


If there is power in being beautiful,
AZUL has it. Streams of water
rain down near the entrance,
where oysters and crab claws
glisten on beds of ice. Well-
heeled couples, Armani-suited
lawyers, and chic families fit right
in with the elegant décor of cool
marble, polished rosewood, and
views of Biscayne Bay. Ex-balle-
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NEIGHBORHOOD GEMS
Located in one of Miami Beach's
Deco hotels, the ABBEY DINING
ROOM spotlights Rebecca Purro’s
carefully crafted Eastern Mediterra-
nean and Maghreb-inspired menu.
Dishes like mussels steamed
ouzo and stuffed grape leaves with
charmoula sauce marry with za’atar-
crusted filet mignon and baked
monkfish with braised fennel.
the perfect dining destination after
the ballet or a visit to the nearby
Bass Museum.

tango of inventive and eart
flavors with a light Caribbe:
touch. Salads sparkle, se¢
pristine and cuts of meat a/
Mandarin Oriental, Miami
500 Brickell Key Drive
305-913-8254

BUZZ

TAMBO is not some Rar
superchef, but a hip, East
New World restaurant nai
the Inca inns of the Ande
sleek, clubby space has ¢
cated, sexy food, delive
servers who never miss
Peruvian -bomn chef Oscar
fuses the likes of wasabi
chile, cilantro syrup, and
tions of ginger and lem:
with fresh greens, gl
seafood, and hearty

People come for the *
(sashimi tossed with cevic
sonings), hoisin-barbecue
lamb chops, and seare
rubbed in five-spice powt
they linger as the night

eager for more.

1801 Purdy Avenue
(Sunset Harbor Drive)
Miarni Beach
305-531-2414

PERSONAL FAVORITE

In the land where restaurants are lucky
to survive their 15 minutes of fame,
PACIFIC TIME just gets better. Jonathan
Eismann's innovative

Asian-edged food keeps the place
packed. Luxurious crab wontons float in
delicate dashi, and black grouper swims
in green curry with coconut water and a
splash of cream. Grilled slabs of moist

Abbey Hotel
300 21st Street
Miami Beach
305-531-0033

ANOKHAmeans "unigue,"and
this small Indian gem breaks
the same old Mughal mold,
adding South Indian, Goan, and
other regional fare. Chef
Meena Patel ignites your taste
buds with her enticing masalas.
and molten vindaloos. Scoop
up Kashmiri lamb curry with
Peshawar naan stuffed with
coconut sesame paste. You'll
leave with an entire spice
bazaar tingling pleasantly in

your mouth.
3195 Commadore Plaza

an Van Aken can pull
ai made with ramen
land topped with soft-

p 2rab, or brioche French
IN  [th foie gras.

It's

od, but he never lets
in the way. Every-
g is good, from rich
sque to a satisfying
duck, sharpened with
and served over

e de Leon Bivd..



"Exceptional.”
Miami Herald

"Top Rated. Dishes delight the taste-
buds with bold and brassy flavors."
Miami.citysearch.com

"Price is right, Taste is better.
All roads should be leading to the Abbey."
Miami New Times

"Serves elegant Mediterranean cuisine,
amid a sophisticated, serene scene."
Ocean Drive Magazine

300 21st Street
Miami Beach, FL 33139
305-531-0031
www.abbeyhotel.com
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