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$190

$640$210$90

$949 **

$1,029 ** $2,099 ** $4,249**

HURRICANE SEASON SALE
HAPPENING ALL MONTH LONG!

*Manufacturer’s Suggested Retail Price. **Minimum Advertised Price. †For full warranty details, see your Authorized Honda Power Equipment Dealer or visit powerequipment.honda.com. Please read the owner’s manual before operating your Honda 

Power Equipment and never use in a closed or partly enclosed area where you could be exposed to odorless, poisonous carbon monoxide. Connection of a generator to house power requires a transfer device to avoid possible injury to power 

company personnel. Consult a qualified electrician. Specifications subject to change without notice. Not all dealers carry all products. © 2019 American Honda Motor Co., Inc.
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Leasing Opportunities Available! 
First time business owners welcome.

CONTACT US FOR MORE INFORMATION &  
TO SETUP AN APPOINTMENT 

305.577.3344 
specialty.leasingasst@baysidemarketplace.com 

Visit: www.baysidemarketplace.com

Leasing Opportunities Available!able!

Space Available

Follow us on:

http://www.biscaynetimes.com/
http://www.baysidemarketplace.com/
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18555 Collins Ave #PH5205 Sunny Isles Beach

5 Bed  5 Bath  1 Half Bath  8,911 SF  $17,500,000

The Alex + Joe Team

606 NE 56 St Miami

3 Bed  3 Bath  1 Half Bath  1,650 SF  $999,000

Dan Blakeman

5500 Island Estates Dr #908 Aventura

4 Bed  5 Bath  1 Half Bath  4,806 SF  $2,875,000

The Alex + Joe Team

860 NE 75 St Belle Meade

2 Bed  2 Bath  1,365 SF  $619,000

Gimme Shelter | Marcy and Lori

786-543-5755  gimmeshelter@compass.com

5701 Biscayne Blvd #601 Miami

1 Bed  1 Bath  1 Half Bath  915 SF  $280,000

Gimme Shelter | Marcy and Lori

786-543-5755  gimmeshelter@compass.com

3651 Collins Ave #600 Miami Beach

4 Bed  4 Bath  4,955 SF  $7,175,000

The Alex + Joe Team

Y
o

u
r
 H

o
m

e
. 
O

u
r
 M

is
s
io

n
.

http://www.biscaynetimes.com/


 8 Biscayne Times  •  www.BiscayneTimes.com August 2020

 ON THE COVER

17  Designer Christophe Gernigon’s Plex’Eat

 protect diners from each other. Photo courtesy 

 Christophe Gernigon Studio.

 COMMENTARY

12  Eye on Miami: My Shark Scare

 OUR SPONSORS

14  BizBuzz: August 2020

 COMMUNITY NEWS

16  The Miami Herald’s Future

16  Commuter Rail Is Chugging Along 

17  Life in a Post-COVID World

18  Saved: Miami Shores Country Club

 NEIGHBORHOOD CORRESPONDENTS

38  The Return of Correspondent John Ise

40  Mark Sell Offers Up a Guide for Voters

42  Jay Beskin’s Election Advice: No Yelling

 ART & CULTURE

46  Elisa Turner: Rosa Naday Garmendia in Your Face

48  David Bennett’s Galleries + Museums

 POLICE REPORTS

44  Derek McCann’s Biscayne Crime Beat

 PARK PATROL

50  Janet Goodman: Cuban Memorial Boulevard

 COLUMNISTS

52  Pet Talk: Protect Your Mailman

53  Family Matters: COVID Tribulations

54  Your Garden: Palms for Hurricanes

55  Going Green: The Return of Blanca Mesa

56  Vino: Lighter Reds for Hotter Weather

57  Dish: Outdoor Dining Guide

 DINING GUIDE

58  Restaurant Listings: Takeout & Delivery Only 

florida-allergy.com 1.877.4.ALLERGY (1.877.4.255.3749)  

Asthma Management
Chemical and Metal Patch 
Testing
Drug Allergy Testing
Ear Lavage
Food Allergy Testing
Immunotherapy (Allergy Shots)
Insect Allergy Testing
Oral Immunotherapy (SLIT)
Penicillin Allergy Testing
Patch Allergy Testing for 
Contact Dermatitis
Pet Allergy Pulmonary Function 
Test (PFT)
Skin Allergy Testing
Xolair

MEET THE BOARD CERTIFIED
ALLERGISTS/IMMUNOLOGISTS 

IN YOUR AREA

SERVICES WE PROVIDE

Barry J. Mark, M.D.

Jaime Landman, M.D. Philip C. Mirmelli, M.D.

Kfir Shamir, M.D.

NOW OFFERING IN OFFICE AND TELEMEDICINE VISITS

AVENTURA  21150 Biscayne Blvd.,  
Suite 408.  P: 305.932.3252             

HOLLYWOOD  2699 Stirling Rd.,  
Suite B-305.  P: 954.981.9180      

MIAMI BEACH  400 Arthur Godfrey Rd.,  
Suite 504.  P: 305.538.8339

N. MIAMI BEACH  16401 NW Second Ave.,  
Suite 204. P: 305.945.4131

OFFICES NEAR YOU

PUBLISHER & EDITOR 

Jim Mullin 

jim.mullin@biscaynetimes.com

CONTRIBUTORS 

Erik Bojnansky, Senior Writer 

erik.bojnanskya@biscaynetimes.com

Francisco Alvarado, Geoffrey Anderson, 

David Bennett, Jay Beskin, Jacqueline 

Coleman, Armando Colls, John 

Dorschner, John Ise, Paul George,  

Janet Goodman, Margaret Griffis,  

Helen Hill, Nancy Lee, Blanca Mesa, 

Derek Michael McCann, Dinah 

McNichols,  Jenni Person,  

Silvia Ros, Dianne Rubin,  

Mark Sell, Stuart Sheldon, 

Jeff Shimonski, Elisa Turner

ACCOUNT EXECUTIVE
Nancy Newhart 
nancy.newhart@biscaynetimes.com
954-980-7639

BUSINESS MANAGER
Sal Monterosso
sal.monterosso@biscaynetimes.com

ART DIRECTOR 
Marcy Mock 
marseadesign@mac.com

ADVERTISING DESIGN

DP Designs 
production@biscaynetimes.com

CIRCULATION 
South Florida Distributors

PRINTING 
Stuart Web, Inc. 
www.stuartweb.com

CONTENTS

PO Box 370566, Miami, FL 33137      www.biscaynetimes.com 

All articles, photos, and artwork in the Biscayne Times are copyrighted by Biscayne Media, LLC. Any duplication or reprinting 

without authorized written consent from the publisher is prohibited.

FOR ADVERTISING INFORMATION CALL 305-756-6200

16

57  

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, 
Enchanted Lake, Hibiscus Island, Highland Lakes, Keystone Point, Miami Shores, Morningside, North 
Greynolds, North Bay Island, North Miami, North Miami Beach, Oak Forest, Oakland Grove, Palm Grove, 
Palm Island, Sans Souci, Shorecrest, Sky Lake, Sparling Lake, Star Island, Wynwood, and Venetian Islands

©

49

http://www.biscaynetimes.com/
http://www.stuartweb.com/
http://www.biscaynetimes.com/


 August 2020 Biscayne Times  •  www.BiscayneTimes.com 9

BAYSIDE CRAFSTMAN BUNGALOW

BUNGALOW 94!

PARADISE PALMS

F E A T U R E D  L I S T I N G S

PINEAPPLE PARADISE

Shane Graber, Broker

MIDCENTURY MARVELOUS CORNER

640 NE 71st Street., MiMo - Historic Bayside
Call Shane Graber @ 305.606.2200 

SOLD  @ $695,000

94 NE 99th Street., Miami Shores
Wes Pearce @ 305.790.3331                                                 

SOLD  @ $779,000

580 NE 106th Street., Miami Shores   
Call Shane Graber @ 305.606.2200 

SOLD  @ $800,000

1270 NE 102nd Street., Miami Shores                                     
Call Shane Graber @ 305.606.2200 | Wes Pearce @ 305.790.3331

SOLD @ $870,000

801 NE 71st Street., MiMo, Historic Bayside

Call Shane Graber @ 305.606.2200 
SOLD  @ $855,000

 

6701 Biscayne Boulevard | Miami, FL 33138 

GRABERREALTY.COM

305.606.2200

WHEN  YO U  S E L L  W I T H  G R A B E R ,  YO U  S E L L  F O R  MO R E !

Did you know that  our  l is t ings  se l l  fas ter  for  more money than tradit ional  rea ltors?
Cal l  305-606-220 0 to  learn about  our  Complete  Proven Signature System!

ENCHANTED PALMS

DOUBLE DELIGHT / INCOME PROPERTY

764 NE 71st Street., Historic Bayside

Call Shane Graber @ 305.606.2200 
SOLD  @ $765,000

535-537 NW 93rd St., Miami                                                                               
Call Bryan Amaya @ 786.661.0817                                   

$599,000

SPLASH RETREAT

41 NW 109th St., Miami Shores
Juan Zuluaga @ 850.803.1383                                  

$690,000

SOLD SOLD

SOLD

SOLD

GINGERBREAD CHATEAU

631 NE 87th Street., Miami
Call Shane Graber @ 305.606.2200 

$449,000

PEND ING

SOLD

PEND ING FOR  SALE

SOLD

CALL  TODAY 

3 0 5 . 6 0 6 . 2 2 0 0

CALL US TODAY

http://www.biscaynetimes.com/
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ROBIN
LOST 169 POUNDS.*

my bariatric
surgery
gave me a new life. There’s
nothing like being independent.

From being in a wheelchair 

to being able to walk, ‘‘

‘‘

CHANGE YOUR STORY
Call 305-585-TRIM for a phone consultation with one of our 

weight-loss experts. Visit JacksonCanHelp.org to see more 

of Robin’s life-changing story.

*Individual results may vary.

http://www.biscaynetimes.com/
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Commentary: EYE ON MIAMI

Fear and Trembling the 
COVID Era
Danger is everywhere…especially at sea 

By Nancy Lee

BT Contributor 

C
OVID roundup July, Giddyap: 

I am not dead, so that’s a plus. 

Trump is not dead, so that’s a 

minus. In my ongoing effort to cope with 

feeling trapped — by the virus and a 

mentally ill president — I bought a boat. 

To tell you the truth, I really didn’t care 

what boat it would be when making the 

purchase. We were at a dealership with 

one used boat for sale. Our travel budget 

was thus exchanged.

 Turns out, now that I’ve paid attention, 

I see it’s an actual serious fishing boat. 
We don’t fish. We have 32 rod holders 
on a 22-foot boat. We also have a fishing 
chair on the bow and compartments for 

fish and bait everywhere (useless because 
they hold water). The plus: at least I can 

get out on the water now and be distracted 

from the pandemic. Minus: I did start to 

cry when I realized it was a fishing boat.
 Our maiden voyage was in Biscayne 

Bay, anchored by the flats outside of Bill 
Baggs State Park. My husband was trying 

to figure out the source of a buzz. Bored, 
I looked at the GPS and saw a shallow so 

I snorkeled for it. The current took me 

away from the boat but I could see it so I 

figured my husband could see me.
 I was busy snorkeling for about an 

hour and then I saw a shark bigger than 

me. Meanwhile I have been telling 

people for years there are no sharks in 

the bay. I did know there were nurse 

sharks, but I thought they were little 

things, maybe a foot or two. I was 

frightened at the size of this mother, so 

I figured if I didn’t look at him cir-
cling me underwater, he wasn’t there. 

Snorkel off.

 I started to call for my husband and 

wave my arms. Nothing. I saw him pull 

up the anchor and go back and forth but 

he never ventured from a straight line 

(he says he was doing an oval). He had 
to circle perpendicular to get to me. I 

didn’t know he couldn’t see me. I’m not 

much of a swimmer, but I am good at 

treading water so that is what I did. Then 

the shark nudged his way between my 

legs and swam through, scariest experi-
ence ever. Nurse sharks don’t bite unless 

they’re threatened. Would my kicking 

legs make it feel threatened? I decided 

to just float. I joke now that I never had 
anything that big between my legs. But 

in reality, I was floating screaming as 
loud as I could scream (that felt surpris-
ingly good) waving my snorkel over-
head, watching my husband go back and 

forth in a straight line.

 After more than two hours he called 

the police, and two Fish and Wildlife 

boats showed up. They found me right 

away and gave my husband a ticket for 

not having a dive flag up, like that would 
have helped. I took an Uber home be-
cause I told the rescue guys I was going 

to beat him to death with my snorkel. So 

that’s how my July started off: With a 

bang, but not the fireworks kind.
 My friend now tells me I could have 

met up with a bull shark in the flats.
 Later in the month I got a COVID 

test. It was negative. Good news. How 
do I keep it good news? I can walk down 

the street and bam! Exposed! I’m so sick 

of being at home and I’ve binge-watched 
every show dubbed in English. The boat? 

Needs friends aboard to be fun.

 I’ve also made more returns to 

Amazon than I thought humanly possible, 

although I did keep the mosquito head 

mask, an absolute necessity. I’m worried 

about getting kicked off of Amazon. If I 

can’t shop, then what? I tried shopping 

elsewhere and it was a fake site. Now 

they have all my credit card information. 

One day the website was there, and the 

next day it was gone. Bummer.

 I’m so over Donald Trump. Frankly, 

my father was a superior sociopath. He 
could lie more convincingly and he was 

so much smarter, although Trump is a 

bit better on the revenge front. I paid my 

dues when I was young, I shouldn’t have 

to do it twice.

 Vote 45 out at all costs. Somehow he 

has even made masks political. I went 

out yesterday for a walk along the Co-
conut Grove waterfront, and even with 

$100 fines, 50 percent of the people were 
not wearing masks. Everyone in this 

country should be outraged. All civility 

is gone; selfish is the new normal. 
 If only I could get my husband to 

drive to… I don’t even know where to go 

to escape. There is no escape from the 

fear of death.

Feedback: letters@biscaynetimes.com

http://www.biscaynetimes.com/


 August 2020 Biscayne Times  •  www.BiscayneTimes.com 13

UNDER CONTRACT

UNDER CONTRACT

NEW LISTING

UNDER CONTRACT

NEW LISTING

NEW LISTING

NEW LISTING

NEW LISTING

7501 E Treasure Dr. #2L   $178,500
Beautifully remodeled & spacious 1 bed & 1 bath with 
large glass balcony and lots of natural light! Come enjoy 
all that North Bay Village has to offer! 

1000 Quayside Ter #302      $299,000
Imagine living in a spacious corner condo that feels 
like your own private home with a large patio opening 
up to an exquisite zen garden & tropical pool.

CALL 

FOR INFO 

ON OUR 

RENTALS!STUNNING VIEWS of the Bay and Downtown Miami 
Skyline from this charming CORNER UNIT! This spacious 
2 beds & 2 baths features a 30’ wrap around balcony.

780 NE 69th St. #1009  $325,000

110 Fiesta Way        $1,500,000
Attention boaters and investors. This original 

on all of the Las Olas Islands.

1701 NE 115th St. #29A    $239,000
Charming and updated 2 story Townhouse in 
highly sought after, Northgate Community. This 2 

780 NE 69th St. #2008    $298,900
STUNNING PANORAMIC VIEWS OF THE BAY 
AND BEACHES from this 2BR/2BA split bedroom 
layout in the desirable Palm Bay Yacht Club!

3437 NW 3rd Ave.     $459,000

1165 NE 135th St.    $329,000 520 NE 59th St.         $699,000 170 SE 14th St. #1508        $347,000

Location! Location! This duplex is located in the 
hot Wynwood district. They have been remodeled 
in the past and the building has a new roof.

GREAT CURB APPEAL, Beautifully 
updated 3 Bedroom 2 Bath home w/3 car 
garage sitting on an almost 12,000 sq ft lot!

RARE to market, this 2 story gem has a 
main house w/4BR/2BA & 2 half baths 
PLUS a guest cottage w/ 1BR/1BA.

This charming 2 beds & 2 baths is the 
perfect place to call it a home! Unit includes 
2 COVERED PARKING SPACES.

1800 NE 114th St. #2108      $295,000
Panoramic South East bay views from this huge 1950 
sq. ft. unit at the Cricket Club! This 2 Beds & 3 Baths 
unit has a 210 sq. ft. balcony.

1868 SW Palm City Rd. #305     $297,500
Rare opportunity to own on the wide water! Take the 
elevator to this meticulously maintained unit overlooking 
the beautiful St. Lucie River.

STUART

1822 Dixianna St.        $1,849,000

commercial), the property can be turned into a hotel, 
medical center, or develop a 10 story building.

1800 NE 114th St. #411  $295,000
Beautifully remodeled 1,950 sq. ft. 2 BR & 3 BA unit at 
The Cricket Club! This charming unit has north views of 
the canal & boats docked at the Cricket Marina.

Well below market rent. All units can be 
rented for $1400/mo. Very rare to market 
after 20 years.

474 E 24th St.          $659,000

NEW LISTING

Properties Exclusively For Sale By The Jack Coden Group

305-742-5225

CALL NOW

Please follow us on: : 

again that by listing your home with a broker, you will sell the home on average for 18% more and 75% faster than if you try and sell 
the home by yourself.

Tip of the Month

E A G L E

http://www.biscaynetimes.com/
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Our Sponsors: AUGUST 2020

By Margaret Griffis
BT Contributor

Here it comes, parents: fall 

semester. You’ve been studying 

how to handle this all summer 

— balancing concerns with needs — and 

now the big test is here. Face masks up; 

pencils down.

 First a history lesson. Veteran 

journalist and BT contributor John 

Dorschner has a new e-book out, Ver-

dict on Trial, about the 1980 killing of 

Black motorcyclist Arthur McDuffie, 
here in Miami. The surprise acquittal of 

five white police officers sparked riots 
that left 18 dead and $100 million in 

damage. It’s a timely read this summer. 

The e-book is available on Amazon. For 
more information, go to Miami1980.com.

 Classes at Allison Academy (1881 
NE 164th St., North Miami Beach, 

305-940-3922) begin August 13 for 
students, both online and at their desks. 

Staff members are ready to implement 

temperature checks at the door, hand 

sanitizing, masks, social distancing, and 

electrostatic disinfectant spraying of all 

facilities to keep everyone safe. Enroll-
ment is open for grades 6-12. 

 Still vacillating? Metropolitan 

International Centner Academy 

(4136 N. Miami Ave., 305-576-6070) 
offers rolling registrations for students, 

preschool through eighth grade. Classes 

are either online or in person. The 

school offers a challenging academic 

setting that features language immer-
sion, entrepreneurial thinking, problem 

solving, creativity, and collaboration. 

Visit micaschools.com.

 Monsignor Edward Pace High 
School (15600 NW 32nd Ave., 305-605-
PACE) is also preparing for its August 17 
new-student orientation day. Call for the 
latest updates on re-opening plans.

 Your child may need a physical, 

vaccinations, or coronavirus testing to 

go back to school. Call Medi-Station 

Urgent Care (9600 NE 2nd Ave., Miami 
Shores, 305-603-7650) to schedule an ap-
pointment and get that done quickly. Full 

safety measures are in place, and the 

clinic is open for all your other medical 

needs as well.

 Here’s a last-minute treat for 
schoolkids from Jackson Health 
System (13120 Biscayne Blvd., North 
Miami, 305-585-9210). On Sunday, 
August 2, the Keystone Point urgent care 
center is hosting a back-to-school event. 
Drive up with your child and proof of 

school registration, and he or she will re-
ceive a backpack full of school supplies. 

To register, visit jacksonurgentcare.com/

location/keystone-point. 
 Bayside Marketplace (401 Biscayne 

Blvd., 305-577-3344) has informed 
BizBuzz of new business leasing op-
portunities that are available in the mall. 

Imagine yourself tucked into a beauti-
ful setting right next to Biscayne Bay 

downtown. Call to discuss how Bayside 

can help you get started.

 Another phone call that entrepre-
neurs should make is to attorney Steve 

Polisar (305-672-7772, Ext. 206), who 
can help you open a bar or restaurant that 

serves alcohol. He can get you started on 
the permitting process so you’ll be ready 

when bars fully reopen. Steve knows his 

way around every governmental obstacle 

that can stymie you.

 New advertiser Catherine Connell 

is looking for a live-out caregiver/house-
keeper Tuesdays to Fridays at $750 per 
week. Childcare and light housekeep-
ing is expected. Applicants must speak 

English and be non-smokers. References 
required. See her ad for more details and 

application information.

 Meanwhile, Carmen Flores at Maid 
Services 4 U (561-577-9363, maids-
vc4u@gmail.com, www.maidservices4u.

com) offers white-glove, concierge, and 
kosher, among other cleaning services 

for your home or business. 

 You’ve managed to keep that busi-
ness clean and afloat these last few 
months. Kudos. Now do you really 
want to spend your free time staring 

at spreadsheets? Call Sal Monterosso 

at Grandview Bookkeeping Services 

(305-834-9598, grandview0831@gmail.
com) for help with financial reports, 
bank reconciliations, accounts payable, 

accounts receivable, payroll, and other 

accounting services you may need.

 In this heat, make a pitstop at 

Guarapo Organic Juice Bar & Café 

(13200 Biscayne Blvd., 786- 542-0960), 
where you’ll find a large assortment of 
reanimating fruit juices, blends, and 

smoothies, including their signature 

guarapo (sugar cane juice).
 Takeout from Andiamo! Brick 

Oven Pizza (5600 Biscayne Blvd., 
Miami, 305-762-5751) has been a life-
saver. But you long to sit at a table with 

hot fresh pizza smells leaking into your 

face mask, right? Get off the couch and 

check out Andiamo’s newly revamped 

outdoor seating that will enable more 

social distancing and more munching! 

 Still insist on using those Cordon 

Bleu skills you learned online last 

month? You’ll need the best ingredients. 

Gaucho Ranch (7201 NE 4th Ave., 
Loft 101, 305-751-0775) stocks sustain-
ably raised or wild-caught meats, fish, 
poultry, and game for the gourmand in 

your home. 

 Now may be your last chance to 

buy a relatively affordable single-family 
home with a huge kitchen before an 

expected surge of new residents from 

large Northeastern cities inflates prices. 
Use new advertiser Compass Realty to 

point you in the right direction along the 

Biscayne Corridor. See their ad on page 

7 and find your dream home.
 Warning to current homeowners: 

You’re about to receive a property tax 

TRIM notice in the mail. It’s not the 
final property tax bill, but the estimated 
value recorded on this notice determines 

your eventual tax burden. If you think 

the estimate is too high, you’ll have only 

25 days in which to appeal. Call Luis A. 
Rubio Esq. at Miami Tax Appeals (305-
539-0740 info@miamitaxappeals.com) 
for help on getting that estimate and tax 

burden reduced.

 Speaking of properties, surely im-
minent tropical storm Isaias is giving 

you a big hint. Do you need to wait 

for Josephine to form before you head 

out to Joe Blair Garden Supply (320 
NE 79th St., 305-757-5554) to pick up 
generators, chainsaws, and other essen-
tial tools needed for storm prepared-
ness? Early warnings of a busy season 

appear to be accurate. Don’t wait for 

the last minute.

 Hurricane prep also includes regular 
car maintenance. You may have to leave 

your home in a hurry, and you won’t 

want to do that walking in a heavy wind. 

Call master mechanic Gregorio Reyes 
and his son Edgar at Ruben’s Auto Care 

(63 NW 71st St., 305-756-7426) for a 
thorough inspection that can take care of 

many problems before the winds pick up.

 Miami-Dade County elections take 

place August 18. Get informed through 

campaign ads in Biscayne Times and at 

www.iamelectionready.org.

 See you soon!

 

 Feedback: letters@biscaynetimes.com

BizBuzz 
Sales, special events, and more from the people who make 

Biscayne Times possible

http://www.biscaynetimes.com/
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Community News: BISCAYNE CORRIDOR

By Erik Bojnansky

BT Senior Writer

T
he COVID-19 pandemic and 

police oversight have been the 

main topics of debate at recent 

Miami-Dade County Commission 

meetings.

 But come September, or perhaps 

even earlier, commissioners will tackle 

another issue: making a deal with Virgin 

Trains USA to establish commuter rail 

service along the Biscayne Corridor.

 The commuter line, envisioned to 

stretch between Miami and Jupiter in 

Palm Beach County, could include up 

to six local train stations, from down-

town’s massive MiamiCentral depot 

to Wynwood, the Design District, the 

Upper Eastside, Florida International 

University’s Biscayne Bay Campus, and 

just west of Aventura Mall.

 The likely demand from Virgin 

Trains USA: taxpayer money.

 On June 2, Virgin Trains, also 

known as Brightline, outlined a proposal 

that asked the county for $350 million 

to build five new stations, a $29 million 
annual fee to allow commuter trains to 

utilize existing tracks, and between $30 

million and $50 million yearly to operate 

the commuter service. 

 Miami-Dade Mayor Carlos Gimenez 

and several county commissioners 

rejected the proposal as too expensive. 

However, by a vote of 11-2, the com-

mission directed Gimenez to negotiate a 

new deal with Virgin, which is expected 

to submit a revised proposal sometime 

this month.

 It’s an awkward time for county of-

ficials to make a multimillion-dollar deal. 
Aside from the pandemic and the fraught 

political climate, many county commis-

sioners won’t be in office after November 
17. Gimenez will be termed out of his 

strong-mayor post and is now running 

for Congress. 

 Also termed out are 6 of Miami-

Dade’s 13 county commissioners. Three 

of them — Esteban Bovo, Danielle 

Levine Cava, and Xavier Suarez — are 

running for mayor in the August 18 

primary. A seventh county commissioner, 

Commuter Trains: Can 
Negotiations Stay on 
Track?
Virgin uses TriRail as bargaining chip for deals

Deadline Crunch
As the Miami Herald awaits new hedge-fund owners, rescue by 

local buyers looks doubtful

By Erik Bojnansky

BT Senior Writer

I
n just the past year or so, Miami 

Herald journalists launched a momen-

tous investigation into sexual preda-

tor Jeffrey Epstein, uncovered abuse of 

Florida prisoners and undocumented 

immigrants, and challenged government 

officials on their scattered response to 
COVID-19. The paper has also won 22 

Pulitzer Prizes over the years.

 But the Herald’s ability to conduct 

major investigations, or to just cover 

issues affecting local cities, is in doubt. 

That’s because the paper’s parent com-

pany, the McClatchy Company, filed for 
Chapter 11 bankruptcy this past February 

and now is about to be taken over by Cha-

tham Asset Management, a New Jersey 
hedge fund with $4 billion in assets.

 Hedge funds are notorious for slashing 

staff from newspapers they own in a quest 

for returns on investment, and the pros-

pect of the Herald being owned by one is 

causing some civic leaders to discuss the 

possibility of purchasing it and converting 

it to a non-profit news organization.
 Among those who think that may be a 

good idea is Norman Braman, the politically 
active billionaire owner of Braman Motors, 

who founded the Institute of Contemporary 

Art in Miami’s Design District.

 “I’ve said before that I’d be willing 

to be an investor in the Herald, provided 

it was run by a non-profit,” Braman 
tells the BT, adding that losing a quality 

newspaper is a tragedy.

 Joseph Goldstein, vice chairman 

of Friends of WLRN-FM (91.3), which 
supports Miami’s NPR affiliate, says 
he’s heard whispers about turning the 

Herald into a non-profit. “The long-
term success of local journalism is 

going to have to depend more and more 

on donations, much like public radio 

and public television,” says Goldstein, 
a managing partner of the Shutts & 

Bowen law firm. “It’s just a given, espe-

cially for local stories.”

 In fact, non-profit news outlets are 
being launched across the nation, points out 

Ken Doctor, a newspaper industry analyst 

affiliated with Harvard’s Nieman Journal-
ism Lab: “The two upsides — they don’t 

have to pay out profits, and they can take in 

The Biscayne Bay headquarters before the demolition ball.

Continued on page 21

Continued on page 19

View of imagined Design District station for a Tri-Rail Coastal Link 

commuter service.
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Andres Duany’s design for a post-pandemic house embraces balconies: 

“The balcony in Florida is a token thing, two or three feet. Because open 

air is now part of the solution, the balcony becomes an enormously 

important space. It has to be big.”

Duany’s post-pandemic houses are big: “The kids are back. You need 

a place to work at home. Your parents now live with you because you 

can’t send them to the retirement community because it would kill them.” 

No Going Back
COVID will change how and where we live and work and play

Continued on page 20

By John Dorschner

BT Contributor

I
t could be as simple as closing a street 

to give shops and restaurants more 

space. It could verge on the apoca-

lyptic by designing family compounds 

protected by private guards. Whatever 

their vision, Miami’s architects, urban 

planners, and developers are starting to 

think how the current pandemic may 

reshape the way we live.

 Normally these folks think in terms of 
decades, but the momentous changes that 

have already occurred in the first months of 
the COVID-19 era are stirring the thoughts 

of those who envision the long term.

 At one end of the spectrum is 

Andres Duany, the Miami architect 

who is world-famous for joining with 

architect-wife Elizabeth Plater-Zyberk 

to plan livable villages and urban spaces. 

“This cultural change is the greatest shift 

for our generation,” Duany says. “I’m 
absolutely hostile to all the smiley-face 

consultants that say it’s all going to come 

back. Well, it’s not coming back.”
 Contrast that with Luis Ajamil, chief 

executive of the Bermello Ajamil & Part-

ners design firm in Miami, which has 
offices in Dubai and California: “COVID 
has basically just accelerated changes 

that were going to occur anyway in the 

next five years.”
 Cases in point: Trends like reduced 

need for retail and office space were 
already well under way pre-pandemic. 

Working remotely and shopping online 

have simply grown more popular as most 

of us stay hunkered down.

 Another example: The City of Miami 

has accelerated its online permitting 

during the pandemic. Jane Gilbert, the 

city’s chief resilience officer, said in a 

recent webinar that the process is prov-

ing to be efficient and popular. Because 
of that, “we’re rethinking the design of 

our new administration building because 

we won’t have to have as much face-time 

with our residents and businesses.”
 In fact, the full-time office may be 

going away for many. Jeffrey Huber, a 

Fort Lauderdale architect-planner, is one 

of those thinking “we’ll see the office 
more as a hub in the future,” meaning 
a place to gather only when a meeting 

is needed. Ajamil’s firm is completely 

remote now, and when the office reopens, 
employees might go in only two days a 

week. “Going hybrid,” Ajamil calls it. 
Related Group, the huge Miami develop-

er, has its 150 corporate employees alter-

nating weeks in the office, and that trend 
could continue for at least two years.

 This trend, he adds, might prove to be 

“the biggest godsend” in providing long-
term relief to the area’s horrendous traffic 
patterns:  no more rush-hour peaks.

C
o

u
rt

e
s
y
 D

P
Z

C
o
u
rt

e
s
y
 D

P
Z

http://www.biscaynetimes.com/


 18 Biscayne Times  •  www.BiscayneTimes.com August 2020

Community News: BISCAYNE CORRIDOR

Continued on page 36

During the weeks the golf course was closed, people used the grounds to barbecue, walk their dogs, play sports. “We had to repair the greens and 

bunkers, and there was dog poop all over the place.”
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Such a Deal
No rent, no taxes, and more sweeteners make Miami Shores Country Club’s managers smile

By Erik Bojnansky

BT Senior Writer

J
ohnny LaPonzina says he wasn’t 

bluffing. 
 The CEO of Professional Course 

Management insists he was walking 

away from the Miami Shores County 

Club, which his company has operated 

since 1990. The COVID-19 shutdown 

was killing him financially, LaPonzina 
tells the BT, and he couldn’t pay rent, 

maintenance, and other costs associated 

with the 80-year-old clubhouse, tennis 

courts, and popular 131-acre golf course.

 So on May 12, LaPonzina wrote 

to Shores village manager Tom Benton 

announcing that PCM wasn’t extend-

ing its operating agreement and that the 

company intended to depart by Septem-

ber 30.

 “It wasn’t a ploy,” LaPonzina says. 
“We were leaving.”

 That isn’t the case anymore — at 

least not until September 30, 2021.

 On July 21, the Miami Shores Vil-

lage Council unanimously endorsed 12 

contract amendments to PCM’s lease. 

The new lease will be one year long with 

four one-year options “at PCM’s discre-

tion.” Among the terms: limiting PCM’s 
obligations for repairs and maintenance 

to $100,000 a year; splitting operating 

costs 50/50 during the first 60 days of 
any future closures of the course or other 

club facilities; and exempting LaPonzi-

na’s business from property taxes. In ad-

dition, PCM won’t be obligated to serve 

dinner Thursdays or Fridays.

 But most of all, PCM won’t pay rent 

for two years. 

 The amended contract is expected to 

be formally ratified by the Miami Shores 
Village Council in September. 

 Village officials asked LaPonzina 
for more time after a consultant warned 

that a pandemic made this a terrible time 

to request bids from companies willing 

to lease out the country club and golf 

course. Hundreds of village residents 

also demanded that the property remain 

a golf club and country club after village 

officials contemplated hiring a land con-

sultant to examine other uses, including 

a park, or selling portions of the land to 

a developer. (See “Par for the Course No 
More,” July 2020.)

 LaPonzina says business plum-

meted after the county closed restaurants 

(except takeout), bars, golf courses, 
parks, beaches, and non-grocery retail 

this past March. Golf courses were al-

lowed to reopen in May. However, when 

Miami-Dade became Florida’s COVID-

19 epicenter, bars and indoor dining 

were shuttered once again.

 As a result, LaPonzina hasn’t been 

able to book the club for weddings and 

other events. “There’s no foreseeable 

date to reopen the restaurant because 

of social distancing” he says, “and it’s 
hard to have an affair when people can’t 

social distance,” he says.

http://www.biscaynetimes.com/
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philanthropic donations as a 501(c)(3).”
 The for-profit corporate model has 

been sweet for McClatchy’s five board 
members, who received a total of $9.6 

million in compensation in 2017, the 

same year the company was seeking to 

eliminate 450 jobs, according to Miami 

New Times. It may have also been good 

for Chatham Asset Management, which, 

besides purchasing 20 percent of Mc-

Clatchy’s stock prior to the Chapter 11 

filing, has been acquiring and trading 
McClatchy’s corporate bonds.

 But the pursuit of corporate profits 
hasn’t been good for the McClatchy 

Company itself, at least not in recent 

years. In 2006, Sacramento-based Mc-

Clatchy became the second-largest news-

paper chain in the United States when it 

absorbed Knight Ridder in exchange for 

$4.5 billion in cash and assumption of $2 

billion in Knight Ridder’s debt.

 That transaction made McClatchy 

the owner of the Miami Herald, a 

117-year-old newspaper serving South 

Florida and what was, in 2006, one of 

the hottest real estate markets in the 

nation. Following the acquisition of 

Knight Ridder, and after McClatchy’s ex-

ecutives sold off some of the newspapers 

within its expanded empire, the chain 

consisted of 30 newspapers, including 

the Sacramento Bee, the Kansas City 

Star, the Charlotte Observer, the Fort 

Worth Star-Telegram, and the Raleigh 

News & Observer.

 But by 2008, Miami’s real estate 

market had tanked along with the news-

paper industry and the national economy. 

The economy eventually rebounded and 

Miami experienced another building 

boom. In 2011, McClatchy sold the Miami 

Herald’s massive waterfront property 

to casino giant Genting Group for $236 

million. Four years later, the Malaysian 

company finished demolishing the iconic 
building by the bay. (See “Farewell, My 
Lovely Miami Herald,” April 2013.)

 Yet the newspaper industry still hasn’t 

recovered, having steadily lost ground to 

new competition from the Internet and 

social media. Those realities have forced 

many newspapers to shift from a mainly 

printed product, where most revenue 

comes from advertising, to an online 

model, where advertising revenue often 

depends on the clicks a story generates. In 

the meantime, publicly traded stock prices 

of newspapers chains have plummeted.

 In McClatchy’s case, the company 

continued to struggle with settling its 

arrears, including its employee pension 

obligations. Despite several rounds of 

layoffs and buyouts that cut its work-

force, the chain was still saddled with 

$703 million in debt by the time it 

declared bankruptcy. 

 Last month McClatchy announced that 

a Chatham-led partnership was the suc-

cessful bidder for its holdings in an auction 

supervised by the U.S. Bankruptcy Court 

for the Southern District of New York. Cha-

tham’s bid included forgiving $263 million 

in debt and handing over $49.2 million in 

cash. In total, Chatham’s bid amounted to 

$350 million, according to court filings.
 Chatham’s acquisition of McClatchy 

is expected to be completed by the court’s 

September 4 deadline. When the sale is 

consummated, it will be the first time in 
163 years that the McClatchy family will 

Continued on page 24
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Norman Braman: “I’ve said before that I’d be willing to be an investor in 

the Herald, provided it was run by a non-profit.” 
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On the cover: Paris designer Christophe Gernigon has created Plex’Eat, suspended Plexiglas shields that protect diners from each other. They are 

now in production.

Continued on page 23
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 The easiest, fastest redesigns involve 

public spaces, which include streets. Clos-

ing some streets to traffic is a quick way to 
improve social distancing for pedestrians 

and provide outdoors space for restaurants 

and retail to spread out. Plater-Zyberk says 

quite a few cities — including Portland, 

Oakland, and West Palm Beach — are 

roaring ahead with this concept.

 Ocean Drive on Miami Beach was 

closed off for this reason, but generally, 

“we’re way behind,” Ajamil says. A Coco-

nut Grove resident, he suggested early on 

that city close smaller streets in the village 

center to give shops space. A month later, 

“they came up with all these procedures. I 

noticed they took out a couple of parking 

spots so they can put in two tables — a 

very half-assed weak response.”

 “Clearly this is an opportunity,” says 
Roberto Rovira, chairman of landscape ar-

chitecture at Florida International Univer-

sity. He notes in a webinar that his son and 

friends go to a public park when it’s not 

crowded. One easy improvement would be 

to change the hours of parks — generally 

open dawn to dusk — by installing light-

ing and keeping them open 24/7.

 Rovira sees another opportunity at 

FIU: “We’re blessed with a really open 

campus. Now we’re asking for those 
spaces to be potentially outdoor class-

rooms…. The demand is there.”
 The demand is also there for feeling 

healthy. Related Group is charging “full 

steam ahead, with a few adjustments,” 
says Ron Melendez, a vice president 

of development. “We now have a new 

normal, addressing the needs for future 

residents.” Related believes that even if/
when COVID-19 ceases to be a problem, 

we’re now conditioned. “We will all be 

germaphobes in one way or another.”
 That’s why Related is already 

making changes in new developments, 

such as its Town Lantana in Palm Beach 

County. The rental apartment project of 

three-story buildings aimed at millenni-

als is being adjusted to pandemic condi-

tions: Temperature monitoring stations 

(if a visitor registers higher than 100.4 
degrees, the leasing agent is notified), 
touchless doors you open with a wave 

of your hand, public bathrooms where 

you don’t have to touch anything to wash 

your hands, hand sanitizers everywhere, 

Plexiglas separating gym equipment, 

air filtration systems to cleanse the air, 
added landscaping for more of a garden 

atmosphere for outdoor socializing.

 Related is also moving to get its 

structures labeled with WELL certifica-

tions, seals of approval that emphasize 

air circulation quality, among other 

things — the health equivalent of envi-

ronmental LEED ratings. The idea is to 

reassure residents that they’re safe in a 

Related building.

 Trickier are the large high-rises. 

Reducing elevator capacity is easy, but 

the air systems are problematic. In recent 

decades, codes have emphasized energy 

conservation, which means recirculat-

ing air rather than bringing in moist, hot 

air from the outside that must be cooled 

down. That means recirculating the 

coronavirus as well. Related and other 

groups are adding purifiers like UV light 
sanitizers or ionized filters.

 For new buildings, Ajamil says it 

would be a huge mistake to not include 

systems that bring in fresh air. “I think 

people will feel better. It will be a 

http://www.biscaynetimes.com/
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District 5’s Eileen Higgins, is facing 

strong re-election challenges by Little 

Havana activist Miguel Soliman and 

Renier Diaz de la Portilla, a former school 

board member and brother of Miami City 

Commissioner Alex Diaz de la Portilla.

 Nevertheless, Virgin Trains execu-

tives want to close a deal. “Our role is 

simple,” says Ben Porritt, a spokesman 
for Virgin Trains/Brightline. “As the pri-

vate owner of passenger rights along the 

Florida East Coast Railroad/Brightline 

corridor, we have the ability to use our 

corridor for a substantial public benefit.”
 Owned by Fortress Investment 

Group subsidiary Florida East Coast 

Industries (FECI) and Richard Branson’s 
Virgin Group, Brightline-marked trains 

have run between the downtown areas of 

Miami, Fort Lauderdale, and West Palm 

Beach since May 2018, until service was 

suspended in late March of this year due 

to COVID-19 concerns.

 So far, FECI has used $4.5 billion in 

state-issued tax-free bonds to upgrade 

the FEC tracks, build stations, and 

extend tracks to a future train station at 

the Orlando airport, which Virgin wants 

to open by mid-2022. Virgin also intends 

to build other stations: at a future Virgin 

Cruises terminal in PortMiami; on a 

plot of land purchased by the county just 

west of Aventura; adjacent to a library in 

Boca Raton; and, at Disney World. In ad-

dition, the company is moving forward 

with a multibillion-dollar Virgin Trains 

system between Las Vegas and Southern 

California.

 However, local government officials 
also want to build a 20-stop commuter 

line along the existing tracks between 

downtown’s MiamiCentral complex and 

Jupiter. For the past seven years, this proj-

ect has been known as the Tri-Rail Coastal 

Link, an expansion of taxpayer-supported 

Tri-Rail service that for three decades has 

been running from West Palm Beach to 

Miami International Airport. (Tri-Rail 
service continues, with social-distancing 

measures in place. And while it costs 

about $25 to ride Virgin Trains, Tri-Rail 

tickets range from $1.25 to $11.55.)
 Virgin doesn’t own the tracks, yet it 

does have an exclusive agreement with 

the actual owner, Florida East Coast 

Railway, for passenger rights. That 

agreement allows Virgin to determine 

which passenger lines can operate on 

FEC’s tracks.

 So far, Virgin has been able to use that 

agreement to extract money from Miami-

Dade taxpayers. In July 2015, the state, 

county, and City of Miami cobbled to-

gether $69 million to build a rail link that 

will enable Tri-Rail commuter trains to 

run from Miami International Airport to a 

new platform at the Virgin MiamiCentral 

complex. A Tri-Rail platform at Miami-

Central is considered the first step toward 
creating a commuter line. (Construction 
of Tri-Rail’s tracks from MIA to Miami-

Central has stalled, though the link is now 

expected to be completed by mid-2021.)
 Miami-Dade taxpayers again ponied 

up in October 2019, when the county 

commission allocated $76.1 million 

toward the construction of a station for 

Continued on page 22

Trains
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Richard Branson and Virgin Trains USA president Patrick Goddard, who 

says Tri-Rail could play a “critical role” in commuter rail service.
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Virgin Trains that would connect to the 

Aventura Mall via a pedestrian bridge. 

The project may break ground this month.

 The county may also invest $5.2 mil-

lion toward the construction of a $15.4 

million train station in PortMiami near a 

future Virgin Cruises terminal. 

 Virgin Trains executives appear 

to be backing away from earlier sug-

gestions that their company, instead of 

Tri-Rail, would operate a new commuter 

line. Virgin president Patrick Goddard 

even sent a June 13 letter to Tri-Rail di-

rector Steven Abrams emphasizing how 

“Tri-Rail could play a critical role” in 
expanding commuter rail. “Constructive 

dialogue has always been what gets bold 

projects to the finish line, and we look 
forward to that type of engagement with 

you and your board,” Goddard wrote.
 Miami-Dade County Commis-

sioner Xavier Suarez believes that Virgin 

Trains is angling for a bailout, which is 

why he was one of two “no” votes on 
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Virgin’s Aventura Station is being built with more than $76 million of taxpayer money.
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healthier space no matter what.”
 Jeffrey Huber, who teaches at 

Florida Atlantic’s school of architecture 

in Fort Lauderdale, thinks it’s “criminal” 
that the building the school uses has 

no windows that can open. He believes 

designs with “operable windows” are 
essential going forward. Just relying on 

air conditioners to bring in fresh air is 

exacerbating the energy problems that 

are causing climate change, Huber says.

 A larger issue is the shape of the 

urban areas. There’s considerable talk 

of many fleeing the hyper-dense New 
York City. Melendez at Related Group 

says his firm is seeing a “lot of traction” 
from people in the Northeast wanting to 
move to Florida. Ajamil is hearing that, 

too, with escapees favoring single-family 

homes over high-rise condos.

 Does this mean embracing suburban 

sprawl, with people preferring cars over 

crowded public transit? “The fear is that 

this will result in a de-urbanization,” 
says Gilbert, the Miami CRO.
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Curl la Tourelle Head Architecture (London) has imagined a new design approach for classrooms when 

schools reopen. 
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have no ownership interest in the company.

 According to a McClatchy press 

release issued July 24, Chatham has 

promised to keep all of its employees 

(estimated to be about 3500 full-time 
and part-time workers), and their salaries 
will remain unchanged. Chatham will 

also recognize existing collective bar-

gaining agreements within the chain.

 Joey Flechas is a Herald reporter and 

co-chairman of the One Herald Guild, a 

labor union created last year by staffers 

at the Herald, El Nuevo Herald, and the 

online lifestyle guide Miami.com. Flechas 

says he’s withholding judgment on the 

Chatham deal, noting that the purchase 

agreement is 192 pages long and that the 

Chapter 11 proceedings aren’t complete.

 “We’re still looking at every detail 

of this matter as it progresses,” Flechas 
says. “It’s not fi nal. There are still court 
hearings to be held.”

 As for a collective bargaining agree-

ment, Flechas says there has never been 

one for McClatchy’s Miami journalists. 

That’s what prompted the formation of 

the One Herald Guild nine months ago: to 

seek better working conditions, a livable 

salary, and better resources for its 100-

plus members. Journalists hired in the past 

decade don’t even have pensions, he adds. 

The One Herald Guild had not fi nished 
negotiating a contract with McClatchy 

before the company went into bankruptcy.

 Flechas notes that he’s hopeful the ulti-

mate owner will be willing to invest in the 

Herald’s journalistic efforts: “People who 

are prepared, serious, and dedicated to the 

long-term health of our newsrooms are the 

kinds of people we want to work with.”

 Once the acquisition is fi nalized, 
newspaper industry analyst Doctor says 

Chatham will have three choices: it can 

continue holding McClatchy’s news-

papers, it can merge them with another 

chain, or it can sell off the properties one 

at a time. The most likely scenario, as 

he sees it, is “bundling the whole thing 

and trying to merge it.” Two likely dance 
partners for such a merger, Doctor theo-

rizes, are Gannett Company and Tribune 

Publishing. The hedge-fund-managed 

Gannett Company owns 260 daily 

papers, including the Palm Beach Post. 

Tribune Publishing’s newspapers include 

Broward County’s SunSentinel.

 Founded by Anthony Melchiorre and 

based in Chatham, New Jersey, Chatham 
Asset Management counts other media 

Some members of the One Herald Guild union, which was negotiating 

with McClatchy when the company declared bankruptcy.

Reporter and union co-chair 

Joey Flechas: “People who are 

prepared, serious, and dedicated 

to the long-term health of our 

newsrooms are the kinds of 

people we want to work with.”
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companies among its investments. It 

currently owns an 80 percent stake in 

American Media, which publishes the 

National Enquirer and other supermarket 

tabloids and lifestyle magazines. 

North of the border, Chatham 
owns two-thirds of Postmedia, 

consisting of 125 newspapers and 

websites in Canada.

 Under Chatham’s owner-

ship, Postmedia has laid off 1600 

employees, or 38 percent of its 

staff, since 2016, according to a 

New York Times report. Canadian 

regulators are investigating a No-
vember 2017 deal between Post-

media and Torstar that resulted 

in the closure of 36 newspapers 

owned by the two media compa-

nies and the loss of 300 jobs.

 One Herald Guild members 

are apprehensive about the pros-

pect of being owned by Chatham 

or any other hedge fund. Prior 

to Chatham being named the 

successful bidder in the court 

auction, the union circulated an 

online petition, asking bankruptcy Judge 

Michael E. Wiles to “Save the Herald,” 
deny Chatham’s bid, and “instead ap-

prove a new owner who values public 

service and will expand the resources 

the Herald needs for essential, fearless, 

local journalism.”
 That online petition gathered nearly 

5500 signatures. City of Miami Mayor 

Francis Suarez also sent a letter to the 

judge, urging him to “consider what’s 

best for our community and Florida 

when weighing the competitive bids for 

the Miami Herald and the rest of the Mc-

Clatchy newspapers.”
 Tom Fiedler, the Herald’s executive 

editor from 2001 to 2007 and the former 

dean of Boston University’s 

School of Communications, 

says Suarez and the One 

Herald Guild are right to 

worry. “It’s not necessar-

ily a refl ection of the hedge 
fund ownership itself. The 

structure of a hedge fund, its 

reason to be, its purpose, is to gener-

ate profi t,” Fiedler tells the BT. “It does 

not, as part of its mission, worry about 

doing the kind of journalism that I think 

people have associated with the Miami 

Herald.”
 Fiedler, who volunteers his time with 

the non-profi t AVL Watchdog in Ashe-

ville, says the main newspaper in that 

North Carolina city is the Citizen-Times. 

Owned by Gannett, the Citizen-Times

now mostly publishes stories from USA 

Today and other Gannett newspapers. 

Says Fiedler: “Seventy-fi ve or 80 percent 
of the journalism in the Citizen-Times is 

produced by Gannett newspapers some-

where else.”
 Michael Lewis, editor and publisher 

of Miami Today, a 37-year-old weekly 

business newspaper, predicts that Mc-

Clatchy newspapers will face a similar 

“one size fi ts all” homogenization under 
Chatham. “Chatham did that with its 

Canadian newspapers,” Lewis tells the 

BT. “Miami, Charlotte, Kansas City, and 

other cities in the McClatchy chain will 

get newspapers 

more similar than 

they should be to 

serve their com-

munities prop-

erly. Fewer and less 

experienced local 

news people will 

work in each city.”
 But Rick 

Edmonds, a media 

business analyst 

for the Poynter 

Institute, a non-

profi t journalism 
research organiza-

tion that also owns 

the Tampa Bay 

Times, says Cha-

tham doesn’t have 

to fi re hundreds of 
people in order to 

obtain profi ts from 
McClatchy.

 “You take away the debt, which is 

what happens in a bankruptcy, and Mc-

Clatchy is not in terrible shape,” Ed-
monds ventures. “Their papers through 

the years, on an operating basis, are 

profi table.”
 But Doctor of the Nieman Lab, says 

the COVID-19 recession makes it nearly 

impossible for newspapers to turn a 

profi t since the revenue of most newspa-
pers still comes from advertising. “For 

newspapers it’s a lost year,” he explains. 
“They’ll be down 30 percent for the year 

in ad revenue, which means they are, on 

an operating basis, unprofi table this year.”
 Nevertheless, Doctor believes that 

Chatham would be reluctant to sell just

the Miami Herald to local investors 

or a nonprofi t foundation. “Investment 
companies are not likely to sell off news-

papers piece by piece. It’s expensive 

and time consuming,” he says. Though 
a hedge fund would probably be open 

to a sale if “there are people willing to 

pay more than what Chatham values the 

property at, a 20 percent premium.”
 Garth B. Reeves concurs. “I just 

don’t think they are going to want to sell 

[the Herald alone],” says the publisher 
of the Miami Times, a weekly newspa-

per founded in 1923 that covers South 

Florida’s African-American community. 

Consolidation of production and news-

rooms, he notes, is the goal when hedge 
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funds purchase chains — and in the 

process, they reduce costs by reducing 

jobs. At the same time, they want the 

advertising revenue that flows to specific 
newspapers. “When you take one paper 

out of that [chain] and you sell it, largely 

your costs remain the same, and all 

you’ve done is subtract advertising rev-

enue,” says Reeves.
 The Herald’s “assets” consist only 

of its employees, including 140 journal-

ists and editors, and the name itself. Not 
only is the Herald’s valuable downtown 

property gone, McClatchy sold its print-

ing presses in 2016. Today the Herald 

doesn’t even have an office. Since most 
employees were working remotely 

anyway during the COVID-19 pandemic, 

the Herald announced that in August it 

would move out of the Doral offices it 
had been leasing.

 Former City of Miami mayor Manny 

Diaz, a senior partner at the law firm 
Lydecker Diaz, questions whether there 

is any value left at the Miami Herald. 

Diaz points out that the Herald’s corpo-

rate masters, both McClatchy and Knight 

Ridder, have been cutting resources and 

staff at the paper for decades in an effort 

to boost earnings. “I used to get sick to 

my stomach when I had to deal with 

the Legislature — it was hard to find a 
reporter there,” Diaz says, referring to 
the late 1990s and early 2000s, when he 

was mayor. Even then, Diaz says, there 

had been talk about locals purchasing 

the Herald from its corporate owners. 

 Norman Braman agrees that the 
Herald “is a walking corpse” and has 
fewer reporters now than it did even five 
years ago. Nevertheless, he maintains that 

there’s value in the name, as well as the 

reporters who work there: “It still does 

some excellent investigative work. The 

people there are working their butts off.”
 Braman says he’d like to see the 

Herald converted into a non-profit in 
same manner as the Philadelphia In-

quirer three years ago. In that case, the 

owner of the financially strapped news-

paper, Gerry Lenfest, created a “public 

benefit corporation” with an initial 
endowment of $20 million. Lenfest then 

gave that corporation, called the Lenfest 

Institute, ownership of the Inquirer. The 

Lenfest Institute also receives support 

from other foundations, including Mi-

ami’s Knight Foundation, which invests 

in journalistic endeavors and the arts. 

 Doctor cautions that non-profit 
newspapers and news websites are in “a 

pretty early stage.” Being a 501(c)(3) 
newspaper comes with a big restriction 

as well: They can’t advocate for political 

positions. That means no editorials with 

recommendations or endorsements for 

public office. “Some people find [editori-
als with recommendations] very useful, 

depending on the size of the commu-

nity,” Doctor explains. The newspaper-
endorsement process also forces news-

rooms to pay attention to races that may 

not receive much coverage, such as water 

boards or judicial seats, he adds.

 In addition, non-profit news outlets 
shouldn’t depend on donations alone, 

Doctor says: “A company as a non-profit 
still has to sell advertisements and sell 

subscriptions.”
 Fiedler doesn’t see that as a drawback. 

“I like the flexibility that a non-profit is 
able to have and able to operate by,” he 
says. “It can generate income by a sub-

scription model. It can seek grants. It can 

Continued on page 34

The Herald’s Doral home just before occupancy, is now being abandoned.
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Forced Florida Power and Light to clean up its contamination of water resources 
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 No thoughtful planner wants that. 
Gilbert favors the Paris mayor’s idea of 

“the 15-minute city,” where one’s apart-
ment, shops, work, and play are within 

15 minutes by walking or using “micro-

mobile tools,” planner-speak for bicycles, 
scooters, and such.

 Duany is all in favor of hyperlocal. 

Kids and neighbors don’t want to gather 

in a large park where “the stranger is 

danger.” But they would go to a smaller 
space close to home, joining with neigh-

bors they trust to be virus-free.

 A resident of Coral Gables, Duany 

points to the city’s wide swale areas. 

They could be used for makeshift small 

playgrounds, benches, or pavilions for 

adults to gather.

 Coral Gables is famous for its rigid 

city codes. Duany is not suggesting new 

codes but advocating that small areas be 

allowed to adapt their own rules to fit this 
new era. “I do not want city hall to decide 

whether my block has chickens or not.”
 If ultra-dense New York doesn’t 

work in a pandemic, architects and plan-

ners suggest not a sprawling suburbia, 

but what Plater-Zyberk calls “the missing 

middle” — not high-rises but “some-

thing smaller, in between, with court-

yards” and “more open space.”
 Ajamil agrees: Urban density may 

be headed toward “somewhere in the 

middle ground” — perhaps apartment 
houses of three- to five-stories. “A three-
story city actually creates enough tax 

base to support the services around it,” 
says Huber in Fort Lauderdale.

 Duany has designed an apartment 

house with the pandemic in mind: No 
more than five stories. It has elevators, 
but many could use stairs — for exer-

cise and safety. “And instead of stairs 

in the back, they should be in the front. 

The first thing you see can be a stair.” 
He’d have no more than six apartments 

per floor, meaning corridors should 
never be crowded.

 His design would embrace balconies. 

At present, “the balcony in Florida, for 

example, is a token thing that just allows 

sliding glass doors. You know, two or 

three feet — nothing. Because open air 

is now part of the solution, the balcony 

becomes an enormously important space. 

It has to be big.”
 His vision for a pandemic era house 

is also big, perhaps a compound linking 

several houses or campus-like structures 

with multiple kitchens: “The kids are 

back. The household becomes much 

more complex. First of all, you need a 

place to work at home, then if you’re 

home a lot, you need a place that can be 

a retreat. Not because you’re sick, just 
because you need isolation. Your parents 

now live with you because you can’t 

send them to the retirement community 

because it would kill them. And you 

need caregivers for your parents. And 

then you need a couple of young men to 

prevent marauders.”
 It’s in that last sentence where 

Duany reveals his near-apocalyptic 

vision. It’s not just the threat of disease: 

“The economy has collapsed. There are 

110 million Americans without savings. 

Six hundred thousand small businesses 

have closed. Those people don’t have a 

job and they’re pissed off.”
 While some are profiting from the 

stock market and banks are making billions 

off pandemic payouts, many others are suf-

fering. “That leads to social instability,” he 
warns. Perhaps a group of neighbors hires a 

sereno, a Latin American night watchman, 

to patrol the area, Duany suggests.

 These new housing compounds 

would have media rooms — not living 

rooms, because they’re be no outside 

guests coming over. For home offices, 
Duany suggests converting garages 

rather than destroy other rooms. He’d 

have plenty of outdoors spaces for 

socializing — perhaps with linked 

studio apartments with hot plates so 

compound members could have a little 

privacy. There’d be courtyards for kids 

to play and plenty of cross-ventilation 

for healthy fresh air. And instead of the 

northern “mud room” there would be 
an entry room to clean off packages and 

such that arrive from the outside.

 Duany’s concepts are now being 

translated into new town designs based on 

his apartment and house compound ideas, 

along with “the software of localizing 

decision making that we’re talking about.”
 To Duany, 1918-1919 was the end of 

the 19th century: the Spanish flu and the 
death of old empires after World War I, 

plus the rise of communist Russia. He 

thinks the 2020 pandemic will mark the 

start of the 21st century. Coronavirus or 

no, there’s no going back.

 “The 20th century was a total melt-

down,” Duany says. “Economically and 
environmentally, we were screwed before 

the virus. Remember climate change? 

And broke — 700 cities were under water 

in terms of debt to their retired people? 

We were totally screwed before. And 

now everything has accelerated tremen-

dously because of the bankruptcies and 

the people not paying taxes.... Now the 
20th century has ended, and we’re facing 

a very tough 21st century.” Still, with 
his designs, “life can be very nice and 

sensible. Nothing that I mentioned has to 
do with deprivation and suffering. That 

doesn’t sell real estate.”
 Meanwhile, Related Group is imag-

ing less cataclysmic scenarios — while 

still thinking that living spaces need 

to be bigger. Melendez said Related is 

already considering future residences 

that would include not only home offices 
but also more space for other uses on the 

assumption that people will be spending 

more time at home. And new Related 

communities will also include shaded 

outdoor spaces “to go for a walk and 

think or get away from the children.”
 At Bermello Ajamil & Partners, the 

firm is using sophisticated software 
to measure how social distancing will 

change traffic patterns in large buildings. 
One trial looked at Royal Caribbean’s 

Miami terminal, which was designed 

by his firm. Once cruise ships resume 
operations, safety designs will be crucial 

to reassure passengers.

 Accounting for the speed and size of 

elevators and escalators, moving through 

customs and passport controls and se-

curity screeners, then waiting areas, the 

new distancing means that embarkation/

debarkation could go from three hours to 

about six hours. The designers’ challenge 

No Going Back
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Post-COVID office design.
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Implemented a “Rocket Docket” program to help offenders convicted of

certain crimes who completed their sentences register to vote after the

passage of Amendment 4

Prosecuted over 500 police and correctional officers for misconduct

Supports an Independent Review Panel to restore trust between law

enforcement and communities and hold police accountable

Created the Justice Project, a conviction integrity unit, to overturn wrongful

convictions.

Reducing Incarceration

Helped more than 60,000 Miami-Dade residents avoid arrest through her

support of civil citations

Dramatically reduced the number of juveniles transferred to adult court and

substantially reduced our jail population overall.

Recommended the elimination of cash bonds on numerous non-violent

offenses absent aggravating circumstances and reduced the bond amount on

many others

Compassionate Justice and Recovery

Stopped prosecuting marijuana possession cases, keeping people out of jail

and saving taxpayer dollars

Helped create and implement Miami-Dade’s Treatment Courts, which now

serve as  a national model for compassionate justice by helping those with

mental health and substance abuse problems access services instead of

spending time in jail

Created the Second Chance Program, a monthly “One Stop Shop” to facilitate

the sealing and expunging of criminal records, helping thousands of people

rebuild their lives

ELECTION DAY IS AUG. 18TH

www.Kathy2020.com
/KeepKatherineFernandezRundleStateAttorney

http://www.kathy2020.com/


 32 Biscayne Times  •  www.BiscayneTimes.com August 2020

Community News: BISCAYNE CORRIDOR

KEON HARDEMON
for Miami-Dade County Commission Dis

Keon Har

Dr. Barbara Carey-Shuler

Former Commissioner

Francis Suarez

City of Miami Mayor
Ken Russel

Miami Commissioner

Arva Jain

Business Leader

Endorsed by Leader

Political Advertisement Paid for and Approved by Keon Ha

http://www.biscaynetimes.com/


KEON HARDEMON
for Miami-Dade County Commission District 3  

Keon Hardemon

Udonis Haslem
Miami Heat Captain

Dr. Barbara Carey-Shuler
Former Commissioner

Francis Suarez
City of Miami Mayor

Claudia Cubillos
El Portal Mayor

VOTE
#333

Luther Campbell
Community Activist

Ken Russel
Miami Commissioner

Arva Jain
Business Leader

Alex Diaz de la Portilla
Miami Commissioner

Endorsed by Leaders & Unions:

PROVEN LEADERSHIP.
PROVEN RESULTS.Political Advertisement Paid for and Approved by Keon Hardemon for Miami-Dade County Commission District 3.



 34 Biscayne Times  •  www.BiscayneTimes.com August 2020

Community News: BISCAYNE CORRIDOR

have membership, like people who listen 

to NPR.” The best part, Fiedler says, is 
that non-profits don’t have to worry about 
pleasing shareholders, in which “every-

body has got to satisfy Wall Street.”
 Non-profit isn’t the only way to go. 

There are many cases of wealthy individu-

als purchasing newspapers burdened with 

debt, people who are willing to invest in 

journalism. Well-known examples include 

billionaire Jeff Bezos’s purchase of the 

Washington Post, Patrick Soon-Shiong 

buying the Los Angeles Times and San 

Diego Union-Tribune, and Rupert Mur-

doch’s purchase of the Wall Street Journal.

 There isn’t anything preventing 

privately owned companies from seek-

ing endowments either. Reporter Joey 

Flechas notes that the Herald does it 

all the time. Grants from the Esserman 

Family Fund for Investigative Journal-

ism, founded by Esserman International 

car dealership owner Ronald Esserman 

and his wife Charlene, have helped pay 

the salaries of investigative Herald re-

porters. (Ronald Esserman died July 20 

at the age of 93.) In addition, the Herald 

partners with non-profits to cover the 
news, and shares the Tallahassee bureau 

covering the state legislature with the 

Tampa Bay Times and teaming up with 

WLRN, Miami’s NPR affiliate.
 The Herald has even flat-out asked for 

donations to help pay for coverage, Flechas 

adds.“The Miami Herald and El Nuevo 

Herald are brands that have value,” Flechas 
asserts, “and we have seen community sup-

port for the Herald this year in many ways.”
 An example of community support is 

a wave of new subscribers. “This is due 

to the fact that we’re an essential service,” 
Flechas says. “We’re telling people what is 

going on with the pandemic and the eco-

nomic recession. You need a reliable news 

source in this area and, with the Miami 

Herald and El Nuevo Herald, we have that.”
 Still, former mayor Diaz says he hasn’t 

noticed any recent uptick in discussions 

about purchasing the Herald. He says he’s 

not sure he’d want to be involved in such 

an effort either. Instead, he’d like to see 

local journalists get together and form an 

independent news website in Miami.

 Michael Lewis of Miami Today 

points out that while the Herald is a 

primary news source, it’s no longer the 

only one in town.

 “The Herald was once indispens-

able,” Lewis explains in an e-mail to the 
BT. “But it quit covering much of what 

readers needed to know about govern-

ment and civic affairs and focused on 

what would be most popular digitally 

rather than most important civically. 

Recovery from that mistake is at best 

difficult, and perhaps impossible.”
 Moreover, Lewis doesn’t think 

buying the Herald is the best way to en-

hance journalism in Miami. “A nonprofit 
group would have to purchase the Herald 

at a high markup,” he says. “Whatever 
that purchase price is, the non-profit 
should then expect to spend at least that 

much over again to turn the Herald 

around. The scenario would be similar for 

a community-minded local buyer — the 

Herald will be a money pit for some time 

if it’s run as a solid news organization. 

Chatham’s financial advantage would be 
that it wouldn’t spend nearly as much on 

news, to the detriment of Miami.”
 Lewis reasons that starting a new 

news outlet from scratch would have “the 

advantage of no baggage or purchase 

costs,” but it would have the “disadvantage 
of no existing public trust or recognition.”

 The best option, Lewis believes, would 

be if a sizable investment were made to 

another news outlet serving the Miami 

area. “I’d categorize Miami Today as a 

strong candidate for non-profit conversion 
as a countywide print and digital medium,” 
Lewis maintains, adding that he has been 

approached about such a proposition, “but 

nothing is in the offing.” Besides his own 
newspaper, Lewis says there are plenty of 

other newspapers or websites that could be 

good candidates for such an investment.

 Garth Reeves, though, is skeptical 

about the prospects of a brand-new news 

outlet. “Starting from scratch is always 

very difficult, especially in this climate,” 
he says. “I’ve seen some local newspa-

pers pop up [elsewhere]. Some non-profit 
digital operations are thriving. I’m just 

not sure if something like that can be 

achieved in a large city like Miami. I 

think Miami could present a challenge.”
 Reeves says creating a new daily 

news organization comes down to the 

“community wanting to invest in news 

Deadline Crunch

Continued from page 28

Continued on page 37
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further negotiations. “The whole thing 

is nonsensical,” Suarez tells the BT. 

“They are losing money hand over foot.” 
During the June 2 commission meeting, 

Suarez advised against a “joint venture 

with these FEC folks,” emphasizing that 
Virgin was “borderline insolvent.”

 Mayor Gimenez said he was skeptical, 

too. “One thing I did agree with Suarez 

on is that Virgin is in trouble, and Miami-

Dade is not going to be bailing out private 

companies because they are in trouble,” 
Gimenez said at that same meeting.

 A recent report in the South Florida 

Business Journal pointed out that Virgin 

Trains was falling short of its ridership 

goals even before COVID-19. Its 2019 

total of 1 million riders was 48 per-

cent lower than expectations, while the 

$22.1 million in ticket sales was just 28 

percent of its sales goal. But as Goddard 

explained to SFBJ, until Orlando opens, 

“we’re only operating a fraction of our 

system,” adding that the whole point of 
Virgin is to “take people from South to 

Central Florida.”

 Spokesman Ben Porritt similarly 

denies that Virgin Trains wants a bailout. 

“We’re in a strong position with tremen-

dous demand for what we are building,” he 
says. “We are currently investing billions 

expanding our Florida system to Orlando, 

and we are on pace to break ground on our 

new $5 billion project that will connect 

Las Vegas to Southern California.”

 Regardless, Virgin’s offer to work 

with the county on commuter service has 

garnered support. Vicky Leiva, a land-use 

attorney and chairwoman of the Greater 

Miami Chamber of Commerce’s transpor-

tation committee, asserts that the county 

is “way behind” in transportation issues, 
especially along the Biscayne Corridor. “I 

think it’s critical to get these services on 

line,” she says. “If we can get this moving 
now, we’ll take a lot of cars off the road 

and make everyone’s commute better.”
 Victor Garcia, public information 

officer for the South Florida Regional 
Transportation Authority, which over-

sees Tri-Rail, says he’s optimistic now 

that Virgin Trains wants to partner with 

Tri-Rail: “We are ready to go in there 

whenever they’re ready.”
 Javier Betancourt, executive director 

of the Citizens Independent Transportation 

Trust, wants to trust but verify. His au-

tonomous board recently sent to the county 

commission 25 recommendations that 

included freezing any funds until Tri-Rail’s 

MiamiCentral platform is fully operational; 

that public money be refunded with interest 

if contractual obligations go unfulfilled; 
and that other funding sources be secured 

for the commuter stations’ operations in ad-

dition to the CITT’s half-penny surtax.

 But most important of all, Betan-

court says, ticket prices to ride a future 

Tri-Rail Coastal Link must be affordable: 

“The fare has to be set at a rate that is 

accessible to the general public.”
 

 Feedback: letters@biscaynetimes.com
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Virgin’s enormous downtown MiamiCentral depot, where Tri-Rail could 

have its own platform. 
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Country Club

Continued from page 18
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 LaPonzina says half the $5 million in 

revenue the country club made last year 

was from food and beverage sales and 

special events. With that gone, he says, 

PCM can’t afford to pay maintenance, 

repairs, or even county taxes on property 

that’s technically owned by the village, 

as required under the current lease. PCM 

was also obligated to pay rent to the 

village, which amounted to $231,638 last 

year. That amount included an annual 

base rent of just under $37,000 and a slid-

ing revenue-sharing scale that peaked at 

an additional $150,000 plus a 10 percent 

cut of any sales above $4.5 million. 

 Now PCM won’t have to pay rent 
until the third year of the lease, which 

will include $3000 a month base, plus 

5 percent of annual revenues over $4 

million, and 10 percent annual revenues 

over $5 million. 

 “After a year, we’ll evaluate…I wish 

I had a crystal ball,” says LaPonzina.
 PCM doesn’t face the same dilemma 

for the three other municipal golf courses 

it oversees: Miami Beach Golf Club, 

Normandy Shores Golf Club, and Pem-

broke Lakes Golf and Racquet Club. That’s 

because PCM only manages those proper-

ties and receives a flat fee, he explains.
 Councilman Jonathan Meltz says the 

village is lucky to have a “continuality of 

management” at MSCC. “There has only 
been praise and no complaints about the 

way they run the course,” he adds.
 Meltz even backed off on a demand 

that PCM allow residents to walk around 

the golf course at least once a month when 

it wasn’t being used, after LaPonzina 

explained the high cost of insurance and 

maintenance. During the five-week period 
the golf course was closed, people used 

the grounds to barbecue, walk their dogs, 

and play sports. “We had to repair the 

greens and bunkers,” says LaPonzina, 
“and there was dog poop all over the place.”

 Vice Mayor Alice Burch says she’s 

glad PCM is sticking around, for now. “I 

think that we have a good management 

company, and this agreement will help 

us be more secure in the country club’s 

management as we go forward,” she tells 
the BT, “and we will see how it goes.”

 

Feedback: letters@biscaynetimes.com

“There’s no foreseeable date to reopen the restaurant because of social 

distancing, and it’s hard to have an affair when people can’t social distance.” 
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is to find ways to speed up that flow in 
existing buildings — and design new 

projects so that bottlenecks are avoided.

 “This kind of information is really 

important because it then allows us to 

design buildings differently,” Ajamil says.
 His design firm serves mainly large 

customers, in seaports, airports, educa-

tion, and healthcare. At present, design-

ers are trying to “add these levels of 

healthiness to a building without making 

it so radical” that it turns off users.
 Budgets of most potential cli-

ents are tight during the economic 

downtown. He divides prospective 

clients into three types: “First the guy 

who just wants the PR” of a healthy 
building, the second is the commercial 

developer starting to work on this from 

the edges, and third are the commer-

cial ones that recognize the need but 

don’t have the resources.”
 At present, many local architects 

are struggling. “The small firms [10 
employees or fewer], which is the 

majority of our membership, have been 

hit especially hard with project cancel-

lations,” says Cheryl Jacobs, executive 
vice president of the Miami chapter 

of the American Institute of Archi-

tects. “There is a lot of discussion about 

designing for a future with pandemics 

in mind…. There is a lot of thinking 

and analysis, but not too much has been 

changed at this point.”
 Designers and their clients naturally 

still feel plenty of uncertainty about 

what’s ahead. Related is holding off on 

projecting massive shifts in urban living. 

“It’s too soon to make a decision of what 

the future holds,” says Melendez, who’s 
hearing that the slowdown in retail and 

hospitality will last until at least the first 
quarter of 2021.

 “We have no idea what that new 

normal is going to be” in the long term, 
says Robert Phinney, a Washington-

based consultant, speaking in a Miami 

AIA webinar. He suggests that the plastic 

screens separating work spaces be bolted 

on, not permanently installed. When no 

longer needed, don’t throw them away. 

Put them in storage.

 “This might be like a war,” says 
Plater-Zyberk. “There’s a big change 

now, but after, we’ll go back, maybe not 

exactly to what it was before, but some 

kind of return. We haven’t had a global 

pandemic in 100 years, but the ques-

tion is now, are they going to happen 

more frequently? And that could mean 

changes…. I think we’re all going for a 

long ride.”

Feedback: letters@biscaynetimes.com

No Going Back

Continued from page 30

operations and making them a reality — 

and making [the investment] sufficient. 
They need staff to cover the news. A large 

daily will have a lot of ground to cover. I 

don’t think such a venture is possible.”
 Doctor also says it will be difficult to 

fill the void of a floundering major daily. 

Those that have tried are usually digital-

only sites “that are not very large” and 
serve as alternative news sources.

 But what if a startup news source, or 

an augmented existing newspaper, sud-

denly received an influx of disgruntled 
Herald reporters?

 “Nothing is stopping them except 
economic reality. With rare exceptions, 

reporters go out on their own only after 

they stop getting a paycheck,” notes John 
Dorschner, a former veteran Herald re-

porter and a contributor to Biscayne Times.

 Flechas says One Herald Guild 

members are currently focused on 

fighting for their rights within the 
Miami Herald and the McClatchy chain. 

He says he’s proud of being a Herald 

reporter and wants to continue doing the 

sort of good work that has earned the 

paper nearly two dozen Pulitzers. 

 “It has a rich tradition of investiga-

tive work, thoughtful daily reporting, 

and telling important stories in ways that 

matter to the community,” says Flechas. 
“So there is weight and power and feisti-

ness behind the Miami Herald name, and 

I think people see that.”
 

Feedback: letters@biscaynetimes.com

Deadline Crunch

Continued from page 28
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“Race” Is a Social Construct
We are biological near-copies of one another

By John Ise

BT Contributor

W
hen I last wrote this neighbor-

hood column, a short five months 
back, we lived in simpler times 

in a simpler world. Businesses were open, 
the public relatively healthy, and some 
semblance of normalcy prevailed.  Even in 
sleepy Miami Shores, downtown’s NE 2nd 
Avenue hummed with signs of life among 
new shops and restaurants. Of course, no 
need to rehash the COVID-19 cruise missile 
that hit, leading to the current mess.

 But what truly shook civil society 
was the May 25 killing of George Floyd 
at the hands of the Minneapolis police. 
Cell phone video of Floyd slowly dying 
over eight excruciating minutes and 46 
seconds as he struggled to breathe and 

called for his mother.
 Black Lives Matter protests sprang 

up nationwide with a revolutionary fervor 

unseen since the 1960’s Vietnam protests.
 While most the BLM protests were 

civil and peaceful, enough had the un-

fortunate connection to unlawful looting, 

arson, and violence that distracted from 
an overdue calling for police reform. The 
imagery of Bayside Marketplace windows 
smashed in downtown Miami, and a City 
of Miami police car afire, overshadowed 
the moral dimension of the protests.

 Thankfully, Miami Shores presented 
the tonic to the collective anger. On June 9, 
a hastily organized prayer vigil memorial-
izing Floyd attracted some 300 residents 
and neighbors, most of whom were not 

Black. The vigil started at Village Hall and 
proceeded with a march to the athletic fields 
behind the Field House, where the crowd 
listened to speeches and more prayers.

 Shores Mayor Crystal Wagar, sport-
ing a Rosa Parks T-shirt, recounted how 
she counseled young people on safe 
police interaction. Police Chief Kevin 

Lystad said that the aggressive knee-
to-the-neck maneuver used on Floyd is 
contrary to appropriate policing tech-

niques. The event ended with a moving 8 
minutes, 46 seconds of silence.

 It was constructive, diverse, and inclu-

sive. Whereas other protests have radical-
ized, almost nihilistic calls to “defund the 
police” and “empty the jails,” the Shores 
ceremony was cathartic, even hopeful. 

 The question, of course, is what 
comes next. There may be some meaning-

ful reforms to local and national policing. 
Beyond that, count me skeptical in our 
ability to overcome primal, territorial in-

stincts. Three years ago, I wrote, “Villag-

ers of Miami Shores, Biscayne Park, and 
El Portal are progressive, forward-think-

ing, and generally open-minded types; but 
at times those sunny dispositions can turn 

★ Law School Achievements: 
-Southern University Law Center
-Law Review
-Moot Court Board

★ Past Employers:
-Florida State University-Adjunct Professor
-Florida A & M University-Adjunct Professor 
-Assistant State Attorney, 2nd Judicial Circuit
-Assistant Federal Public Defender-Northern 
District of Florida

★ Bar Memberships:
-United States Supreme Court
-Eleventh Circuit Court of Appeals
-Northern District of Florida
-Middle District of Florida
-Southern District of Florida
-Western District of Michigan
-Florida State Courts

★ Organizations: 
-Past President of the Wilkie D. 
Ferguson, Jr.  Bar Association

-Past Member At-Large ACLU
-Omega Psi Phi Fraternity, Inc.
-Prince Hall Masons
-Prince Hall Shriners
-Elks Lodge
-Silver Life Member NAACP

★ Member of Antioch 
Missionary Baptist Church

★ Dog owner and 
loves animals 

★ Nationally recognized as a 
legal correspondent and has 
appeared on numerous local 
and national television shows

Endorsed by:

Paid by Roderick Vereen For Circuit Court Judge, Group 57, Nonpartisan

VOTE AUGUST 18TH!  • RoderickVereen4Judge.com

“I have been practicing law for 

almost 30 years and I have tried 

some of the highest profile 

criminal cases in our country.  

I bring a wealth of legal experience, 

community leadership and the right 

temperament for this position.”

- Roderick “Rod” Vereen

Experience We Can Trust

Miami Shores: June 9 prayer vigil in memor of George Floyd.
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darkly suspicious when the words ‘non-

resident’ or ‘outsider,’ or even the generic 

‘them’ enters civic discourse.” 

 The ultimate question for society 

writ large is whether racism can be 

“cured.” Can these hostilities and suspi-

cions, be they overt or subconscious, be 

remedied? I have more faith in one-on-

one free-flow communication than the 
workplace sensitivity trainings, speakers, 

and woke-inspired speech codes.

 Perhaps we need not greater racial 

consciousness, but less — as in none.

 Maybe we need to approach the topic 

of race from the purely scientific vantage 
of biology and genetics, and not sociology.

 Peter Prontzos, a professor emeritus 

in Vancouver, B.C., has written “The 

Concept of ‘Race’ Is a Lie” (Scientific 
American, May 14, 2019), and quotes 

from a 2018 statement the board of the 

American Society of Genetics issued 

out of alarm in a “resurgence of groups 

rejecting the value of genetic diver-

sity and using discredited or distorted 

genetic concepts to bolster bogus claims 

of white supremacy.” Their statement 

continued: “The science of genetics dem-

onstrates that humans cannot be divided 

into biologically distinct subcategories”; 

that “race itself is a social construct; and 

that ‘any attempt to use genetics to rank 

populations demonstrates a fundamental 

misunderstanding of genetics.”

 Hence, Prontzos’s argument that the 

concept of “race” is mankind’s collective 

lie. He also explains that, psychologi-

cally, even when we talk about solutions 

to racism, we cognitively, even at the 

subconscious level, reinforce false be-

liefs that we belong to different biologi-

cal groups. “That’s because the more a 

word is used,” he says, “the more that 

certain brain circuits are activated and 

the stronger that metaphor becomes.”

 But how did we get here in the first 
place? In late 1700s, German scientist 

Johann Friedrich Blumenbach created 

one of the first race-based classifications. 
He developed five categories: “Cauca-

sian, the white race; Mongolian, the 

yellow race; Malayan, the brown race; 

Ethiopian, the black race, and American, 

the red race.” He ranked each, putting 

Caucasian on top. This ranking was the 

impetus for centuries of discrimination.

 Just look at the 2020 Census section 

on racial designations if you want to go 

down the rabbit hole. There’s the stan-

dard White, Black/African American, 

and American Indian/Native Alaskan. 

But then come 15 other categories like 

Chinese, Japanese, Korean, Filipino, and 

Native Hawaiian, all which are based 

on nationality, ethnicity, and geogra-

phy. Intimating that people from China 

or Korea are their own “race” seems…

well…kind of racist. Even the term 

“African American” ignores that there’s 

more genetic diversity on that continent 

than all other continents combined. The 

census then allows you to check as many 

of the 15 racial categories as you see 

fit and even to write in your own racial 
identification under the “Some Other 
Race” option.

 Years back, my wife and I visited 

the Apartheid Museum in Johannesburg, 

South Africa. It details the confusion the 

apartheid government confronted with 

those of mixed race. A test was devised 

in which a pencil was placed in a person’s 

hair. If the pencil stayed in place while 

the person shook his or her head, then that 

person could not be classified as White.
 Ask yourself: Are our census racial 

designations any more scientific than that? 

 Perhaps racism’s real cure is to stop 

hewing to these artificial, manmade 
boxes we put ourselves in. To paraphrase 

a Marxist, let us leave “race” in the ash 

heap of history.

 If we stop the practice of nudging folks 

to declare a race (the purpose of which, 

again, was to divide people for the benefit 
of whites over everyone else), then maybe 

over time, we’ll become more indifferent 

to skin pigmentation. And becoming more 

blasé on the skin tone issue that we once 

categorized as “race” will make the matter 

as innocuous as being left-handed.

 In the end, our life experiences and 

culture shape who we are, not our DNA. 

My very white-guy DNA is 99.99 percent 

the same as my ebony friends’ in Haiti. We 

are biological carbon copies of one another. 

 Consider Yale University’s Joseph 

Chang, who determined that if you traced 

our ancestry back 150 generations, you’d 

find at least one person who would be mother 
or father to you — and everyone else. We 

are essentially 100th cousins with one 

another. We are all related, and we all share a 

common ancestry. One human family.

Feedback: letters@biscaynetimes.com

Russ is the only candidate who combines financial 

expertise with direct teaching experience to lead our 

public schools through these challenging times.

TEACHERS KNOW BESTTEACHERS KNOW BEST

Russ will work to improve our school system by:Russ will work to improve our school system by:
Rewarding teachers with the respect, pay, and

benefits they deserve

Expanding continuing education opportunities for

teachers and staff and to train them on latest online

platforms and technology

Individualizing instruction by utilizing modern

technology

Empowering teachers to meet the unique needs of

ALL students
Political advertisement paid for by Russ Rywell, non-partisan, for Miami-Dade County School Board, District 3
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Vote for Russ Rywell for School Board District 3
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Are You Better Off?
Here’s a resource guide for the August 18 election

By Mark Sell

BT Contributor

O
n August 18, elections will be 

upon us, ushering in a season of 

local and state races, all building 

to the big enchilada November 3.

 Yes, the house is on fire. We’ve got 
hurricane season in global COVID-19 

central; economic carnage; national soul 

searching on race and sex; not-so-little 

green men in camo with M-4 carbines 

and suppressors descending on Portland 

and other cities; rickety election systems 

and cyber grids vulnerable to Russian 

and Chinese meddling; and a president 

who will not accept a loss and might 

require forcible ejection.

 Otherwise, we’re doing pretty well, 
given the shape we’re in. The election 
to engage is right here in town. So, to 

borrow from Ronald Reagan, one can 

ask: Are you, your community, your 

schools better off than two or four years 

ago? What does the candidate on offer 
bring to the table? How will he or she 

move the community forward in the next 

two, four, or six years? 

 We offer this guide to clear a path 
beyond the blizzard of local candidate 

mailings assaulting your mailbox. We’re 
figuring it out just like you, but can offer 
some resources and a rough atlas. With-

out live forums and ground games, it’s on 
each of us and the independent judgment 

with which our founders entrusted us. 

 Early in-person voting starts 

August 3 and ends August 16. Check 

the miamidade.gov elections site, find 
your precinct, and bring your mask and 

sanitizer for either early voting or Elec-

tion Day. You’ll likely find between 12 
and 18 races on the ballot. If no winner 

gets more than 50 percent, the top 

two go to runoff November 3. That’s 
almost certain in the six-person race for 

Miami-Dade mayor, and likely in some 

school board races. 

 Better yet, vote by mail. While the 
deadline for registering to vote elapsed 

on July 20, you still have until 5:00 p.m. 
on August 8 to request a mail-in ballot. 

Deadline to register for the November 3 

election is 5:00 p.m. on October 5.

 Don’t take it from me. Take it from 
Donald J. Trump and the Republican 
Party of Florida, which has solidified its 

supremacy in our purple state over the 

last generation, largely through smart 

and aggressive mail-in voting campaigns.

 Here’s the president himself in this 
mailing just received from the Republi-

can party, with the following tweet from 

10:30 p.m. Sunday, June 28:
 “Absentee Ballots are fine. A person 

has to go through a process to get and 

use them. Mail-in voting, on the other 

hand, will lead to the most corrupt 

The Republican Party of Florida sent out this urgent notice to make sure 

you get your absentee ballot.
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20 YEARS OF EXPERIENCE AS A PROSECUTOR AND 

DEFENSE ATTORNEY

DEDICATED TO SERVING OUR COMMUNITY

This is a political advertisement paid for and approved by the Committee to elect Carmen Cabarga, 

HER HUSBAND IS A 20 YEAR VETERAN HILEAH FIREFIGHTER, 
AND TOGETHER

THEY RAISE THEIR TWO BEAUTIFUL CHILDREN

LEARN MORE AT

CARMENCABARGAFORJUDGE.COM
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Election in USA history. Bad things 

happen with Mail-Ins. Just look at Spe-

cial Election in Patterson [sic], N.J. 19% 

of Ballots a FRAUD!”

 In Florida, this absentee versus mail-

in distinction means nothing because in 

our state and many others, you simply 

request a mail-in ballot and it’s yours. 

Absentee and mail-in? They’re the same 

thing. In other states, they’re almost the 

same thing. 

 As for the special election held in 

May in Paterson, N.J., four men were 

indicted for voter fraud and other crimes 

after the U.S. Postal Inspection Service 

detected bundled votes and tipped off 

state officials. Still, mail election fraud 
is extremely rare and tends to be local-

ized. So please join Florida Republicans 

in thanking a healthy and vigilant U.S. 

Postal Service to ensure that your voice 

is counted and to stop fraud in its tracks.

 As for the local ballot, start with 

the indispensable League of Women 

Voters website at vote411.org. August 18 

happens to be the 100th anniversary of 

the ratification of the 19th Amendment, 
which gave women the vote after a 70-

year struggle for suffrage.

 Remember, too, Georgia Rep. John 

Lewis, who died in July at age 80, was 

repeatedly arrested and beaten fighting 
for civil rights, and suffered a fractured 

skull from an Alabama state trooper’s 

baton on Selma’s Edmund Pettus Bridge, 

forcing Lyndon Johnson’s hand for the 

Voting Rights Act of 1965.

 At vote411.org, enter your address, 

check your ballot, and compare platforms, 

positions, and endorsements among all 

the local candidates who responded.

 Or visit vote.org and dwell there for 

two, five, or ten minutes. Learn if you’re 
registered, request absentee ballots, enter 

your information for the 2020 census, 

all on the same website. Go through the 

exercise and share with your friends. 

 If you would rather expand voting than 

suppress it, send vote.org some money. 

Voter suppression efforts and challenges 

are at work in nearly every state.

 Florida is one of them. Check 

morethanavote.org, founded in June 

by former Miami Heat legend LeBron 

James and other Black athletes. On July 

24, he announced a $100,000 donation 

to help pay court debts so ex-felons in 

Florida can register to vote, a right they 

received in 2019 through a constitutional 

amendment that passed with 65 percent 

of the vote.

 This year the Republican-dominated 

Florida Legislature raised that bar by 

requiring ex-convicts to pay any out-

standing court costs and fees before 

they could register. More than 774,000 

Florida ex-felons owe fees that could 

keep them from voting — a big deal in 

this swing state. 

 Here along the Biscayne Corridor, 

budget workshops to determine your tax 

rate are coming up in September, as fall 

municipal elections crank up. Expect 

stark choices of cutting people and servic-

es, or raising taxes. November candidate 

qualifying deadlines are this month. 

 The municipal election timetable: 

 August 18: Bay Harbor Islands.

 November 3: Bal Harbour, Bay 

Harbor Islands runoff, Biscayne Park, El 

Portal, North Bay Village, North Miami 

Beach, Sunny Isles Beach, Surfside. 

 November 17: runoffs in El Portal, 

North Bay Village, and North Miami Beach.

 November 24: Biscayne Park runoff.

 December 1: Sunny Isles Beach 

runoff. 

 Newspaper endorsements are often 

less extensive than in the old days, but 

they are thoughtful. By the time you 

read this, the Miami Herald should have 

issued its recommendations for school 

board, county mayor, and county com-

mission. Check it out.

 Judicial races intimidate us non-

lawyers but matter plenty. These are 

six-year terms, and incumbency pro-

vides a certain advantage. On July 15, 

the Daily Business Review via law.com 

provided a profile of the 14 candidates in 
seven judicial races; you get three free 

articles before you hit the paywall. The 

League of Prosecutors, a group of cur-

rent and former prosecutors, has issued 

its endorsements as well. Google them 

for their insights.

 This is just a start. But maybe if we 

summon the spirit of John Lewis and 

civil rights and suffragette giants, we 

can engage with preparedness, patience, 

and persistence. Or to borrow from 

Lewis’s favorite poem, Invictus, we can 

be masters of our fates and captains of 

our souls — citizens, not consumers. 

Feedback: letters@biscaynetimes.com
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JUST VOTE
Political advertisement paid for and approved by Olanike “Nike” Adebayo, 

candidate for Circuit Court Judge, Non-Partisan.

ADEBAYO
“ If we want a healthy economy, we’ve got to  

CARE FOR THE PEOPLE WHO HOLD IT UP.” 
– Gepsie Metellus

Gepsie’s Recovery Plan
○  SUPPORT OUR FAMILIES: 

○  INVEST IN TRACING AND MASS TESTING: 

○  CONFRONT OUR AFFORDABILITY CRISIS: 

A LEADER WE CAN TRUST TO PROTECT OUR FAMILIES.TEEEECCCCCTTTTT OOOUUR FAMILIES

LOOK FOR #337!

Vote by mail! � Vote early! � Election Day August 18!  � � � VoteMetellus

http://www.biscaynetimes.com/


 42 Biscayne Times  •  www.BiscayneTimes.com August 2020

Neighborhood Correspondents: AVENTURA

Trump’s Not Racist — 
He’s Just an Equal  
Opportunity Hater
Call him what you will — just stop yelling

By Jay R. Beskin

BT Contributor

W
e hear a lot about our divided 

country. This is a sort of po-

litical talking point that has 

turned into a media narrative, and is now 

on the brink of congealing into conven-

tional wisdom.

 Each political party is quick to 

accept the premise and equally quick 

to blame the opposing party for the 

phenomenon. For eight years of Obama’s 

presidency, the Republicans condemned 

him for striking out on his opportu-

nity to unite the country. Then Trump 

won, and now the Democrats are loudly 

accusing him of dividing the country. 

And I think he is.

 But the fact is, this country is the 

same 50-50 today that it was 20 years 

ago and 40 years ago and 60 years ago. 

The Kennedy-Nixon vote in 1960 was 

almost as close as the Bush-Gore vote 

of 2000. It is somehow in the nature of 

things that half of every country leans 

one way and half the other way, and 

elections are the way to settle those close 

calls. Look at Israel after 70 years in 

existence; they simply cannot produce a 

decisive outcome in any election.

 So when the polemicists say the coun-

try is more divided than before — even if 

we grant them their premise — they mean 

that the two sides are angrier at each other, 

more derisive and dismissive of each 

other, that the battles are more pitched 

and the debates more pointed.

 The presumption in the critique is 

that this is an unhealthy condition for 

communal life. It would be much better 

if we could show more mutual respect 

and settle our differences the traditional 

way, the civilized way, the genteel way 

— by fighting a duel like Alexander 
Hamilton and Aaron Burr!

 Ha ha, just kidding, I think. Today 

people are much more civilized. We 

don’t shoot people over politics, don’t be 

ridiculous! All we do is break up mar-

riages, relationships, friendships, families, 

and fraternities. All we do is fire people 
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for their sophomoric Tweets and publish 

public figures’ home addresses online for 
all to see, then demonstrate outside their 

homes by banging on pots. All we do is 
call the opposing party every name in the 
book and a few that were censored out of 

the book. Then we censor them and make 
sure they never work again, and if they 
choose to commit suicide, hey, we didn’t 
pull the trigger!

 Now let’s ponder the aforementioned 
set of facts and conclusions. We’re 
acknowledging the observation that 
the friction is heightened and the two 
debating teams have traded polemics 
for pugilism. But here is the amazing 
point. After all the hysteria, we are still 
at 50-50! No one is convincing anyone 
of anything. That should tell us that we 
don’t need to conduct these shouting 
matches at high decibel levels. The yell-
ing is not helping anyone to hear us, so 
we might as well speak in level tones.

 Here in Miami-Dade County, most 

candidates for public office sign a pledge 
not to fight dirty in campaigns, and we 
have an enforcement mechanism in place. 
Yet when it comes to national campaigns, 
both sides are convinced they have to 

use scurrilous tactics to promote their 

nominees. It does not occur to them that 
if they have a winning argument, they 
should rely on the power of the argument.

 I feel this among my friends who 
are angry at me. While I will say that 
Trump is a constitutional know-nothing 
who embraces vile policies without an 
ounce of empathy for Americans of all 
races, creeds, and religions, I am not yet 
prepared to say that Trump is a racist 

and an anti-Semite. I tell them I’m no 
Trump apologist, but I live in Florida 
and I know that he shook up West Palm 
Beach when he moved into town and set 
up a golf club that admitted Blacks and 
Jews. When the local elites grumbled, 
he sent them all copies of the movie 
Gentleman’s Agreement, about the evils 
of excluding minorities. And I come 
from Chicago, where Trump quietly 
gave Black actress Jennifer Hudson and 
her surviving family members deluxe 
accommodations in his hotel for free in 

2008, after her mother, her brother, and 

her nephew were murdered.
 I share almost no political positions 

with Donald Trump. I am a raving moderate 
Democrat. There is no chance in a million 

years that I would vote for him. I can make 
cases against his absence of values and his 
views on a wide range of issues.

 On the other hand, I am comfortable 
with Joe Biden, a known quantity who 
served eight years as vice president. I 
feel confident that enough Democrats 
and Independents share those views to 
propel him to victory. So why do I have 
to call Trump a racist and anti-Semite?

 On the other side, my Republican 

friends are insistent that Biden is too old 
and infirm, cognitively impaired to the 
point where he is physically and mentally 

unfit for the job. Every gaffe or verbal 
stumble is amplified way out of propor-
tion, forgetting that Biden has been prone 
to funny misspeaking throughout his four 
decades in public life. We should remem-

ber that the word “spoonerism” for the 

mistaken trading of sounds between two 
words, is named after a former Oxford 

Don, William Archibald Spooner, who 
famously called Queen Victoria “our 

queer old dean” instead of “our dear old 
queen.” That elicited a chuckle but did not 
affect his career.

 If you’re a Republican who, know-

ing what we all know about Trump, still 

prefers Trump’s policies over Biden’s, 
that should be reason enough to give 
him your vote, without projecting some 
kind of disqualifying infirmity on his 
opponent. Vote your views. You’ll be 
voting for a candidate who is not a racist 
or anti-Semite, but for a candidate who is 

an equal opportunity hater.
 What prompted this whole line of 

thinking was looking over the Federal 
Election Commission list of political 
donors over $250, by ZIP code. Aventura 
has two ZIP codes, 33160 on the south 
(North Miami Beach) side, and 33180 
on the northern side. Sure enough, the 
first ZIP code has a majority of Trump 
donors, while the latter is majority Biden.

 I think of the small fictional Duchy 
of Grand Fenwick in The Mouse That 

Roared by the late Leonard Wibberley. 
The only export was wine, so the country 

was divided 50-50 between the Dilution-

ists and the anti-Dilutionists. We are no 
different from anywhere else, with two 

parties, two points of view, in a 50-50 city 
in a 50-50 country, waiting to see who 
will come out on top on Election Day.

Feedback: letters@biscaynetimes.com
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Columnists: POLICE REPORTS

Biscayne Crime Beat
Compiled by Derek McCann

Had a Crowbar — That Didn’t Help
1100 Block of Biscayne Boulevard

Witnesses saw a man walk up to an 

ATM and pull out a crowbar that he’d 

hidden in a light jacket (in this Miami 

heat, that’s a giveaway). He then used 

said crowbar in an attempt to open the 

ATM. He did this in full view of passers-

by along Biscayne Boulevard, amid all 

that traffic and those eclectic walkers. 
He was at this ATM machine for a full 

51 minutes while the person reporting 

watched him from her condo, likely with 

some freshly made popcorn. Despite 

failing to achieve his mission, he decided 

he wasn’t finished, crossed the street, 
and entered a gift shop that had an unse-

cured entrance. Sad to say, no arrest was 

made because the police did not show up 

for at least an hour. And we haven’t even 

defunded them yet.

Get Online and Off the Street? 
135th Street and Biscayne Boulevard

While working the undercover prostitu-

tion detail, this female officer was show-

ing off her extra assets on the Boulevard 

when a man driving a 2004 Mercedes 

stopped his car. He stepped out and 

walked straight over to the undercover 

cop and started an animated conversa-

tion during which he mainly talked, 

and the officer listened, waiting for the 
magic words. Those words came, when 

he asked for sex. Big spender in the 

Mercedes offered $20, which is an insult 

worse than the crime. Takedown unit 

was called, and the man was cuffed on 

the pavement and taken to Miami jail.

Pizza and Pix? No Thanks! 
122nd Street and Biscayne Boulevard

Steve’s Pizza, perhaps the best pizza in 

Miami with their delicious sweet sauce 

on large, hearty slices, is a go-to place 

— it’s also loud, manic, intense, and fun. 

After getting her pizza, this customer 

left the establishment and was walking 

to her car when she was approached by 

a Miami paparazzo. This perp started 

taking pictures of the woman, which 

annoyed the soon-to-be victim. She 

returned in kind with her cell phone 

camera but was near a vehicle, where 

a man reached through the car window 

and grabbed her phone, screaming, 

“Bitch, you ain’t putting any of this on 

the Internet.” He closed the window and 

THE CITY IS AT YOUR FINGERTIPS

The free Miami-Dade Transit Tracker App makes it easier than ever to have a fun-
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drove off. Both suspects are reportedly 

known artists from the area, so this 

could have been a performance art piece. 

He’s Not Content with Failure
1100 Biscayne Blvd.

Our crowbar ATM man? He wasn’t 

finished with his criminality. He entered 
a closed gift shop and started messing 

with the displays. He grabbed a book bag 

and filled it with three water bottles and 
other items. He then left, determined 

to make his thug night a success, and it 

looks like he did — except for the crow-

bar, which he left on the counter with his 

prints. That was a bad move, but he did 

grab some science items so maybe we 

can now justify his thievery in our new 

2020 defund-police society, as he was 

just helping out his indigent son. Just 

like AOC said.

More Reason to Feel Insecure 
2000 N. Bayshore Dr.

At this rental complex, many tenants have 

decided to be kind to the environment and 

regularly ride bikes, which is never kind to 

the drivers who have to slow down and go 

around them. Nevertheless, their bikes had 

their own parking lot, behind a protective 

fence. Bikes get stolen all the time, so they 

thought their fence was enough to beat 

the criminal system. An enterprising thief 

thought otherwise. Just after midnight one 

evening, this criminal cut a large hole in 

the fence and, working alone, managed to 

remove several bikes in about 20 minutes. 

We guess he’s had military training, since 

it can now help with so many job oppor-

tunities. There is a video, but, alas, it is 

difficult to see the perp, who covered his 
face most of the time.

He Must Love the Bunny
4800 Block of Biscayne Boulevard

Our man walked into a CVS and grabbed 

one of the shopping handbaskets. He found 

the battery section and began loading his 

basket with batteries — to the tune of $200. 

Energizer seemed to be his favorite as he 

went ahead to satisfy his battery shopping 

for the year. Now that’s thinking ahead. To 

make it even better, he felt he didn’t need 

to pay for them and walked out. Police 

were called and did a canvas of the area. 

A man carrying a heavy shopping basket 

shouldn’t have been too hard to find, but 
no arrests have been made. 

Oh, Those Lovable Vagrants
200 Block of NE 25th Street

One familiar vagrant, or just a human 

pest, is a regular nuisance at this busi-

ness. He usually comes in the front door, 

but this time he took the scenic route and 

came in the back because the dolts left 

it open. He was told to leave, and after 

some yelling, he complied. However, 

because that door was carelessly left 

open, he was able to steal a purse that 

was hanging from a hook. The woman 

noticed immediately, but the man was 

gone. He then reappeared at the store’s 

front entrance, screaming, yelling, and 

even singing. The bag did not appear to 

be on his person, but the woman is con-

vinced he did it. Again, no arrests have 

been made.

This Is Why You Say No
500 NE 79th St.

After leaving another CVS, a woman was 

approached by a stranger who looked to 

be down on his luck. He seemed to be 

in a serious bind, and being the good-

hearted person she was, she connected 

and talked with him. After a couple of 

minutes, with her trust built up, he asked 

if he could borrow her cell phone, and 

the caring and sensitive woman gladly 

obliged because she knew how wise it is 

to pay it forward. This man actually did 

go forward. He ran away, taking the cell 

phone with him. See? It took him just a 

few minutes’ worth of acting to make the 

steal. Of course, there’s not much theatri-

cal work now with COVID, but in crazy 

2020, we need to forgive him because he 

needs to feed his family.

Life Can Be a Real Drag 
100 NE 2nd Ave.

Oh, those nasty cigarettes, so nasty but 

also so wonderfully addictive. They can 

push people to do all sorts of things if 

the craving is deep enough. This person 

wanted a cigarette badly but apparently 

had no money, so he jumped behind a 

counter and grabbed a big box of cigs. 

He did not waste any time and walked 

out the automatic doors, a technology 

that has greatly helped the low-life com-

munity. Police did a search and were able 

to locate Smoky. We hope he got to at 

least take a drag.

Feedback: letters@biscaynetimes.com
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Culture: THE ARTS

The Art of Ritual and Remembrance
BLM and COVID force a shift in themes

By Elisa Turner

BT Contributor

T
o reinvent her life in Miami, activ-

ist artist Rosa Naday Garmendia 

took a leave of absence. She cut 

hearts out of pigs at the pace of 300 hearts 

an hour, on her feet for 10 to 12 hours 

each day in a Detroit meatpacking factory.

 The intense power of observation 

and fine motor skills that had helped her 
excel at painting and drawing launched 

her new life as an industrial worker. “It 

was brutal,” she remembers. “I learned 

a lot about undocumented workers. You 

learn all the subtleties of racism, preju-

dice, and exploitation. If you spoke up, 

they’d punish you,” she recalls.

 That was in the 1990s. Shortly 

before completing her degree, she’d 

quit the M.F.A. program at Florida 

State University, where she trained as a 

painter and printmaker, nourishing her 

love of drawing since childhood. “I just 

became disenchanted with how art was 

so removed from people’s real lives,” she 

remembers. “I felt it had no impact.”

 Her industrial jobs were an up-close 

experience in social and racial inequities. 

She remembers going to her first protest 
against police brutality in Minneapo-

lis then. Around 2000, weary of cold 

weather, she brought activist insights 

back home and started making art again. 

In 2008 she began working as a teach-

ing artist at Miami Art Museum, now 

continuing in that position at Pérez Art 

Museum Miami.

 Fond of encouraging public dis-

course, in 2014, Garmendia began the 

Traveling to Cuba postcard project, 

asking people to write to her from Cuba 

on postcards she’d designed, stamped, 

and self-addressed. Her résumé includes 

exhibitions in Florida, Oklahoma, and 

Washington, D.C. She’s been recognized 

with grants from Diaspora Vibe Cultural 

Arts Incubator, Locust Projects, Oolite 

Arts, and the South Florida Cultural 

Consortium, and has participated in 

numerous Caribbean art events. 

 Curious and restless, Garmendia is 

drawn toward destinations that contrast 

with her upbringing in Miami’s close-

knit Cuban exile community, arriving 

with her parents from Cuba when she 

was eight. Though she’d traveled in 

Europe while studying for a B.F.A at 

University of Miami, her industrial jobs 

surely offered culture shocks, especially 

those in the blighted, once prosperous 

“Motor City” famous for its 1930s “De-

troit Industry Murals” by Diego Rivera, 

housed in the Detroit Institute of Arts.

 In Rivera’s muscular narrative style, 

the murals celebrate workers in Ford 

Motor Company’s River Rouge Plant, and 

hail accomplishments in fields like medi-
cine and technology. Their grand figura-

tive compositions are indebted to the po-

litical and social activism of the Mexican 

muralist movement he and others started 

in the 1920s. But when Garmendia lived 

in Detroit, although she knew about 

Rivera’s murals, she never saw them. She 

Rituals now comprises almost 600 bricks inscribed with the names of 

Blacks killed by police or security guards since 1979.

Rituals of Commemoration at the Corcoran Gallery in Washington, D.C., 2019. 
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was too busy working. Still, especially 

now that she’s been back in Miami, the 

public spirit of Mexican murals and the 

larger tradition of Latin American murals 

resonate deeply with her.

 “Artists can be part of social change 

and movements,” she says. “In history 

there is plenty of that. It’s just that up 

to this moment in my life, artists for 

the most part are not involved in social 

movements in the United States.”

 This year, she acknowledges, the 

global pandemic and international Black 

Lives Matter protests have shifted the 

focus for many contemporary artists 

to more political themes, as well as 

underscoring art long inspired by social 

and political injustice, such as that 

by the Guerilla Girls and Afro-Cobra 

artists. Conceptually, her work shares 

affinities with Doris Salcedo and Beatriz 
González, whose art examines the fright-
ful legacy of Colombia’s civil wars.

 In Miami, Garmendia had always 

kept her activism and artistic practice 

separate. That is, until August 9, 2014, 

when police killed Michael Brown in 

Ferguson, Missouri. Leaving her studio 

at Oolite Arts that night, she heard the 

news. “It was a decisive moment for me,” 

she says. Then she vowed, she remem-

bers, that “I am going to use my art as 

a tool to discuss issues I am passionate 

about in a very in-your-face way.”

 She began thinking about what 

would become Rituals of Commemora-

tion, memorializing Black lives lost to 
police brutality. Currently that project 

is part of the exhibit “Inter|Sectionality: 

Diaspora Art from the Creole City,” 
featuring 27 artists from 17 countries. It 

has traveled from Washington, D.C. to 
Harvey B. Ganntt Center for African-

American Arts and Culture in Charlotte, 

North Carolina, tentatively opening 

there in September. Rituals is an instal-

lation now comprising almost 600 bricks, 

each painted and inscribed with the 

names of Black men, women, and youth 

killed by police or security guards, and 

the dates of their deaths since 1979.

 That year, unarmed Black motor-

cyclist Arthur McDuffie, an insurance 
salesman and former Marine, ran a red 

light in Miami; he then was severely 

beaten by white police officers, dying 
soon afterward. When a white jury in 

Tampa acquitted the officers of man-

slaughter and other charges, a race riot 

erupted in Liberty City.

 “Liberty City has not yet recovered,” 

explains University of Miami profes-

sor Donette Francis via e-mail. “With 
Trayvon Martin’s death, Florida is in the 

contemporary national discourse about 

violence at the hands of police officers of 
Black youth, but here Rosa takes us back 

to a longer history — a Miami history — 

of the Black Lives Matter movement.”

 Francis wrote a catalogue essay 

for “Inter|Sectionality,” noting that 

its artists and art installations “reas-

semble fragments of blackness out of 

dreams deferred and displaced.” For 

Rituals, Garmendia continues research-

ing, adding names, consulting police 

reports and newspaper articles. “I just 

opened the Washington Post data base 

for 2020. There are over 1200 names 

of Black men, women, and youth,” she 

sighs. “It doesn’t count Latinos, Native 

Americans, or whites. So the installation 

is always short.” She speaks about Ritu-

als when it’s exhibited, discovering that 

people don’t always recognize the names, 
although today there’s more awareness. 

“This is not saleable work,” she says. 

Grants fund her travel for research on 

monuments and engaging with audienc-

es. With Diaspora Vibe, she’s discussed 
Rituals in Caribbean countries, where, 

she adds, “they are shocked that in the 

land of the free that this can happen.”

 Garmendia recognizes some people 
might wonder why she makes this work 

since she isn’t Black: “The only thing I 

can say is that I’m an immigrant. I suf-

fered discrimination in a different way.”

 Is this project less valid since it is 

not by a Black artist? Francis says no. 

Rituals demonstrates deep ties to Miami, 

a city that celebrates multicultural 

diversity despite its “structural racism,” 

Francis asserts. “For me, Rosa and her 

work speak out against anti-Blackness.”

 Next step? Garmendia plans to con-

duct conversations about Rituals becoming 

a public memorial in downtown Miami. 

Building support for a project like this, she 

admits, “will need a lot of shaking.”

Feedback: letters@biscaynetimes.com

Garmendia’s Traveling to Cuba postcard project began in 2014, when 

diplomatic relations with Cuba were restored.

The artist invited Cuba travelers to write and mail her the postcards 

(Cuban postage included), which took up to 18 weeks to arrive.

  

Rosa Naday Garmendia: “I am going to use my art as a tool to discuss 

issues I am passionate about in a very in-your-face way.”
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Culture: GALLERIES + MUSEUMS 

WYNWOOD GALLERY WALK 

& DESIGN DISTRICT ART + 

DESIGN NIGHT POSTPONED 

INDEFINITELY

GALLERIES

&GALLERY
6308 NW 2nd Ave., Miami
www.andgallery.net
info@andgallery.net 
Contact gallery for exhibition information 

BAKEHOUSE ART COMPLEX
561 NW 32nd St., Miami
305-576-2828
www.bacfl.org
Online:

“Drawing Us In II: A Virtual Artist Residency”

BILL BRADY GALLERY
7140 NW Miami Ct., Miami
www.billbradygallery.com
Contact gallery for exhibition information 

THE BONNIER GALLERY
3408 NW 7th Ave., Miami
305-960-7850
www.thebonniergallery.com
Online:

“Donald Judd & Sol Lewitt”

BRIDGE RED STUDIOS / PROJECT SPACE
12425 NE 13th Ave. #5, North Miami
305-978-4856
www.bridgeredstudios.com
Contact gallery for exhibition information

CENTRAL FINE
1226 Normandy Dr., Miami Beach
917-306-1218
www.centralfine.com
Contact gallery for exhibition information 

DAVID CASTILLO GALLERY
420 Lincoln Rd., Miami Beach
305-573-8110
www.davidcastillogallery.com
Online: “Dream Weaver” by Shinique Smith

DIANA LOWENSTEIN GALLERY
321 NE 61st St., Miami
305-576-1804
www.dianalowensteingallery.com
dlfa@lionstone.net
Through November:

“Where Hopes Infest” by Daniel Domig

DIMENSIONS VARIABLE
101 NW 79th St., Miami
www.dimensionsvariable.net

“Get Well Soon” by Sam Lavigne & Tega Brain
Through August 10:

“Things Were Never the Same Before” by Erin Thurlow

DOT FIFTYONE GALLERY
7275 NE 4th Ave., Unit 101, Miami

305-573-9994
www.dotfiftyone.com
Online:

“Quite Functional: Dialogues on Design” by Atelier de 
Yavorsky
Through September 10:

“FloodZone” by Anastasia Samoylova

EMERSON DORSCH
5900 NW 2nd Ave., Miami
305-576-1278
www.emersondorsch.com
Through August 29:

“20/20” by Karen Rifas

ETRA FINE ART
6942 NE 4th Ave., Miami
917-370-2907
www.etrafineart.com
Contact gallery for exhibition information 

FABIEN CASTANIER GALLERY
45 NE 26th St., Suite A, Miami
305-602-0207
www.castaniergallery.com
Through September 13:

“New Rules” with various artists 

FREDRIC SNITZER GALLERY
1540 NE Miami Ct., Miami
305-448-8976

www.snitzer.com
Contact gallery for exhibition information

GARY NADER ART CENTER
62 NE 27th St., Miami
305-576-0256
www.garynader.com
Through August 31:

“Grand Masters: Small Format” with various artists 
“LUNA” by José-María Cano
“Vertical Encounters” by Soraya Abu Naba’a
“Espacio Botero” by Fernando Botero
“Wifredo Lam and the Black Spirit”
“Women in Latin American Art” with various artists

LOCUST PROJECTS
3852 N. Miami Ave., Miami
305-576-8570
www.locustprojects.org
Through August 15:

“In the Pines” by Christina Petterson
“Language Is Leaving Me” by Summer Jade Leavitt

MINDY SOLOMON GALLERY
8397 NE 2nd Ave., Miami
786-953-6917
www.mindysolomon.com
Online:

“The Beauty of the Burden” by Genevieve Cohn
“Voices for Change” with various artists
“Curious Garden” by Francie Bishop Good

NINA JOHNSON GALLERY
6315 NW 2nd Ave., Miami
305-571-2288
www.ninajohnson.com
Online:

“Ordinary Spheres” by Jonathan Rajewski
“Dog meat, cat meat, God-knows-what meat” by Cassi 
Namoda

PAN AMERICAN ART PROJECTS
274 NE 67th St., Miami
305-751-2550
www.panamericanart.com
August 8 through 23:

“100 Years of Cuban Art” with various artists 
Online:

“Empty Spaces” by Carolina Sardi

PIERO ATCHUGARRY GALLERY
5520 NE 4th Ave., Miami
305-639-8247
www.pieroatchugarry.com
Through September 5 and online:

“…The Two” by Andres Michelena
“We Belong Here” by Yuken Teruya

ROBERT FONTAINE GALLERY
1035 Washington Ave., Miami Beach
305-397-8530
www.robertfontainegallery.com
Contact gallery for exhibition information 

Christina Pettersson, In the Pines (installation view), mixed media installation at Locust Projects

http://www.biscaynetimes.com/
http://www.andgallery.net/
http://www.bacfl.org/
http://www.billbradygallery.com/
http://www.thebonniergallery.com/
http://www.bridgeredstudios.com/
http://www.centralfine.com/
http://www.davidcastillogallery.com/
http://www.dianalowensteingallery.com/
http://www.dimensionsvariable.net/
http://www.dotfiftyone.com/
http://www.emersondorsch.com/
http://www.etrafineart.com/
http://www.castaniergallery.com/
http://www.snitzer.com/
http://www.garynader.com/
http://www.locustprojects.org/
http://www.mindysolomon.com/
http://www.ninajohnson.com/
http://www.panamericanart.com/
http://www.pieroatchugarry.com/
http://www.robertfontainegallery.com/
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SPACE MOUNTAIN MIAMI
774 NE 71st St., Miami
www.spacemountainmia.org
Online: “Space Byte” virtual programming

SPINELLO PROJECTS: THE ANNEX
Gesamtkunstwerk Building
2930 NW 7th Ave., Miami
www.spinelloprojects.com
Contact gallery for exhibition information 

SUPPLEMENT PROJECTS
212 NW 73 St, Miami
www.supplementprojects.com
Contact gallery for exhibition information

TILE BLUSH
8375 NE 2nd Ave., Miami
office@tileblush.com
www.tileblush.com
Contact gallery for exhibition information

WALTMAN ORTEGA FINE ART
305-576-5335
2300 N. Miami Ave, B, Miami
www.waltmanortega.com
Online:

“The Amnesiac Hostess” by Richard Butler 

WYNWOOD WALLS
NW 2nd Avenue between 5th and 26th 
streets
305-573-0658
www.thewynwoodwalls.com
Contact gallery for exhibition information

MUSEUM & COLLECTION EXHIBITS

BASS MUSEUM OF ART
2100 Collins Ave., Miami Beach
305-673-7530
www.thebass.org
Online:

“Joyous Dystopia” with various artists
“Montages: The Full Cut, 1999-2015” by Tracey Moffatt
“The [Virtual] Bass”, resources and education 
“Better Nights” by Mickalene Thomas

BASS: WINDOWS @ WALGREENS
7340 Collins Ave., Miami Beach
www.thebass.org/art/walgreens-windows/
Through December 13:

“Wandering Waves” by Nicole Salcedo

DE LA CRUZ COLLECTION
23 NE 41st St., Miami
305-576-6112
www.delacruzcollection.org
Online:

“From Day to Day” with various artists

CORAL GABLES MUSEUM
285 Aragon Ave., Coral Gables
305-603-8067
www.coralgablesmuseum.org
Through August 16:

“The Wildlife Art of Peter R. Gerbert”
Through August 31:

“Carlos Estévez: The Royal Blue Tarot”

Through September 15:
“The Art and Science of Julio J. Figueroa”
Through October 30:

“Headlines! Unfolding 117 Years of History with the 
Miami Herald”

FLORIDA INTERNATIONAL UNIVERSITY: 
PATRICIA AND PHILLIP FROST ART MUSEUM
10975 SW 17th St., Miami
305-348-2890
thefrost.fiu.edu
Online through September 6:

“Art and Empathy” with various artists 
Online from August 22 through December 13:

“Otros Lados” by Itzel Basualdo, Hugo Crosthwaite, 
and Judithe Hernández 
Online:

“The Inside World” with various artists
“Connectivity” with various artists
“Opaque Pollination” by Liu Shiyuan
“Transitional Nature” with various artists

INSTITUTE OF CONTEMPORARY ART, MIAMI
61 NE 41st St., Miami
305-901-5272
www.icamiami.org
Online: 

“Flumen Orationis” by Terry Adkins
Vivian Caccuri

“The GOAT” by Tomás Esson
Louise Nevelson

“Works since 1969” by Alan McCollum

JEWISH MUSEUM OF SOUTH FLORIDA, 
FLORIDA INTERNATIONAL UNIVERSITY
301 Washington Ave., Miami Beach

305-672-5044
www.jmof.fiu.edu
Online:

“Mosaic: Jewish Life in South Florida”
“Tamim” by Zachary Balber
“Master Craftsman” by Judith Leiber

LOWE ART MUSEUM, UNIVERSITY OF MIAMI
1301 Stanford Dr., Coral Gables
305-284-3535
www.lowemuseum.org
Contact museum for exhibition information 

MARGULIES COLLECTION
591 NW 27th St., Miami
305-576-1051
www.margulieswarehouse.com
Online:

“Can It Really Be 20 Years Already?” with various 
artists

MIAMI-DADE COLLEGE MUSEUM OF ART + 
DESIGN
Freedom Tower
600 Biscayne Blvd., Miami
305-237-7700
www.mdcmoad.org
Online:

“I Remember Miami” by Dora Garcia

MUSEUM OF CONTEMPORARY ART NORTH MIAMI
770 NE 125th St., North Miami
305-893-6211
www.mocanomi.org
Online:

“I Am a Man” by Carl Juste

“Corporal Dade” with various artists
“About to Happen” by Cecilia Vicuña
“Poetic Invocations” by Alice Rahon
Free Virtual Summer Camp programs
MOCA Education

NATIONAL YOUNGARTS FOUNDATION
2100 Biscayne Blvd., Miami
305-377-1140
www.youngarts.org
Contact museum for exhibition information 

NSU ART MUSEUM FORT LAUDERDALE
1 E. Las Olas Blvd., Fort Lauderdale
954-525-5500
www.nsuartmuseum.org
Online:
 “Happy!” with various artists

“do it (home)” adapted from Hans Ulrich Obrist

OOLITE
924 Lincoln Rd., 2nd floor, Miami Beach
305-674-8278
www.oolitearts.org
Online: “Idioms and Taxonomies” with various artists 

“Underneath the Monotonous Blanket is an Entire 
World of Different Voices” by Rosemarie Chiarlone

OOLITE: WINDOWS @ WALGREENS
7340 Collins Ave., Miami Beach
Online:

“Treble Flow” by Regina Jestrow
“How Objects Wear Things” by Joshua Veasey

PÉREZ ART MUSEUM MIAMI
1103 Biscayne Blvd., Miami
305-375-3000
www.pamm.org
Online:

“Your Trip to Africa” by Meleko Mokgosi
“Polyphonic: Celebrating PAMM’s Fund for African-
American Art” with various artists
Digital museum, virtual tours, artist talks, art-making 
for kids

“The Other Side of Now: Foresight in Contemporary 
Caribbean Art” with various artists 

“Abraham’s Farewell to Ishmael” by George Segal

RUBELL MUSEUM
1100 NW 23rd St., Miami
305-573-6090
www.rfc.museum
Online:

“Inaugural Exhibition” with various artists
“Amoaka Boafo: 2019 Artist-in-Residence”

WOLFSONIAN-FIU
1001 Washington Ave., Miami Beach
305-535-2622
www.wolfsonian.org
Online: “DigiBooks” with various artists 

“Alex Trivia”
“Promising Paradise” with various artists
“The Pursuit of Abstraction” with various artists
“The Art of Illumination” with various artists

Compiled by David Bennett
Send listings, jpeg images, and events information to 
art@biscaynetimes.com

Natalia Arbelaez, Mestizo, 
mixed media and clay, at Mindy 
Solomon Gallery.

David’s Pick
There’s an oversized sense of humor to Nata-

lia Arbelaez’s work, a sense that she is laughing 

along with us as we view the figures clambering 
to get on top of each other in her sculpture Mes-

tizo. The base is composed of a head on its side, 
teeth bared in a grimace, as a smaller figure 
climbs it laterally. Atop the head is perched a 
rather graceless horse that  is all pudgy limbs, its 
face again pulled taut with menace. Two more 
figures wrestle aboard the horse, one comically 
posed with his rear to the audience, and a final, 
gold figure standing proudly on the shoulders of 
the last struggling victim in the pile. The humor-
ous figures and their obvious ridiculousness 
stands in stark contrast to an underlying theme 
of human greed — defanged, but ever present. 

— David Bennett

http://www.biscaynetimes.com/
http://www.spacemountainmia.org/
http://www.spinelloprojects.com/
http://www.supplementprojects.com/
http://www.tileblush.com/
http://www.waltmanortega.com/
http://www.thewynwoodwalls.com/
http://www.thebass.org/
http://www.thebass.org/art/walgreens-windows/
http://www.delacruzcollection.org/
http://www.coralgablesmuseum.org/
http://www.icamiami.org/
http://www.jmof.fiu.edu/
http://www.lowemuseum.org/
http://www.margulieswarehouse.com/
http://www.mdcmoad.org/
http://www.mocanomi.org/
http://www.youngarts.org/
http://www.nsuartmuseum.org/
http://www.oolitearts.org/
http://www.pamm.org/
http://www.rfc.museum/
http://www.wolfsonian.org/


 Each block of the boulevard has 

unique landscaping. Most are furnished 

with wooden, metal, and stone benches, 

garbage cans, and an occasional pet 

waste station, although the dispensers 

were empty of plastic bags during the 

BT’s visit in late June. Beautiful mature 

fi cus, poincianas, and ceiba trees have 
been left untouched, with park improve-

ments made around them.

 With the exception of a metal-ham-

mered, bas-relief monument on SW 21st 

Street honoring those who led Operation 

Pedro Pan, the exodus of 14,000 Cuban 

children to the United States from 1960 

to 1962, memorial statues and plaques 

are erected on blocks from SW 8th to 

SW 12th Streets.

 Standing at the corner of Calle Ocho 

and SW 13th Avenue on a pink brick 

plaza, visitors can see the tall Cuba 

Bay of Pigs Invasion monument that is 

surrounded by six artillery shells that 

double as fence posts. On top of the 

monument is a cup for the eternal torch, 

which sadly wasn’t lit. Walking south, 

you come upon part of the plaza that is 

now under construction. At one time it 

held the bust statue of José Martí, and 

American and Cuban fl ags still fl y high. 
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Island Median
Cuban Memorial Boulevard is a history lesson

By Janet Goodman

BT Contributor

W
here can one learn about a cen-

tury of Cuban independence 

struggle? Look no further than 

Cuban Memorial Boulevard in Little 

Havana.

 This City of Miami linear park 

stretches along SW 13th Avenue, from 

SW 8th Street (Calle Ocho) to SW 22nd 

Street. What was once the avenue’s 

grassy median has, over the years, been 

turned into a history lesson featuring 

statues, memorials, and plaques honor-

ing brave Cubans and their struggle for 

freedom.

 Cuban Memorial Boulevard is a 

4.7-acre greenspace that serves 21,716 

residents living within a ten-minute walk 

of the park, according to the Trust for 

Public Land. It is located three blocks 

east of the iconic Domino Park on Calle 

Ocho. 

 Street parking can be found along 

SW 13th Avenue. Concrete foot paths cut 

through each median, making the expe-

rience of the entire 14 blocks convenient 

for history buffs, dog walkers, joggers, 

and bicyclists. 

A nearby plaque in Spanish explains 

that the statue was erected on the 100th 

birthday of the beloved Cuban poet and 

patriot, who is a national hero for his 

revolutionary writings and his infl uence 
in the liberation of Cuba from Spain.

 Heading south along the avenue, 

you’ll see a second brick plaza with a 

bronze statue honoring Nestor Izquierdo, 

a veteran of Brigade 2506 and one of 

1400 Cuban exiles who participated in 

the Bay of Pigs invasion in April 1961. 

The six-foot-tall statue, sculpted by 

artist Tony Lopez, rests on a three-tiered 

base that itself rises nearly six feet. It 

shows Izquierdo in military garb and 

brandishing a machine gun. Years later 

in 1979, he was killed in a plane crash in 

Artist Tony Lopez’s statue of Nestor Izquierdo, a veteran of the Bay of 

Pigs invasion in April 1961.

The roots of an old ceiba tree cradle candles and animal sacrifi ces, as 
the tree is holy ground for Santería worship. 
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CUBAN MEMORIAL BOULEVARD

900 SW 13th Ave.

Miami, FL 33135

305-416-1300

Hours: Open 24 hours

Picnic tables: No 

Barbecues: No 

Picnic pavilions: No

Historical memorials: Yes

Athletic fi elds: No 

Night lighting: Yes

Swimming pool: No

Playground: No

Park Rating
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Cuban Memorial

Boulevard

http://www.biscaynetimes.com/
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Nicaragua while fighting the Sandinistas. 
 A statue of the Madonna and 

Child is erected near a ceiba tree with 
large, above-ground roots that me-
ander out from its base. Candles and 
dozens of animal sacrifices are left 
undisturbed, cradled by the old tree’s 
roots, as the tree is an active holy 
ground for Santería worship — an 
Afro-Cuban religion that welcomes 
Catholic saints into its West African 
Yoruban beliefs and rituals.

 On the block between SW 9th and 
SW 10th streets is a large wall featur-
ing a bas-relief map of Cuba and the 
José Martí quote “La patria es agonia 

y deber”, “The homeland is agony and 
duty.” A bronze plaque with a photo-
graph of the poet and a different Span-
ish/English quotation is erected on the 
upper-right side of the wall.

 A winding concrete footpath and 
blooming royal poincianas accent the 
block of SW 10th to SW 11th streets. 
Highlighted here is a sculptured bust 
of General Antonio Maceo, who was 
second-in-command of the Cuban 
Liberation Army and killed in battle 
in 1896.

 The following block, the Plaza de 
los Periodistas Cubanos, has several 
memorials. A plaque in Spanish and 
English honors women political prison-
ers “who have suffered resisting Fidel 
and Raul Castro dictatorships.” A large 

marble pyramid is engraved on both 
sides with names of periodistas, or 
journalists, killed in Cuba. Across the 
plaza and facing the pyramid is a bronze 
bust of Salvador Diaz-Verson, an anti-
communist Cuban journalist and editor 
of the daily Excélsior. At the end of the 
block, ringed by U.S. and Cuban flags, 
is a sculptured eternal flame of freedom 
held high by stylized hands.

 For those who have mistakenly 
thought the Bay of Pigs Memorial Park 
was a must-see stop on their Cuban 
history tour, I feel your disappointment. 
Located at 5665 SW 3rd St., this City of 
Miami park offers no historical educa-
tion whatsoever. No markers, no plaques, 
no statues honoring the fallen.

 This one-acre triangular-shaped 
neighborhood park serves 6937 resi-
dents living within a ten-minute walk, 
according to the Trust for Public Land. 
What it does have is a lot of mature 
trees (coconut palms, oak, and royal 
poincianas) and a fairly new, fenced 
children’s playground with slides, 
climbers, and swings that’s made off-
limits now with caution tape because of 
the COVID-19 pandemic.

 There’s an open field roomy enough 
for a game of catch or Frisbee, and 
sidewalks travel around the entire park 
perimeter. It has night lighting and 
two FPL solar trees for visitors to plug 
in their mobile devices, and there are 

several picnic tables and green resin 
benches. Litter is a bit of an issue, even 
though there are ample garbage recep-
tacles in the park.

 This is an on-leash, dog-friendly 
spot, but one of the two pet waste sta-
tions was out of plastic bags. Parking is 
only available off the road and adjacent 
to the park.

 Once known as Flagler Terrace 
Mini Park, the only reference to the 1961 
Cuban invasion is the park sign itself, 
Bay of Pigs Memorial Park, which sports 
a map of Cuba. An historical marker 
would be an excellent idea for this fairly 
well-maintained city park.

Feedback: letters@biscaynetimes.com

Foot paths make the experience of the entire 14 blocks convenient for 

history buffs, dog walkers, and joggers. 

A tall Bay of Pigs Invasion monument is surrounded by six artillery 

shells that double as fence posts.

Bay of Pigs Memorial Park, 4.5 miles west of Cuban Memorial Boulevard, 

offers no historical education whatsoever.

http://www.biscaynetimes.com/
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Help Protect Your 
Mailman
U.S. Postal Service brings awareness of dog attacks

By Janet Goodman

BT Contributor

T
his year the U.S. Postal Service’s 

“National Dog Bite Awareness 

Week” was held Sunday, June 14, 

through Saturday, June 20.

 Every year, the Postal Service gets 

word out to the public that dogs can pose 

a danger to letter carriers. The agency 

wants to educate dog owners of bite risks 

and prevention tips that can help ensure 

the safety of their employees. The theme 

this year: “Be Alert: Prevent the Bite.”

 According to Debbie J. Fetterly, the 

agency’s strategic communications spe-

cialist for the Alabama and South Florida 

districts, 74 South Florida letter carriers 

were attacked by dogs on the job in fiscal 
year 2019 (October 1, 2018, through Sep-

tember 30, 2019). Nine counties make 

up South Florida, including Broward, 

Monroe, and Miami-Dade. Miami-Dade 

County employs 1800 letter carriers.

 As of June 22 for FY 2020, there 

have been 41 dog bites reported among 

letter carriers in South Florida. In the 

City of Miami, 19 letter carriers ex-

perienced dog attacks in FY 2019, the 

highest number in South Florida. The 

next highest was Fort Lauderdale with 8 

mail-carrier attacks.

 Compared to 2017 numbers, South 

Florida attacks are slightly down. That 

year 80 incidents were reported, with 

67 of those carriers receiving medical 

attention for their injuries; 13 were dog 

attacks where no bites occurred. How-

ever, incidents are up from 2018; of the 

67 incidents reported that year, 58 letter 

carriers received medical care; 9 were 

non-biting attacks.

 Miami and Fort Lauderdale numbers 

are down from 2018, when Miami letter 

carriers experienced 27 dog attacks and 

Fort Lauderdale letter carriers reported 

12 incidents of dog bites.

 Nationwide in 2019, 5800 U.S. Postal 

Service letter carriers were attacked by 

dogs, which is down from more than 

6000 in 2018 and 6200 in 2017. 

 “Letter carrier dog attacks and bites 

mostly result from unrestrained dogs 

who are either loose in the neighborhood 

and/or charge through the front door 

when the carrier attempts delivery,” says 

Fetterly, adding this warning: “South 

Florida’s year-round warm climate in-

vites children to play outdoors, and often 

children are accompanied by the family 

pet without a leash. Dogs are protective 

of children.”

 Dogs bite for a variety of reasons: 

out of fear, when in pain, when they 

perceive a threat, or when their terri-

tory is invaded. Three out of these four 

are usually the causes of dog attacks on 

letter carriers.

 The Postal Service gives specific 
safety training to letter carriers, which 

includes how to avoid dog bites on the 

job: Never approach dogs unless they are 

leashed by the owners. Don’t run past 

dogs, as that may set off their prey drive. 

Keep your eyes on loose dogs. When ap-

proached by threatening dogs, stay calm. 

Hold a package or mail bag in front of 

you and give firm commands, then back 
away slowly.

 Most mail carriers have dog repel-

lent spray on hand if needed. They will 

fill out yellow “Dog Warning Cards” to 
inform other carriers of dangerous dogs 

along the route. Some owners of threat-

ening dogs may have their mail inter-

rupted and be required to pick up mail at 

a post office location.
 The Postal Service also has preven-

tion tips for dog owners: Place your dogs 

in a separate room with the door closed 

before accepting mail from carriers at 

your front door. Tell children not to take 

mail directly from mail carriers, as dogs 

may perceive that as a threat. Electronic 

property fencing doesn’t protect mail 

carriers in your yard. The Florida De-

partment of Health urges dog owners to 

follow leash laws and never allow dogs 

to roam free.

 Herbert LeCounte is my neighbor-

hood’s much-beloved letter carrier. He 

has been a letter carrier in Miami-Dade 

County for over 40 years and has never 

suffered a dog bite on his routes, first in 
Allapattah and Miami Beach, then for 

the past 33 years in Miami Shores. But 

he admits, “I’ve had two close calls.”

 About 20 years ago, he had to pass 

a home’s front window to deliver mail. 

“An insane Rottweiler broke through the 

window, cutting its face, but its back 

legs got hung up and luckily the owner 

grabbed them and pulled the dog back 

inside,” he recalls.

 A pit bull once got out of a fenced 

yard and chased him. LeCounte stopped, 

turned around, and with a large point-

ing gesture and firm voice he told the 
dog to “sit” and that was it. The dog sat. 

LeCounte backed off slowly and the dog 

walked away. He was stunned that he 

wasn’t bitten: “It was an act of God.” 

 LeCounte carries dog repellent in 

his mail truck and has had to fill out 
Dog Warning Cards only twice, but 

tells me: “Your subdivision has respon-

sible dog owners.”

 He offers tips to fellow mail carriers 

on preventing dog bites: “Don’t be on the 

phone while delivering mail. Be alert.”

Feedback: letters@biscaynetimes.com
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Let Us Simplif  Your Life

561-577-9363

Follow Us on Instagram

@maidservices4u  

• Concierge Services

• Kosher Services 

• White Glove Service

• Eco-Friendly Cleaning

• Home Maintenance Packages

• Light to Extensive Cleaning  

• Luxury Condo Specialist 

• Balcony and Windows

www.maidservices4u.com

maidsvc4u@gmail.com

Carmen Flores  Se Habla Español

http://www.biscaynetimes.com/
http://www.maidservices4u.com/
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COVID Parental Code
In isolation, family life gets raw and real

By Stuart Sheldon

BT Contributor

I
’ve always been a Doors fan. Chewed 

and tasted every word of Jim Mor-

rison’s biography, Nobody Here Gets 

Out Alive, as an imprintable teen. Scored 

my wife a vintage Doors Tee not long 

ago and love her madly when she rocks 

it. Still, while the Lizard King’s anthe-

mic growls typically get my blood pump-

ing, the last thing I care to do in this 

insane moment is set the night on fire. 
COVID has largely muzzled the wild in 

me. And replaced it with a propensity for 

snuggling. Strange days.

 Isolation means living close. Nuclear. 

Elemental. Until we break on through to 

the other side, I see this social separation 

as a gift — mandatory family-unit reuni-

fication. A chance to really get to know 
the people who live in my house. Fellow 

riders on the storm.

 With children ten and twelve, my 

wife and I have maybe eight years left 

in our kids-at-home adventures. COVID 

has provided hyper-intimacy with our 

ever-morphing tweens. It even has a 

life-and-death kicker to keep us all criti-

cally on point. Absent this topsy-turvy 

landscape, total time spent in immedi-

ate proximity of our children during 

these seminal growth years would be 

dramatically less. I consider all that 

precious time not savored together, and 

wince. That’s not to say that all is rosy 

and perfect on the homefront. Far from 

it. But however you wish to describe this 

domestic dynamic, it is raw, emotional, 

and real. Hello, I love you!

 My youngest son dreams of being 

a zoologist. He binges World’s Most 

Dangerous Animals. And spends sig-

nificant chunks of time outside, alone, 
self-isolated under a tree collecting 

ants, centipedes, and lizard skins. For 

hours at a time, intensely focused, he 

sits talking and, at times, singing to 

himself, utterly absorbed in his discov-

eries. Countless earth-borne creatures 

fill Tupperwares beside the house. 
Tadpoles grow tiny legs in an algae 

covered bin, as I type these words. We 

call it his Lab. He calls it his happy 

place. My wife and I love it!

 He’s not an easy child, so knowing 

he has a safe spot under the sky, where 

he finds authentic joy and fascination — 
at a time when we all have to disconnect 

anyway — feels like winning. Invariably, 

he returns to the house with hands full of 

snails and sticks, covered head-to-toe in 

dirt, our own Peanuts comics Pigpen. He 

knows to hose himself down, and we’re 

all good. 

 Our older child, like so many sib-

lings, feels like an entirely different spe-

cies. With zero interest in bugs and mud, 

he couldn’t care less about the wonders 

of nature. He embodies the first genera-

tion of Homo sapiens who live happily 

and naturally in a fully formed, parallel, 

digital universe.

 With no rulebook for parenting such 

a child and, as much as I’d prefer he stay 

analogue, his genuine curiosity and fas-

cination lights up in the short-form video 

spaces of TikTok and YouTube. He’s a 

good kid, and we trust his moral com-

pass is true enough to keep him good 

during the constant searches for humor-

ous and compelling videos. He shares 

his favorites with us. And has surprised 

us by forwarding moving moments from 

select civil rights and Black Lives Matter 

protests, moments which he recognizes 

as historically important to both the 

world and his parents.

 One key COVID lesson has been 

fully recognizing that this is who my 

eldest son is and what he wants. It’s on 

us to parent the child we have, and not 

the child we want him to be. He’s smart. 

And while we can’t be sure, we hope his 

brain is evolving well, so that he grows 

into a balanced, productive member 

of society, keen to play as much in his 

digital spaces as in the sentient environ-

ments and café cultures that await his 

more mature self.

 We’re letting him take us along 

for the ride within this virtual world, 

while we do our part to keep him safe 

and to model our “old fashion” pur-

suits: nature walks, dinner discussions, 

and dawn patrol surf sessions. Again, 

his virtual isolation keeps him safe 

from COVID crowds while providing a 

social outlet with friends, which is his 

happy place.

 Last week we had the couple next door 

and their two kids, with whom we’ve been 

isolated for four months now, over for one 

of those luscious, casual potlucks, where 

everything tastes bowl-licking great and, 

before you know it, empty ice cream tubs 

and wine bottles litter the table. Laughter 

abounded. The kids got along. And for a 

time, all was right in the world. 

 Eventually, we’ll all break on 

through to the other side. In the mean-

time, embrace your small victories. 

They’re not as small as you think.

Stuart Sheldon is an award-winning 

artist, author and Miami native. Follow 

him on Instagram @stuart_sheldon and 

his blog, FancyNasty.us.

Feedback: letters@biscaynetimes.com

http://www.biscaynetimes.com/
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Plant for Hurricane 
Protection
Strong roots and limbs make all the difference 

By Jeff Shimonski

BT Contributor

I
n my travels around Miami-Dade 

County inspecting properties, I come 

across some fi ne old collections of 
plants and fruit trees. The one thing they 

all have in common is that these miniature 

arboreta are all going to be demolished to 

build a giant home or apartment structure.

 These collections of rare fruit trees, 

fl owering trees, unusual succulents and 
shrubs, and palms are all going to be 

argued over with some municipal re-
viewer so the developer or owner can get 
away with removing them while paying 
as little as possible for their mitigation.

 I think about this while I’m assess-
ing these plants and trees. I think about 

how proud the previous owner must have 
been of the collection and, with unusual 
fruit trees, eating and sharing their deli-

cious fruit. So much work had been put 
into maintaining these collections, but 

now the owners are long gone, and the 
sellers, and buyers, have no interest in 

the fi ne horticultural collections, just in 
the square-foot value of the site and the 

maximum build-out they can get.

 What will the next owners of my 
property have to say when they see my 
garden? Will they think about all the 

horticultural effort that went into the 
plant collection, or will it be just another 
knock-down?

 Will they even notice the numerous 

species of Caribbean palms? Will there 

be anyone who can tell the difference 
between them and give them names?

 The photo that accompanies this ar-

ticle is of a Coccothrinax crinita, an old 

man palm from Cuba. It is one of those 

palm species that have a thick “fur” that 

remains on the trunk for years. This one 

is about 25 years from seed. We grew a 
number of old man palms at the former 

Parrot Jungle that were about 20 feet 
tall when I left the property. They all re-
mained standing after Hurricane Andrew. 

 There are many species of palms that 

are native to or even endemic to the various 

islands throughout the Caribbean, and I 

have some of them in my garden. Some of 

these species of Coccothrinax, like C. mac-

roglossa, C. proctorii, and C. inaguensis, all 

have distinctive foliage and patterns of palm 

“fabric” that remain on their trunks for years. 

Single specimens or groupings of them are 

really eye-catching, especially those species 

that have very silver foliage. 

 I also grow the very similar yet still 
distinctive Leucothrinax morrisii, with 
its very silver leaves; and the Zombia an-

tillarum from Haiti, with its fabulously 
textured trunk 

 These palms and many others grow 
well in our alkaline soil and rock condi-
tions. Selecting plants that thrive in our 

soil conditions means that I have never 

needed to fertilize my collection.

 An added bonus to having these 

palms in your landscape is that they 

evolved in an area that has always been 
in the path of destructive hurricanes, 

and they typically tolerate these severe 

storms well when properly grown with 
adequate area for their roots.

 I’ve always taken into account the 
wind- or storm-mitigating factors of trees 
and palms that I planted into the land-

scapes I’ve managed. It has never been 
easy to explain to a hysterical property 

owner that they will actually appreciate 
the protection these trees and palms will 
afford their structure in a severe storm. 

I’ve seen large fi cus trees and large clumps 
of bamboo lie onto the edges of roofs that 

enabled the windows on that side of the 
house and the roof to remain intact.

 Around my house, especially on the 

eastern side, I have a dense collection of 

palms that not only hide my house from 

the street but, with their relatively fl ex-
ible trunks, do a good job of mitigating 
high winds and collecting fl ying debris 
and keeping it from hitting the windows.

 How many of us who own homes or 
duplexes have had active constructions sites 

near us that didn’t pick up their loose debris 
before a storm? This is, unfortunately, very 

common here. I remember watching crap 
from an adjacent construction site blow into 
my property during one of the last storms. 

All of the debris was caught among the 
palm trunks before it was plastered all over 
my house and windows.

 Do landscape designers even think 

beyond the immediate “look”? How 
about sustainability and storm mitiga-

tion? I look at all those tall date palms 

planted along highways and major roads, 
or in the yards of new residential proper-
ties, and I think, sure, they’re striking 
and attractive landscape specimens. But 

I can see them failing in a storm because 

they were planted as tall specimens with 
root balls that were as small as possible.

 Put some thought into your garden, 

and make it a place to be remembered.

Jeff Shimonski is an ISA-certifi ed arborist 
municipal specialist, retired director of hor-
ticulture at Parrot Jungle and Jungle Island. 
Contact him at jeff@tropicaldesigns.com.

Feedback: letters@biscaynetimes.com
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The old man palm from Cuba.

Our goal is to help property owners reduce their

property tax liability. We are dedicated to advocating 

for property owners’ rights. Let our experience with the 

property tax appeal process work for you.

Visit us at www.miamitaxappeals.com to fi nd out more.

305-539-0740  | info@miamitaxappeals.com

Available by Appointment Mon. – Fri. 9am to 5pm

REDUCE YOUR
PROPERTY TAXES

Luis A. Rubio, Esq.

http://www.biscaynetimes.com/
http://www.miamitaxappeals.com/
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A Challenge and a 
Warning 
A new book champions the fight to save Miami

By Blanca Mesa

BT Contributor

I
n the time of both COVID-19 and 

climate change, Mario Alejandro 

Ariza’s new book, Disposable City: 

Miami’s Future on the Shores of Climate 

Catastrophe, enters the conversation and 

dares to ask: How do we survive?

 Miami, the Magic City that rose 

from sea and swamp, will probably dis-

appear under the waves one day, like the 

illusion it always was.

 Or not. Disposable City gives us a choice.

 Other books on climate change focus 

on science or politics, offer solutions, 

dash hopes, ask us to consider the global 

implications. Ariza asks us to only focus 

on Miami, and works all sides, cutting 

across social justice issues, disparity, 

and ecological devastation. The voices 

of geologists, hurricane hunters, bureau-

crats, politicians, artists, and activists 

convene here, offering compressed les-

sons on what to do to save the city.

 From the book: “Imagining the 

future is asking to get things wrong. It’s 

a weird way of being vulnerable, of put-

ting your hopes out there only to prob-

ably have them dashed. But let me put a 

hope out there, one that undergirds this 

book: I hope Miami survives.”

 “It won’t be perfect. That would be 

utopia,” Ariza tells the BT. Something 

short of that can be livable, and worth 

fighting for, he believes.
 In the book, Ariza relates his 

moment of existential dread while 

attending his grandmother’s 80th birth-

day party at a Brickell high-rise. As he 

peers out the windows at Biscayne Bay, 

he wonders where he’ll be in 2067, when 

he turns 80. 

 He would like to be here. After col-

lege and career moves across the U.S., 

Ariza returned in 2015 into the embrace 

of his large extended family and a cul-

turally changed city that was much more 

exciting and stimulating than the one he 

left. He doesn’t want to leave again.

 “Maybe we’re all in a bad love affair 

with the city,” Ariza muses, hoping against 

hope that it works out, even when you 

suspect things will likely turn out badly. 

 Like many residents, Ariza is an 

immigrant, moving here with his mother 

from the Dominican Republic when he 

was six, growing up among Cuban-exile 

families who also know what it’s like to 

lose a place you love.

 “Climate change may well force us 

to scatter again, as we were scattered 

once before. Once you see the truth, the 

anticipatory grief touches everything that 

you do in this city. It spikes your cafecito 

with a shot of sadness. It casts a pall over 

the brightest days at the beach. It alters 

your circle of friendships, drawing you to 

others who can see what’s coming, who 

can share its weight with you.”

 The title of the book is both a chal-

lenge and a warning. If things don’t change, 

consider Miami disposable. If carbon isn’t 

reduced, consider the planet disposable, 

too. Although Miami has moved fast on 

adaptation, it has ignored mitigation.

 “The U.S. Army Corps can build 

walls from here to Broward County,” 

says Ariza, “but if there aren’t massive 

cuts in carbon, we’re doomed.”

 The missing piece in many Miami 

climate change forums and photo-ops is 

the failure to address what got us here in 

the first place: a human-induced heated 
atmosphere that’s disrupting a delicately 

balanced biosphere. 

 Ariza’s book documents how Miami 

has tackled the challenges of sea level rise 

with engineering. Still, there’s a linger-

ing feeling we’ve run out of time and a 

fear we’ll be diverted by what seem to 

be more pressing matters — affordable 

housing, transportation, sewage disposal, 

water quality, hurricanes, and pandemics. 

Sea level rise is way down the list. But 

Ariza says that’s the biggest mistake of all. 

 “Climate change is going to come in 

and bust up all your other issues,” he says, 

adding that he hopes Disposable City will 

help prompt Miami residents to forge a 

sustainable future that’s not dependent on 

vulnerable coastal development and the 

eco-crushing industrial tourism that has 

defined the modern economy. 

 The book concludes by drawing on 

the power of science fiction to give us 
“double vision,” a look into the future 

from the vantage point of the present. In 

the final pages, he turns to a fantasy, a 
future Miami where residents live in 

self-sustaining high-rises. Gabriel, a 

survivor, makes a living shuttling tour-

ists on airboats through the partially 

submerged city, now a curiosity. For us, 

it’s a cautionary tale. 

 “The year is 2100.... As we approach 

the home, a sapling mangrove growing off 

what must the living room becomes visible; 

so do the clumps of razor-sharp mussels 

clinging to the pylons. Pelicans and cor-

morants cluster on the structure, which is 

stained a goopy off-white by their shit. 

 “‘My parents grew up around 

here,’ says Gabriel. ‘I think it was called 

Hialeah.’”

Mario Alejandro Ariza covers federal 

courts for the South Florida SunSentinel. 

Disposable City is published by Bold 

Type Books.

Feedback: letters@biscaynetimes.com
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Present this offer.

Cover image from Mario Ariza’s Disposable City.
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By Jacqueline Coleman

BT Contributor

B
y this time in the summer, it’s 

easy for those of us in South Flor-

ida to completely write off drink-

ing red wines. Frankly, it’s too darn hot. 

Each day when happy hour rolls around, 

we’ve already sweat through several 

outfits and are desperately reaching for 
a refreshing fruit cocktail. Long gone 

are the days when a glass of Cabernet 

welcomes us into the evening.

 Though it’s not always common 

practice to chill red wines before drink-

ing, this may not be a bad idea if you’ve 

just had enough Sauvignon Blanc come 

August. There are a few red bottles that 

can quench a craving without heating you 

up, and they’re even on the lighter side for 

practical pairing with outdoor dining. 

 Pinot Noir is typically a go-to lighter 

red wine, but it’s not the only one. From 

California to South Africa, there are 

many reds that are perfect for drink-

ing even during the sticky days of late 

summer. Here are seven Vino price 

point-approved bottles of lighter reds 

that can help you brave the heat. 

 When it comes to lighter reds that 

can be enjoyed on a warm, summer’s end 

day, think Grenache. The 2018 Ortas 

Les Viguiers Côtes du Rhône is a blend 

of 70 percent Grenache, 20 percent Cari-

gnan, and 20 percent Cinsault. This wine 

hits with the cherry pop in the nose, ripe 

strawberry, and even some minerality 

and clove. Red fruit and earth combine 

for a classic Côtes du Rhône profile, 
and this bottle fits the bill! Nothing too 
complicated here, just a simple southern 

Rhône wine.

 Did you know that Grenache is 

called something else in Sardinia? There 

is some debate as to whether the grape 

actually originated on the Italian island 

or was brought over from the Kingdom 

of Aragon in modern-day Spain. The 

2018 Dolia Cannonau di Sardegna 

is an example of the local Sardinian 

version of Grenache, or Cannonau, as it 

is called there. This is a fantastic value 

wine with pronounced spicy cherry 

aromas and flavors. As it breathes, the 
wine develops more complexity in the 

glass, and it becomes quite enticing. 

Beautiful on its own, this bottle could 

also be an accompaniment to peppery 

meats and cheese. 

 Staying in Italy, we travel to the 

Veneto region for a lovely Valpolicella 

Classico wine, which is a Corvina-based 

red blend. The 2018 Nicolis Valpoli-

cella Classico is the perfect everyday 

red wine. It’s bright, lively, and smooth 

with red plum, bitter cherry, and a hint 

of something savory. Pair with lightly 

spiced pork or cheese pizza for a win-

ning combination. 

 South Africa’s signature red grape 

is Pinotage, which is a cross between 

Pinot Noir and Cinsault. Reminiscent of 

smoked meats, the 2017 MAN Family 

Wines Bosstok Pinotage is a peppery 

wine that needs food. Think summer 

barbecue with this one. Medium bodied 

with red fruit flavor 
and smoky spice, this 

bottle may not be as 

heavy as a Cabernet, 

but it definitely isn’t 
delicate either. 

 The French 2016 

Bouchard Aîné 

& Fils Pinot Noir 

from the South of 

France has a bit of a 

darker, brambly flavor 
profile. On the nose 
there is cranberry 

and sweet spice, with 

more herbal and 

floral aromas coming 
through as the wine 

opens. On the palate, 
it is light bodied with 

dusty, bitter tannins, 

and a quick finish. The 
wine does need time 

in the glass to show 

more fruit character-

istics, but overall, it’s 

more of a rustic Pinot. 

 For those who 

prefer a New World 

style, here is a Pinot 

with more fruit in the 

bottle. The 2017 La 

Crema Monterey 

Pinot Noir shows 

bold, ripe cherry fruit 

flavors with smooth tannins and an easy-
drinking medium body. La Crema is a 

popular California label that is approach-

able, with solid brand consistency. This 

is a crowd-pleasing Pinot that is widely 

available and perfect for entertaining. 

 Back to France with the quintes-

sential light red wine. The 2018 Louis 

Jadot Beaujolais-Villages is a summer 

red if there ever was one. Elegant and 

refined with that signature Gamay 

cherry flavor, Beaujolais-Villages wines 
will be more complex than your average 

Beaujolais Nouveau, but still bursting 

with spirited red fruit traits that make 

this wine unmistakable. Chill it for a bit 

and serve this bottle with a meal of rotis-

serie chicken and potatoes seasoned with 

herbs de Provence for a perfect French 

country summer dinner pairing. 

Feedback: letters@biscaynetimes.com

The Bouchard Aîné & Fils Pinot Noir is $10.99, 
the Dolia Cannonau di Sardegna is $13.99, and 
the Ortas Les Viguiers Côtes du Rhône is $12.99 
at the North Miami Total Wine & More (14750 
Biscayne Blvd., 305-354-3270). The North Miami 
ABC Fine Wine and Spirits (14025 Biscayne Blvd., 
305-944-6525) carries the Louis Jadot Beaujolais-
Villages for $10.99, the Nicolis Valpolicella 
Classico for $13.89, and the La Crema Monterey 
Pinot Noir for $14.99. Whole Foods Market in 
North Miami (305-892-5500) has the MAN Family 
Wines Pinotage for $11.99.

Brave the Heat with 
Lighter Reds
Red, white, and you: Agreeable wine for $15 or less

http://www.biscaynetimes.com/


 August 2020 Biscayne Times  •  www.BiscayneTimes.com 57

Columnists: DISH

Summer Dining: Where 
to Eat Outside
Food news we know you can use

By Geoffrey Anderson Jr. and Dianne 

Rubin-Anderson

BT Contributors

I
n the past month, restaurants across 

South Florida have faced a new wave 

of restrictions. Dining rooms have 

been forced to shut down due to the 

rising number of COVID-19 cases, and 

businesses must rely on takeout and 

delivery yet again. Fortunately, outdoor 

dining is also allowed this time around.

 Restaurants that have outdoor space 

are using it to the fullest, sometimes 

taking over parking lots and other 

nearby structures to maximize room and 

accommodate social distancing. Others 

already have ample seating outside — 

with gorgeous views to boot.

 One of our favorite places to dine 

outside during quarantine: La Mar (500 

Brickell Key Dr., 305-913-8358). Ev-

erything is properly spaced out and the 

Brickell skyline backdrop is among the 

best views in the city. Pair that with La 

Mar’s delicious Peruvian cuisine, and 

you’ll never want to leave. If you’ve been a 

regular, you should know there have been 

modifications to the menu; the pandemic 
has forced them to pare it down. That said, 

classics like lomo saltado, cebiche, and 

jalea are all still there for your enjoyment.

 Another outdoor dining gem is 

Amara at Paraiso (3101 NE 7th Ave., 

305-702-5528), the beautiful waterfront 

restaurant from celebrated chef Michael 

Schwartz. This Edgewater eatery is 

known for its fun Latin flavors, which can 
be found in items like short rib empana-

das, yuca cheese puffs, tuna tostada, and 

pan roasted half chicken. While the food 

is exceptional, the biggest draw is the 

view. The spacious outdoor area provides 

a front-row look at Biscayne Bay. It’s a 

sight to behold day or night.

 Wynwood’s KYU (251 NW 25th 

St., 786-577-0150) is an experience — 

the place screams style and substance. 

Sadly, the dining room is shuttered until 

things calm down. That hasn’t stopped 

KYU from serving up their tasty take 

on Asian-inspired fare, though. Takeout 

and delivery are available, but the eatery 

has also invested in a new and improved 

outdoor seating area complete with 

much-appreciated fans. Swing by and 

enjoy KYU’s signature soft shell crab 

buns, Korean fried chicken, and roasted 

cauliflower on-site or to go.
 Further north in MiMo, Blue Collar 

(6730 Biscayne Blvd., 305-756-0366) has 

been particularly affected by the latest 

regulations. The cozy concept didn’t 

have much outside seating to begin with, 

so owner Daniel Serfer created a beer 

garden with space from the motel next 

door. Now with expanded capacity, Blue 

Collar can serve additional hungry pa-

trons while adhering to social distancing 

mandates. The restaurant’s comfort food 

is especially comforting during this pan-

demic: There’s just something about the 

chicken parm and butterscotch Heath bar 

bread pudding that make us feel better.

OPENINGS
New openings have understandably 

slowed down during this time. Many 

restaurants that were ready to open in 

the past few months are on hold as the 

pandemic progresses. Once things turn 

around, they’ll hopefully be able to start 

operating. In the meantime, certain 

local institutions have had to completely 

revamp their concepts to stay afloat.
 One of the biggest additions to the 

scene is Red Sauce (210 NE 18th St., 

305-374-4635), which is temporarily 

replacing seafood joint Mignonette in 

Edgewater (also owned by Blue Collar’s 

Serfer). As you’ve likely guessed, Red 

Sauce is an ode to Italian-American 

favorites like veal marsala, baked ziti, 

and shrimp scampi. Customers who miss 

downtown’s Vinaigrette Sub Shop will 

find solace in Red Sauce’s hoagie selec-

tion, which includes a meatball mouth-

ful. Red Sauce is currently available for 

takeout and delivery only.

 Over at Fooq’s in downtown, owner 

David Foulquier has turned over his keys 

to the duo behind Lil’ Laos (1035 N. 

Miami Ave., 786-536-2749), a Southeast 

Asian pop-up. Through September, Lil’ 

Laos will be cooking up crispy pig ears, 

pork ribs, papaya salad, beef noodle 

soup, and other staples for takeout and 

delivery. Expect a lot of bold flavors and 
spice on the menu. Foulquier hopes to 

reopen Fooq’s sometime in the fall.

CLOSINGS
The COVID-19 pandemic continues to shut 

down some restaurants for good. Two new 

casualties: American Harvest and Big 

Easy Wine Bar & Grill, both of which 

were Brickell City Centre tenants and neigh-

bors. They’ll be replaced by Los Chinos, a 

new and expanded Latin-Chinese fusion 

restaurant set to open later this year.

Geoffrey Anderson Jr. and Dianne 

Rubin-Anderson are co-founders of 

Miami Food Pug, an award-winning 

South Florida food blog that fuses the 

couple’s love of dogs and food.

Send us your tips and alerts: restau-

rants@biscaynetimes.com

Feedback: letters@biscaynetimes.com
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Chicken Parmesan from Blue Collar.

Veteran journalist
John Dorschner takes a

hard new look at the infamous 
1980 McDuffi  e cops trial that 

sparked riots killing 18,
with $100M in damage. 

Ebook available on

DOWNLOAD NOW

More info at Miami1980.com

http://www.biscaynetimes.com/
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MIAMI
Brickell / Downtown  

Alloy Bistro
154 SE 1st Ave., 786-773-2742
Deep within the bowels of an otherwise unspectacular 
swath of urban sprawl lies a small but wondrous urban 
oasis where the food is fresh, creative, and presented 
with playful finesse. Chef Federico Genovese’s imaginative 
Mediterranean fusion menu rotates daily, and features fresh, 
seasonally driven recipes whose ingredients are sourced 
both locally and overseas. On a recent visit, nothing fell 
short of divine: the 24-hour short rib served over aged white 
cheddar and topped with mashed potatoes was expertly 
prepared. A show-stopping take on a classic blueberry tart 
dessert served with coconut foam garnished with powdered 
green tea was an inspired way to end the night. Even the 
bread was baked to perfection and served with the most fra-
grant olive oil I’ve ever had the pleasure of tasting. If there 
is an oyster’s pearl to be found in the heart of downtown 
Miami, this is it. $$$ (AM)

All Day
1035 N. Miami Ave., 305-699-3447
Here is a stroke of inspired insanity: an artisanal coffee 
shop and all-day breakfast bistro at the edge of downtown 
Miami’s clubland corridor. Fans of breakfast have plenty 
to fawn over, including a delicious baked egg and leek skil-
let served with a side of toasted baguette, and a curiously 
exotic poached egg and congee bowl. Sandwiches and 
salads are also available. The space is bright and accented 
with beautiful natural woods, and sports some seriously hip 
flourishes including a neon drink menu illuminating the cof-
fee station. Single-origin coffee is a specialty here and the 
baristas prepare it with effortless finesse. For the weekend 
warriors, after the all-night EDM bender, thankfully there is 
All Day. $$ (AM)

American Social
690 SW 1st Ct., 305-223-7004
The gastropub grows up, offering a huge modern playground 
for the social butterfly to enjoy all aspects of life. From 
indulgent chicken and waffles at brunch to open-faced short 
rib flatbreads at dinner, dozens of craft beers and a long list 
of cocktails for happy hour, flat-screen TVs to watch all the 
important games, and even an area to dock your boat. Your 
most difficult task will be choosing between plush indoor 
seating and outdoor riverside seating. $$-$$$$ (MB)

Balans
901 S. Miami Ave., (Mary Brickell Village), 
305-534-9191
Open until 4:00 a.m. on weekends, this London import 
(Miami’s second Balans) offers a sleeker setting than its 
perennially popular Lincoln Road progenitor, but the same 
simple yet sophisticated global menu. The indoor space can 
get mighty loud, but lounging on the dog-friendly outdoor 

terrace, over a rich croque monsieur (which comes with an 
alluringly sweet/sour citrus-dressed side salad), a lobster 
club on onion toast, some surprisingly solid Asian fusion 
item s, and a cocktail is one of Miami’s more relaxing experi-
ences. $$-$$$ (PRB)

Bali Café
109 NE 2nd Ave., 305-358-5751
While Indonesian food isn’t easy to find in Miami, downtown 
has secret stashes — small joints catering to cruise-ship and 
construction workers. This cute, exotically decorated café 
has survived and thrived for good reason. The homey cook-
ing is delicious, and the friendly family feel encourages even 
the timid of palate to try something new. Novices will want 
Indonesia’s signature rijsttafel, a mix-and-match collection 
of small dishes and condiments to be heaped on rice. Note: 
bring cash. No plastic accepted here. $-$$ (PRB)

Balloo
19 SE 2nd Ave., Suite #4, 786-534-2768
Chef Timon Balloo of Sugarcane Raw Bar Grill has gon-
eback to his roots with his eponymous concept, Balloo. 
At this cozy eatery, guests feel right at home – literally. 
The inviting décor makes it feel like someone’s house 
as opposed to a restaurant. The menu reflects Balloo’s 
diverse heritage: Chinese, Trinidadian, and Indian influ-
ences abound in dishes like curry goat, spam fried rice, 
and burnt cabbage with crispy pork. Things can get a little 
spicy, so prepare your palate accordingly. $-$$ (MFP)

Bengal Indian Cuisine
109 NE 1st St., 305-403-1976
To say that there’s a lack of Indian restaurants in South 
Florida would be an understatement. Thankfully, Bengal 
Indian Cuisine in downtown Miami helps bolster the county’s 
slim offerings with tasty classics like chicken tikka masala, 
pakora (lentil-based vegetable fritters), and naan bread. 
Although they warrant their prices, the à la carte offerings 
for dinner can quickly put a dent in your dining budget. 
Instead, take advantage of the generous lunch buffet that 
won’t break the bank. $-$$ (MFP) 

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 tra-
ditional Thai dishes, wildly imaginative sushi makis, and 
unique signature Asian fusion small plates. Highlights 
include tastebud-tickling snapper carpaccio; an elegant 
nest of mee krob (sweet, crisp rice noodles); blessedly 
non-citrus-drenched tuna tataki, drizzled with spicy-sweet 
Juneo and wasabi cream sauce; greed-inducing “bags of 
gold,” deep-fried wonton beggar’s purses with a shrimp/
pork/mushroom/water chestnut filling and tamarind sauce. 
$$ (PRB))

Café Bastille
248 SE 1st St., 786-425-3575
Anyone looking for brunch, a quick lunch or dinner would 
be remiss to snub Café Bastille, a quaint bistro that practi-
cally vanishes against downtown Miami’s dreary cityscape. 
Once inside, however, this modern French eatery oozes 
charm and boasts seriously hearty portions, especially dur-
ing brunch. The ham and salmon benedicts as well as the 
crêpes are phenomenal, and no French meal is complete 
without sampling dessert. For dinner, try the filet mignon de 
boeuf served over a creamy peppercorn sauce. Remember 
to ask about daily specials; it’s easy to overlook the tiny 
board located in the back of the restaurant. $$ (AM)

Café at Books & Books
1300 Biscayne Blvd., 305-695-8898
Adding unique literary/culinary arts components to the Arsht 
Center, this casual indoor/outdoor café, directed by Chef Allen 
Susser (arguably Miami’s earliest and most dedicated local-
ingredients booster), serves fresh and fun farm-to-table fare all 
day, everyday — unlike the Arsht’s upscale Brava!, open only 
for pre-performance dinners. Especially delightful vegetarian/
vegan dishes range from snacks like cornmeal-battered “urban 
pickles” with dill tsatziki to a hefty curried cauliflower steak. 
Major breakfast pluses include heritage pork hash, eggs with 
Miami Smokers bacon, and free parking till 10:00 a.m. (in Lot 
C). $-$$$ (PRB)

Casa Tua Cucina
70 SW 7th St., 305-755-0320
Casa Tua, the Miami Beach institution, has made its way to 
the mainland. Unlike the South Beach location, this outpost of 
Casa Tua isn’t an Italian restaurant — it’s an Italian food hall. 
Located inside Saks Fifth Avenue at Brickell City Centre, the 
first-floor concept is made up of various dedicated stations. 
Those craving pasta can choose from several delicious white- 
and red-sauce dishes, while guests in the mood for pizza have 
no shortage of selections. Portions are big, so come hungry. 
$$-$$$ (MFP)

Cipriani
465 Brickell Ave., 786-329-4090
Derived, like all Cipriani family restaurants worldwide, from 
legendary Harry’s Bar in Venice (a favorite of Truman Capote, 
Hemingway, and other famous folks since 1931), this 
glamorous indoor/outdoor riverfront location in Icon has 
two absolutely must-not-miss menu items, both invented 
at Harry’s and reproduced here to perfection: beef carpac-
cio (drizzled artfully with streaks of creamy-rich mustard 
vinaigrette, not mere olive oil) and the Bellini (a cocktail 
of prosecco, not champagne, and fresh white peach juice). 
Venetian-style liver and onions could convert even liver-
loathers. Finish with elegant vanilla meringue cake. $$$$$ 
(PRB)

Crazy About You
1155 Brickell Bay Dr. #101, 305-377-4442
The owners, and budget-friendly formula, are the same 
here as at older Dolores, But You Can Call Me Lolita: Buy an 
entrée (all under $20) from a sizable list of Mediterranean, 
Latin, American, or Asian-influenced choices (like Thai-
marinated churrasco with crispy shoestring fries) and get 
an appetizer for free, including substantial stuff like a 
Chihuahua cheese casserole with chorizo and pesto. The dif-
ference: This place, housed in the former location of short-
lived La Broche, has an even more upscale ambiance than 
Dolores — including a million-dollar water view. $$$ (PRB)

Crust
668 NW 5th St., 305-371-7065
Chef-restaurateur Klime Kovaceski is back, and we are oh 
so glad. Not only does his pizza-focused restaurant fill a 
hole in the neighborhood, it offers a cozy space that feels 
more like someone’s rustic home. A lot of thought went 
into their crusts, and it shows — sturdy enough to hold less 
traditional ingredients like perfectly cooked octopus and 
steak, and still doughy on the inside. The medium at 14 
inches and 6 slices is large enough for two, and there will 
still be leftovers. Delivery available. $$ (MB)

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 century. But chef Juan Chipoco gives the ceviches and tira-
ditos served at this hot spot his own unique spin. Specialties 
include flash-marinated raw seafood creations, such as tira-

dito 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. $$ (PRB)

DC Pie Co.
1010 Brickell Ave., Suite 200, 786-453-6888
Lucali co-founder Dominic Cavagnuolo has created a sister 
brand to his beloved Miami Beach pizza joint. A more casual 
affair, DC Pie Co. caters to solo diners with its smaller pies. 
Toppings here are generous and varied. You can load up 
your pizza with pork sausage, artichoke hearts, basil, and 
much more. Baked items like beef meatballs and chicken 
wings help round out the experience, while craft cocktails 
like Manhattans and gimlets give you an additional reason 
to stick around (and come back). $-$$ (MFP)

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. $$$ (PRB)

The Egg Spot
228 SE 1st St., 786-803-8329
The team behind Butcher Shop in Wynwood is now trying 

their hand at breakfast. Located in downtown Miami, the 
Egg Spot’s claim to fame is its eggy morning fare. Guests 
will find hearty bites like the Son of a Butcher, a filling 
smoked brisket and egg sandwich, and the Bridge & Tunnel, 
a tasty Taylor ham and croissant creation. Dieters have 
nothing to fear, as there are many lighter — and more lunch-
appropriate — selections like salads and “power bowls” avail-
able. $ (MFP)

Fratelli Milano
213 SE 1st St., 305-373-2300
Downtown isn’t yet a 24/7 urban center, but it’s experiencing 
a mini explosion of eateries open at night. That includes this 
family-owned ristorante, where even newcomers feel at home. 
At lunch it’s almost impossible to resist panini, served on foc-
cacia or crunchy ciabatta; even the vegetarian version bursts 
with complex and complementary flavors. During weekday 
dinners, try generous plates of risotto with shrimp and grilled 
asparagus; homemade pastas like seafood-packed fettuccine 
al scoglio; or delicate Vitello alla Milanese on arugula. $$-$$$ 
(PRB)

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. $-$$ (PRB)

Komodo
801 Brickell Ave., 305-534-2211
Accommodating a whopping 300 seats, this contemporary 
three-floor behemoth blurs the line between restaurant and 
lounge. An indoor/outdoor layout festooned with floating 
bird-nest pods creates a treehouse ambiance enhanced only 
by Southeast Asian fusion of tuna porterhouse, lobster onion 
rings, skewers of miso black cod, and wasabi shrimp. $$$$$ 
(MB)

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. $-$$ (PRB)

La Petite Maison
1300 Brickell Bay Dr., 305-403-9133
On any given night, you’re sure to find a lively crowd at La 
Petite Maison. The internationally acclaimed French and 
Mediterranean restaurant has unsurprisingly garnered a 
loyal following since its opening. Don’t expect out-of-the-box 
creations here: La Petite Maison focuses on getting the clas-
sics right. Items like the tuna carpaccio, grilled veal chop, 
roasted baby chicken, and rack of lamb may sound simple 
on paper, but once they hit your palate, you’ll realize what 
all the fuss is about. $$$-$$$$ (MFP) 

Latin Café 2000
1053 Brickell Plaza, 305-646-1400
In a sea of upscale restaurants, Latin Café 2000 is a breath 
of fresh air in Brickell. The Cuban café stands out for all the 
right reasons: low prices, big plates, and familiar fare. Steak 
sandwiches, fried pork chunks, and other Cuban classics 
are all available here along with a full bar. Unlike its other 
locations with old-timey decor, this Brickell outpost is full 
of modern flourishes that make the place pop. One thing 
hasn’t changed, though: the sight-for-sore-eyes ventanita 
serving Cuban coffee. $-$$ (MFP)

Restaurant Listings
NEW THIS MONTH

As COVID-19 cases in South Florida increase, restaurants are facing a new 

round of restrictions. Some eateries are closing their doors until things 

calm down, but most are again relying on takeout and delivery. Due to the 

pandemic, this guide is only focusing on eateries that provide at least one 

of these services. Details are subject to change, so be sure to contact the 

restaurant directly for the latest information. Stay safe out there! 

Restaurant listings for the BT Dining Guide 
are written by Geoffrey Anderson Jr. and 
Dianne Rubin of Miami Food Pug (MFP), 
Andrew McLees (AM), Mandy Baca (MB), 
and the late Pamela Robin Brandt (PRB) 
(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.

$ = $10 and under
$$ = $20
$$$ = $30
$$$$ = $40
$$$$$ = $50 and over
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Dining Guide: RESTAURANTS

Meraki Greek Bistro
142 SE 1st Ave., 786-773-1535
Tucked away in an unassuming and quaint nook of down-
town Miami, Meraki Greek Bistro is a pleasant surprise for 
anyone hunting for an urban hideaway. With a pride that is 
palpable, this bright little bistro boasts friendly service and 
delicious Mediterranean medium to large plates. Sample 
Mediterranean fare à la carte from Meraki’s souvlaki 
(skewer) bar, or share a poikilies (family meal). Specials 
are also served daily, further expounding upon all of the 
wonderfully slow-cooked options on the menu. Meraki 
Greek Bistro offers everything you’d hope for in casual 
dining at a reasonable price. When it comes to Greek, the 
proof is in baklava — and these guys nail it. $-$$ (AM)

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 Juneo), 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. $$ (PRB)

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 traditionalists, 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. $$-$$$ (PRB)

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 irre-
sistible is the taramasalata (particularly velvety and light 
carp roe dip), available alone or on an olive/pita-garnished 
mixed meze platter. $$ (PRB)

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. $$ (PRB)

Pilo’s Street Tacos
28 SW 11th St., 305-800-8226
Three words describe Pilo’s Street Tacos in Brickell: good, fast, 
and filling. The area already has its fair share of taco shops, 
and Pilo’s is among the pricier offerings, but that’s because of 
the quality — and quantity. These tacos are filled to the brim 
with proteins like “drunken shrimp,” brisket strips, and crispy 
chorizo. Don’t miss out on the salsas: There are ten different 
ones from which to choose, and they range from sweet to 
spicy to “Somebody call a fire truck.” $-$$ (MFP)

Raw Juce
901 S. Miami Ave., 305-677-3160
Brickell’s Raw Juce is making healthy living easy with a 
colorful array of cold-pressed “juce.” Fruit-forward and 
vegetable-forward creations not only refresh but also give 
customers a quick vitamin boost. Despite the name, Raw 
Juce isn’t just about juices: acai bowls, oatmeal parfaits, and 
salads are available to get patrons ready for their workout or 
help them recover from a grueling one. For those of you in 
need of a serious detox, Raw Juce’s cleanse packages have 
you covered. $-$$ (MFP)

Seaspice Brasserie & Lounge
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. $$$-$$$$$ (PRB)

Sokai Sushi Bar
350 S. Miami Ave., Unit #CU-B, 786-667-3061
When it comes to Peruvian-Japanese fusion, Sokai Sushi Bar 
pulls out all the stops. This Brickell outpost is the brand’s 
fourth location, and it features many of the same delicious 
bites that fans have come to know and love. That includes 
delightful pork belly buns, tuna pizza (it tastes better than it 
sounds), and a bevy of signature sushi. Don’t sleep on the 
Asia roll: The salmon, cream cheese, and truffle oil creation 
is packed to the brim with flavor. $-$$ (MFP)

Shake Shack
901 S. Miami Ave., Suite 109, 786-292-5777
Shake Shack, the ever-popular fast-casual burger joint, 
continues its South Florida expansion with a Brickell 

location. All the New York brand’s signature favorites make 
an appearance, including its crown jewel: the Shackburger, 
a cheeseburger with lettuce, tomato, and ShackSauce. It 
sounds basic on paper, but it easily stands above the rest 
of the fast-casual pack. Other selections like hot dogs, fried 
chicken sandwiches, and frozen custards also deserve a 
fair share of the spotlight and ensure your doctor stays in 
business. $ (MFP)

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. $-$$ (PRB)

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. $$ 
(PRB)

Whole Foods Market
299 SE 3rd Ave., 305-995-0600
From the minute you walk through its doors or pull into a 
spot in the underground garage, you’ll notice this Whole 
Foods is a bit different. Not only have local artists outfitted 
its walls in graffiti art, but also half of the store is dedicated 
to grab-and-go food and an ample and comfortable seating 
area, including casual counters and tables. Grab a coffee 
for energy at MET café, because you June be there awhile. 
Options include items from Jugofresh, Zak the Baker, and 
pre-made desserts by Versailles restaurant. There’s also La 
Churrasqueira, Sushi Maki, Pizza Bar, and a soup bar fea-
turing 20 soups like stone crab and chicken corn chowder. 
Parking is free for one hour with the purchase of an item. 
$-$$ (MB)

Zuuk Mediterranean Kitchen
1250 S. Miami Ave. #105, 305-200-3145
Middle Eastern cuisine receives the fast-casual treatment at 
this build-your-own-meal concept focused on serving quality 
salads, pita wraps, and customizable rice and grain bowls. 
It’s refreshing that executive chefs Sam Gorenstein and 
Danny Ganem deliberately chose to eschew fried foods; all 
of Zuuk’s offerings sit pretty on the “fresh, fast, and light” 
side of dining. Star-making dishes include a delicious spiced 
lamb kefte, slow roasted beef, and baked falafel, replete 
with regional Mediterranean sauces, spreads, and other 
flavorful toppings that add character to your meal. Table 
service is practically nonexistent, but the financier with 15 
minutes to spare will appreciate the fact that counter ser-
vice is about as brisk and pleasant as a cool Mediterranean 
sea breeze. $-$$ (AM)

Midtown / Wynwood / Design District

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. $$-$$$ (PRB)

Buena Vista Deli
3252 NE 1st Ave., Suite 107, 305-576-3945
Buena Vista Deli may have left its namesake neighbor-
hood, but it hasn’t lost any of its charm. The eatery 
has moved to nicer digs in Midtown Miami, allowing it 
to expand its offerings through a partnership with Eat 
Greek Miami. As a result, customers can now choose 
from the traditional deli menu — full of classics like 
the French onion soup and croque monsieur — or opt 
for a Mediterranean menu featuring gyros and grilled 
specialties. It’s the best of both worlds. $-$$ (MFP)

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 certi-
fied USDA prime — rarely found at even fancy steakhouses. 
Take your selections home to cook, or better yet, eat them 
here, accompanied by intriguing Old/New World sauces, gar-
nishes (like bleu cheese fritters), sides, and starters. Desserts 
include a bacon sundae. Beer? Try an organic brew, custom-
crafted for the eatery. $$-$$$ (PRB)

Carrot Express Midtown
3252 Buena Vista Blvd. #108, 786-312-1424
In the past few years, healthy fast-casual concepts have 
become a dime a dozen in Miami. Predating many of them 
is Carrot Express, a Miami Beach staple that’s been serving 
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up lean and green offerings for roughly half a decade. The 
latest Carrot Express outpost in Midtown finally brings 
favorites like poke bowls and stuffed sweet potatoes to the 
mainland. Herbivores, in particular, have reason to rejoice: 
Vegan burgers and sausages are just a few of the plentiful 
meatless options available. $$ (MFP)

Coyo Taco
2300 NW 2nd Ave., 305-573-8228
If you go to this affordable Mexican street-food-themed joint 
expecting one of today’s many fast-casual, healthy-type 
Mexican taco/burrito chains, where the attraction is mainly 
just that fillings are fresh, you’ll be pleasantly surprised. 
Here tortillas are handmade and fillings are either genuinely 
traditional (like cochinita pibil) or delightfully original — and 
sometimes satisfyingly sinful, like duck confit with enough 
skin and fat to scandalize all the health-obsessed places. 
There are first-rate vegetarian fillings, too, like mushroom/
huitlachchle with cotija cheese; tasty churros for dessert; 
and beer and margaritas. $-$$ (PRB)

Crazy Poke
312 NW 24th St., 786-401-7542
Crazy Poke, Wynwood’s latest poke spot, is joining a crowd-
ed landscape; the neighborhood is already full of places that 
serve the Hawaiian specialty. Fortunately, the restaurant has 
one big advantage: flexibility. Guests who make their own 
bowl have a laundry list of ingredients available, including 
over one dozen mix-ins and an array of sauces like creamy 
miso and wasabi aioli. Signature selections like the Citrus 
Shrimp take the guesswork out of ordering, but we suggest 
you let your creativity run wild. $$ (MFP)

Dr. Smood
2230 NW 2nd Ave. 786-334-4420
Its large windows and corner location will draw you in, but 
the comfortable and expansive minimalist interior with 
Carrera marble, walnut wood, and hotel-like seating will 
keep you. While their motto is “smart food for a good mood” 
in the form of mylks, smoody’s, and organic live juices, the 
menu also includes coffee, soups, salads, sandwiches, 
spreads like cacao mushroom tahini and seasonal berry jam, 
and non-traditional desserts with flax, almond meal, and 
coconut butter. Most of the items can be grabbed to-go, but 
expect to wait in line. $-$$ (MB)

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 sea-
sonal selections. For full, balanced (i.e., all-pie) breakfasts and 
lunches, there are also savory options like mac ’n’ cheese pie, 
or satisfyingly rich, totally non-sissy quiches. $-$$ (PRB)

Ghee Indian Kitchen
3620 NE 2nd Ave., 786-636-6122
Chef Niven Patel, the talent behind the wildly success-
ful Ghee Indian Kitchen in Dadeland, is giving Design 
District foodies a reason to salivate. Cypress Tavern’s 
former space is now home to his restaurant’s second 
outpost, where patrons can enjoy mouthwatering bites 
like smoked chicken samosa, turmeric marinated grou-
per, and turkey kofta. Although you can order à la carte, 
the three-course, family-style tasting menu for $55 is a 
steal and deserves your consideration; it’s one of the 
most affordable tastings in the area. $$ (MFP)

Grails Sports Bar
2800 N. Miami Ave., 786-870-4313
Home to an extensive collection of sneaker paraphernalia, 
Grails Sports Bar combines a love for good food, fun drinks, 
and cool kicks. The playful menu at this Wynwood establish-
ment means serious business; traditional bar bites and 
beverages are elevated here: Nachos come loaded with 
tuna poke, mac and cheese gets a black truffle upgrade, 
and the beer selection is 100 percent local. With 60-plus 
televisions throughout the venue, too, there’s no reason to 
ever leave. $-$$ (MFP)

Guarapo Juice Bar & Cafe
171 NW 36th St.,786-452-8080
(See North Miami listing.)

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 smokable, kind), 
bacon, fried egg, and housemade ketchup on a waffle bun, 
with a side of maple syrup. Edgy enough for ya? $$-$$$ (PRB)

KYU
251 NW 25th St., 786-577-0150
The Asian-inspired restaurant wholly encompasses the 
creative vibe of the neighborhood with a raw space outfitted 
in murals by 2Alas, micro green centerpieces, and lots of 
concrete features as well as a balanced menu of wood-fired 
items and refreshing ingredients. Roasted cauliflower comes 
with goat cheese salad and shishito-herb vinaigrette; tuna 
tataki takes a spicy turn with fire-roasted peppers, ferment-
ed chili, and citrus; and white ponzu, green chili, and herbs 
accompany sliced Hamachi. There’s also sweet soy and 
garlic short ribs, Korean fried chicken, and Thai fried rice in 
a stone pot. Open for brunch on Sundays. $$-$$$ (MB) 

Leal Bistro + Art
2700 N. Miami Ave., 786-542-5246
When you’re craving a quick, budget-friendly bite, Leal Bistro 
+ Art delivers in spades. The charming family-owned café fits 
right into the artsy Wynwood neighborhood with its cute aes-
thetic. Begin your meal with the hearty beef ribs soup and then 
move onto Leal’s slow roasted pork sandwich. If you’re just in 
the mood for a snack, you can’t go wrong with a fresh cheese 
arepa. For something even more substantial, nosh on the 
smoked duck breast with black tea and red wine sauce during 
dinner. $-$$ (MFP)

Le Chick
310 NW 24th St., 305-771-2767
Out of the ashes of Dizengoff and Federal Donuts rises Le 
Chick, a rotisserie-chicken spot that should hopefully avoid 
its neighbors’ fate. While chicken is the restaurant’s signa-
ture protein, it’s not the only standout. A delicious Royale 
With Cheese is sure to please burger fanatics (and Pulp 
Fiction) fans with two hefty patties, cheddar, pickles, and 
secret sauce. The best value, though, is the Why Not platter 
that comes with all the hits: rotisserie chicken, fried chicken, 
pork ribs, and onion rings. $-$$ (MFP)

La Sandwicherie
169 NW 23rd St., 786-409-2390
La Sandwicherie, the popular late-night spot in Miami Beach 
and Brickell, has brought its huge sandwiches to Wynwood. 
This outpost boasts the same favorites found at other loca-
tions, like the SOBE club (turkey, brie, and avocado) and the 
Terminator (ham, turkey, salami, and provolone). You can also 
pick a protein and create your own sandwich with a mountain 
of veggie toppings; you’re encouraged to get creative. A word of 
advice: Get your sandwich on a croissant for even more flavor. 
$-$$ (MFP)

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 fresh-
ness 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 accom-
panied by side salads) include a respectable Cuban and a 
veggie wrap with a deceptively rich-tasting light salad cream. 
$-$$ (PRB)

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. $$-$$$ (PRB)

Mister-O1
2315 N. Miami Ave., 786-991-9343
With pizza this good, it’s hard to remain hidden. Mister-O1, 
the once-secret pizzeria in a Miami Beach office building, is 
embracing its mainstream success with a third location — 
this time in Wynwood. The restaurant knows not to mess 
with a good thing, so expect to see all its beloved classics 
on the menu. The burrata and Barbara salad are still must-
eats, as is the literal star of the show: the Star Luca, a 
star-shaped pie with spicy salami, ricotta and mozzarella. 
$$ (MFP)

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 imaginable; shoestring frites that rival Belgium’s 
best; mouthwatering 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. 
$$-$$$ (PRB)

Omakai Sushi
2107 NW 2nd Ave., 786-579-9995
Omakase experiences can be pricey, often breaking into 
the triple digits. At Omakai, however, a memorable chef’s 
choice experience can be had for under $50. The three tast-
ing menus offered by Omakai provide guests with varying 
amounts of sushi and sashimi, including blue crab, yellow-
tail, and white fish. It’s a lot of dishes for your money, and 
Omakai offers affordable à la carte options as well. Don’t let 
the low prices fool you. This is darn good food. $-$$$ (MFP)

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 chick-
en or meat patties that contend with Miami’s best. Surprises 
include homemade pastries, and $1 ice cream cones in 
tropical flavors like soursop. $-$$ (PRB)

Palat Miami
4702 NE 2nd Ave., 786-953-7577
When you’re craving Italian food, where do you go? Palat 
Miami should be on your shortlist. The neighborhood Italian-
fusion restaurant is serving flavorful food that hits the spot 
no matter the occasion. Small bites like piquillo peppers are 
perfect for splitting with friends over a bottle of wine, whose 
budget-friendly pricing may tempt you to order a second. 
Larger appetites are welcome, too, and they can indulge in 
braised rabbit tagliatelle and other hearty items. $$-$$$ 
(MFP)

Pummarola Pizzeria Napoletana
3328 N. Miami Ave., 786-535-4988
Proof in Midtown Miami may be long gone, but good 
pizza is not. Pummarola — a Coral Gables favorite — has 
taken over Proof’s former location, pumping out pies 
and pastas that are far more affordable than its pre-
decessor. Don’t let the low prices fool you: This is high-
quality cuisine. Just a taste of their margherita pizza, 
gnocchi pasta, or meatballs is evidence enough. Best of 
all, you won’t be waiting long; most items take just a few 
minutes to come out. $-$$ (MFP) 

Rice Mediterranean Kitchen 
2500 Biscayne Blvd., 305-705-6090
Feeling creative? Channel that energy at Rice Mediterranean 
Kitchen, where you have an assortment of tasty options 
to build the ultimate meal. Pick your base from delicious 
greens or grains and then select your dips, proteins, and 
toppings to bring everything full circle. Basmati rice, hum-
mus, spicy baba ganoush, honey nut feta, braised beef, and 
falafel are just a few of the items you can pick from. With 
so many options available, repeat visits are in order. $-$$ 
(MFP)

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. $-$$ (PRB)

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. $$-$$$ (PRB)

Sergio’s Cuban Café + Grill
40 SW 12th St., 786-500-0201
Cuban cuisine expands its footprint in Brickell with the addi-
tion of Sergio’s Cuban Café + Grill. This branch of the popular 
chain leans on the ubiquitous “healthy bowl” concept. Guests 
have full freedom to create their perfect meal from an assort-
ment of proteins, including turkey and beef. Sizeable sides 
like black beans and mojo yuca ensure you get your money’s 
worth. Craving more traditional Cuban food? Their pan con 
lechon and croqueta preparada sandwiches have you cov-
ered. $ (MFP)

Sette Osteria
2103 NW 2nd Ave., 305-576-8282
Eagle-eyed visitors will find an unassuming Italian restau-
rant at the southern end of Wynwood: Sette Osteria. The 
Washington, D.C., transplant is located away from the hustle 
and bustle of the neighborhood, but it’s only a matter of 
time before word gets out about this culinary gem. Earthy 
tones and an open kitchen welcome diners, who will fall in 
love with signature dishes like seafood linguine and veal 
scallopini. A bevy of Italian wines await to quench your thirst 
as well. $$-$$$ (MFP)

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 especially 
appealing. $$-$$$ (PRB)

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-marinat-
ed salmon crudo to intensely smoky-rich short ribs. At the daily 
happy hour, select dishes (like steamed pork buns with apple 
kimchi) are discounted. $$-$$$ (PRB) 

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. 
$$-$$$ (PRB)

Spanglish Craft Cocktail Bar + Kitchen
2808 N. Miami Ave., 786-870-4258
Whimsical cocktails 
and cuisine await at Spanglish in Wynwood. Run by the 
same team as its casual sports bar neighbor Grails, this 
Latin-inspired eatery features playful plates like croqueta bao 
buns alongside more serious fare such as arroz con pollo, 
churrasco tiraditos, and dry-aged ribeye — it’s the best of both 
worlds. The real draw, though, are the larger-than-life libations, 
coming in cool containers like popcorn bags and animal-
shaped glasses. If there’s one word to describe Spanglish, it’s 
fun. $-$$$ (MFP)

Tap 42
3252 NE 1st Ave. #101, 786-864-0194
With all the growth that Midtown Miami has seen, there’s 
been one type of restaurant sorely missing in the neighbor-
hood: a decent sports bar. Tap 42, which recently took 
over the short-lived Apeiro location, runs with this idea 

and complements it with a flavor-forward mentality. The 
eatery started as a Fort Lauderdale watering hole and has 
since expanded to Coral Gables — and now Midtown Miami. 
Staples like the Prohibition burger and Drunken Goat burger 
make an appearance, but so do location-specific items like 
the grilled salmon Zen bowl that serves as a lighter alterna-
tive for guests. $$ (MFP)

The Taco Stand
313 NW 25th St., 786-580-4948
We know what you’re thinking: “Oh great, another taco shop 
in Wynwood.” The neighborhood is certainly not lacking 
in options, but this San Diego transplant is sure to give its 
neighbors some healthy competition. Those familiar with 
the brand know that the seafood offerings like the Baja taco 
(battered fish) and spicy shrimp taco are winners; just one 
bite is all the proof you need. Another must: a mountain of 
carne asada and fries, which can feed a group of four. $ 
(MFP)

Vista
5020 NE 2nd Ave., 305-405-7547
The husband-and-wife team behind Italian restaurant Fratelli 
Milano has struck gold again. Vista, the latest venture from 
Roberto Bearzi and Fiorella Blanco, builds on the best parts 
of the downtown Miami favorite and infuses them with a 
Latin flair. There’s a bigger emphasis on seafood at Vista, 
so expect to find a variety of crudos, fresh fish, and other 
selections that will perk up your palate. Pastas haven’t gone 
anywhere: gnocchi, rigatoni, risotto, and more are available 
to scratch that itch. $-$$$ (MFP)

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 combos, 
so non-carnivores, as well as diners keeping Kosher, luck out. 
$$ (PRB)

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. $$ (PRB)

Battubelin
749 NE 79th St., 786-391-0300
Shorecrest gem Mina’s Mediterraneo is long gone, having 
been replaced by another soon-to-be neighborhood favorite: 
Battubelin. The Italian eatery checks all the boxes when it 
comes to a memorable dining experience: appetizing cuisine, 
friendly service, and lots of wine. The menu isn’t reinventing 
the wheel — just refining it. Plates like the gnocchi pesto 
pasta and the burrata and prosciutto pizza are items we’ve 
seen before, but rarely at a caliber like this. Word of advice: 
Save room for tiramisu. $-$$ (MFP)

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 madu-
ros to bleu cheese roasted asparagus. Shrimp and grits com-
pete with any in Charleston; pork and beans, topped with a 
perfectly runny fried egg, beats Boston’s best. $-$$ (PRB)

Bon Gout BBQ
99 NW 54th St., 305-381-5464
Bon Gout BBQ will have you smacking your lips in no time. 
All your favorite proteins make an appearance at this Little 
Haiti shop: chicken, pork, beef, and fish. The griot — Haitian 
fried pork — is a must for first-timers and a steal at $10. 
Heftier plates like the fried fish dinner are still surprisingly 
affordable and double as lunch and dinner; you’ll be rolling 
out of here. There are some big Haitian flavors hidden inside 
this small storefront. $ (MFP)

Boteco
916 NE 79th St., 305-757-7735
This strip of 79th Street is rapidly becoming a cool alt-
culture enclave thanks to inviting hangouts like this rustic 
indoor/outdoor Brazilian restaurant and bar. Especially 
bustling on nights featuring live music, it’s even more fun 
on Sundays, when the fenced backyard hosts an informal 
fair and the menu includes Brazil’s national dish, feijoada, 
a savory stew of beans plus fresh and cured meats. But 
the everyday menu, ranging from unique, tapas-like pasteis 
to hefty Brazilian entrées, is also appealing – and budget-
priced. $$ (PRB)

Cake Thai Kitchen
7919 Biscayne Blvd., 305-534-7906
Helmed by a perfectionist young chef (formerly from Makoto) 
and his host/dessert-maker mom, this hip hole-in-the-wall 
serves typical Thai street food. Many dishes are astonish-
ingly ambitious, like peanut/garlic chip/cilantro-sprinkled 
roast duck noodle with Chinese broccoli, and intense pork 
fat-enriched broth. Other unique specialties include spicy 
house-cured pork/crispy rice sausages, soy and whisky-
marinated steak jerky, swoonfully sinful pork belly with basil 
sauce, and citrus/curry-tinged fried chicken wings. Arrive 
early to score the wings. Surprisingly scrumptious tofu and 
veggie preparations, too. $-$$ (PRB)
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Cream Parlor
8224 Biscayne Blvd., 786-534-4180
Don’t let the name fool you: This eclectic eatery is a lot more 
than just ice cream. At this cozy neighborhood spot, you can 
enjoy breakfast items all day or nosh on house specialties 
like the grilled smashed potato — the name says it all — for 
lunch or brunch. Dessert is a must at Cream Parlor, and 
first-timers need to experience Unicorn Poop ice cream 
(much more appetizing than it sounds). Even if you’re not 
hungry, stop in to admire the vintage décor and crack a 
smile. Check out the patio in back. $-$$ (MFP)

Doggi’s Arepa Bar
7281 Biscayne Blvd., 786-558-9538
MiMo residents, rejoice: Doggi’s Arepa Bar has brought its 
Venezuelan street food offerings up north. The restaurant’s 
second location features everything that regulars have come 
to know and love about the place: giant portions, reasonable 
prices and an extensive menu. If it’s your first foray into this 
type of cuisine, start with the shredded beef arepa — essen-
tially a corn flour pocket of flavor. The cachapa — a corn pan-
cake with cheese and cream — is another beloved specialty 
that’s not to be missed. $-$$ (MFP)

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. $ (PRB)

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 
pumpkin 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. $ (PRB)

Ferraro’s Kitchen
1099 NE 79th St., 786-534-2136
Seasoned restaurateur Igor Ferraro, who’s honed his chef 
chops here and abroad in Italy, has opened a new eatery 
for those seeking two of life’s tastiest pleasures: pasta and 
wine. The inviting dining room is also spacious, and you’ll 
find ample room at the bar as well; saddle up to the latter 
for a better view of the kitchen, where Chef Ferraro is busy 
creating homemade pappardelle, lasagna, and other Italian 
classics. Complement your meal with a bottle from the 
expansive wine selection, then order the signature tiramisu 
for a sweet ending. $$$ (MFP)

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 surpris es — even 
steaks. $$-$$$ (PRB)

Flavorish Market
7283 Biscayne Blvd., 305-754-8787
As Zabar’s reflects Manhattan’s Upper Westside neigh-
borhood, this smaller specialty foods shop is geared 
toward Miami’s Upper Eastside lifestyle. The carefully 
curated stock ranges widely: upscale packaged foods; 
boutique wines/beers; artisanal cheeses and cured 
meats; cookbooks, kitchen utensils, more. But highlights 
are locally produced fare: Mimi’s famed raviolis; Roc 
Kat’s tropical ice creams; chef/restaurateur Ken Lyon’s 

prepared foods, including daily-changing dinners for 
two; Zak the Baker’s crusty sourdough breads, plus 
sandwiches on same. Best-kept secret: While there’s no 
official café component, comfie counter seats enable 
on-premises breakfasting, lunching, and coffee/pastry 
breaks. $-$$ (PRB)

Guarapo Juice Bar & Cafe
553 NE 81st St., 786-452-1622 (Midpoint Shopping 
Center)
(See North Miami listing.)

Ironside Pizza
7580 NE 4th Ct., 305-531-5055
From the team behind Brickell’s upscale Toscana Divino, 
this casual indoor/outdoor pizzeria (hidden inside Little 
River’s artistic Ironside complex) retains the strengths of it 
predecessor, Ironside Pittzza — an award-winning Neopolitan 
pizzoalo; mouthwatering wood-oven crusts; vegetarian/
vegan and gluten-free toppings. But the expanded menu, 
including impeccable cured meat options, is a vast improve-
ment. Especially recommended: housemade porchetta; 
nduja Calabrese (salami spread); the Regina pizza with 
prosciutto crudo, buffala mozzarella, perfectly ripe tomatoes, 
and arugula; involtini (stuffed pizza rolls); an unusual carciofi 
salad with pine nuts and mint slivers. $$ (PRB)

The Plantisserie
7316 NE 2nd Ave., 786-502-3363
Plant-based dieters have a new reason to celebrate: Little 
River has its first plant-based organic deli. Inside the 
Plantisserie, customers have vegan options galore to choose 
from — available à la carte or in bulk. Hosting a party? 
Stock up on meatless lasagna and shepherd’s pie by the 
pound. Or if you plan on eating in, try a quiche Lorraine with 
eggplant bacon or a jackfruit empanada. Rotating specials 
ensure that there’s something new every time you visit. $ 
(MFP)

Lo De Lea
7001 Biscayne Blvd., 305-456-3218
In Casa Toscana’s former space, this cute, contemporary 
parillada is proof that you can have an Argentinean meal and 
a cholesterol test in the same month. While traditional paril-
lada dishes are tasty, they’re meat/fat-heavy, basically heaps 
of grilled beef. Here the grill is also used for vegetables (an 
unusually imaginative assortment, including bok choi, endive, 
and fennel), two of which are paired with your protein of 
choice. You can indulge in a mouthwateringly succulent vacio 
(flank steak), and walk out without feeling like you’re the cow. 
$$-$$$ (PRB)

Ms. Cheezious
7418 Biscayne Blvd., 305-989-4019
This brick-and-mortar location of Miami’s most awarded food 
truck has an expanded menu, featuring favorites like mac 

’n’ cheese, but what you’ll mostly want is just grilled cheese. 
Which is a misnomer. “Just grilled cheese” sandwiches are 
what your mom made. Here you’ll find cunning creations like 
Frito Pie Melts (the Southwestern classic corn chip/cheese/
jalepeño/onion/chili combo, served on sourdough instead 
of in a Frito bag), or the Croqueta Monsieur (ham croquettes, 
tavern ham, Swiss cheese, béchamel). A welcome expan-
sion: the spacious backyard, featuring lawn chairs and 
sizable shade trees, is definitely a more relaxed dining area 
than a hot sidewalk. $$ (PRB)

Moshi Moshi 
7232 Biscayne Blvd., 786-220-9404
This offspring of South Beach old-timer Moshi Moshi is a 
cross between a sushi bar and an izakaya (Japanese tapas 
bar). Even more striking than the hip décor is the food’s 
unusually upscale quality. Sushi ranges from pristine indi-
vidual nigiri to over-the-top maki rolls. Tapas are intriguing, 
like arabiki sausage, a sweet-savory pork fingerling frank; 
rarely found in restaurants even in Japan, they’re popular 
Japanese home-cooking items. And rice-based plates like 
Japanese curry (richer/sweeter than Indian types) satisfy 
even the biggest appetites. $-$$$ (PRB)

Ni.Do. Caffe & Mozzarella Bar
7295 Biscayne Blvd., 305-960-7022
Don’t let this little café’s easily overlooked strip-mall location, 
or its informal interior, fool you. The warm welcome is authen-
tically 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. 
$$-$$$ (PRB)

O Munaciello
6425 Biscayne Blvd., 786-907-4001
Neapolitan pizza is the star of the show at ’O Munaciello 
Miami, whose roots originate in Florence, Italy. The full-
service restaurant and pizzeria is bright and inviting, and 
its menu is home to an array of pizza selections sure to 
please the pickiest of palates. A standout: the San Daniele, 
which masterfully mixes mozzarella, fresh arugula, shaved 
Parmesan, and cured ham. Diners not in the mood for pizza 
can opt for pastas like a linguine with clams or a spaghetti 
cacio e pepe with prawn; a small selection of meat and sea-
food entrées is available as well. $$-$$$ (MFP)

Phuc Yea!
7100 Biscayne Blvd., 305-494-0609
When renowned pop-up Phuc Yea quietly folded back in 
2011, restaurateurs Ani Meinhold and Cesar Zapata refused 
to let their innovative “Viet-Cajun” cuisine become another 
Miami memory. Fast forward several years and patience has 
undoubtedly paid off: Phuc Yea is back, sporting a swanky 
new permanent home and a menu that not only expands 
upon but improves what the restaurant did right the first 
time. The new multi-story restaurant is effortlessly hip, 
featuring neon signs and weathered rustic wood furniture 
throughout. The menu leans toward smaller tapas-style 
plates, which are sure to infuriate Miami’s gourmands, but 
make up for diminutive portion sizes with flavor for days. 
The signature Cajun woks are superb, while the smaller 
dishes such as the fragrant yet mild-tasting eggplant curry 
and the stellar “Broken Rice” — saucy caramelized pork belly 
served over short grain rice — are great for sampling when 
friends or family join in on the fun. If you order dessert, opt 
for the extremely popular bread pudding, or the mung bean 
pudding if you’re feeling adventurous. $$$ (AM)

Sottosale
8001 Biscayne Blvd., 786-634-1005
Hearty pastas, delicious pizzas, succulent meats — Sottosale 
covers all the bases. This Italian addition to the Upper 
Eastside is serving up all the classics and then some. You’ll 
find the usual menu staples like spaghetti and tagliatelle 
joined by less common sights such as pipette. A double 
thick pork chop, slow-cooked lamb shank, and culotte steak 
round out the protein offerings. Daily specials like Pasta 
Tuesday — $10 pastas! — give you a chance to check out 
the restaurant without breaking the bank. $-$$ (MFP)

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. $$$ (PRB)

Via Verdi Cucina Rustica
6900 Biscayne Blvd., 786-615-2870
After years of critical acclaim cooking the cuisine of their native 
Piedmontat 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 differences: emphasis on local, rather 
than mostly imported, ingredients; inspiration from all Italian 
regions; and best, astonishing affordability. Housemade spin-
ach/ricotta gnudi baked in an ocean of burrata is a delight, but 
it’s hard to go wrong here. $$-$$$ (PRB)

Wabi Sabi by Shuji
851 NE 79th St., 305-890-7228
Before its sudden closure in late 2018, Wabi Sabi’s healthy 
bowls were all the rage on NE 79th Street. After a months-
long hiatus due to a family emergency, chef Shuji Hiyakawa 
has reopened his beloved bowl spot. The menu remains short 
and sweet, with five tasty options loaded with tuna, salmon, 
and other delectable seafood — all underlined with sushi rice, 
cha-soba noodles, or another sumptuous base. The real high-
lights, however, are the daily specials. Call to see what Shuji is 
cooking up. $-$$ (MFP)

NORTH BAY VILLAGE

Rico Sandwich Café
1440 79th St. Cswy., Suite 1402, 305-867-4977
Two adjectives describe Rico Sandwich Café perfectly: good 

and fast. This low-key North Bay Village shop cooks up satis-
fying Latin food in a jiffy. The menu is much more than sand-
wiches — in fact, sandwiches make up just a small portion 
of the selections here. Mains include grilled palomilla steak, 
chicken parm, short ribs, pastas, pizzas, omelettes — basi-
cally everything except the kitchen sink. Despite the eclectic 
mix of food, there is one constant: quality. $-$$$$ (MFP) 

Sushi Siam
1524 NE 79th St. Cswy., 305-864-7638
 (See Miami / Upper Eastside listing) (PRB)

Tacos vs Burritos Cantina
1888 79th St. Cswy., 305-868-2096
When you pit tacos against burritos, everyone wins. Despite 
its competitive name, Tacos vs Burritos Cantina shows 
equal love to both culinary vessels. In fact, diners will find 
a lot more than just tacos and burritos: tostadas, quesadil-
las, and tortas can also be filled with your protein of choice. 
While you could load up on the usual suspects like carne 
asada and chorizo, you’re better off being adventurous and 
going for less traditional (and harder-to-find) fillings like 
tongue and tripe. $ (MFP)

NORTH BEACH
Café Prima Pasta 
414 71st St., 305-867-0106
Who says old dogs can’t learn new tricks? Opened in 1993 
(with 28 seats), the Cea family’s now-sprawling trattoria 
has added inventive chef Carlos Belon and modern menu 
items, including fiocchi rapera (pear/cheese-filled pasta 
purses with truffled prosciutto cream sauce), an unlikely 
(soy sauce and parmesan cheese?) but luscious Italian/
Japanese fusion tuna carpaccio, and fresh-fruit sorbets. But 
traditionalists needn’t worry. All the old favorites, from the 
café’s famed beef carpaccio to eggplant parm and pastas 
sauced with Argentine-Italian indulgence, are still here and 
still satisfying. $$$-$$$$ (PRB)

Silverlake Bistro
1211 71st St., 786-803-8113
At Silverlake Bistro, American influences abound. The 
cozy eatery features an array of rich items like the Napa 
grilled cheese sandwich and gnocchi mac and cheese that 
will have you hating yourself — but they’re oh so worth it. 
Balance these out with some vegetables like the baby car-
rots with honey and ricotta, one of the restaurant’s many 
highlights. Our suggestion: Throw caution — and your diet — 
to the wind and get the burger, a double-patty monster with 
porcini mayo and the kitchen sink. $-$$$ (MFP)

MIAMI SHORES

Amaranthine Bistro
9801 NE 2nd Ave., 786-907-4924
Day or night, Amaranthine Bistro is ready to serve up exquisite 
Mediterranean cuisine. Early risers can take advantage of fla-
vorful dishes like a Tuscany omelet (mortadella and provolone) 
and nutella pancakes, or grab an iced coffee for the road. In 
the evening, the menu swaps breakfast fare for tuna tartare, 
gnocchi, lobster risotto, ribeye, and other mouthwatering dinner 
selections. No matter what time they pop in, guests are in for a 
treat at this charming neighborhood bistro. $-$$$ (MFP)

Côte Gourmet
9999 NE 2nd Ave., #112, 305-754-9012
When it comes to Miami’s dining scene, neighborhoods like 
Wynwood and Brickell tend to get all of the attention. Côte 
Gourmet, however, is putting Miami Shores on the map. This 
locals spot specializes in appetizing French cuisine, such as 
staples like escargots and foie gras. Brunch is a highlight, 
featuring more casual cuisine like crêpes and a decadent 
croque madame to fill you up. Regardless of whether you 
visit for brunch, lunch, or dinner, expect reasonable prices, 
service with a smile, and oh-so-satisfying food. $-$$$ (MFP)

Smoothie Express
9440 NE 2nd Ave., 786-534-8696 
When you need a quick bite, pop into Smoothie Express. 
Despite the name, smoothies are just one part of the 
diverse menu at this Miami Shores establishment. Its 
healthy wraps, salads and burgers are perfect for a fast 
meal or a post-workout pick-me-up; pair them with the 
eatery’s namesake item, and you’ll be good until dinner. For 
your little ones, there’s a kids menu with quesadillas, sliders, 
and grilled cheese, plus child-friendly smoothies like oreos 
and cream. Here, everyone leaves happy. $ (MFP)
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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. $-$$ (PRB)

Amarone
15400 Biscayne Blvd., Ste. 107, 305-440-0766
Amarone touts four things in their logo: wine, pasta, pizza, 
and spirits. Where to start? Try the brick-oven pizzas. While 
they don’t break new ground in the creativity department, 
this North Miami Italian restaurant gets the classics right — 
even your basic margherita is impressive. Decadent pastas 
with truffle oil and other rich ingredients make this place a 
carb lover’s dream. Wine connoisseurs will also have their 
hands full with selections from all over Italy. $-$$ (MFP)

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 Jewis h deli 
specialties, including especially delicious, custom-cut — not 
pre-sliced — nova or lox. Super size sandwiches easily 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. $$ (PRB)

Café Crème
750 NE 125th St., 786.409.3961
You don’t have to circle the world in search of sweet and 
savory treats from the City of Lights. Situated adjacent to 
the Museum of Contemporary Art, Café Crème is a French 
bistro helmed by Buena Vista Café proprietors Claude Postel 
and Cory Finot. Open for breakfast, lunch, and dinner, their 
selection of tartines, croissants, soups, salads, and daily 
quiches won’t disappoint diners seeking simple dishes in this 
spacious and welcoming dining room. Service is attentive 
and friendly, allowing you plenty of space to linger over your 
velvety latte. A word of caution: Those with an indomitable 
sweet tooth, beware! Pastry chef Romain Soreauto has made 
it near impossible to resist the pastries, all baked on-site daily. 
They will leave visions of coffee éclairs, tarts, macarons, and 
Napoleon cakes dancing through your mind for days to come. 
Très bon! $-$$ (AM)

Cane á Sucre
899 NE 125th St.,305-891-0123
From the Vega brothers (who pioneered the Design and 
MiMo districts with, respectively, the original Cane A Sucre 
and UVA 69), this charming artisanal sandwich bar is the 
perfect breakfast/lunch stop before or after ingesting 
visual arts at nearby MOMA. Actually, creations like El Fig 
(fig confit, gorgonzola cheese, walnuts, and honey on an 
authentically French crisp-crusted fresh-baked baguette) 
are art in their own right. Inventive, substantial salads, 
sides, daily soups, and homemade sweets (including 
mouthwateringly buttery croissants) complete the menu. 
$-$$ (PRB)

Captain Jim’s Seafood Market and Restaurant
12950 W. Dixie Hwy., 305-892-2812
Captain Jim’s is a seafood paradise, boasting a wide range of 
fried delights and other specialties. Calling this menu big is an 
understatement, as it’s filled with all sorts of delicious selec-
tions: fried cracked conch, oysters, scallop scampi, seafood 
puttanesca. You’ll start salivating one-fourth of the way through. 
You can easily subsist on these favorites or opt for an entrée 
like gulf coast shrimp or corvina fillet. Diners can have it all 
here. $-$$ (MFP)

Chéen-huyae
15400 Biscayne Blvd., 305-956-2808
Diners can get some Tex-Mex dishes here, if they must. But 
the specialty is Junean-rooted Yucatan cuisine. So why blow 
bucks on burritos when one can sample Caribbean Mexico’s 
most typical dish: cochinita pibil? Chéen’s authentically 
succulent version of the pickle-onion-topped marinated 
pork dish is earthily aromatic from achiote, tangy from bit-
ter 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. $$-$$$ (PRB)

Guy & The Bird
13408 Biscayne Blvd., 305-428-3805 
Guy & The Bird is an ode to the almighty grill. This innova-
tive addition to North Miami boasts a simple, creative menu 
full of international influences. Grilled eel and shaved foie 
gras butter, smashed whole potato, bone marrow short rib 
are just a few of the eye-catching selections that patrons 
can enjoy. Yakitori is big here, and the chicken wings and 
thighs are a must during any meal. And don’t get us started 
about the delicious duck confit fried rice. $-$$$ (MFP) 

KC Healthy Cooking
11900 Biscayne Blvd. #103, 786-502-4193
Hidden inside an office building across from Home Depot, 
this family-friendly spot has no fancy features — such as a 
sign outside. But walk through the corporate lobby and you’ll 
find truly heartfelt, health-conscious, homemade dishes, 
some surprisingly sophisticated. There’s no red meat on 
the globally influenced menu, but there are poultry and fish, 
along with many vegetarian or vegan choices: organic pump-
kin soup, zingy Thai curried veggie soup, an elegantly lay-
ered, molded tuna/avocado/quinoa “cupcake,” a real Bundt 
cake — vegan (no dairy) but remarkably tasty. $$ (PRB)

La Brasa Grill 
1803 NE 123rd St., 786-409-3378
Great value and quality intersect at La Brasa Grill in North 

Miami. This location of the popular fast-casual chicken 
joint features the same items as its other outposts. Expect 
several hearty poultry options, including chicken fried rice, 
chicken stir fry, and chicken bowls. Despite the fowl logo, 
guests will also find skirt steak, pork carnitas, and other 
non-chicken entrées — most for under $12. For a cheap and 
satisfying meal, La Brasa Grill is a reliable go-to. $-$$ (MFP)

Pastry Is Art
12591 Biscayne Blvd., 305-640-5045
Given owner Jenny Rissone’s background as the Eden 
Roc’s executive pastry chef, it’s not surprising that her 
cakes and other sweet treats (like creamy one-bite truffle 

“lollipops”) look as flawlessly sophisticated as they taste — 
perfect adult party fare. What the bakery’s name doesn’t 
reveal is that it’s also a breakfast and lunch café, with 
unusual baking-oriented fare: a signature sandwich of 
chicken, brie, and caramelized peaches and pecans on 
housemade bread; quiches; pot pies; even a baked-to-
order Grand Marnier soufflé. The pecan sticky buns are 
irresistible. $$ (PRB)

Piccolo Pizza
2104 NE 123rd St., 305-893-9550
Pizzas at this spin-off from family-owned Il Piccolo impress even 
NYC visitors, thanks to recipes proprietor Hubert Benmoussa 
learned from an authentic Neapolitan pizzaolo. Other favorites 
here include subs on homemade baguettes and, surprising 
for a pizzeria, delightfully custardy quiche (Benmoussa is part 
French). But it would be unthinkable to miss the pies, especial-
ly our favorite Italia: subtly sweet tomato sauce, fresh tomatoes, 
mozzarella, onions, plus mixed greens and uncooked prosciutto 
on top — both pizza and salad. There are also nicely priced 
catering trays of finger subs, quiche squares, pizza bites, more. 
$-$$ (PRB)

Pinecrest Bakery
13488 Biscayne Blvd., 305-912-4200
Pinecrest Bakery has opened up shop in North Miami and 
brought an extensive selection of Cuban specialties to the 
other side of town. As you’d expect, pastelitos, empana-
das, and other traditional delights are on the menu, but 
the bakery also doubles as a café. This means you’ll also 
find sandwiches galore, including staples like the Cuban 
sandwich (ham, pork, swiss cheese, pickle) as well as Philly 
cheesesteaks and turkey melts. And of course, there’s no 
shortage of cafecito. $ (MFP)

Ricky Thai Bistro
1617 NE 123rd St., 305-891-9292
Named after the Thai/Italian owners’ son, this “best kept 
secret” neighborhood eatery is regularly packed by food-
savvy locals for good reason: Southeast Asian herbs grown 
right outside the bistro, plus locally made rice noodles 
and precision cooking make the Thai fare among the most 
sparkling fresh, and authentically spiced/spicy in town. 
Must-haves include Pad Kee Mow (called “drunken noodles,” 
but a more accurate translation is “drunkard’s noodles,” for 
their assertive and alcohol-free chili/ basil flavoring); duck 
or whole hog snapper, both crisp outside, juicy inside; suc-
culently sour ground beef larp salad. Portions are unusually 
generous. $$ (PRB)

Steve’s Pizza
12101 Biscayne Blvd., 305-891-0202
At the end of a debauched night of excess, some paper-
thin designer pizza with wisps of smoked salmon (or 
similar fluff) doesn’t do the trick. Open till 3:00 or 4:00 
a.m., Steve’s has, since 1974, been serving the kind of 
comforting, retro pizzas people crave at that hour. As in 
Brooklyn, tomato sauce is sweet, with strong oregano fla-
vor. Mozzarella is applied with abandon. Toppings are stuff 
that give strength: pepperoni, sausage, meatballs, onions, 
and peppers. $ (PRB)

Sushi Lucy
1680 NE 123rd St., 786-391-2668
One of the worst parts about dining out is the wait. At 
North Miami’s Sushi Lucy, waiting for your food is a foreign 
concept. The Asian eatery sends out items by the boatload 

— literally — so guests pick out their dishes as they pass 
by on a conveyor belt. If you’re not in the mood for sushi, 
rest assured you won’t leave hungry. Hot kitchen entrées 
like the shrimp dumplings, salmon rice bowls, and chicken 
skewers round out the establishment’s extensive menu. 
$-$$ (MFP)

Tatore
15180 Biscayne Blvd., 305-749-6840
Meet the fugazzeta, a regional Argentinian specialty that is 
essentially a white pizza with mozzarella, onions, and oregano. 
And although simple, it’s hard to come by in town. FYI: You 
can find it here. An ample outdoor space is popular on the 
cooler days, and inside, the great red oven takes center stage. 
You can go traditional with your pizza or try the Nicanora, 
which has caramelized onions and bacon. The restaurant 
opens early enough to serve the breakfast of champions — 
empanadas. $-$$ (MB) 

Tomato & Basil
653 NE 125th St., 305-456-1193
This rustic Italian eatery with reds, whites, and lots of light 
wood, will instantly transport you to the carefree streets of 
Italy, Vespa included — so will the thin pizza, creamy polenta, 
and carefully curated wine list. Their complimentary rolls 
with homemade tomato sauce are extra heavenly. Delivery 
available, but if you decide to dine in, there is plenty of free 
parking. $$ (MB)

Urbano Steak House
2114 NE 123rd St., 786-637-7711
If you’re vegetarian, Urbano Steak House is not for you; the 

“Let’s Eat Meat” sign inside this Argentinian establishment 
is a dead giveaway. Once you sit down, you’ll see a variety 
of different cuts on the menu along with native staples 
like empanadas and sweetbreads. There are non-carnivore 
options, but you’re not here for a salad. Instead, get the 

“parillada” — the gigantic meat platter comes with steak, 
short rib, blood sausage, and an assortment of other pro-
teins. Good luck finishing it by yourself. $$-$$$ (MFP)

Whole Foods Market
12150 Biscayne Blvd., 305-892-5500
 (See Brickell / Downtown listing.)

Zaika Indian Cuisine
2176 NE 123rd St., 786-409-5187
This friendly and dateworthy-cute spot features “Modern 
Indian” cuisine — both North Indian-type traditional favorites 
interpreted without the oiliness and heavy sauces typical of 
westernized curry houses, plus refined reinventions using 
authentic (though heat-adjustible) spicing in original creations 
and/or less familiar South Indian coastal dishes: coconut-rich 
Konkan fish curry, irresistible lasooni jhinga (yogurt/garlic-
marinated char-grilled shrimp). Vegetarian dishes featuring 
paneer cheese are outstanding, but even samosas sparkle, 
with peas still popping-fresh. Multi-course lunch specials ($9-
$13) — custom-cooked, not old steam-table buffet stuff — are 
a terrific deal. $$ (PRB)

BAY HARBOR ISLANDS

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-
garnish ed 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 mouthwater-
ingly buttery croissants, plumply stuffed empanadas, or 
elegant berry tarts and other homemade French pastries. 
$$-$$$ (PRB)

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 com-
bined 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. 
$$-$$$ (PRB)

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 classic (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. $$$$$ (PRB)

NORTH MIAMI BEACH

Ají Carbón
16978 NE 19th Ave., 786- 955-6894
Embracing a decidedly contemporary take on traditional 
Peruvian dishes, Ají Carbón serves up tacu tacus, rice lomos, 
and chaufas, risottos, soups, and salads with an artful twist. 
Among the many standout entrées is the arborio, made with 
rocoto sauce and panko shrimp, embellished with a surpris-
ingly welcome drizzle of sweet passion fruit reduction. Fans of 
Peru’s most treasured seafood treat, ceviche, will appreciate 
the variety: in addition to the traditional leche de tigre, guests 
can sample ceviches made with various sauces, including 
rocoto, yellow pepper, and cilantro. $$-$$$ (AM) 

The Alchemist
17830 W. Dixie Hwy., 786-916-3560
It’s impossible to walk into The Alchemist without smiling. 
The café is gorgeous, with plenty of indoor and outdoor seat-
ing for all, including pets. Inside, the coffee shop lives up to 
its name with cool containers and quirky art that befit a mad 
scientist’s office. Open-face sandwiches and pizzettas make 
up most of the menu, which also includes risotto, escargot, 
and other fun items not typically found at your usual java 
joint. Plus, there’s beer and wine for unwinding. $-$$ (MFP)

CY Chinese
1242 NE 163rd St., 305-947-3838
Szechuan cuisine is a fascinating and sometimes polarizing 
art — not everyone is a fan of the pain wrought from the dis-
tinctive mouth-numbing heat. But if spicy pain is the name of 
your game, there’s plenty of joy to be found at CY Chinese, a 
worthy Chinese restaurant specializing in regional southwest-
ern cuisine with a kick. Dishes range from typical Chinese fare 
(dumplings, egg rolls, pork, and duck served a million-and-one 
different ways) to exotic (signature dry pots, Szechuan dishes) 
to adventurous cuisine (tip: don’t order the mung bean jelly 
if you’re on a date, and if you don’t already know and love 
tripe, you might want to pass). All of the dishes sampled were 
delicious and unequivocally authentic, although perhaps a 
little bit too oily. All meals can be made to taste, so specify 
how much salt, oil, and spice you’d prefer with your server 
while ordering. If you can excuse the shabby interior and idio-
syncratic yet strangely charming table service, the real deal is 
waiting for you at CY Chinese. $$-$$$ (AM)

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. $$ (PRB)

Fat Boy’s Wings & Tings 
1562 NE 165th St., 305-209-2533

At Fat Boy’s Wings & Tings, you know what you’re getting your-
self into: wings — and a lot of them. These are some meaty 
wings, so six pieces should be enough for most folks at this 
North Miami business (but you can order up to 100). They’re 
tasty on their own, but they really shine with flavor options 
like lemon pepper and pineapple jerk. As for other “tings,” Fat 
Boy’s offers entrées like jerk shrimp pasta, oxtail, and curry 
goat. Be prepared for leftovers. $-$$ (MFP)

Ginza Japanese Buffet
16153 Biscayne Blvd.,305-944-2192
Highlighting the lunch and dinners spreads at this all-you-
can-eat Japanese buffet are a hibachi station (where chefs 
custom-cook diners’ choice of seafood or meat), plus many 
types of maki rolls and individual nigiri sushi, both featuring 
a larger variety of seafood than at many sushi bars -- not just 
salmon and tuna but snapper, escolar, surf clam, snow crab, 
and more. But there are also steam-tabled hot Japanese and 
Chinese dishes; an array of cold shellfish and salads with mix-
and-match sauces; and desserts. Selections vary, but value-
for-money is a given. $$ (PRB)

Hadekel 1
2500 NE 186th St.
Hadekel 1’s motto is “coffee and friends,” but there’s much 
more to the place than that. The kosher establishment 
specializes in Israeli and Central European delicacies, with a 
big emphasis on pastries. Customers can pick up rugelach 
and babka for the road or sit down and enjoy them during a 
leisurely brunch. Savory fans have plenty to choose from, too, 
with avocado toast, shakshuka, and pitas making up just a 
small part of the diverse menu. And of course, there’s coffee. 
$ (MFP)

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 
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. $$ (PRB)

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 main-
stay (standard stuff like California rolls, more complex cre-
ations 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 skew-
ers, teriyaki, stir-fried veggies, and udon noodles. Another 
branch is now open in Miami’s Upper Eastside. $ (PRB)

Holi Vegan Kitchen
3099 NE 163rd St., 786-520-3120
Science confirms that eating an exclusively plant-based vegan 
diet is unequivocally the healthiest and most eco-friendly 
lifestyle around. Unsurprisingly, Miami turned a blind eye to 
science for years, forcing the wandering vegan to settle on 
steakhouse salads of ill repute and other questionable dishes. 
Today, after years of compromise, we have another vegan 
restaurant in town: Holi Vegan Kitchen, a fast-casual oasis of 
plant-based treats intended to satisfy the minds, bodies, and 
souls of earth’s most conscious foodies. Expect vegan and 
gluten-free options for breakfast, lunch, and early dinner, as 
well as a selection of wine, beer, cold-pressed juices, and 
delectable plant-based desserts. $$$ (AM)

Ivan’s Gastro
14815 Biscayne Blvd., 305-944-4826
Diners who remember Haitian-born, Le Cordon Bleu-trained 
Miami chef Ivan Dorvil’s lightened/brightened Caribbean 
dishes at pioneering Nuvo Kafe already know how French 
technique and gentle global (mainly Asian) touches can 
elevate homey island fare. A decade later, at the Chopped 
champion’s hip yet blessedly affordable new gastropub, the 
remarkably refined Haitian/Carib/Asian fusion dishes remain 
revelatory: rich yet clean-tasting shrimp mofongo; dainty akra 
(grated malanga fritters, crisp outside, creamy inside), served 
with puréed watercress sauce; oxtail, slow-braised in a red 
wine-enriched sauce — as sophisticated as the best boeuf 
Bourguignon, but more decadent. $$-$$$ (PRB)

King Palace
330 NE 167th St., 305-949-2339
Specialties here are authentic Chinatown-style BBQ (whole 
ducks, roast pork strips, etc., displayed in a glass case by 
the door), and fresh seafood dishes, the best made with the 
live fish swimming in two tanks by the dining room entrance. 
There’s also a better than average selection of seasonal 
Chinese veggies, like delicate sautéed pea shoots. The 
menu is extensive, but the best ordering strategy, since the 
place is usually packed with Asians, is to see what looks 
good on nearby tables, and point. Servers will also steer you 
to the good stuff, once you convince them you’re not a chop 
suey kinda person. $$ (PRB)

Korean Kitchen
1661 NE 163rd St., Ste. A, 954-766-5558
It may not look like much on the outside, but delicious 
Korean food awaits inside this North Miami Beach gem. 
Korean Kitchen cooks up a wealth of familiar dishes like 
beef bulgogi and sweet and spicy wings — things you may 
encounter at similar spots. The real winners are the “less 
accessible” items like fish cake soup, squid stir fry, and 
steamed eggs; you’ll be hard pressed to find those selec-
tions elsewhere. Go in with an open mind and you’ll have a 
great time. $ (MFP)

Kuten Inclusive Kitchen
3507 NE 163rd St., 305-944-3189
Kuten Inclusive Kitchen takes its name seriously: All diets are 
welcome. This charming breakfast and lunch spot’s offerings 
lean on the healthier side, so expect tartines, salads, soups, 
and other lighter fare (including vegetarian options). Most items 
can be made gluten-free, such as its hearty bacon and egg roll 
as well as the pasta auvergne with roasted eggplant (one word: 
yum). Customers in a hurry should opt for fun bakery selections 
like almond keto cookies, popcorn cake, and cheese bites. $ 
(MFP) 
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Lettuce & Tomato
17070 W. Dixie Hwy., 305-760-2260
Despite its inauspicious location, this unassuming gastropub 
is a certified gem, priding itself on using fresh, seasonal 
ingredients to create inspired takes on salads, sandwiches, 
burgers, and gourmet bites. An earnest labor of love for 
husband and wife team Roy and Agostina Starobinsky, this 
cozy spot presents a thoughtful selection of flavorful offer-
ings, including a quinoa cremosa adorned with truffle oil 
and microgreens, a house-cured salmon tosta, braised pork 
belly buns, and grilled octopus. Drink selections include a 
Tokyo Bloody Mary, mimosas, and a delightfully satisfying 
Asian take on a classic mojito, made with sake instead of 
traditional rum. Lettuce & Tomato deserves credit for craft-
ing an unpretentious menu that doesn’t skimp on quality or 
inventiveness. A most welcome surprise. $$ (AM) 

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 encour-
aging of lingering visits – becomes a plus since it ensures fast 
turnover. Chef/owner Lily Tao is typically in the kitchen, craft-
ing 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. $-$$ (PRB)

Merkado 31 by Cholo’s
1127 NE 163rd St., 305-947-3338
Merkado 31 is a welcome update to the Peruvian spot for-
merly known as Cholo’s Ceviche & Grill. Apart from its spiffy 
new digs, there’s a new menu, including an entire section 
called Merkado Green, aimed at healthy eaters, vegetarians, 
and vegans — the citrusy quinoa is a must-try. But if you’re 
looking for something a little more traditional, the piled-high 
causas and Ceviche Clasico are mainstays. $-$$ (MB) 

Nothing Bundt Cakes
15400 Biscayne Blvd., Suite #112, 305-974-4536
Nothing Bundt Cakes is saying something with their satisfy-
ing sweets. The bakery behemoth’s new location in Aventura 
offers Nothing’s signature item in a wide range of sizes and 
flavors. Want to indulge without hating yourself later? A 
bite-size red velvet or pecan praline bundtini is the way to go. 
Otherwise, dig into a mini confetti bundtlet or go all out with 
a bundtlet tower or a tiered cake. If you have a particular 
bundt cake in mind, they likely have it. $-$$$$ (MFP)

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. $$$-$$$$ (PRB)

Panya Thai
520 NE 167th St., 305-945-8566
Unlike authentic Chinese cuisine, there’s no shortage of 
genuine Thai food in and around Miami. But Panya’s chef/
owner, a Bangkok native, offers numerous regional and/
or rare dishes not found elsewhere. Plus he doesn’t auto-
matically curtail the heat or sweetness levels to please 
Americans. Among the most intriguing: moo khem phad wan 
(chewy deep-fried seasoned pork strips with fiery tamarind 
dip, accompanied by crisp green papaya salad); broad rice 
noodles stir-fried with eye-opening chili/garlic sauce and 
fresh Thai basil; and chili-topped Diamond Duck in tangy 
tamarind sauce. $$-$$$ (PRB)

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. $$-$$$ (PRB)

PhoMi2Go
17010 W. Dixie Hwy., 786-916-2790
Run — don’t walk — to this hidden North Miami Beach gem 
that boasts a bevy of Vietnamese staples like pho and 
bahn mis. Given the name, such selections should come as 
no surprise. What is surprising, though, is the pricing. The 
majority of items cost less than $10, but their quality war-
rants a higher valuation. No meal here is complete without 
an order of 5-spice chicken wings or egg rolls, either of 
which can be had for less than a Lincoln. $ (MFP)

Siam Square
54 NE 167th St., 305-944-9697
This addition to North Miami Beach’s “Chinatown” strip has 
become a popular late-night gathering spot for chefs from 
other Asian restaurants. And why not? The food is fresh, 
nicely presented, and reasonably priced. The kitchen staff 
is willing to customize dishes upon request, and the serving 
staff is reliably fast. Perhaps most important, karaoke equip-
ment is in place when the mood strikes. $-$$ (PRB)

That’s Mine Craft Burgers and Beer
14831 Biscayne Blvd., 305-705-2143

“That’s Mine!” is exactly what you’ll say once you try something at 
this creative burger joint. At That’s Mine, the food is too good to 
share (although you probably should). Burgers like the Pork and 
Blue — a blue cheese, bacon creation with agave BBQ sauce 

— are more than enough for one person; get the slider version 
to feel satisfied vs. guilt ridden. Or double down and order a 
Unicorn Fart, too: The strawberry shake with candied sprinkles 
and Nerds is more than just a nice Instagram photo. $-$$ (MFP)

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. $$ (PRB)

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 cooking, 
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. $$ (PRB)

SUNNY ISLES BEACH

Biella Ristorante 
17082 Collins Ave, 305-974-0174 
Romantic dates and family outings are just a few of the situ-
ations where a visit to Biella Ristorante is a good idea. This 
Sunny Isles Beach restaurant welcomes patrons with a vast 
menu of high-quality Italian favorites. Harissa tuna tartare 
and beef carpaccio are notable starters that prepare the pal-
ate for an onslaught of fun flavors. Entrées like Biella’s pear 
ravioli and black truffle risotto are full of said flavors, and a 
dessert menu featuring tiramisu, gelato, and more ensures a 
memorable evening. $$-$$$ (MFP) 

Chayhana Oasis
250 Sunny Isles Blvd., 305-917-1133
Sampling traditional Uzbeki cuisine brings to mind a conflu-
ence of several Eastern styles, including the best flavors 
from Turkish, Russian, and Chinese cooking, cherry-picked 
and mixed to surprising effect. Chayhana Oasis, a bold 
mid-size restaurant that manages to look opulent without 
seeming gaudy, showcases Uzbekistan’s diverse cultural 
heritage in its food, which has a comforting, understated 
simplicity to it. Vegetarians might have trouble navigating 
the menu, which skews heavily in favor of carnivorous 
appetites. If you’re game for a meaty dish, try the delicious-
ly authentic pilaf, the Eastern salad made with cucumbers 
and fried beef, the lamb filled Manty dumplings, and any 
one of the many kebabs. Service is also friendly and above 
average. $$-$$$ (AM) 

Cut 38 Steakhouse
18090 Collins Ave., 305-933-7080
Guests seeking a classic steakhouse experience will find it at 
Cut 38. The establishment offers exactly what you’d expect: 
starters like jumbo prawn cocktail and thick cut bacon; filet 
mignon, New York strip, and a variety of different steak cuts; 
and key lime pie and other traditional desserts. While there 
aren’t any surprises to be found here, what’s on the menu 
is exceptional. This level of quality coupled with an impec-
cable wait staff makes for a meal that’s a cut above the rest. 
$$-$$$$$ (MFP)

Il Mulino New York
17875 Collins Ave., 305-466-9191
If too much is not enough for you, this majorly upscale Italian-
American place, an offshoot of the famed NYC original, is your 
restaurant. For starters, diners receive enough freebie food 

— fried zucchini coins, salami, bruschetta with varying toppings, 
a wedge of quality parmigiano, garlic bread — that ordering off 
the menu seems superfluous. But mushroom raviolis in truffle 
cream sauce are irresistible, and perfectly tenderized veal 
parmesan, the size of a large pizza, makes a great take-out 
dinner…for the next week. $$$$-$$$$$ (PRB)

Mozart Café
18110 Collins Ave., 305-974-0103
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-artsy, 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 purgatory”; the spicy eggplant version will explain all). 
$$-$$$ (PRB)

Saffron Indian Cuisine
18090 Collins Ave. #T-22, 786-899-5554
Saffron Indian Cuisine makes us happy. Miami is lacking in 
Indian food, and this Sunny Isles Beach addition helps fill that 
void. The restaurant replaces another Indian eatery — Copper 
Chimney — and fans of that place will find plenty to love here. 
Garlic naan and veggie samosas are musts as snacks, but 
don’t overdo it. The lamb tikka masala and kebabs deserve a 
spot on your order as well. $-$$ (MFP) 

Sushi Zen & Izakaya
18090 Collins Ave. 305-466-4663
In an area with no lack of Chinese, Japanese, and Thai cuisine, 
it’s hard for yet another Asian restaurant to stand out. But 
Sushi Zen & Izakaya succeeds by offering variety — and lots of 
it. Name any traditional dish, and they probably have it here: 
ramen, fish balls, udon, pad thai, tuna poke … the list goes on 
(and on). Don’t miss their Japanese lunch specials. At $12-$14 
for a sizable Bento Box, you’ll leave with your stomach and wal-
let full. $$ (MFP)

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. $$$-$$$$ (PRB)

AVENTURA / HALLANDALE
Amaize
19129 Biscayne Blvd., 786-279-2260
You come to Amaize for one thing only: an arepa. At this fast-
casual establishment, the popular Venezuelan/Colombian 
corn-meal pockets can be customized with different proteins 
and other fillings. Those new to arepas should try a classic 
Mechado Mix (shredded beef, black beans, baked plantains, 
and shredded white cheese), which serves as a satisfying 
introduction. Other more out-of-the-box selections include the 
Shaggy (pulled beef and gouda) and the Beauty Queen (avo-
cado chicken salad). Order them all if you want; they’re only 
$6-$9 each. $ (MFP) 

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,  traditional coal (not wood) 
oven — like those at Anthony’s, which began with one Fort 
Lauderdale pizzeria in 2002 and now has roughly 30 loca-
tions. 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. $$ (PRB)

Bagel Cove Restaurant & Deli
19003 Biscayne Blvd., 305-935-4029
One word: flagels. And no, that’s not a typo. Rather these 
crusty, flattened specimens (poppy seed or sesame seed) are 
the ultimate bagel/soft pretzel hybrid — and a specialty at 
this bustling Jewish bakery/deli, which, since 1988, opens at 
6:30 a.m. — typically selling out of flagels in a couple of hours. 
Since you’re up early anyway, sample elaborately garnished 
breakfast specials, including unusually flavorful homemade 
corned beef hash and eggs. For the rest of the day, multi-
tudes of mavens devour every other delectable deli specialty 
known to humankind. $$ (PRB)

bartaco
2906 NE 207th St., Ste. 104, 305-614-8226
Taco lovers can now satisfy their Mexican food craving at 
bartaco. Inside this Aventura ParkSquare eatery, guests can 
enjoy creative tacos with uncommon yet tasty fillings like 
glazed pork belly, roasted duck, and crispy brussels sprouts. 
Despite the name, bartaco doesn’t skimp on non-tortilla 
selections. Other highlights on the menu include tuna poke, 
street corn fritters, roasted chicken, and rice bowls. Thirsty? 
Check out the seasonal caipirinha or signature margarita to 
cool off. $-$$ (MFP)

Bourbon Steak 
19999 W. Country Club Dr. (Turnberry Isle Miami), 
786-279-0658 
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,” swoonwor-
thy grade A5 Japanese Kobe, and butter-poached prime 
rib, all cooked to perfection. $$$$$ (PRB)

Casa D’Angelo
2906 NE 207th St.,305-699-5500
Casa D’Angelo has made a name for itself in Fort 
Lauderdale, and now it’s doing the same in Aventura. Chef 
Angelo Elia’s namesake restaurant isn’t redefining Italian 
food — it’s just perfecting it. Calamari, burrata, and octopus 
are all common sights on restaurant menus, but they’re all 
done so well here. Same for the pastas: the pappardelle and 
gnocchi will have your taste buds dancing. Succulent meat 
and fish options like veal medallions and branzino shouldn’t 
be ignored either. $$-$$$ (MFP)

Chicken Guy
19565 Biscayne Blvd., Ste. 2946, 305-428-2444
Chicken Guy from celebrity chef Guy Fieri is an ode to 
chicken tenders — there’s not much else at this Aventura 
Mall establishment. Where you’ll find variety is the sauce 
selection: The brand prides itself on its 22 sauces. Appease 

your sweet tooth with wasabi honey or honey mustard, or 
spice things up with peri peri and curry mayo. Can’t decide? 
You can’t go wrong with Guy’s famous Donkey Sauce (mayo, 
roasted garlic, mustard, Worcestershire, and lemon). $ (MFP)

CVI.CHE 105
19565 Biscayne Blvd., 786-516-2818
CVI.CHE 105 has made its way up north, opening a location 
inside Aventura Mall’s latest expansion. This is the Peruvian 
brand’s third restaurant, and it follows a tried-and-true formula: 

“Don’t mess with a good thing.” The ceviches, tiraditos, and 
other Peruvian fare that diners have fallen in love with are avail-
able here, including the ever-popular lomo saltado. The one 
major difference: Diners up north no longer have to make the 
trek to Brickell or Miami Beach. $$ (MFP)

Etzel Itzik
18757 W. Dixie Hwy., 305-937-1546
Though this homey kosher oldtimer, self-described as a deli 
but really more of an Israeli/Middleterranean restaurant 
(think kebab on pita, not pastrami on rye), opened in 1997, 
it’s still something of a locals’ secret due to its location in 
a nondescript strip mall. But it’s worth seeking out even by 
diners not restricted by religious laws; food is both highly 
flavorful and hugely fun — starting with the array of free 
veg appetizers that appear before you even order: herbed 
chickpeas, pickled salads, more. Especially recommended: 
shakshuka (eggs poached in complexly spiced and spicy 
chunky tomato sauce), a breakfast dish but available later, 
too. $-$$ (PRB)

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 condiments 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. $$-$$$ (PRB)

Levy’s Shawarma
3575 NE 207th St., 305-974-4899
If you see a place named Levy’s Shawarma, it’s safe to say 
they serve shawarma. But at this Aventura fast-casual spot, 
the name doesn’t tell the entire story. Other Israeli delights 
abound here as well, such as matzah ball soup, schnitzel, 
chicken shishkabab, and lamb chops. For something more 
familiar, dig into the monstrous pastrami burger or some 
BBQ ribs. No matter what, save room for the heavenly 
chocolate babka. It’s perfect for sharing, but you won’t want 
to. $-$$$ (MFP)

Mo’s Bagels & Deli
2780 NE 187th St., 305-936-8555
While the term “old school” is used a lot to describe this 
spacious (160-seat) establishment, it actually opened in 
1995. It just so evokes the classic NY delis we left behind 
that it seems to have been here forever. Example: Lox and 
nova aren’t pallid, prepackaged fish, but custom-sliced from 
whole slabs. And bagels are hand-rolled, chewy champions, 
not those machine-made puffy poseurs. As complimentary 
pastry bites suggest, and the massive size of the succulent, 
sufficiently fatty pastrami sandwiches confirm, generous 
Jewish Mo(m) spirit shines here. $$ (PRB)

Mr. Chef’s Fine Chinese Cuisine & Bar
18800 NE 29th Ave. #10, 7, 86-787-9030
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 adven-
turers, 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.” $$-$$$ (PRB)

Poke + Go
2451 NE 186th St., 305-705-3784
It seemed like only yesterday that South Florida suffered 
from a lack of decent poke restaurants. In just one year, 
though, the diced raw-fish specialty has popped up every-
where — including here. Poke + Go’s fast-casual vibe is per-
fect for scarfing down the flavorful Hawaiian seafood bowl, 
which can feed at least two people here. Mix and match to 
your tastes or opt for a combo like the Slammin’ Salmon, 
which features the namesake fish and adds Asian slaw and 
white garlic sauce for good measure. Either way, you’ll leave 
full. $-$$ (MFP)

Serafina
19565 Biscayne Blvd., #1944, 786-920-0989
New York’s Serafina is now open at Aventura Mall, and this 
location is a pizza lover’s dream. Pies are a big part of the 
menu, which also includes a bevy of Italian classics and 
more creative fare. Skip the basic margherita and get the 
tartufo nero with black truffles — your sense of adventure 
will pay off with this pizza that’s the very definition of rich-
ness. Also, save room for the panna cotta, whose simple 
description hides some mind-blowing flavor. $$-$$$ (MFP)

Sr. Ceviche
2576 NE Miami Gardens Dr., 786-440-7851
While northern Miami-Dade County has other Peruvian 
places, none serve award-winning ceviches like those of 
chef/co-owner Alonso Jordan, who took top honors at the 
first International Day of Ceviche festival. Varieties range 
from traditionally based (albeit with distinctive personal 
tweaks) flash-marinated raw fish preparations to contempo-
rary creations like Lima-style fried ceviche, crisp-coated like 
jalea but sauced/garnished in ceviche’s more complex style; 
sampler platters feature several choices, and serve a small 
army. Also a standout on the full Peruvian menu: pescado a 
lo macho, precision-fried whole fish showered in an unusu-
ally luxurious assortment of seafood. $$-$$$ (PRB)

Whole Foods Market
21105 Biscayne Blvd., 305-682-4400
 (See Brickell / Downtown listing.)  

http://www.biscaynetimes.com/


With your safety as our top priority, we

have implemented:

• All CDC Dental Healthcare Personnel protocols

• Advanced sterilization and sanitation procedures

• Cross-contamination control systems 

As a Board-Certifi ed Dental Implant Diplomate and Cosmetic Dental Expert,
Dr. Jose Alvarez and his group of dental professionals take a personal approach

with all their patients.

• Pioneer of non-invasive implantology.
• Over 24 years of dental implant experience.
• Graduate of the University of Pennsylvania.

• Utilizes the latest dental technologies.
• The same trusted doctor from start of treatment to fi nish.

• Uses 3D computer-guided surgery for implant placement (non-invasive).
• Personalized dental veneers.

• Hand-crafted and engineered in-house and at
top-ranked USA laboratories.

Board Certifi ed Dental Implant Diplomate
U. PENN GRADUATE / 24 YEARS EXPERIENCE LIC DN14012

3483 NE 163rd Street, N. Miami Beach FL 33160 (East of Biscayne Blvd.) • 305-224-6714

@MiamiDentist • www.DrSmileMiami.com • EMERGENCIES WELCOME

Cosmetic Dentistry Expert 

Dental Veneers & Crowns

Handcrafted Makeover Smiles in One Day

All-on-4 & All-on-6 Same-Day Implant Smile
Reconstruction Packages

Complimentary Implant Consultations and Second Opinion

http://www.drsmilemiami.com/
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