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In the minds of most, Miami means
beach scenes, neon-lit Deco hotels
and thumping nightclubs in the core
of South Beach. And for good
reason—it was the most vibrant scene
in town for decades. That’s all
changed. These days some of the
best finds in the city lie in pockets
outside the normal tourist haunts.
Here, our staff breaks down the
Magic City’s most dynamic areas,
and how to enjoy them.

Wyawood, in the carly nughts,
- was & dosolat 3 distriad
‘home {0 only & handful of galler
ies. Then, streot art happened,
with Tony Goldman's Wynwood
‘Walls and world-renowned artists
ineluding Shepard Fairey, as well
us locals like FL.Mingo, pasting
and painting powerful imagery all
over the neighborhood. Today. the

ares is an ever-changing keloido-

scope of fresh new strect art, jei-
sotters and selfie-taking foot tral-
fic igniting & food, drink and retail

, with their
house-rossted terrcir-focused
hoans, lod the early charge, load-
ing to s food scene that has taken
fiight—there ware four Jammes
Beard semifinalists within throe
blocks of one another this year.
They include heuvy-hitting chef
Brad Kilgore, who turned this
food desert into an alevated din-
ing destination with Aler, an
industrial chic space whipping up
reflned Now Amoerican fare with
artful presentstions; Kyu, o mod-
ern Asian barbecue hotspot whose
K friod chick it a
cult fallowing; and Zak the Bakor,
a wvibrant Jewish deli serving
froshly baked lonves, pickled vegce-
tublos und kosher sandwichos.
For = more outdoorsy grub
experience, head north to 2ith
Stroet for The Wynwood Yard—
Jiterully a gravel lot with a wel-
coming bar serving local brows,
and food trucks such as Kuenko
(Japaneso-Spanish donburi-style
rice bowls). und Mr. Bing (whim-
sicnl shaved ice erenm). Upping
the gamo st the Yard, Charcoal, o
group of shipping containar rojig-
gerad into an entery, serves grilled
meat and scafoud dishes. There
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are nlso four broweries in the dis-
trict, the most recent of which is
Veza Sur Brewing Co., opening
this year us o grown-up’s play-
ground teeming with beer cock-
tails and brews served Brazilian
“chopp” styke. For a more inti-
mate stmosphere, head to micro-
brow spocialist Boxelder's dimly
lit L-shaped bar. Gramps' trop-
ical dive sosthetic luros the tat-
tooed and skinny jean crowd with
weekly drag gueen bingo and
knraoke nights.

Don't let big box rateil like
Tuarget dissunde you from visiting
Midiown, just nocth of Wynwood.
Sugarcane, with its James Beard
nomination in 2014, led to the »
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aree’s upswing with their giob-
sl-inspired tapes. Now GLAM,
s fast-casual vegan joinl, is
uttracting droves of locals, as is
rotro Japanese gastropub Gaijin
Izakaya by Cake. And male
grooming selon {offering mani-
cures) Hammer & Nails opened
this spring as a respite for those
lugtgfing heavy shopping bags.

Pop & few blocks north and
you're in the Design District, one
of the most rarefied high-end
retail realms in the U8, replate
with shops such as Louis Vaitton,
Fondi and Hermos and some of
the best restourants in the city,

The food scene
has faken
flicht—there
were four
James Beard
semifinalists
within three
blocks of each
other this vear.

like award-winning chel Michaal
Schwartz's flagship Michaol's
Genuino und the charming Greek/
Turkish estory Mandolin. The
second phase of luxe retail has
soen Saint Laurent open this year,
with Gucci, Dolce & Gabbana and
others slated this fail in an aron
on 415t Streat calied Paradiso



Plaza. And it's not just retail
'l'heDungnDutnc(sluﬂmd

! 2y next

mo.nth in n‘nk; new digs with
legends like Pi

md omorging contemporary art-
ists such as Abigsil DeVille.
Galleries, including non-profit
Locust Projects and the streat-art-
ist-friendly Primary Projocis are

Nite Owl
became
Miami’s first
strictly 35mm
theater when it
opened in
August.

open for perusing, and art installa-
tions by The Buckminster Fuller
Institute and Zahe Hadid are
posted in public areas. Nite Owl
Theater, which became Miami's
first strictly 35mm theater when
it opened in August, sereens reel-
to-reel projeclions of cult clas-
sics like Re-Animator and The Evil
Dead every Suturday night. For an
ossy bite or a jolt of caffeine, hit
OTL, a pastal-colored café that
opened eartier this youar with some
of the best people-watching in the
Magic City. You might just spot
Grammy Award-winning Glorie
and Emilio Estefur, who sre nover
too far from their Cuban rostau-
ront Estefan’s Kitchen, which
opencd in March.

Vi

UPPER EAST SIDE/
LITTLE RIVER/
EDGEWATER

dn the postwar boom, befora

Interstate 35 allowed beach-seck-

_ers to skip Biseayne Boulevard,
‘mainland Miami was all the
rage. Small bui flamboyant

MiMo {Mismi Modern archi-
tecture) hotels lined the strip
and stirscted the likes of Frank
Sinatrs and Sammy Davis Jr.
Though the arca vrashed in the
ensuing decades (botels offorod
hourly rates), these deys the
MiMo ares is historically pre-
served, and the neighborhoods of
the Biseayne Corridor, running
from 15th Street to 85th Street,
are favorites of locals.

At the northern end [Upper
East Side), be sure to check out
the Vagabond Hotel. not only for
its quintessentinl MiMo lincs and
elover room revamps, bat also its
dining and gay-friendly Sunday
pool party. A fow blocks away, The
Anderson bar has carnad = repu-
tation as the mainland go-to for
rad 'BOs nostalgis and dark cos-
ners in which to make mistakes.
Drinks such as the Beets By Bro
{mezxcal, frosh beat juice, lime bit-
ters, sage) coma from the famed
Broken Shaker crow, while tunes
range from Smiths cover bands to
DJs spmlung "Aos hlp-bop
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with Paalic Gee's, u Southern
autpost of the lionized Brooklyn
catery, where you can geek out
over dough with owner Jason
Weisherg. Nearhy, Ironside Pizza,
tucked into an industrial strip-
turned-design-hub, also offors
excellent pies and no corkage fee.

West of the Biscayno/MiMo
strip you'll find the Little River/
Little Haiti neighborhood, on
unpolished mix of residentisl
and warchouse blocks where
some of Miami's best art gallor-
ias have cropped up sinee flea-
ing rent hikes in Wynwood. Nina
Johnson hought her eponymous
gallery space on 83rd Strect and
NW 2nd A L. asdid E

Dorsch a fow biocks south, whila

nearby Spinello Projects and
Bill Brady Miami bring cultursl
cachet to & warchouse conver-
sion developmant known as Little
River // Miami.

Little River [/ Miami is also
homa to Imperial Moto Cafs,
which dishes out local voffee,
tea, clothes and high-end motor-
eycle goar, and in the coming
months, celehreted Melrosa
Avenue women's lifestyle boutigue
TenOverSix will move in with
an orray of design and fashion
offerings such as Rachel Comey
tunic dresses and colorful hand-wo-
ven Truss totes from Oaxacs,
Maxico. For the boys, there's hy-ap-
peintment-only Pabrico Tardicu,

T

atls-based L#s by Starco
—caddad ot The Andecson

Toor Fabeice Grdlou

whose high-ond kicks have
ndorned the feet of Common,
Will Smith and Dwysne Wade.

Hop a few blocks south and
you're in the heart of Little Haiti,
where the spartan Clive’s Cafe,
snothar Wynwood escepae,
dishes Jamauaican faves such
s curried goat, cow foof and
what many say is the best jerk
chicken in town. Local foodies
are also waiting impstiently for
the carly wintar (hopefully) apaen-
ing of Wessel's Tropical BarBQ,
where Jaumes Beard nomince
Kris Wessel promises Florids,
Caribbosn and American South
flavors worked into wood-fired
heritege pork, oxtsil, goat and
wild boer.

Biscayna Boulevard runs
south to Downtown Miami,
but on the way, you'll find the
Edgewater neighborhood, whare
an explosion of bayfront con-
dos has prompted food offerings
worth your attention. Michael
Schwartz is slated to open Amara
at Paraiso right on the bay this
month, with a beach elub sotting
and Lafin Amearican and coastal
flavors. A bit further south, you'll
find Mignonette, run by o chef
and o food blogger who used to
argue sboul food until they joined
forces to operate a raw bar with
plenty of TLC, and offer fried
clams good enough to conjure the
Meine coast. >
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SOUTH BEACH/
MID BEACH/
SURFSIDE

Mismi Beech, with its constant
need to please travelors, is always
getting o facclift, particularly in
the heart of South Bonch. But the
last fow years have scon pockets of
excellent faod and reteil pop upin
arces outside of the meleo.

Fine dining reigns in the well-
heelod und somewhat subdued
residential neighborhood South
of Fifth. At the effortlessly chic
Forte dei Marmi, Michelin-starred
chef Antonio Mellino has brought
his sublimely simple Italian fare
to u 1508 daco structure on Ocean
Drive. Around the corner lies what
is arguebly South Beweh's bost now
restaurant, Upland, s Manhatian
spinoff thot provides o glow-
ing showcase for Justin Smillic's
Californie-inspired cuisine.

Lass sbout massive clubs than it
was in the past, Soath Beach hus
& new crop of bars. Jezobel Bar +
Kitcheon is & cozy lounge just off
Lineoln Road that foals sophis-
ticated on & Thursday night, but
is casual enough to show NFL
games on Sundsy. A fow blocks
west, taco eatory Bodega hes o
hidden door that leads to n spoak-
cusy-style space with potent
drinks, while next door, com-
fort moets nostalgin st Ricky's, o
lounge thot altracts an cbullient

Latiemiz Ureamsdo
(waemeion yogut <oft

crowd with throwback ereado

gomes, neon lighting and spe-
cialty slices from New York sen-
sation Artichoke Pizza. Once o
pizza wusteland, South Beach
now enjoys a hoom with standouts
including Mister 04, & clandestine
pizzaris hidden in an office buiid-
ing, and Lacali, & Brookiyn favor-
ite thet locals often combine with
u visit to the nearhy Bay Club in
the somawhat off-the-beaton-path
Sunset Herbour neighborhiood.
Indead, if anywhare fecls like old
South Boach, it's Sunset Harbour,
with s unique boutiques, fram the
fashion-forwerd women's clath-
ier Frankio to the upscale vin-
tage store What Goes Around
Comes Around, specializing in
rore Chanel, Vuitton and the like.
Nearby, o new seafood-themed
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entery, Stiltsville Fish Bar, offors
ruw plates, shrimp 0" grits and
whole fish fried or steamed—a
necessity in s town curiously baraft
of sao-inspired dining.

A docede ago, Mid Beach {from
23rd Street to 4ist Stroet] was
un afterthought. lan Schrager’s
buzzy Edition bote! encrgized the
nrea with the Spanish/Ceribbenn-
flavored Matador Room and the
more cosual Market, which sends
out deeaptively simple dishes such
us burrata with Moyer lormon jam
and pizza with black truffle and
fontina. Looking for after-dark
high jinks? Hit the property's

basement, a vibrant nightspot fea-
turing not only o bowling alley but
ulso an [original) ice-skating rink.

Much has been gushed sbout
the Facna Hotel and its corre-
sponding Arts District o fow
blocks to the north, but the prop-
erty—envisioned by famboy-
ant Argentine provocsteur Alan
Fuena—has definitively reised
the hospitality bar for Miami.
From the lobby’s lushly opulent
murals and gold-leaf columns to
artist Damien Hirst’s gold-painted
skolaton of s woolly mammoth
positioned near the baach, the
environment is like o stage sot, on
which guestis can croate theirown
individual narrutives.

In plessantly removed Surfside,
Just nocth of the Miam: Besch bor-
der, Four Seasons The Surf Club
has beactifully restored » 1530
Maditerrancan Revival struc-
ture, which houses an outpost
of Lo Sircnuse, the iconie din-
ing hount on Italy’s Amalfl Const
{don't miss the resteurant’s exgui-
site Champagne Bar), as well as an
uproming restaurant from culinary
superstar Thomas Kellor, sat to
open in 2018, Guests retire to slock
towers designed by Pritzker Prize-
winner Richard Moser.

DOWNTOWN/ BRICKELL/ MIAMI RIVER

Ten yeors ogo, Downtown Miami
wus known for its sooty electron-
ies shops and jewelry brokers.
Now all that bas changed, thenks
to big Joaps in eulture, condos and
cuimne. The most significant boon
to Downtown is the eompletion of
Muscum Park; which is home to
the stunning Porez Art Musoum
Miami (PAMM) and the brand-
new Frost Scionce museum,
which completes a constellation
of walking-distance cultural hubs,
incloding the Adrionne Arsht
Centor for the Porforming Arts.
PAMM is worth u visit, not anly
for the art, but also for the beau-
tiful Horzog & de Meuron design,
which incorporotes s broad
musaum “front poreh”™ looking »
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ovut onto breezy Biscayne Bay.
Steps nway, Frost Scionce opeaod
in May and boests, among other
things, s 500000-gellon Gulf
Stream sguarium snd s 250-seat,
state-of-the-art planctarium.
When hunger calls, options
include Arson, s small space with
intense, charcoal-grilled flavars
by chef Deme Lomas of the much-
loved Spain-focused NIU Kitchen
just blocks awey. Another new
addition = stroll away is All Day
cafié, whose excellent coffee and
avocado tartine is worth the walk,
or for an easy art-macts-caffeing
experience, hit La Muse Cafs
in the Epic Hotel Downtown
nightlife can ba found at the The
Langford Hotol, which embraces
prewar design snd rooflop city
views ot Pawn Broker lounge.
Head south over the Miami
River to Brickell, where Minmi's
financial district transformed so
much in the last two years that it
feels as if Miarmi's conter of grav-
ity has shified. Primary in that
shiftis the behemoth Brickell City
Contre, the 4.9-million-square-
foot, $1.05 billion mixed-use com-
plex comprisad of two residential
towars, two mid-rise office build-

ings, EAST, Miami hotel und s

superchargod, multi-level open-
sir mell with 124 storefronts.
Anchored by n 107,000-square-
foot Saks Fifth Avenue, the mall
features the CMX luxury cinemas
from Mexica, already making rip-
ples for its impressive technology.

Atop EAST, Miami, sonk in
stanning views at the outdoor
40th-floor bar, Sugar, or dine
downsisirs on the fifth floor at
Quinto La Huolla, the first out-
post of Uruguey's famed beach-
front restsursnt, which uses s
perrilla to fame-cook outstand-
ing dishes.

Brickell's building boom contin-
ues to the south at SLS Brickell, &
rondo-hotel hybrid with Philippe
Starck design snd restaurants by
u pair of James Beard award-win-
ning chefs, Josd Andrés at Bazaar
Mar and Michsel Schwartz ot
Fi'lia. For late-night fun and over-
the-top dining, hit Komodo, the
swanky Southoast Asian mul-
tilowvel snaro nwnod by famoad

Odtepus 3ta Flnchs

nighthife king David Grutman.
Cutting through both arons is
the Miami River, where the banks
have become the next arca ripe
for development. Known bast
for its two rival fish purveyors—
Casabl and Garcia's—the

River distriet now fosturcs two
rival yscht- and champagna-in-
tensive seafood restaurants,
ice and Kiki on the River.
But it'’s the homey Crust, nestied
inside a former 15G0s private resi-
dence, that steals the show, deliv-
ering unforgetiable pastas, pizzas
and shrimp cakes hy Chef Klime
Koveeoski and wife Anite.

LITTLE HAVANA/
COCONUT GROVE/
KEY BISCAYNE

‘These outliers scem workds away
from the hubbub of dowrntown and
Miami Beach, but that's part of
their charm. While Littlo Havana
exudes treditions, the last couple of
yoars have scen en uplick in offor-
ings. It's basl to Smply strall down
Calle Oche and soak up the col-
orful atmosphere from the local
shops and eateries. After work-
ing up an appatite, pop into Cuban
staple El Rey do las Fritas for o
burger, known as a frite. ¥1 Rey
tops juicy paities with super-erispy
shoestring fries, then stuffs it ull
into a fluffy Cuban roll. Or try the
recently openod Ella’s Oyster Bar,
which serves delicious, fresh and
shareshle seafbod like crab eroquet-
tas and aysters Rockefellor miles
from the beech. Little Havena has
ulzo seen o spate of Asan farc, the
Intowt and haltost hoind thoe fine >



Lung Yai Thai Tapas. Get there
eorly, and axpect lines bafore div-
ing into small plates worth the
crampad quartors.

¥For something boozier {and ono
of the city’s best happy hours),
head a fow blocks west to the new
and nauticei-themed Bar Nancy,
where this elovated holo-in-the-
wall serves eraft cocktuils without
any stuffy "tude.

Whatever you do, don't st sail
from Liftle Havana without dock-
ing st Ball & Chain. Crodited with
spurking the urea’s winning stresk,
this lively lounge foatures over 100
bhours of live music each weok.
There’s nothing more quintessan-
tinlly Mismi than sipping mojitos
while listening to = salsa band per-
form on s pineapple-sheped stage.

Onee o hippie enclove in the
17605, Coconut Grove is & quaint
treo-lined area with & new pep in
its step. Skip the de rigueur mall-
ish spots and instead shoe hunt for
Baloncisgs and Aitico at the chie
boutique The Griffin or spy jot-
settor-themed luggage and other

necessaries st the kitschy trevel BEACH BY MOOD
store First Flight Out. For grub,  Looking to party?
chef Michao! Beltran fuses his.  Chill? Swim? Miami's
Cuban roots with now American  got baaches for all

style at Ariote {don't miss the short of the above
rib), or you ean sbhsorb the outdoors

whilo noshing on buked crub dip |, ““;' Dawn
and crispy yuces at Glass & Vine, 00“_') bt

which averlooks Poacock Parkend 4 4 ridga to K S};,_J!nt
offers glimpses of Bisegyne Bay..  and the bosches at bods
If gluttony (and nostalgin) are in Crandoo pﬂf‘ and el
order, indulge st Vicky's House 3‘995 Cape Florida State
Milkshake B iT: R Pare, wi rq.n\,.r‘

=0d arassy d plete
whare the space is decked out like > e e
un ‘80s kitchon. The Golden Gisls
milkshake festures bits of toffec, Family Tine

oean, shopping it
ic 7t o 3 wihh

Golden Gruhams coreal, banana' /8¢
and—of course—cheosecake. ot & cha
1t tough o beliove the' quick rmr. ?rcv:h Surfade
beaches of Koy Bisesyne are aetu- Load 00 we mention the
ully connected to Miami. If party-  fro0 o»l\\-o-- ch bash
ing isn't on your itinesary, stoying . o0 the frs hd:; of tha
ut The Ritz-Carlton Koy Biscayno Rty
provides the natural wonders of PTG
Miarmni without the wild scone. The Craving quinea 'An‘lx Soith
resort’s new Lightkoopoers restuu- Boadh i~
rant serves one of the maost deca- Seeing Brask
dent brunches in Scuth Florida, LGETG-irndly 12th Sireet
fosturing endless champagne and drlp ol 2
o cuvier sistion. Work off those
all-you-can-cat crub claws ol the H;L_c,m.ao.g Dy
new Virginia Koy Outdoor Center, o bt =
where you can rent paddicboards {and 2
and kayaks. Of course, a wisit
wouldnt be complete without stop-
ping for a selfle st the iconic Cape

& 2 Surf's (Sometimes) Uy

Florida Lighthouso. aw e P e
with 3 bant

Got the best rates on flights. hotels. toward Jocals haz sk of 3

cars and more when you hook surf broak {waarthar
trip wich A ican Airlines dopandent), and you can
FV' e walch gnormos cukR ships
e dons. F "“'_‘""‘ = come ané go through
miles on all vacation packages. Gavernment Cin
a@vacations.com




