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So you're planning siv girgrous days o Viares foe the igougucal JUK 11XTRY Miami shoss—Ou, 13 16 (the finst tww doys
arc invite-only, the kase o ame open i all rezistered bayers | -which conveniently overlaps with the aluays-andi ipaed J1S
Miaroi show, Oce. 1518, now in its firse vear imder the JCK urnbe eflis, Thut as the old adage goes: Allsad and o plav riskes
Jack (e jesoeker) a very dull buy. So we've rounded up a lise of deficions ok sputs - oust 4 stoncs divme trom the Conven-
rion Cemter —decadent dinner setlings, spoectacular nightlifec advenoures, and only-in-Miani waivitics 1o bl your downtime
And while you're at it. why stop at six daws? Roul i ealro wight at the S1S or Detana. The Delano Deach Club  site of the
LUXLRY opening night pany on Tucaday, Oce M. incidentallv! —is valling your name.
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Bodega

Bodega's menu
features Mexican
classics like BBQ
carnitas and the
Mezcal-infused
Don Diablo cocktail.

LUNCH

Joe's Stone Crab

Florida stone crab season officially begins Oct. 15, which
means you could be one of the first to taste them —dunked
in drawn butter or Joe'’s delicious mustard sauce-at South
Beach’s most iconic restaurant. Note: Joe's doesn't take reser-
vations, so get there carly to avoid a wait. (11 Washington Ave;
305-673-0365; joesstonecrab.com)
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The wait at Joe's
Stone Crab is
notorious —but
the fresh-caught
morsels are worth
every minute.

We know Miami is renowned for Cuban food, but it’s been
lacking when it comes to Mexican cuisine until now. Drink
a Mexican French kiss while feasting on barbecue carnitas
or fried calamari tacos at this new spicy spot. (1220 16th St.;
305-704-2145; bodegasouthbeach.com)

Versailles

Step away from South Beach and visit true Miami with a trip
1o perhaps the most iconic Cuban restaurant on the planet
Versailles has been 2 staple of Calle Ocho (Eighth Street)
since 1971. The platanas maduros (fried plantains) and cama
rones enchiladas (Creole shrimp) will transport you right to
the island. Don't forget some café Cubano to end the meal
(3555 SW. Eighth St; 305-444 0240, versaillesrestawrant com)

Bagatelk
The famous Sunday brunch party that has taken New York
City by storm for years is now on South Beach. Somehow it

seems more appropriate in sunny South Florida than in the

s like a high-energy brunch, then get ready
while dining on dishes like spicy crab
min perdie. (2000 Collins Ave.; 306-704-3900;
ower )

e-watching - think gym and tans—head 1o
a short walk from the Convention Center)
We particularly like A Fish Called Avalon
e, 306-532-1727, afishcalledavalon.com), The
PO Ocean Drive; 786-230-839%6; localhoesesofi
Cafe (800 Ocean Drive; 305-538-6397
t restaurants line the street for blocks. Come
friends —youll want to shurp down one of the
verages most establishments serve

Bodega
We know Miami is renowned for Cuban food, but it's been
lacking when it comes to Mexican cuisine wntil now. Drink
a Mexican French kiss while feasting on barbecue carnitas
or fried calamari tacos at this new spicy spot. (1220 16th St
3065-704-215; bodegasouthbeach.com)

Ms. Cheezious

If you are a food truck connoisseur, this is the best one in
South Florida. From the blue cheese and bacon to the barbe
cue pulled pork melt, there's an cooey-gooey pressed sand-
wich here for every cheese lover in the world (M8 Biscayne
Bivd.; 305-989-4019; mscheezioess.com)

DINNER

Drunken Dragon

The doors at this provocative spot dont even open until
6 pm., so carly birds need not enter. The Asian-inspired
gastropub is especially fun for groups thanks to its Korean
barbecue-style grilling tables. (M24 Alton Road: 305-397-
R556; drnunkendragon.com)

Prime 112

A steakhouse where the pretty people roam: Celebs can often
be seen dining on the truffle mash with pinot noir sauce or
the 48-ounce porterhouse for two. Not in the mood for meat?
Try one of the inventive fish dishes like the jumbo lump crab
crusted grouper with wilted spinach and horseradich butter.
(112 Ocean Drive; 305-532-8112: mylesrestawrantgroep.com)
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