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MIAMI — In early December, Gov-
ernor Rick Scott announced that Flori-
da health officials had lifted the active
transmission warning regarding Zika
infections in the South Beach area.
That’s good news for the many of us
who love Miami Beach, and for the
many new restaurants debuting this
winter. New England foodies are sure
to find something to please their pal-
ettes — at a variety of price points — at
these retro-hipster hangouts, upscale
eateries, and family-friendly spots.

Start your food crawl at the Bake-
house Brasserie. Open 7 a.m.-5 p.m.,
the 87-seat Parisian-style café serves
fresh-baked croissants, pastelitos,
cookies, brownies, one of a kind cakes
and enormous cinnamon rolls that
you’ll swear you can’t finish, but you
will. Daily brunch and lunch items in-
clude creative salads, omelets, oh-so-
French benedicts, burgers, sandwiches
(the Croque Madame is a must!) and
main plates. There’s live jazz on week-
ends, and bottomless mimosas. (808
1st St., 305-434-8249, bakehouse-
southbeach.com)

For a quick bite en route to the
beach, Antico Pizza Napoletana serves
wood-fired brick oven pies (with red or
white sauce) and hot and cold sammys.
Enjoy with beer or wine at long com-
munal tables, or get something to go at
the streetside window. (1058 Collins
Ave., 786-216-7908, centrostorico.it)

Chill out at Lolo’s Surf Cantina, a
casual eatery serving authentic Mexi-
can beachside cuisine in the lower lev-
el of the Marriott Stanton South Beach
hotel. Named after Mexican-born chef-
partner Richard Ampudia’s grand-
mother, this family-friendly, must-not-
miss gem offers cantina-inspired treats
such as ceviche, fresh-corn tortillas
with creative fillings—including a veg-
gie option with smoked king oyster
mushrooms — grilled meats and sea-
food, and small plates, including
swoon-worthy bone marrow chalupas.
Tequilas galore adorn the bar. The
house margarita is perfection. (161
Ocean Drive, 305- 735-6973, www.lo-
loscantina.com)

New York City’s eatery Upland has
landed in Miami. The casually-hip
modern bistro serves California-in-

spired cuisine crafted by Chef Justin
Smillie. Sit at comfy leather banquets,
surrounded by walls lined with jars of
preserved lemons and artichokes, and
savor rustic-slash-sophisticated fare
such as creative pizzas (pistachio with
fontina cheese!), house-made pastas,
and wood-fired seafood and meats.
Don’t pass on dessert. The Dreamsicle,
blood orange sorbet with vanilla ice
cream, is as magical as its name. (49
Collins Ave., 305-602-9998, www.up-
landmiami.com)

At the contemporary-chic Now &
Zen, an inventive menu by French-
Vietnamese Chef Yung Ngo-Hong (for-
merly of Nobu and Mr. Chow) show-
cases Thai, Vietnamese, Japanese and
Chinese dishes. Sushi combos include
traditional (The Hulk) with salmon
and avocado, and over-the-top (N & Z)
with lobster and foie gras. Entrees in-
clude grilled lamb chop with lemon-
grass, halibut in banana leaf and teri-
yaki tuna. Snazzy craft cocktails round
out the menu. Sunday’s “dim sum
madness” brunch offers bottomless
Moet Ice. (736 1st St., 305-704-8323,
www.nowandzenmiami.com)

When you just gotta have some
steak, head to LT Steak & Seafood at
the newly-transformed and expanded
Betsy-South Beach. Dine alfresco on
the terrace and watch the crowds pa-
rade along Ocean Drive, or in the styl-
ish wing off the Lobby Salon. Non-car-
nivores can sample other tasty dishes
by Chef Laurent Tourondel, such as
crispy mushroom bao bun, lemon-
poached lobster salad, sushi rolls, sea-
food ceviche, and grilled local snapper.
(1440 Ocean Drive, 844-862- 3157,
www.thebetsyhotel.com/dining)

How about a nightcap? The bou-
tique Art Deco-era Astor Hotel has re-
habbed its public spaces, and the bar
off the lobby — opening to a small pool
in a secluded patio — is a low-key place
for a tasty cocktail. Downstairs, the ho-
tel transformed its former restaurant
into the Astor Social Club, a retro-hip
“Deco-swank” spot for light bites and
cocktails. On weekend nights, enjoy
live jazz, blues, or a DJ. (956 Washing-
ton Ave., 305-531-8081, www.hotelas-
tor.com)

Necee Regis can be reached at
neceeregis@gmail.com.

Cold and hungry? Miami’s dining scene is sizzling.
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Clockwise (from left): The Bakehouse Brasserie, an
87-seat Parisian-style café serves fresh-baked goods
as well as lunch and brunch; the Astor Hotel’s
poolside terrace; whole grilled snapper at Lolo’s Surf
Cantina.
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Escape the cold to revel in sun-kissed days at the award-
winning South Seas Island Resort, located on 2.5 miles
of white-sand beach. One-of-a-kind Southwest Florida
sunsets replace gray skies at this island resort, which boasts
world-class amenities. Enjoy endless fun-filled tropical
activities, including jet skiing, kayaking, paddle boarding,
sailing, epic fishing and world-renowned shelling. Get
away from the frigid winter to the paradise that is South
Seas Island Resort... Just Escape.

Save 15%OFF our regular rates, plus enjoy breakfast
for two daily and a coupon book with more than $250
in savings at resort outlets!Use promo code BOS

ESCAPE TO... WATERFRONT GUESTROOMS, CONDOS & PRIVATE HOMES • 20 POOLS • WATER SLIDES

9-HOLE BEACHFRONT GOLF COURSE SANIBEL SEA SCHOOL • FAMILY CENTER • GOLF CART, BICYCLE AND

BOAT RENTALS • KAY CASPERSON SPA • 11 TENNIS COURTS • 6 DINING OPTIONS • WORLD-CLASS SHELLING

KAYAKING • PADDLEBOARDING • PARASAILING •WAVERUNNERTOURS •COLGATEOFFSHORESAILINGSCHOOL

FISHING CHARTERS • SUNSET, LUNCH & NATURE CRUISES

BEST RATES

Guaranteed 855.549.1721 | SouthSeas.com

TRADE THE
SNOW FOR SAND...

Just Escape.

* This offer cannot be combined with other packages, promotions or group rates, and cannot be applied to existing
reservations. Offer is subject to availability. Available from 1/01/2017 - 04/30/2017. Standard stay is 2-10 night(s).

#SouthSeas

We could go on and on about all there is to see and do in The Palm
Beaches. Fact is, though, most people won’t believe our ads. So instead,
we asked real people to share real experiences via their social media
photos and videos. See for yourself just how much there is to discover at
#ThePalmBeaches or see some of our favorites at The PalmBeaches.com

FRIENDS TRUST FRIENDS.FRIENDS TRUST FRIENDS.
NOT ADS.NOT ADS.

Discover The Palm Beaches, The Official Tourism Marketing Corporation for Palm Beach County
The Best Way to Experience Florida ®

StayandPlayat Florida’s
Most CelebratedResort!

Effortless Livingat
EauPalmBeachResort& Spa

WarmUp toWinterat
TheBreakers PalmBeach

Situated on a private beach, the
Forbes Five-Star and AAA Five

Diamond Eau Palm Beach Resort &
Spa features guest rooms designed
by Jonathan Adler, the award-
winning Eau Spa, two oceanfront

pools, exceptional cuisine, engaging
children’s clubs, and much more.

EauPalmBeach.com

Celebrate in the warmth of this
timeless resort paradise renowned
for its gracious service and seaside

glamour. Delight in delectable dining,
world-class golf and tennis, an

exquisite spa and more. For a more
intimate atmosphere, Flagler Club is
a hotel-within-the-hotel providing a
luxuriously customized experience.

TheBreakers.com

EXPERIENCE #THEPALMBEACHES FOR YOURSELF

Enjoy a $100 resort credit* nightly or
book exclusive packages. Play five
championship golf courses and enjoy
a newly refreshed world-class spa
and new Sports & Racquet Club.

*With 2-night and longer bookings of
a pool-view room or suite. Restrictions
apply; based on availability through
4/9/17. Not applicable on packages.
PGAResort.com/800.926.0392

@vickyasxo

@ jacquelinesteier

@paolaagreda @laceyloo561
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