimicking oaks inside, 
chef/restaurateur David Bracha of River Oyster Bar has 
transformed a previously cold space to warm. Food is equal-
ly inviting. The mostly small-plates seasonal menu roams the 
globe from supreme Vietnamese bahn mi (with pork belly 
and foie gras) to down-home buttermilk biscuits with bacon 
butter, and homemade charcuterie. If available, don’t miss 
Hawaiian-inspired steelhead poke; substituting the salmon-
like but more delicate trout for the usual tuna transports this 
crudo to heavenly heights. $$-$$$ 

Orange Café + Art
2 NE 40th St., 305-571-4070
The paintings hanging in this tiny, glass-enclosed café  are 
for sale. And for those who don’t have thousands of dol-
lars to shell out for the local art on the walls, less than ten 
bucks will get you art on a plate, including a Picasso: chorizo, 
prosciutto, manchego cheese, baby spinach, and basil on 
a crusty baguette. Other artfully named and crafted edibles 
include salads, daily soups, several pastas (like the Matisse, 
fiocchi pouches filled with pears and cheese), and house-
baked pastries. $ 

Palatino
3004 NW 2nd Ave., 786-360-5200
When longtime favorite Jamaican joint Clive’s fell victim to 
gentrification, few expected to find similarly skilled old-school 
Caribbean-American soul food in Wynwood again, especially 
not at old-school prices. But that’s what this small, super-
friendly mom-and-pop spot serves up: breakfasts like ackee 
and salt fish, fried dumpling and callaloo, or an egg/maple 
sausage/cheese grits combo; plates (with sides) of oxtails, 
curry goat, jerk chicken; richly crusted piquant chicken or 
meat patties that contend with Miami’s best. Surprises 
include homemade pastries, and $1 ice cream cones in 
tropical flavors like soursop. $-$$ 

Pasha’s 
3801 Biscayne Blvd., 305-573-0201
(See Brickell/Downtown listing)

Pride & Joy
2800 N. Miami Ave., 305-456-9548
Behind this Wynwood warehouse façade you’ll find pure 
Southern roadhouse, and the backyard patio is an even 
more relaxing place to kick back with beer, blues music, and 
barbecue from pit master Myron Mixon. Oddly, considering 
Mixon’s many BBQ championships, the ’cue can be incon-
sistent. Our favorite choices: St. Louis ribs, tender without 
being falling-off-the bone overcooked, and enjoyably fattier 
than baby backs; vinegar-doused pulled pork sandwiches, 
which, unlike meat plates, come with sides -- fries, plus slaw 
to pile on for added juice and crunch. $$$ 

Primo’s
1717 N. Bayshore Dr., 305-371-9055
The imposing, cavernous lobby of the Grand doesn’t have 
that “do drop in” locals’ hangout vibe. But this lively Italian 
spot is actually a great addition to the neighborhood. The piz-
zas alone – brick-oven specimens with toppings ranging from 
classic pepperoni to prosciutto/arugula – would be draw 
enough. But pastas also please: diners’ choice of starch, 
with mix-and-match sauces and extras. And the price is right, 
with few entrées topping $20. The capper: It’s open past 
midnight every day but Sunday. $$

Prohibition
3404 N. Miami Ave., 305-438-9191
Frankly, we don’t get why this expansive, high-ceilinged 
space with enormous front windows and open kitchen 
is so often described as evocative of a Prohibition-era 
speakeasy; ambiance here is artfully and amusingly sinful, 
not secretive. Fare is a fun, familiar mix of modern com-
fort foods (truffled lobster mac ’n’ cheese, NY strip steak 
with truffled parmesan fries, many other items featuring 
truffle oil) and retro favorites like meatballs. It’s simple, 
solid stuff served in generous portions to match the 
menu items that best truly evoke Prohibition times: hefty, 
old-fashioned, two-fisted cocktails. $$$ 

R House
2727 NW 2nd Ave., 305-576-0240
A strikingly stylish restaurant that’s part art gallery could be 
pretentious, in a still largely ungentrified area of cutting-edge 
artsy yet still working-class Wynwood. But modular movable 
walls to accommodate changing installations, and its own 
name make it clear the art component is a serious working 
gallery. Hardworking chef/owner Rocco Carulli demonstrates 
a locals orientation with a menu highlighted by skillfully 
crafted, hearty entrées (Brazilian seafood moqueta stew, 
coffee/chili-rubbed short ribs, sweet pea falafel) available in 
affordable half-portions: small plates of big food for starving 
artists. $$-$$$ 

Sakaya Kitchen
Shops at Midtown Miami, Buena Vista Avenue
305-576-8096
This chef-driven, fast-casual Asian eatery is more an izakaya 
(in Japan, a pub with food) than a sakaya (sake shop). But 
why quibble about words with so many more intriguing 
things to wrap your mouth around? The concept takes on 
street-food favorites from all over Asia, housemade daily 
from quality fresh ingredients. French Culinary Institute-
trained Richard Hales does change his menu, so we’d 
advise immediately grabbing some crispy Korean chicken 
wings and Chinese-inspired, open-faced roast pork buns with 
sweet chili sauce and homemade pickles. $$ 

Sake Room 
275 NE 18th St., 305-755-0122
Sake takes a back seat to sushi – and sophisticated décor 
– at this small but sleek restolounge. Among the seafood 
offerings, you won’t find exotica or local catches, but all the 
usual sushi/sashimi favorites, though in more interesting 
form, thanks to sauces that go beyond standard soy – spicy 
sriracha, garlic/ponzu oil, and many more. Especially recom-
mended: the yuzu hamachi roll, the lobster tempura maki, 
and panko-coated spicy shrimp with hot-and-sour Mayo and 
a salad. $$-$$$

Salad Creations
2001 Biscayne Blvd., 305-576-5333
At this fast-casual restaurant, diners can enjoy a wide variety 
ofchef-created salads and wraps, or go the DIY route, choos-
ing from one of four greens options; four dozen add-ons 
(fresh, dried, or pickled veggies and fruits, plus cheeses 
and slightly sinful pleasures like candied pecans or wonton 
strips); a protein (seafood or poultry); and two dozen dress-
ings, ranging from classic (Thousand Island, bleu cheese) to 
creative contemporary (spicy Asian peanut, cucumber was-
abi, blueberry pomegranate). Additionally, the place creates 
lovely catering platters, plus individual lunchboxes -- perfect 
picnic or plane food. $-$$ 

Daily Breakfast Specials
Specials are served Monday thru Friday 6:00am to 11:00am (excluding Holidays)

All Breakfast Special include Coffee or Hot Tea or Small Orange Juice

11064 Biscayne Blvd.
Miami Florida 33161

www.baglesandcompany

Monday . . . . . . . . . . . . . . . . . . . . . . $5.95
3 Eggs any style served with Homefries or Grits or Oatmeal.
Choice of Bagel or Toast.

Tuesday  . . . . . . . . . . . . . . . . . . .  $8.99
Bacon Omelette served with Homefries or Grits or Oatmeal.
Choice of Bagel or Toast.

Wednesday . . . . . . . . . . . . . . . .  $9.75
Eggwhite Vegetable Omelette served with Homefries or
Grits or Oatmeal. Choice of Bagel or Toast.

 . . . . . . . . . . . . . . . . . .  $9.99
Short Stack Pancakes, 2 Eggs, 3 strips of Bacon or
2 Sausage Links

Friday . . . . . . . . . . . . . . . . . . . . . . . .  $10.75
Nova, Eggs and Onion with Homefries or Grits or Oatmeal.
Choice of Bagel or Toast.
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Salumeria 104
3451 NE 1st Ave. #104, 305-424-9588
In Italy, salumerias started, like American delicatessens, as 
shops selling salumi (cured meats), but evolved into the 
equivalent of eat-in deli/restaurants that also serve cold 
and hot prepared foods. At this modern Midtown salumeria, 
the soups-to-salads-to-sweets range of fare is the same. 
Custom-sliced imported cold cuts are a main focus, espe-
cially for those who enjoy taste-testing a plate pairing Italy’s 
two most famous prosciuttos: Parma and San Daniele. But 
homemade pastas are also impressive, as are hard-to-find 
regional entrées like fegato alla Veneziana, which will turn 
liver-haters into lovers. $$-$$$ 

S & S Diner
1757 NE 2nd Ave., 305-373-4291
Some things never change, or so it seems at this classic 
diner. Open since 1938, people still line up on Saturday 
mornings, waiting for a seat at the counter and enormous 
breakfasts: corned beef hash or crab cakes and eggs 
with grits; fluffy pancakes; homemade biscuits with gravy 
and Georgia sausage – everything from oatmeal to eggs 
Benedict. The lunch menu is a roll call of the usual suspects, 
but most regulars ignore the menu and go for the daily 
blackboard specials. $-$$

Shikany
251 NW 25th St., 305-573-0690
This stylishly converted warehouse is currently Miami’s most 
cutting-edge fine-dining venue. On Michael Shikany’s ever-
changing Xtreme menus, expect complexity and molecular 
magic: vichyssoise as potted plant with dehydrated pumper-
nickel “soil”; a dessert featuring red beet sponge and yellow 
beet pop rocks. Shikany does manage to have confounding 
culinary elements make sense. But doubters can break in 
gently with softshell crab arepas, maple syrup-braised boar 
cheeks with a DIY (Drizzle It Yourself) tube of lemon/thyme 
crème, even refreshingly original lobster mac ’n’ cheese. 
$$$$$

Shokudo World Resource Café 
4740 NE 2nd Ave., 305-758-7782
At its former Lincoln Road location, World Resource’s café 
was better known for people-watching than for its standard 
sushi/Thai menu. But as the new name signals, this reloca-
tion is a reinvention. The indoor/outdoor space is charming, 
but creative takes on popular pan-Asian street foods are 
the real draw. Travel from Japan and Thailand through 
Korea, Vietnam, China, the Philippines, and beyond via light 
housemade momo, curried potato-stuffed Tibetan/Nepalese 
steamed dumplings; savory pulled pork buns with kimchi 

and crisped onions. Noodle dishes, hot or chilled, are espe-
cially appealing. $$-$$$ 

Soi Chinese Kitchen
645 NW 20th St., 305-482-0238
No chop suey. No kung pao anything, either. In fact, any-
thing on Soi’s menu that sounds like something from a 
normal Chinese eatery won’t be: char sui ribs come with 
delicate corn pancakes, wonton soup is kafir lime broth 
with a mushroom/truffle-butter-stuffed ravioli, lo mein 
is housemade noodles with pork belly and sous vide 
63-degree egg. Basically it’s contemporary Chinese fine 
dining fare similar in creativity and quality ingredients to 
ultra-upscale Hakkasan’s, but served by a tiny take-out 
joint (with a few patio tables and counter stools) at neigh-
borhood prices. $$

Sugarcane Raw Bar Grill
3250 NE 1st Ave., 786-369-0353
This chic indoor/outdoor space is an offspring of Lincoln 
Road’s SushiSamba Dromo and a sibling of Sugarcane 
lounges in NYC and Las Vegas, but more informal than the 
former and more food-oriented than the latter, as three 
kitchens -- normal, raw bar, and robata charcoal grill -- make 
clear. Chef Timon Balloo’s LatAsian small plates range from 
subtle orange/fennel-marinated salmon crudo to intensely 
smoky-rich short ribs. At the daily happy hour, select dishes 
(like steamed pork buns with apple kimchi) are discounted. 
$$-$$$

SuViche
2751 N. Miami Ave., 305-960-7097
As its fusion name suggests, this artsy indoor/outdoor eat-
ery doesn’t merely serve a mix of Japanese sushi and Latin 
ceviches but a true fusion of both, largely owing to signature 
sauces (many based on Peru’s citusy/creamy acevichado 
emulsion with Japanese spicing) that are applied to sushi 
rolls and ceviche bowls alike. Additionally there are some 
popular Peruvian-fusion cooked dishes like Chifa (Peruvian-
Chinese) lomo saltado, served traditionally, as an entrée, or 
creatively in springs rolls). To add to the fun, accompany 
your meal with a cocktail from Miami’s only pisco bar. 
$$-$$$ 

Tony Chan’s Water Club
1717 N. Bayshore Dr., 305-374-8888
The décor at this upscale place, located in the Grand, looks 
too glitzy to serve anything but politely Americanized Chinese 
food. But the American dumbing-down is minimal. Many 
dishes are far more authentic and skillfully prepared than 
those found elsewhere in Miami, like delicate but flavorful 

yu pan quail. Moist sea bass fillet has a beautifully bal-
anced topping of scallion, ginger, cilantro, and subtly sweet/
salty sauce. And Peking duck is served as three traditional 
courses: crêpe-wrapped crispy skin, meat sautéed with crisp 
veggies, savory soup to finish. $$-$$$

Wynwood Kitchen & Bar
2550 NW 2nd Ave., 305-722-8959
The exterior is eye-popping enough, with murals from 
world-famous outdoor artists, but it’s the interior that grabs 
you. Colorful and exotic work by Shepard Fairey, Christian 
Awe, and other acclaimed artists makes it one of the 
most striking restaurant spaces anywhere. As for food, 
the original menu has been replaced with Spanish/Latin/
Mediterranean-inspired favorites from chef Miguel Aguilar 
(formerly of Alma de Cuba): gazpacho or black bean soups; 
shredded chicken ropa vieja empanadas with cilantro 
crema; grilled octopus skewers with tapenade; plus finger-
ling potato-chorizo hash and other seasonal farm-to-table 
veg dishes. $$-$$$ 

Zak the Baker
405 NW 26th St., 786-280-0327
This part-rustic/part industrial-chic breakfast and lunch spot, 
located in Zak Stern’s bakery, is one certified-Kosher café 
where neither religious dietary laws nor culinary standards 
are compromised. Reason: The menu of open-face sandwich 

“toasts,” soups, salads, and small plates doesn’t overreach, 
but stays centered on Zak’s substantial and superbly crusty 
organic sourdough loaves, arguably the best bread in Miami. 
Varieties range from classic Jewish deli rye to exotic olive 
& za’atar or All American cranberry/walnut. Toast toppings, 
sweet or savory, are mainly local vegetable and dairy com-
bos, so non-carnivores, as well as diners keeping Kosher, 
luck out. $$

Upper Eastside

Andiamo
5600 Biscayne Blvd. 305-762-5751
With brick-oven pizzerias popping up all over town the past 
few years, it’s difficult to remember the dark days when this 
part of Mark Soyka’s 55th Street Station complex was main-
land Miami’s sole source of open-flame-cooked pies. But 
the pizzas still hold up against the newbie pack, especially 
since exec chef Frank Crupi has upped the ante with unique-
to-Miami offerings like a white (tomato-free) New Haven 
clam pie. Also available: salads, panini, and a tasty meatball 
appetizer with ricotta. There’s a respectable wine and beer 
list, too. $$

Big Fish
620 NE 78th St., 305-373-1770
Longtime locals who remember the uniquely Miamian 
ambiance of the first Big Fish, a beloved Miami River hole-
in-the-wall restolounge, will want to visit this rebirth featuring 
an equally cool waterside setting on the Little River, plus 
an original owner and similar traditional Italian dishes. Our 
personal fave is spaghetti alla vongole veraci (with tiny true 
Venetian clams, hard to find today even in Venice), but you’ll 
know what you like on the familiar menu. Best seating: the 
expansive extensively (and expensively) rebuilt riverfront 
deck. $$$-$$$$ 

Biscayne Diner
8601 Biscayne Blvd., 305-756-9910
At this architecturally mixed-era diner (signage: 1960s 
Jetsons; building: 1930s urban-gritty), the menu is equally 
eclectic. Example: The entrée section includes meatloaf, but 
the other half-dozen dishes are Italian. Hefty burgers are 
always terrific. Otherwise, the chef seems most excited by 
experimentation, so the blackboard’s Daily Specials are the 
interesting way to go, whether the item is an ambitious quail 
or a fresh-baked old-fashioned pie. If we could stop stuffing 
ourselves silly on the big, fat, breaded onion rings, we could 
tell you more. But that’s not gonna happen. 

Blue Collar
6730 Biscayne Blvd., 305-756-0366
Like its predecessor in this space (Michael Bloise’s 
American Noodle Bar), this working-class-themed eatery is 
helmed by a former fine-dining chef, Daniel Serfer, a Chef 
Allen’s vet who now crafts casual, creative fare at prices 
all can afford. Dishes are eclectic. The roughly dozen 
veggie dishes alone range from curried cauliflower purée 
to maduros to bleu cheese roasted asparagus. Shrimp 
and grits compete with any in Charleston; pork and beans, 
topped with a perfectly runny fried egg, beats Boston’s 
best. $-$$

DeVita’s
7251 Biscayne Blvd., 305-754-8282
This Italian/Argentine pizzeria, housed in a charming bun-
galow and featuring a breezy patio, covers multicultural 
bases. If the Old World Rucola pizza (a classic Margherita 
topped with arugula, prosciutto, and shredded parmesan) 
doesn’t do the trick, the New World Especial (a Latin pie 
with hearts of palm and boiled eggs) just might. Also 
available are pastas, salads, sandwiches, dinner entrées 
(eggplant parmigiana with spaghetti, lomito steak with 
Argentinean potato salad), and desserts (tiramisu or 
flan). $ 
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Dogma Grill
7030 Biscayne Blvd. 305-759-3433
Since opening, this hot dog-PLUS (capital letters intended) 
joint has had several owners and menu changes. Currently 
it’s in a “Best of” phase. Main draw remains 100% beef 
dogs with numerous regionally inspired topping combos (our 
favorite: the elaborate, authentic Chicago), but vegetarians 
can again enjoy the original menu’s veggie franks, absent 
for several years, topped identically. More recent adds 
worth sampling are regional specialty sandwiches, like 
New Orleans shrimp po’boys. And though there’s no indoor 
seating, current owner Diego Villamedi has expanded the 
outdoor area and spruced up its landscaping for better 
insulation from Boulevard traffic, making picnicking more 
pleasant. $ 

East Side Pizza
731 NE 79th St., 305-758-5351
Minestrone, sure. But a pizzeria menu with carrot ginger 
soup? Similarly many Italian-American pizzerias offer entrées 
like spaghetti and meatballs, but East Side also has pump-
kin ravioli in brown butter/sage sauce, wild mushroom 
ravioli, and other surprisingly upscale choices, including 
imported Peroni beer. As for the pizza, they are classic pies, 
available whole or by the slice, made with fresh plum tomato 
sauce and Grande mozzarella (considered the top American 
pizza cheese). Best seating for eating is at the sheltered 
outdoor picnic tables. $

Fiorito
5555 NE 2nd Ave., 305-754-2899
While owners Max and Cristian Alvarez’s description of 
their eatery as “a little Argentinean shack” is as charming 
as the brothers themselves, it conveys neither the place’s 
cool warmth nor the food’s exciting elegance. Dishes are 
authentically Argentine, but far from standard steakhouse 
stuff. Chef Cristian’s background at popular pop-up The 
Dining Room becomes instantly understandable in dishes 
like orange and herb-scented lechon confit (with pumpkin 
mash, pickled cabbage salad, and Dijon mojo) or sopa de 
calabaza, derived from Argentina’s peasant stew locro, but 
here a refined, creamy soup. Many more surprises -- even 
steaks. $$-$$$ 

The Federal Food, Drink & Provisions
5132 Biscayne Blvd., 305-758-9559
At the Fed, expect what locals know to expect from som-
melier/chef team Aniece Meinhold and Cesar Zapata, whose 
previous restaurant concepts have included Blue Piano 
(gourmet stoner snacks) and Vietnamese pop-up Phuc 
Yea. That is, expect the unexpected. The Fed is an updated 

tavern featuring creative, from-scratch takes on traditional 
American regional dishes: flaky Southern biscuits with 
sausage gravy (and crisp-coated sweetbreads, if desired); 
Northeastern-inspired “pig wings” (pork drummettes with 
homemade Buffalo sauce, blue cheese mousse, and pickled 
veggies). Desserts, from third partner Alejandro Ortiz, include 
sinful sticky buns. $$-$$$ 

Garden of Eatin’
136 NW 62nd St., 305-754-8050
Housed in a yellow building that’s nearly invisible from the 
street, the Garden has the comfortable feel of a beach 
bar, and generous servings of inexpensive Afro-Caribbean 
vegan food. Large or small plates, with salad and fried sweet 
plantains (plus free soup for eat-in lunchers), are served for 
five or seven bucks. Also available are snacks like vegetar-
ian blue corn tacos, desserts like sweet potato pie, and a 
breakfast menu featuring organic blueberry waffles with soy 
sausage patties. $

Jimmy’s East Side Diner
7201 Biscayne Blvd., 305-754-3692
Open for more than 30 years, Jimmy’s respects the most 
important American diner tradition: breakfast at any hour. 
And now that the place is open for dinner, you can indulge 
your breakfast cravings for several more hours. There are 
blueberry hot cakes and pecan waffles; eggs any style, 
including omelets and open-face frittatas; and a full range of 
sides: biscuits and sausage gravy, grits, hash, hash browns, 
even hot oatmeal. And don’t forget traditional diner entrées 
like meat loaf, roast turkey, liver and onions, plus burgers, 
salad platters, and homemade chicken soup. $-$$

Loba
7420 Biscayne Blvd., 786-536-6692
As suggested by this comfie gastropub’s interactive literary 
ambiance (décor features shelves of paperbacks), the con-
cept of young financial-analyst-turned-restaurateur Jessica 
Sanchez is to encourage creativity, including exploring 
Miami’s unique culture-agriculture through food created by a 
staff including experienced chefs, FIU culinary students, and 
her mom Libia, former owner of the traditional Colombian 
Patacón chain. Needless to say, the menu is eclectic, rang-
ing from South American (the Patacón, a bandeja paisa-
inspired sampler plate) to modernized Old South (MiMo 
Fried Chicken with crispy kale and local honey). Boredom? 
Impossible. $$-$$$ 

Michy’s
6927 Biscayne Blvd., 305-759-2001
Don’t even ask why Michele Bernstein, with a top-chef 

résumé, not to mention regular Food Network appearances, 
opened a homey restaurant in an emerging but far from fully 
gentrified neighborhood. Just be glad she did, as you dine on 
white almond gazpacho or impossibly creamy ham and blue 
cheese croquetas. Though most full entrées also come in 
half-size portions (at almost halved prices), the tab can add 
up fast. The star herself is usually in the kitchen. Parking in 
the rear off 69th Street. $$$-$$$$ 

Mi Vida Café
7244 Biscayne Blvd., 305-759-6020
At this indoor/outdoor vegetarian and raw-food vegan café, 
culinary-school-trained chef/owner Daniela Lagamma pro-
duces purist produce-oriented dishes that are easy to under-
stand, like sparkling-fresh salads and smoothies, plus more 
technique-intensive mock meat or cheese items, based 
on soy proteins, that satisfy even confirmed carnivores. 
Particularly impressive on the regular menu: a superior 
Sloppy Joe made with mushroom confit, braised homemade 
seitan, spinach, and rich almond romescu sauce; and can-
nelloni de verdura, homemade crepes stuffed with spinach 
and cashew “ricotta.” Do check the daily specials, too. 
$$-$$$

Moonchine
7100 Biscayne Blvd., 305-759-3999
Like its Brickell-area sibling Indochine, this friendly Asian 
bistro serves fare from three nations: Japan, Thailand, and 
Vietnam. Menus are also similar, split between traditional 
dishes like pad Thai and East/West fusion creations like the 
Vampire sushi roll (shrimp tempura, tomato, cilantro, roasted 
garlic). But it also carves out its own identity with original cre-
ations, including yellow curry-spiced fried rice. Nearly every-
thing is low in sodium, fat, and calories. A large rear patio is 
inviting for dining and entertainment. $$-$$$

News Lounge
5582 NE 4th Ct., 305-758-9932
Mark Soyka’s new News is, as its name suggests, more 
a friendly neighborhood hangout and watering hole than 
a full-fledged eatery. Nevertheless the menu of light bites 
is — along with other lures like an inviting outdoor patio and 
rest rooms that resemble eclectic art galleries — part of the 
reason visitors stay for hours. Especially recommended are 
fat mini-burgers with chipotle ketchup; a brie, turkey, and 
mango chutney sandwich on crusty baguette; and what 
many feel is the original café’s Greatest Hit: creamy hummus 
with warm pita. $

Ni.Do. Caffe & Mozzarella Bar
7295 Biscayne Blvd., 305-960-7022
Don’t let this little café’s easily overlooked strip-mall loca-
tion, or its informal interior, fool you. The warm welcome is 
authentically Italian, as are cleverly crafted antipasti, simple 
but full-flavored pastas, and homemade pastries (from 
rosemary breadsticks to fruit-topped dessert tortas) that will 
transport your taste buds to Tuscany. And the housemade 
mozzarella or burrata cheeses -- truly milk elevated to royalty 
-- will transport you to heaven. A small market area provides 
Italian staples, plus superb salumi and the magnificent 
mozz, to go. $$-$$$

Royal Bavarian Schnitzel Haus
1085 NE 79th St., 305-754-8002
With Christmas lights perpetually twinkling and party noises 
emanating from a new outdoor biergarten, this German 
restaurant is owner Alex Richter’s one-man gentrification 
project, transforming a formerly uninviting stretch of 79th 
Street one pils at a time. The fare includes housemade 
sausages (mild veal bratwurst, hearty mixed beef/pork 
bauernwurst, spicy garlicwurst) with homemade mustard 
and catsup; savory yet near-greaseless potato pancakes; 
and, naturally, schnitzels, a choice of delicate pounded pork, 
chicken, or veal patties served with a half-dozen different 
sauces. $$-$$$

Siam Rice
7941 Biscayne Blvd., 305-758-0516
You’ll find all the familiar favorite Thai and Japanese items 
here, and prices for curries and noodle dishes (all customiz-
able regarding choice of protein, preparation, and heat level) 
are especially good at lunch. But don’t overlook somewhat 
pricier specialties like a deep-fried yet near-greaseless bone-
less half duck with veggies in red curry sauce. There’s also 
an unusually extensive list of salads, some with inventive 
fusion touches, like a grilled shrimp/soba salad featuring 
traditional Thai flavors (sriracha chiles, fish sauce, lime) and 
Japanese green tea noodles. $-$$$ 

Soyka
5556 NE 4th Court, 305-759-3117
Since opening in 1999, Mark Soyka’s namesake restaurant 
has often been credited with sparking the Upper Eastside’s 
revival, providing the neighborhood’s first comfortably gen-
trified gathering place -- and simple but satisfying comfort 
food. Old fans needn’t fret; the signature hummus platter 
remains, but much of the menu, like the neighborhood, is 
more sophisticated, with fare ranging from shareable snacks 
(fried Brussels sprouts with pecorino and parsley, smoked 
salmon/dill deviled eggs) and salads (mango/quinoa with 
almonds) to hearty retro-modern entrées (slow-roasted short 
ribs with balsamic/fig reduction). $$-$$$

Sushi Siam
5582 NE 4th Ct., 305-751-7818
On the menu of sushi-bar specialties plus a small selection 

of Thai and Japanese cooked dishes, there are a few sur-
prises, such as a unique lobster maki that’s admittedly huge 
in price ($25.95), but also in size: six ounces of crisp-fried 
lobster chunks, plus asparagus, avocado, lettuce, tobiko 
(flying fish), masago (smelt) roes, and special sauces. Thai 
dishes come with a choice of more than a dozen sauces, 
ranging from traditional red or green curries to the inventive, 
such as an unconventional honey sauce. $$$

Sweet Saloon
7100 Biscayne Blvd., 305-759-3999
At this dessert/snack/cocktail bar, from the owner of 
Moonchine, you’ll find live and DJ entertainment, too, from 
9:00 p.m. to 2:00 a.m.-- assuming you can find the place, 
that is. It’s above the pan-Asian eatery, up a hidden back 
staircase. Asian savory snacks include dumplings, eda-
mame, krab rangoons, satays. Desserts range from homey 
American (NY cheesecake, mini cupcakes) to continental 
(strawberries melba, housemade Belgian waffles, a share-
able chocolate fondue/fruit platter). Actually, some cocktails 
double as desserts (a Godiva dark chocolate martini) or 
Asian savories (infusion jars of Stoli and lemongrass). $$

Tap 79
1071 NE 79th St., 305-381-3746
One-time fine-dining chef Alfredo Patino, whose still thriving 
wine/tapas bar Bin No. 18 was one of the first chef-owned 
restaurants to bring casual culinary sophistication to the 
downtown/midtown Biscayne Corridor, does the same for 
still-transitional 79th Street with this convivial gastropub, 
which has a similar sharable-plates menu, but built more 
around beer than wine pairings. Highlights range from care-
fully curated, imported charcuterie/cheese plates to fun 
chef-driven items: house-cured beef jerky, brown sugar/gin-
ger-marinated salmon “Scooby Snacks,” hearty Coke-braised 
short ribs with sweet corn polenta and pungent Maytag blue 
cheese. $$-$$$

Taperia Raca
7010 Biscayne Blvd., 786-751-8756
From the chef/GM team behind Giorgio Rapicavoli’s rebel-
liously eclectic fare at Coral Gables’ Eating House, Taperia 
has a very different concept: traditional Spanish tapas with 
twists that make a big difference. Try both patatas bravas, 
Spain’s classic spicy fried potatoes with smoked tomato 
sauce and garlicky allioli, and Rapicavoli’s patatas contentas, 
calmed by bacon/truffle-enriched carbonara sauce (with 
manchego replacing parmesan). Bacon-wrapped dates, 
found everywhere, here translate as more complexly savory/
sweet/tart bacon-wrapped apricots and Iberico cheese, with 
honey. Do reserve for brunch, where cornmeal/peach pan-
cakes, or fluffy torrejas, rule. $$$

Via Verdi Cucina Rustica
6900 Biscayne Blvd., 786-615-2870
After years of critical acclaim cooking the cuisine of their 
native Piedmont at ultra-upscale Quattro, on Lincoln Road, 
twin brother chefs Nicola and Fabrizio Carro decided to 
work for themselves, hands-on renovating the former space 
of MiMo District pioneer Uva 69. Cuisine here is similarly 
authentic, with creative twists. But there are important dif-
ferences: emphasis on local, rather than mostly imported, 
ingredients; inspiration from all Italian regions; and best, 
astonishing affordability. Housemade spinach/ricotta gnudi 
baked in an ocean of burrata is a delight, but it’s hard to go 
wrong here. $$-$$$ 

NORTH	BAY	VILLAGE
Oggi’s Caffe
1666 79th St. Causeway, 305-866-1238
This cozy, romantic spot started back in 1989 as a pasta 
factory (supplying numerous high-profile restaurants) as well 
as a neighborhood eatery. And the wide range of budget-
friendly, homemade pastas, made daily, remains the main 
draw for its large and loyal clientele. Choices range from 
homey, meaty lasagna to luxuriant crab ravioli with creamy 
lobster sauce, with occasional forays into creative exotica 
such as seaweed spaghettini, with sea scallops, shitakes, 
and fresh tomatoes. $$-$$$

Sushi Siam
1524 NE 79th St. Causeway, 305-864-7638
(See Miami / Upper Eastside listing)

NORTH	BEACH
Lou’s Beer Garden
7337 Harding Ave., 305-704-7879
“Beer garden” conjures up an image of Bavarian bratwurst, 
lederhosen, and oompah bands -- none of which you’ll find 
here. It’s actually a hip hideaway in the New Hotel’s pool-
patio area, a locals’ hangout with interesting eclectic fare 
and a perennial party atmosphere. Especially recommended: 
delicately pan-fried mini-crab cakes served with several 
housemade sauces; hefty bleu cheese burgers with Belgian-
style double-cooked fries; blackened “angry shrimp” with 
sweet/sour sauce; fried fresh sardines. And of course much 
beer, a changing list of craft brews. $$-$$$

Tamarind Thai 
946 Normandy Dr., 305-861-6222
When an eatery’s executive chef is best-selling Thai cook-
book author Vatcharin Bhumichitr, you’d expect major media 
hype, fancy South Beach prices, and a fancy SoBe address. 



	 October	2014	 Biscayne	Times		•		www.BiscayneTimes.com	 99

Dining Guide: RESTAURANTS

Instead Bhumichitr joined forces with Day Longsomboon (an 
old Thai school pal who’d moved to Miami) at this unpre-
tentious, authentic (no sushi) neighborhood place. Some 
standout dishes here are featured in the chef’s latest tome, 
but with Tamarind’s very affordable prices, you might as well 
let the man’s impeccably trained kitchen staff do the work 
for you. $$-$$$

MIAMI	SHORES
Côte Gourmet
9999 NE 2nd Ave., #112, 305-754-9012
If only every Miami neighborhood could have a neighborhood 
restaurant like this low-priced little French jewel. The menu is 
mostly simple stuff: breakfast croissants, crêpe, soups, sand-
wiches, salads, sweets, and a few more substantial specials 
like a Tunisian-style brik (buttery phyllo pastry stuffed with 
tuna, onions, potatoes, and tomatoes) with a mesclun side 
salad. But everything is homemade, including all breads, 
and prepared with impeccable ingredients, classic French 
technique, and meticulous attention to detail, down to the 
stylish plaid ribbons that hold together the café’s baguette 
sandwiches. $-$$ 

PizzaFiore
9540 NE 2nd Ave., 305-754-1924
Owned by Arcoub Abderrahim, who opened South Beach’s 
original PizzaFiore way back in 1996, this café serves the 
kind of nostalgic, medium-thin crusted, oozing-with-gooey-
cheese pizzas reminiscent of our childhood pies in northern 
NJ Sopranos’ territory, except now there are options for 
today’s toppings -- sundried tomatoes, buffalo mozzarella, 
etc. But there’s also a full menu of Italian-American classics, 
including antipasto salads, subs, and particularly popular, 
pastas. Garlic rolls are a must, but we didn’t have to tell you 
that. $-$$

NORTH	MIAMI
Alaska Coffee Roasting Co.
13130 Biscayne Blvd., 786-332-4254
When people speak of the West Coast as the USA’s quality 
coffeehouse pioneer territory, they’re thinking Seattle -- and 
then south through coastal California. North to Alaska? Not 
so much. But owner Michael Gesser did indeed open this 
hip place’s parent in Fairbanks back in 1993, after years of 
traveling through every coffee-growing country in the world. 
Brews like signature smooth yet exotic Ethiopian Yirgacheffe 
don’t even need cream or sugar, much less frappe frou-frou. 

All beans are house-roasted. There’s solid food, too: brick-
oven pizzas, salads, sandwiches, and pastries. $-$$ 

Bagel Bar East
1990 NE 123rd St., 305-895-7022
Crusty outside (even without toasting) and substantially 
chewy inside, the bagels here are the sort homesick ex-New 
Yorkers always moan are impossible to find in Miami. For 
those who prefer puffed-up, pillowy bagels? Forget it. Have 
a nice onion pocket. There’s also a full menu of authentic 
Jewish deli specialties, including especially delicious, custom-
cut -- not pre-sliced -- nova or lox. Super size sandwiches eas-
ily serve two, and they’ll even improvise a real NJ Sloppy Joe 
(two meats, Swiss, coleslaw, and Russian dressing on rye) if 
you ask nice. $$

Bagels & Co.
11064 Biscayne Blvd., 305-892-2435
While this place is often referred to as Guns & Bagels, one 
can’t actually buy a gun here. The nickname refers to its 
location next to a firearms shop. But there’s a lot of other 
stuff aside from bagels here, including a full range of sand-
wiches and wraps. Breakfast time is busy time, with banana-
walnut pancakes especially popular. But what’s most impor-
tant is that this is one of the area’s few sources of the real, 
New York-style water bagel: crunchy outside, challengingly 
chewy inside. $

Bulldog Barbecue/Bulldog Burger
15400 Biscayne Blvd., 305-940-9655
These adjacent restaurants are really one place with two 
dining areas, since they connect and diners can order from 
either menu. They also share a BBQ/burger master: Top 
Chef contender Howie Kleinberg, whose indoor electric 
smoker produces mild-tasting ’cue ranging from the expect-
ed pulled pork, ribs, brisket, and chicken to more unusual 
items like hot-smoked salmon. As for burgers, many feature 
unique ingredients such as mayo flavored like red-eye gravy, 
with strong coffee, or the bun of the infamous Luther: a 
sweet-glazed mock (holeless) Krispy Kreme donut. Costs are 
comparatively high, but such is the price of fame. $$-$$$

Captain Jim’s Seafood
12950 W. Dixie Hwy., 305-892-2812
This market/restaurant was garnering critical acclaim even 
when eat-in dining was confined to a few Formica tables in 
front of the fish counter, owing to the freshness of its sea-
food, much of it from Capt. Jim Hanson’s own fishing boats, 
which supply many top restaurants. Now there’s a casual but 
pleasantly nautical side dining room with booths. Whether 
it’s garlicky scampi, smoked-fish dip, grilled yellowtail or 

hog or mutton snapper, perfectly tenderized cracked conch 
or conch fritters, everything is deftly prepared and bargain-
priced. $$ 

Caminito Way
1960 NE 123rd St., 305-893-8322
Open since 1999, this bakery-café is particularly known for 
its European-influenced homemade Argentine pastries. So 
come early to pick from the widest variety of savory empa-
nadas (plumply stuffed and admirably delicate -- no leaden 
crusts here) or sweet facturas (Argentina’s most popular 
breakfast items). They sell out fast. What some might not 
know is that despite its small size, Caminito’s also crafts 
tasty big food: elaborate salads; hefty baguette sandwiches, 
like choripan sausage with chimichurri; pastas; major meat 
or poultry entrées. For lighter lunches, try tartas (quiches), 
also perfect party food. $-$$

Chéen-huyae
15400 Biscayne Blvd., 305-956-2808
Diners can get some Tex-Mex dishes here, if they must. 
But  the specialty is Mayan-rooted Yucatan cuisine. So why 
blow bucks on burritos when one can sample Caribbean 
Mexico’s most typical dish: cochinita pibil? Chéen’s authenti-
cally succulent version of the pickle-onion-topped marinated 
pork dish is earthily aromatic from achiote, tangy from 
bitter oranges, and meltingly tender from slow cooking in a 
banana leaf wrap. To accompany, try a lime/soy/chili-spiced 
michelada, also authentically Mexican, and possibly the best 
thing that ever happened to dark beer. $$-$$$

Fish Fish
13488 Biscayne Blvd., 786-732-3124
Here’s what makes this elegantly warm restolounge and 
seafood Originally, owners Rebecca Nachlas and Melvyn 
Franks had a simple concept: a fish market, selling Miami’s 
freshest seafood (both regional and coldwater, and never, 
except for some shrimp, frozen). Finding expansive digs trig-
gered growth of the idea into full restolounge, where happy 
hour, with discounted bar bites like conch fritters with chipo-
tle remoulade, runs all day. For dinner, whole crisp-coated 
daily catches are excellent, but we can rarely resist fish 
and chips, featuring not the usual cheapo fish but day-boat 
coldwater cod, the Rolls Royce of the chippie world. $$-$$$$

Great Harvest Bread Company
1817 NE 123rd St., 305-899-9998
At its heart this establishment is a bakery, where owner 
Claude Juneau crafts a regularly rotating selection of whole-
grain loaves freshly baked each day (from grains also milled 
daily to maintain nutritional benefits) that are good for you 

-- and just plain good. Junk-food junkies who may doubt need 
only try our flavorful faves, cheddar garlic, Mediterranean 
olive, old-fashioned white. Tip: Breads taste best enclosing 
combinations like rare roast beef with chimichurri or chicken 
salad with sweet/spicy pecans, in the bakery’s café, which 
also serves fresh-baked sweets -- cookies, muffins, much 
more. $$

Happy Sushi & Thai
2224 NE 123rd St., 305-895-0165
Grab a booth at this cozy eatery, which serves all the expect-
ed Thai and sushi bar standards, including weekday lunch 
specials. But there are also delightful surprises, like grilled 
kawahagi (triggerfish) with seasoned Japanese mayonnaise. 
This intensely savory/sweet “Japanese home cooking” 
treat satisfies the same yen as beef jerky, except without 
pulling out your teeth. Accompanied by a bowl of rice, it’s a 
superb lunch. For raw-fish fans, spicy, creamy salmon tartare 
(accompanied by hiyashi wakame seaweed) is a winner. 
$$-$$$ 

Here Comes the Sun
2188 NE 123rd St., 305-893-5711
At this friendly natural foods establishment, one of Miami’s 
first, there’s a full stock of vitamins and nutritional supple-
ments. But the place’s hearty soups, large variety of entrées 
(including fresh fish and chicken as well as vegetarian 
selections), lighter bites like miso burgers with secret “sun 
sauce” (which would probably make old sneakers taste 
good), and daily specials are a tastier way to get healthy. An 
under-ten-buck early-bird dinner is popular with the former 
long-hair, now blue-hair, crowd. Frozen yogurt, fresh juices, 
and smoothies complete the menu. $-$$

Il Piccolo Café
2112 NE 123rd St., 305-893-6538
Talk about a neighborhood institution. The owners of this 
longtime Italian eatery remember frequent visits from Miami 
native Michelle Bernstein and her parents -- when the celeb 
chef was a kid. The “piccolo” space has since expanded, 
but the place is still child-friendly, and portions are still pro-
digious. Most dishes evoke nostalgia, including our favorite 
white wine/lemon sauce-drenched veal piccata with capers 
and artichokes. There are surprises not found at old school 
red-sauce joints, too, like lunchtime’s surprisingly tasty 
Cuban sandwich. $$

Jefe’s Soul Shack
12581 Biscayne Blvd., 305-989-5811
This first brick-and-mortar location of wildly popular Jefe’s 
Original Fish Taco & Burger food truck serves all the 
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same authentic soft corn tortilla-wrapped tacos -- includ-
ing Ensenada-style fish (crisp-battered with shaved 
cabbage, pico de gallo, and housemade Mexican crema; 
no Tex/Mex-type cheese, etc.) -- that many aficionados 
feel are Miami’s best and most budget-friendly street 
food. Also the same: lettuce/tomato/pickle/secret 
sauce-garnished burgers, available “Miami-style” (with 
extra everything, plus succulent griddled onions), and 
fried caper-sprinkled fries. New items include ingeniously 
topped Mexican-fusion burgers, and several elaborate 
salads. $-$$ 

Little Havana  
12727 Biscayne Blvd., 305-899-9069
In addition to white-tablecoth ambiance, this place fea-
tures live Latin entertainment and dancing, making it 
a good choice when diners want a night out, not just a 
meal. It’s also a good choice for diners who don’t speak 
Spanish, but don’t worry about authenticity. Classic Cuban 
home-style dishes like mojo-marinated lechon asado, 
topped with onions, and juicy ropa vieja are translated 
on the menu, not the plate, and fancier creations like 
pork filet in tangy tamarind sauce seem universal crowd-
pleasers. $$$

King’s Chef
476 NE 125th St., 305-895-7878
While authentic Chinese fine dining fare is best eaten fresh 
from the wok, Chinese take-out is almost a separate genre 
with its own standards -- prime being how its tantalizing 
scent fills the inside of your car. Even basic bargain-priced 
Szechuan beef combination platters from this humble 
establishment do that so well, you’ll find yourself taking the 
long way home. There are surprises one wouldn’t expect, 
too, including a wide variety of tasty tofu dishes -- spicy ma 
po, General Tso-style, honey garlic, many more -- and other 
savory vegetarian treats. $-$$ 

Petit Rouge
12409 Biscayne Blvd., 305-892-7676
From the mid-1990s (with Neal’s Restaurant and later with 
Il Migliore), local chef Neal Cooper’s neighborhood-oriented 
Italian eateries have been crowd-pleasers. While this cute 
32-seat charmer is French, it’s no exception, avoiding pre-
tense and winning fans with both classic and nouvelle bistro 
fare: frisée salad with lardons, poached egg, and bacon vin-
aigrette; truite Grenobloise (trout with lemon/caper sauce); 
consommé with black truffles and foie gras, covered by a 
buttery puff pastry dome; perfect pommes frites, and equally 
perfect apple or lemon tarts for dessert. $$$

Rice House of Kabob
14480 Biscayne Blvd., 305-944-4899
Since 2006, South Beach’s original Rice House has been 
serving up mountainous platters of basmati rice and Greek 
salad topped with Persian-style marinated/char-grilled meat, 
poultry, seafood, or veggie kabobs -- for very little money. 
This branch of what is now a growing chain has the same 
menu (which also features wraps, for lighter eaters) and the 
same policy of custom-cooking kabobs, so expect fresh, not 
fast, food. Sides of must-o-keyar and must-o-mooseer (thick 
yogurt dips with herbed cukes or shallots) are must-haves. 
$$ 

Tiny Thai House
12953 Biscayne Blvd., 305-895-1646
The space is tiny. The menu, which features Thai specialties 
but includes sushi plus Japanese appetizers and entrées, 
is not. Despite the huge selection of sushi/Thai restaurant 
standards, though, don’t overlook items harder to find in 
America, like “floating noodle” soup, a popular street food 
from Thailand’s boat-based market stalls; similar in savor 
to Vietnamese pho, the dish contains beef, bean sprouts, 
and noodles heaped in umami-rich beef broth. Among the 
nicely priced sushi selections, the Mylo roll (tuna, salmon, 
crab, avocado, and cuke, topped with tempura fish and eel 
sauce) is a tasty pick. Don’t miss sticky rice with mango for 
dessert. $

Tunky Tunky
11052 Biscayne Blvd., 786-953-5825
In the long-vacant space formerly occupied by Biscayne 
Boulevard fine-dining pioneer North 110, Juan Carlos 
Collazos and his sister/chef Elvira now keep the street cool 
with a newer Miami craze, Peruvian food. You’ll find the 
expected mix of marinated raw seafood or fish ceviches/tira-
ditos and cooked favorites, including Chifa (Chinese-Peruvian 
fusion) lomo salteado, plus a few surprises: rediscovered 
ancient Andean Indian stews like carapulcra de cerdo (pork 
and dried potato soup); original inventions like tiraditos 
sauced with pisco or olive cream; a karaoke bar. $$

NORTH	MIAMI	BEACH
Blue Marlin Fish House 
2500 NE 163rd St., 305-957-8822
Located inside Oleta River State Park, this casual outdoor 
eatery is a rare surprise for nature lovers. The featured item 
is still the house-smoked fish this historic venue began 
producing in 1938, available in three varieties: salmon, mahi 
mahi, and the signature blue marlin. But the smokehouse 
now also turns out ribs and delectable brisket. Other new 
additions include weekend fish fries. Entry is directly from 
163rd Street, not through the main park entrance. No 
admission fee. $ 

Chef Rolf’s Tuna’s Seafood Restaurant
17850 W. Dixie Hwy., 305-932-0630 
Known for decades as simply Tuna’s, this indoor/outdoor 
eatery, combining a casual vibe with some surprisingly 
sophisticated food, now has a name recognizing the 
culinary refinements introduced by Rolf Fellhauer, for 
28 years executive chef at Continental fine-dining spot 
La Paloma. Additions to the predominantly seafood 
menu include chateaubriand or rack of lamb for two, 
both carved, with old-school spectacle, tableside. Owner 
Michael Choido has also renovated the interior dining 
room, and added the Yellowfin Lounge, which features an 
extensive selection of artisan beers. $$-$$$ 

Cholo’s Ceviche & Grill
1127 NE 163rd St., 305-947-3338
Don’t be misled by the mini-mall location, or the relatively 
minimal prices (especially during lunch, when specials are 
under $6). Inside, the décor is charming, and the Peruvian 
plates elegant in both preparation and presentation. Tops 
among ceviches/tiraditos is the signature Cholo’s, marinated 
octopus and fish in a refined rocoto chili sauce with over-
tones both fiery and fruity. And don’t miss the molded cau-
sas, whipped potato rings stuffed with avocado-garnished 
crab salad -- altogether lighter and lovelier than the tasty 
but oily mashed spud constructions more oft encountered 
in town. $-$$

Christine’s Roti Shop
16721 NE 6th Ave., 305-770-0434
Wraps are for wimps. At this small shop run by Christine 
Gouvela, originally from British Guyana, the wrapper is 
a far more substantial and tasty roti, a Caribbean mega-
crepe made from chickpea flour. Most popular filling for 
the flatbread is probably jerk chicken, bone-in pieces in a 
spiced stew of potatoes, cabbage, carrots, onions, and more 
chickpeas. But there are about a dozen other curries from 
which to choose. Take-out packages of plain roti are also 
available; they transform myriad leftovers into tasty, portable 
lunches. $    

Duffy’s Sports Grill 
Intracoastal Mall
3969 NE 163rd St., 305-760-2124
Located in a sprawling indoor/outdoor space at the 
Intracoastal Mall, Duffy’s, part of a popular chain that identi-
fies as the official sports grill of every major Miami team, fea-
tures roughly a zillion TVs and an equally mega-size menu of 
accessibly Americanized, globally inspired dishes designed 
to please crowds: stuffed potato skins, crab Rangoon, 
coconut-crusted fish fingers with orange-ginger sauce, 
jumbo wings of many flavors. Imagine a sports-oriented 
Cheesecake Factory. What makes this particular Duffy’s dif-
ferent and better? Location, location, location -- fronting the 
Intracoastal Waterway. There’s even a swimming pool with 
its own bar. $$-$$$ 

Empire Szechuan Gourmet of NY
3427 NE 163rd St., 305-949-3318
In the 1980s, Empire became the Chinese chain that swal-
lowed Manhattan -- and transformed public perceptions of 
Chinese food in the NY metropolitan area. Before: bland 
faux-Cantonese dishes. After: lighter, more fiery fare from 
Szechuan and other provinces. This Miami outpost does 
serve chop suey and other Americanized items, but don’t 
worry. Stick with Szechuan crispy prawns, Empire’s Special 
Duck, cold sesame noodles, or similar pleasantly spicy spe-
cialties, and you’ll be a happy camper, especially if you’re an 
ex-New Yorker. $$ 

El’eat Restaurant & Lounge
3207 NE 163rd St., 786-440-7104
In an amusingly 1970s-retro/glam space, festooned 
with chandeliers, chef Will Biscoe crafts unpretentiously 
upgraded multicultural comfort foods: tarte flamande, an 
Alsacian flatbread topped with crème fraîche, onions, and 
sophisticated speck instead of traditional salt pork-like 
lardons; avocado “fritters” (panko-breaded wedges flash-
fried crispy) with spicy mayo-based Japanese “dynamite” 
sauce plus, to balance the richness, pickled carrots/
daikon (the crunchy condiment everyone adores on 
Vietnamese banh mi sandwiches). Or have a steak, with 
New/Old World sauces. For dessert, Biscoe’s homemade 
chocolate chip cookies, upscaled with Valrhona chocolate, 
are people-pleasers. $$$ 

Hanna’s Gourmet Diner
13951 Biscayne Blvd., 305-947-2255
When Sia and Nicole Hemmati bought the Gourmet Diner 
from retiring original owner Jean-Pierre Lejeune in the late 
1990s, they added “Hanna’s” to the name, but changed 
little else about this retro-looking French/American diner, a 
north Miami-Dade institution since 1983. Customers can get 
a cheeseburger or garlicky escargots, meatloaf in tomato 
sauce or boeuf bourguignon in red wine sauce, iceberg let-
tuce and tomatoes, or a mushroom and squid salad with 
garlic dressing. For oysters Rockefeller/tuna-melt couples 
from Venus and Mars, it remains the ideal dinner date des-
tination. $$-$$$ 

Hiro Japanese Restaurant
3007 NE 163rd St., 305-948-3687
One of Miami’s first sushi restaurants, Hiro retains an amus-
ing retro-glam feel, an extensive menu of both sushi and 
cooked Japanese food, and late hours that make it a peren-
nially popular after-hours snack stop. The sushi menu has 
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few surprises, but quality is reliable. Most exceptional are 
the nicely priced yakitori, skewers of succulently soy-glazed 
and grilled meat, fish, and vegetables; the unusually large 
variety available of the last makes this place a good choice 
for vegetarians. $$ 

Hiro’s Sushi Express
17048 W. Dixie Hwy., 305-949-0776
Tiny, true, but there’s more than just sushi at this mostly 
take-out spin-off of the pioneering Hiro. Makis are the 
mainstay (standard stuff like California rolls, more 
complex creations like multi-veg futomaki, and a few 
unexpected treats like a spicy Crunch & Caliente maki), 
available à la carte or in value-priced individual and party 
combo platters. But there are also bento boxes featuring 
tempura, yakitori skewers, teriyaki, stir-fried veggies, and 
udon noodles. Another branch is now open in Miami’s 
Upper Eastside. $

Kebab Indian Restaurant
514 NE 167th St., 305-940-6309
Since the 1980s this restaurant, located in an unatmospher-
ic mini strip mall but surprisingly romantic inside (especially 
if you grab one of the exotically draped booths) has been a 
popular destination for reasonably priced north Indian fare. 
Kormas are properly soothing and vindaloos are satisfac-
torily searing, but the kitchen will adjust seasonings upon 
request. They aim to please. Food arrives unusually fast for 
an Indian eatery, too. $$

Kings County Pizza
18228 W. Dixie Hwy., 305-792-9455
If your feelings about Brooklyn-style pizza have been formed 
by Domino’s flopsy-crusted, ketchupy, cheesefoody pies, 
stop here to sample a slice of the real thing. Admittedly, the 
crusts are not those of the coal-fired classics from Brooklyn’s 
legendary Totonno’s or Grimaldi’s, but they’re similarly medi-
um-thin and crisp -- though not like a cracker; you can fold 
them for neat street eating, and they taste like honest bread, 
not cardboard. A variety of toppings are available even on 
slices. There are also whole pies with varied toppings. The 

“large” is humongous. $-$$ 

KoneFood
387 NE 167th St., 305-705-4485
Cones contain ice cream. Kones, however, contain any-
thing and everything edible -- at least at this eatery, locally 
founded (though the original concept of ultimate portable 
convenience meals, in sealed flatbread cones, came from 
Italy). In their melting-pot American version, kone fillings 
range from breakfast items like huevos rancheros to Thai 

chicken, chicken curry, coconut shrimp, kones kon lechon 
(slow-roasted pork with mojo), various pizzas, BBQ, chicken 
Florentine, healthy green salads, more. There are even des-
serts like a flambéed apple Kone à la Normande. Authentic 
Belgian frites, too. $ 

Laurenzo’s Market Café
16385 W. Dixie Hwy., 305-945-6381
It’s just a small area between the wines and the fridge 
counters – no potted palms, and next-to-no service in this 
cafeteria-style space. But when negotiating this international 
gourmet market’s packed shelves and crowds has depleted 
your energies, it’s a handy place to refuel with eggplant 
parmesan and similar Italian-American classics, housemade 
from old family recipes. Just a few spoonfuls of Wednesday’s 
hearty pasta fagiole, one of the daily soup specials, could 
keep a person shopping for hours. And now that pizza mas-
ter Carlo is manning the wood-fired oven, you can sample 
the thinnest, crispiest pies outside Napoli. $-$$

Little Saigon
16752 N. Miami Ave., 305-653-3377
This is Miami’s oldest traditional Vietnamese restaurant, 
but it’s still packed most weekend nights. So even the 
place’s biggest negative – its hole-in-the-wall atmosphere, 
not encouraging of lingering visits – becomes a plus since it 
ensures fast turnover. Chef/owner Lily Tao is typically in the 
kitchen, crafting green papaya salad, flavorful beef noodle 
pho (served with greens, herbs, and condiments that make 
it not just a soup but a whole ceremony), and many other 
Vietnamese classics. The menu is humongous. $-$$

La Crème de la Crêpe
14881 Biscayne Blvd., 305-354-8882
With a menu including starters (rustic pâté; elegant 
smoked salmon crostillants), homemade soups, gener-
ously garnished charcuterie/cheese plates, custardy 
quiches, sandwiches, salads, even a daily special entrée, 
this cute creperie is almost more a bistro. But don’t miss 
the authentic Breton crêpes, savory ones like La Spicy 
(a Moroccan-style mix of merguez sausage, cheese, egg, 
tomato sauce, and hot harissa) made from buckwheat 
flour; or sweet ones like La Nutella (filled with bananas, 
chocolate/hazlenut spread, and whipped cream) from 
white flour. Both date-worthy and family-friendly, it’s 
open for three squares Monday-Saturday, and brunch on 
Sunday. $$-$$$ 

The Melting Pot
15700 Biscayne Blvd., 305-947-2228 
For 1950s and 1960s college students, fondue pots were 

standard dorm accessories. These days, however, branches 
of this chain are generally the only places to go for this 
eating experience. Start with a wine-enriched four-cheese 
fondue; proceed to an entrée with meat or seafood, plus 
choice of cooking potion (herbed wine, bouillon, or oil); finish 
with fruits and cakes dipped in melted chocolate. Fondue 
etiquette dictates that diners who drop a skewer in the pot 
must kiss all other table companions, so go with those you 
love. $$$

Oishi Thai
14841 Biscayne Blvd., 
305-947-4338 
At this stylish Thai/sushi spot, try the menu of specials, 
many of which clearly reflect the young chef’s fanatical 
devotion to fresh fish, as well as the time he spent in 
the kitchen of Knob: broiled miso-marinated black cod; 
rock shrimp tempura with creamy sauce; even Nobu 
Matsuhisa’s “new style sashimi” (slightly surface-seared 
by drizzles of hot olive and sesame oil). The specials 
menu includes some Thai-inspired creations, too, such as 
veal massaman curry, Chilean sea bass curry, and sizzling 
filet mignon with basil sauce. $$$-$$$$

Paquito’s
16265 Biscayne Blvd., 305-947-5027
From the outside, this strip-mall Mexican eatery couldn’t 
be easier to overlook. Inside, however, its festivity is 
impossible to resist. Every inch of wall space seems to be 
covered with South of the Border knickknacks. And if the 
kitschy décor alone doesn’t cheer you, the quickly arriving 
basket of fresh (not packaged) taco chips, or the mariachi 
band, or the knockout margaritas will. Food ranges from 
Tex-Mex burritos and a party-size fajita platter to authentic 
Mexican moles and harder-to-find traditional preparations 
like albóndigas – spicy, ultra-savory meatballs. $$-$$$

Rizio’s Peruvian Cuisine
15975 Biscayne Blvd., 305-945-5111
Peruvian eateries featuring ceviches and classic cooked 
dishes are plentiful in Miami; those adding “NovoAndean” 
fine-dining fare to the mix? Not so much. Since 2000, 
evolutionary chefs in Peru have been using sophisticated 
European techniques to revive humble native Andean 
ingredients like quinoa. Since late 2012, this secret spot 
has been, too, thanks to former Lima restaurateur Cesar 
Valverde, a traditionalist, and his chef son Mauricio, a 
Miami Culinary Institute-trained innovator. Even traditional 
tiraditos have delightful elegance. But don’t neglect Novo 
inventions like “trigottos,” risottos substituting trigo (wheat) 
for rice. $$$

Sang’s Chinese Restaurant
1925 NE 163rd St., 305-947-7076
Sang’s has three menus. The pink menu is Americanized 
Chinese food, from chop suey to honey garlic chicken. The 
white menu permits the chef to show off his authentic 
Chinese fare: salt and pepper prawns, rich beef/turnip 
casserole, tender salt-baked chicken, even esoterica like 
abalone with sea cucumber. The extensive third menu offers 
dim sum, served until 4:00 p.m. A live tank allows seasonal 
seafood dishes like lobster with ginger and scallion. Recently 
installed: a Chinese barbecue case, displaying savory items 
like crispy pork with crackling attached. $$$

Shing Wang Vegetarian, Icee & Tea House 
237 NE 167th St., 305-654-4008
At this unique, mostly Taiwanese eatery, all seafood, poul-
try, and meats used to be skillfully crafted and delicious 
vegetarian imitations. These are still here, plus there’s now 
a wider choice of dishes, some featuring real meat. Try the 
authentic-tasting Vietnamese banh mi sandwiches (available 
with a variety of meat and mock-meat fillings). Bubble tea 
is the must-not-miss drink. The cold, refreshing boba comes 
in numerous flavors, all supplemented with signature black 
tapioca balls that, sipped through straws, are a guaranteed 
giggle. $

Sushi House
15911 Biscayne Blvd., 305-947-6002
In terms of décor drama, this sushi spot seems to have 
taken its cue from Philippe Starck: sheer floor-to-ceiling 
drapes, for starters. The sushi list, too, is over the top, 
featuring monster makis like the Cubbie Comfort: spicy 
tuna, soft-shell crab, shrimp and eel tempura, plus avo-
cado, jalapeños, and cilantro, topped with not one but 
three sauces: wasabi, teriyaki, and spicy Mayo. Hawaiian 
King Crab contains unprecedented ingredients like 
tomatoes, green peppers, and pineapple. Boutique wines, 
artisan sakes, and cocktails are as exotic as the cuisine. 
$$$-$$$$

Sushi Sake
13551 Biscayne Blvd., 305-947-4242
Chic Asian-accented décor, video screens, 99-cent drink 
deals, and late-night hours make this hip hangout not just 
a sushi bar but sort of a neighborhood bar, too. That said, 
the sushi is impressive, mainly because seafood is delivered 
daily and all except the shrimp is fresh, not frozen (as is cus-
tomary at most Miami sushi places). Also notable: All sauces 
are housemade. Cooked makis like a crunch-topped Miami 
Heat are most popular, but it’s as sashimi that the fish’s 
freshness truly shines. $$-$$$  
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Vegetarian Restaurant by Hakin
73 NE 167th St., 305-405-6346
Too often purist vegetarian food is unskillfully crafted bland 
stuff, spiced with little but sanctimonious intent. Not at this 
modest-looking vegan (dairy-free vegetarian) restaurant and 
smoothie bar. Dishes from breakfast’s blueberry-packed 
pancakes to Caribbean vegetable stews sparkle with vivid 
flavors. Especially impressive: mock meat (and fake fish) 
wheat-gluten items that beat many carnivorous competi-
tors. Skeptical? Rightly. But we taste-tested a “Philly cheese 
steak” sandwich on the toughest of critics -- an inflexibly 
burger-crazy six year-old. She cleaned her plate. $$

Yakko-San
3881 NE 163rd. St. (Intracoastal Mall), 305-947-0064
After sushi chefs close up their own restaurants for the night, 
many come here for a rare taste of Japanese home cook-
ing, served in grazing portions. Try glistening-fresh strips of 
raw tuna can be had in maguro nuta – mixed with scallions 
and dressed with habit-forming honey-miso mustard sauce. 
Other favorites include goma ae (wilted spinach, chilled and 
dressed in sesame sauce), garlic stem and beef (mild young 
shoots flash-fried with tender steak bits), or perhaps just-
caught grouper with hot/sweet/tangy chili sauce. Open till 
around 3:00 a.m. $$

BAY	HARBOR	ISLANDS
Asia Bay Bistro
1007 Kane Concourse, 305-861-2222
As in Japan’s most refined restaurants, artful presentation is 
stunning at this Japanese/Thai gem. And though the volumi-
nous menu sports all the familiar favorites from both nations, 
the Japanese-inspired small plates will please diners seek-
ing something different. Try jalapeño-sauced hamachi sashi-
mi; toro with enoki mushrooms, bracing ooba (shiso), tobiko 
caviar, and a sauce almost like beurre blanc; rock shrimp/
shitake tempura with a delicate salad; elegant salmon tar-
tare with a mix-in quail egg. And spicy, mayo-dressed tuna 
rock makis are universal crowd-pleasers. $$$ 

Bay Harbor Bistro
1023 Kane Concourse, 305-866-0404
Though small, this ambitious European/American fusion 
bistro covers all the bases, from smoked salmon eggs 
Florentine at breakfast and elaborate lunch salads to steak 
frites at dinner, plus tapas. As well as familiar fare, you’ll 
find atypical creations: caramelized onion and goat cheese-
garnished leg of lamb sandwiches; a layered crab/avocado 
tortino; pistachio-crusted salmon. A welcome surprise: The 
bistro is also a bakery, so don’t overlook the mouthwatering-
ly buttery croissants, plumply stuffed empanadas, or elegant 
berry tarts and other homemade French pastries. $$-$$$

Le Pine
1052 Kane Concourse, 305-861-1059
This upscale Lebanese restaurant serves dishes with the 
sort of understated sophistication that makes clear why 
Beirut was called the Paris of the East. You’ll find familiar 
Middle Eastern favorites, but many have refinements that 
lift them above average: pita that’s housemade, charmingly 
fluffy when warm from the oven; falafel incorporating flavor-
ful fava beans with the usual ground chickpeas. Especially 
appealing are more uncommon items like crisp-fried cauli-
flower with tahini, fateh (a chickpea casserole “iced” with 
thick yogurt), and buttery cheese/herb-filled sambusak pas-
tries. Finish exotically with a hookah. $$-$$$ 

Open Kitchen
1071 95th St., 305-865-0090
If we were on Death Row, choosing a last meal, this very 
chef-centered lunchroom/market’s PBLT (a BLT sandwich 
with melt-in-your-mouth pork belly substituting for regular 
bacon) would be a strong contender. Co-owners Sandra 
Stefani (ex-Casa Toscana chef/owner) and Ines Chattas 
(ex-Icebox Café GM) have combined their backgrounds to 
create a global gourmet oasis with a menu ranging from light 
quiches and imaginative salads to hefty balsamic/tomato-
glazed shortribs or daily pasta specials (like wild boar-stuffed 

ravioli). Also featured: artisan grocery products, and Stefani’s 
famous interactive cooking class/wine dinners. $$-$$$ 

The Palm
9650 E. Bay Harbor Dr., 305-868-7256
It was 1930s journalists, legend has it, who transformed 
NYC’s original Palm from Italian restaurant to bastion of 
beef. Owners would run out to the butcher for huge steaks 
to satisfy the hardboiled scribes. So our perennial pick here 
is nostalgic: steak à la stone -- juicy, butter-doused slices on 
toast, topped with sautéed onions and pimentos. This clas-
sic (whose carb components make it satisfying without à la 
carte sides, and hence a relative bargain) isn’t on the menu 
anymore, but cooks will prepare it on request. $$$$$

AVENTURA	/	HALLANDALE
Anthony’s Coal Fired Pizza
17901 Biscayne Blvd., 305-830-2625
When people rave about New York pizzas’ superiority, they 
don’t just mean thin crusts. They mean the kind of airy, 
abundantly burn-bubbled, uniquely flavorful crusts that 
can only be consistently produced by a traditional coal (not 
wood) oven -- like those at Anthony’s, which began with one 
Fort Lauderdale pizzeria in 2002 and now has roughly 30 
locations. Quality toppings, though limited, hit all the major 
food groups, from prosciutto to kalamata olives. There are 
salads, too, but the sausage and garlic- sautéed broccoli 
rabe pie is a tastier green vegetable. $$

Bourbon Steak 
19999 W. Country Club Dr., 786-279-0658
(Fairmont Hotel, Turnberry Resort)
At Bourbon Steak, a venture in the exploding restaurant 
empire of chef Michael Mina, a multiple James Beard award 
winner, steakhouse fare is just where the fare starts. There 
are also Mina’s ingenious signature dishes, like an elegant 
deconstructed lobster/baby vegetable pot pie, a raw bar, and 
enough delectable vegetable/seafood starters and sides for 
noncarnivores to assemble a happy meal. But don’t neglect 
the steak — flavorful dry-aged Angus, 100-percent Wagyu 
American “Kobe,” swoonworthy grade A5 Japanese Kobe, and 
butter-poached prime rib, all cooked to perfection. $$$$$

Fresko
19048 NE 29th Ave., 786-272-3737
Forget thick, dough-wrapped potato knishes and blintzes 
slathered with sour cream. As its name suggests, this kosher 
dairy eatery eschews the starch/sugar-laden traditional   
tfavorites for salads, smoothies, and similar healthy fare as 
casual, clean, and contemporary as the restaurant’s décor. 
Asian-influenced items, like wakame-topped tuna tartare with 
pineapple chutney, are particularly appealing, while those 
craving classic combinations like smoked salmon and cream 
cheese can enjoy them on a light-crusted designer pizza. To 
drink, smoothies are supplemented by refreshing herbal infu-
sions like green lemonade (with mint and basil). $$

Fuji Hana
2775 NE 187th St., Suite #1, 305-932-8080
A people-pleasing menu of typical Thai and Japanese dishes, 
plus some appealing contemporary creations (like the Spicy 
Crunchy Tuna Roll, an inside-out tuna/avocado/tempura 
maki, topped with more tuna and served with a luscious 
creamy cilantro sauce) has made this eatery a longtime 
favorite. But vegetarians -- for whom seafood-based condi-
ments can make Asian foods a minefield -- might want to 
add the place to their “worth a special drive” list, thanks to 
chefs’ winning ways with tofu and all-around accommodation 
to veg-only diets. $$-$$$

Kampai
3575 NE 207th St., 305-931-6410
At this longtime neighborhood favorite Japanese/Thai 
restaurant, many come just for the slightly pricy but very 
generous sushi specialties. Most makis are cooked, but 
for raw-fish fans the tempura-flake-topped crunchy tuna/
avocado roll with spicy mayo, and tuna both inside and out, 

is a people-pleaser. Don’t neglect Thai specialties, though, 
especially red and green curries customizable as to heat 
(mild, medium, hot, and authentic “Thai hot”). And for a bar-
gain light lunch, try tonjiru, miso soup jazzed up with veggies 
and pork. $$-$$$

La Montanara
18855 NE 29th Ave., 305-974-0167
A lushly vine-covered walkway leading to the door and back 
patio of this secluded but expansive restaurant serves 
notice that diners are in for an exclusive Italian experience. 
Ilario Giunchi, co-founder of Caracas’s famed original La 
Montanara, has brought much of the menu to this second 
location, including housemade pastas and creative carpac-
cios like a delicate crudo version of vitello tonnato. Whatever 
else you order, don’t miss the signature mascarpone/pro-
sciutto focaccias from the beautifully tiled stone pizza oven. 
Budgeting diners: Explore weekday lunch specials, which 
include sides. $$-$$$$ 

Mr. Chef’s Fine Chinese Cuisine & Bar
18800 NE 29th Ave. #10, 786-787-9030
Considering our county’s dearth of authentic Chinese food, 
this stylish eatery is heaven-sent for Aventura residents. 
Owners Jin Xiang Chen and Shu Ming  (a.k.a. Mr. Chef) come 
from China’s southern seacoast province of Guangdong 
(Canton). But you’ll find no gloppily sauced, Americanized-
Cantonese chop sueys here. Cooking is properly light-handed, 
and seafood specialties shine (try the spicy/crispy salt and 
pepper shrimp). For adventurers, there’s a cold jellyfish 
starter. Even timid taste buds can’t resist tender fried 
shrimp balls described this way: “With crispy adorable fringy 
outfit.” $$-$$$

Sicilian Oven
20475 Biscayne Blvd., 305-682-1890
Don’t think that square-shaped doughy pizza is the specialty 
here. “Oven” is really the operative word, referring to the 
open kitchen’s impressive-looking, open-flame wood-burner, 
and for our money the place’s thin-crusted pies are the 
way to go. Toppings, applied amply, range from traditional 
Italian-American (like made-in-Wisconsin Grande mozzarella) 
to popular (fresh mozz, even balsamic glaze); crust options 
include whole grain and gluten-free. Other must-haves: aran-
cini (deep-fried rice balls stuffed with mozz and ground beef) 
and cervellata sausage with broccoli rabe. $$ 

Soho Asian Bar & Grill
19004 NE 29th St., 305-466-5656
Do bring your pocket flashlight to this kosher restaurant. 
Considering the menu’s expansiveness, you’ll be doing 
lots of reading despite dim, lounge-lizard lighting. The stars 
here are small plates and over-the-top Asian fusion sushi 
rolls, like the Korean: short ribs atop a kimchee-garnished 
maki of puréed avocado, cuke, scallion, and sweet potato. 
But the menu of tapas and entrées ranges from Japanese-
inspired items to pad Thai, Middle Eastern kabobs, Chinese-
American pepper steak, even all-American grilled steaks. 
Highlights: signature fried cauliflower with chili sauce, and 
an appealing house nut bread with three spreads. $$-$$$ 

Sushi Siam
19575 Biscayne Blvd. 305-932-8955
(See Miami / Upper Eastside listing)

SUNNY	ISLES	BEACH
Basil Park
17608 Collins Ave., 305-705-0004
From Tim Andriola, of longtime Italian food favorite Timo 
next door, this more casual, globally inspired breakfast/
lunch/dinner spot focuses on chef-driven healthy (though 
not meat-free, nor entirely organic), eco-conscious eating 
that’s as good-tasting as it is good for you. Really. Even 
we in the BT food department, who consider “deep-fried” 
a basic food group, find Andriola’s lightly salted garlic and 
cayenne-spiced crispy kale chips, dehydrated rather than 
fried, surprisingly 

The H Restaurant
17608 Collins Ave., 305-931-9106
This friendly, family-owned bistro is the sort of homeaway-
from-home found every few blocks in France -- here Gerard 
and Karin Herrison, plus chef son Julien, formerly had a res-
taurant -- but they’re rarely found in South Florida. Burgers, 
et al., are available, but with garlicky escargots, a savory/
sweet-dressed salad of duck confit atop frisée, pan-seared 
foie gras with port/raspberry sauce, fish with an impeccable 
lemon beurre blanc, and a satisfying steak/frites (with pep-
pery cognac cream sauce). We’d leave the American stuff to 
the kids. $$$-$$$$

Mozart Café
18110 Collins Ave., 305-974-010
This eatery (which serves breakfast as well as lunch and 
dinner) is a kosher dairy restaurant, but not the familiar Old 
World type that used to proliferate all over New York’s Lower 
Eastside Jewish community. Décor isn’t deli but modern-art-
sy, and the food is not blintzes, noodle kugel, etc., but a wide 
range of non-meat items from pizzas to sushi. Our favorite 
dishes, though, are Middle Eastern-influenced, specifically 
Yemenite malawach (paratha-type flatbread sandwiches, 
savory or sweet), and shaksuka (nicknamed “eggs in purga-
tory”; the spicy eggplant version will explain all). $$-$$$ 

Kitchen 305
16701 Collins Ave., 305-749-2110
Offering eclectic American fare, this resort restaurant room, 
despite its contemporary open kitchen, has the retro-glam 
look of a renovated discotheque -- which is what it was. In 
fact, it’s still as much lounge as eatery, so it’s best to arrive 
early if you want a relatively DJ-free eating experience. A 
seductive mango-papaya BBQ sauce makes ribs a tasty 
choice any night, but most local diners in the know come 
on nights when the restaurant features irresistibly priced 
seasonal seafood specials (all-you-can-eat stone crabs one 
night, lobster on another). A spacious dining counter over-
looking the cooks makes the Kitchen a comfortable spot for 
singles. $$$

Sumo Sushi Bar & Grill
17630 Collins Ave., 305-682-1243
Sushi may well have been served in Sunny Isles before this 
longtime neighborhood favorite opened, but Sumo was 
the neighborhood’s first sushi bar to double as a popular 
lounge/hangout as well as restaurant. Ladies’ nights are 
legend. While Thai and Chinese dishes are available, as well 
as purist nigiri, few can resist the truly sumo-wrestler-size 
maki rolls, the more over-the-top, the better. Our bet for 
biggest crowd pleaser: the spicy Pink Lady (shrimp tempura, 
avocado, masago, cilantro, and spicy mayo, topped with rich 
scallop-studded “dynamite” sauce. $$-$$$ 

Timo
17624 Collins Ave., 305-936-1008
Since opening in 2003, the inventive yet clean and unfussy 
Italian/Mediterranean-inspired seasonal food at this hot 
spot, created by chef/owner Tim Andriola (at the time best 
known for his stints at Chef Allen’s and Mark’s South Beach), 
has been garnering local and national raves. Don’t bother 
reading them. Andriola’s dishes speak for themselves: a 
salad of crisp oysters atop frisée, cannelloni bean, and 
pancetta; foie gras crostini with a subtle caramelized orange 
sauce; a blue crab raviolo with toasted pignolias and brown 
butter; or a wood-oven three-cheese “white” pizza. $$$-$$$$ 

Werner Staub’s Peppermill
350 Bayview Dr., 305-466-2016
It’ll likely be years until diners stop instinctively heading for 
the tropic-alpine chalet that formerly housed the Peppermill 
at the Waterways in Aventura. But this new indoor/outdoor 
space’s bay views are much more spectacular. And the food 
is the same unique old-school stuff. Seafood is featured, and 
while there are contemporary preparations, you can’t resist 
hard-to-find retro dishes like imported Dover sole almondine, 
Swiss-style poached trout with champagne-shallot sauce, 
an elaborate steak tartar, and for dessert, peach Melba or 
strawberries Romanoff. $$$

TEL: 305-754-8002 www.schnitzelhausmiami.com
1085 N.E. 79th Street/Causeway, Miami, FL 33138

ORIGINAL BAVARIAN
BIER GARTEN
OPENDAILY FROM 5:00PM TO 11:00PM
FRIDAY& SATURDAY TOMIDNIGHT

Join Us For
OKTOBERFEST!

305-758-0516
7941 Biscayne Blvd., Miami

See our extensive Thai & Sushi menu at

www.SiamRiceThaiAndSushi.com

DINE IN • TAKE OUT • DELIVERY • PARTY CATERING
Open 7 Days for Lunch and Dinner      FOLLOW US ON                 

Mon-Fri 11:30AM - 11PM; Sat-Sun 12:30PM - 11PM

Your purchase of $30+
(excluding Lunch Specials)
with this ad.  exp. 10/31/14

$5OFF

THAI & JAPANESE
LUNCH SPECIALS from $7.99

Monday-Saturday
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