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"Every few years, the Miami area 
seems to reinvent itself. Sometimes 
the comeback stems from loss, as 
happened in the aftermath of 
Hurricane Andrew in 1992. And 
sometimes it is driven by visionary 
entrepreneurs, which is what’s 
happening now. Forget the one-
dimensional image of the ’90s and 
early aughts, when the place was 
synonymous with sun worshiping 
and unbridled partying. You can still 
find that sort of revelry, but there is 
also a thriving cultural scene 
sustained by a robust community of 
visual artists, musicians, designers 
and chefs who are transforming 
Miami into a multifaceted 
destination with global appeal. This 
shift began to take shape with the 
arrival in 2002 of Art Basel, the 
Swiss-born art fair that draws the 
world’s haut monde to the Miami 
area every December. A decade 
later, in neighborhoods like South 
Beach, midtown and downtown, it’s 
almost impossible not to stumble 
upon art galleries, cultural 
institutions, architectural 
showpieces, stylish hotels and 
restaurants." (Source)

(click to access this map on Google Maps)

https://www.nytimes.com/interactive/2016/11/15/travel/what-to-do-36-hours-in-miami-florida.html
https://goo.gl/maps/cTWTNaF2kYQ2


Folio Travel

Bri’s Miami Guide – Eat and Drink

27 Restaurant Broken Shaker La SandwicherieJoe's Stone Crab

Restaurant Bar RestaurantRestaurant

"27 Restaurant is located inside a 
restored two-story house from the 
1930s in the courtyard of the 
Freehand Hotel, and when you’re 
looking for a big group spot in 
Miami Beach with no neon signs or 
overpriced fishbowl drinks, head 
here. The menu is a little all over the 
place, with everything from harissa 
brussels sprouts and kimchi fried 
rice to an arepa platter, but the 
food is great and everyone will be 
able to find something they like. 
Plus, their cocktails are good and 
made with fresh ingredients from 
their garden. If you need 
somewhere to go afterwards, The 
Broken Shaker is just outside." 
(Source)

"The first full-service restaurant and 
bar from the guys that brought us 
the Broken Shaker, 27 Restaurant 
pays homage to Miami’s diversity 
with an eclectic menu filled with 
signature dishes from South 
America, the Caribbean, and even 
the Middle East with dishes like the 
kimchi fried rice and “Gabe’s arepa 
platter.” Located in a historic two-
story house adjacent to the Broken 
Shaker, it features the same laid-
back spirit and inventive drinks of 
the other restaurant in a hip (and 
air-conditioned) setting." (Source)

"Walking into The Broken Shaker at 
the Freehand feels like you’re 
entering a secret oasis. The small 
bar opens up to a large tree-lined 
patio, garden, and pool, all of which 
will almost make you forget that 
you’re right next to South Beach. 
Unlike most of the clubby bars in the 
area, The Broken Shaker feels a little 
more grown up, like somewhere 
that both college spring breakers 
and a group in their thirties could 
enjoy. Yes, there will probably be a 
bouncer and club-goers present, 
but this spot has great drinks and 
it’s one of the better options in the 
area." (Source)

"There are two things you need to 
know before going to La 
Sandwicherie: they’re only closed 
for two hours between 5-7am and 
you’ll want to put their dijon 
vinaigrette on everything once you 
try it. All of the sandwiches on the 
menu, from the croque monsieur to 
the Italian, are made with fresh 
ingredients, even at 4am. The South 
Beach location is the go-to late-
night option in the area, so if you 
happen to lose whomever you’re 
with at a club, odds are you’ll find 
them here at some point." (Source)

"Joe’s has been around forever and 
at some point you’ll probably end 
up here with your family or because 
everyone you asked told you it was 
a Miami requirement. The century-
old restaurant has white table cloths 
and plenty of sunburnt parties of 10. 
But if you want something more 
casual, check out Joe’s Take-Away 
next door. It’s the exact same food, 
just with fewer tuxedo-clad waiters. 
Besides the crab, they have 
surprisingly great fried chicken and 
since you’re already eating with your 
hands, you might as well continue." 
(Source)

"The Madonna of restaurants, Joe’s 
needs only one name and little 
explanation. It’s a South Beach 
stone crab institution that’s always 
mobbed, and it’s the home of the 
original Miami Beach power lunch." 
(Source)
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https://www.theinfatuation.com/miami/guides/miami-restaurants
https://miami.eater.com/maps/miami-best-restaurants-38
https://www.theinfatuation.com/miami/guides/miami-restaurants
https://www.theinfatuation.com/miami/guides/miami-restaurants
https://www.theinfatuation.com/miami/guides/miami-restaurants
https://miami.eater.com/maps/miami-best-restaurants-38
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Josh's Deli Zak the Baker Ono Poke ShopBarter

Restaurant Bakery RestaurantRestaurant

"Josh’s Deli is not your bubbe’s deli 
and that’s very much on purpose. 
Although it’s located in historically 
Jewish Surfside, Josh’s almost revels 
in the fact that it isn’t Kosher. 
Seriously, just look at the menu, 
which includes traif options like 
octopus elote and “The Jewban,” 
their pastrami-topped take on a 
Cuban sandwich. This place is a little 
absurd, but their spicy tuna latkes 
and corned beef reuben are enough 
to satisfy even the most traditional 
deli lover in your life." (Source)

"That bread found on every table in 
town? Odds are Zak baked it. The 
popular baker, who has been 
supplying bread around town for 
years now, now has his own shop in 
the mix. Expect not only his 
signature breads, but also an 
assortment of soups, sandwiches, 
and pastries that will turn even the 
most carb-fearing person into a 
bread-loving convert." (Source)

"Zak the Baker opened in 2014 with 
sourdough loaves in varieties like 
olive and za’atar, walnut and 
cranberry, and Jewish rye alongside 
a diverse slate of pastries. Veteran 
Miami chef Melissa Sosa helped 
develop a savory cafe menu that 
emphasized toasts, salads, and 
soups. The bakery’s stark black 
lettering and white facade stood out 
against the color-drenched streets 
that surrounded them, as did the 
lines that formed around the block. 
While this is usually the telltale sign 
of the next fusion food trend, Zak 
the Baker was just the opposite." 
(Source)

"Poke shops are a dime a dozen in 
this town, but Hawaiann-themed 
Ono Poke stands out from the pack. 
Led by a Makoto vet, it features a 
concise menu of poke bowls and 
create-your-own varieties using the 
same caliber of fish employed at 
some of Miami’s top seafood 
restaurants. And while the seafood 
is the star, don’t skimp on its 
eclectic and vast array of toppings, 
like crispy scallions, wasabi aioli, 
spicy red wakame, and more that 
take the poke bowl to the next 
level." (Source)

"This new Wynwood 
indoor/outdoor spot, as the name 
alludes, boasts shelves adorned with 
vintage and new items up for grabs 
and they can either leave their own 
item and take home some cash or 
leave the funds a get a bar tab." 
(Source)

"Located in Wynwood and inspired 
by the all the art around us, we have 
created a laid back atmosphere for 
you to eat modern Latin cuisine, 
imbibe in well made cocktails or 
admire our collection of vintage 
items, which we are always looking 
to trade with you if you have 
something that tickles our fancy." 
(Source)
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https://www.theinfatuation.com/miami/guides/miami-restaurants
https://miami.eater.com/maps/miami-best-restaurants-38
https://thelocalpalate.com/articles/becoming-zak-the-baker/
https://miami.eater.com/maps/miami-best-restaurants-38
https://miami.eater.com/maps/best-miami-bars-new
http://barterwynwood.com/
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"This New York City import has 
been a hit since the day it opened. 
The pizzas and calzones are made 
with handmade dough, wheeled 
into thin sheets by empty wine 
bottles before they enter the 
wooden oven. Simplicity is key here, 
but the devil is in the details, as the 
restaurant uses some of the freshest 
ingredients around. As for the 
toppings, Pile up and enjoy." 
(Source)

"While Sparky's does serve all the 
traditional barbecue fare on might 
expect to see, like ribs, sweet 
potatoes and corn, the real stars of 
its menu are its sandwiches. Opt for 
the Tyler's Pressed Sandwich filled 
with both brisket and pulled pork 
and melted cheese." (Source)

“'Roadside' being a pretty relative 
term here, since it’s located in the 
heart of Downtown next to a 
Metromover stop. But it stays 
packed thanks to an inventive menu 
with stuff like mojo BBQ pork leg, 
smoked fried chicken, and chopped 
duck sandwiches. It's also got jerk 
chicken, and even a veggie burger, 
making this possibly the most 
vegetarian-friendly barbecue joint 
you’ll find." (Source)

"South Florida’s food call craze is in 
full drive, and the latest to debut 
is The Citadel. The much-
anticipated food hall boasts 15 
different food and beverage 
outposts plus a rooftop bar, 
marketplace and even a radio 
production studio.Originally built in 
1951 as a First Federal Savings & 
Loan Bank, the building was 
redesigned in 2016 to preserve the 
original landmark’s MiMo
architectural style. The 62,000-
square-foot, mixed-use building is 
filled with food outposts that are 
both familiar and not-so-familiar in 
South Florida, including the 15,000-
square-foot food hall. Popular 
eateries that have made their way to 
Citadel include Taquiza, Palmar, 
Vice City Bean, Bianco Gelato, and 
two outposts by Antonio Bachour, 
one dessert focused and one 
chocolate focused. Newcomers 
include Rare Burger from the 33 
Kitchen team, Ash! Pizza from the 
Stanzione 87 duo, Caribbean 
eatery Manjay, Society BBQ from 
Richard Hales of Sakaya Kitchen, 
roasted nuts and seeds by Il Nuts, 
charcuterie outpost meet n’ cheese, 
and juice spot Palma Juice Co." 
(Source)
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Lucali Sparky's Roadside BBQ The Citadel

Restaurant Restaurant Food Hall
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https://miami.eater.com/maps/miami-best-restaurants-38
https://miami.eater.com/maps/best-barbecue-miami-south-florida-restaurants
https://www.thrillist.com/eat/miami/best-bbq-miami
https://miami.eater.com/2019/2/18/18229509/citadel-food-hall-miami-pictures
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“More and more South Florida 
restaurants are recognizing that 
South Floridians are attached to 
furry companions. As such, eateries 
are now pet friendly allowing 
patrons to bring four legged 
buddies along to enjoy a meal. Here 
are some of the best spots of locally 
owned and operated restaurants 
with the best dog menus—
including filet mignon, tacos, and 
non-alcoholic beer — and treats for 
men and women's best friends.” 
(Source)

(click to access this map on Google Maps)

https://miami.eater.com/maps/best-dog-friendly-restaurants-miami
https://goo.gl/maps/cTWTNaF2kYQ2
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Cielito Artisan Pops KUSH All DayThe Café at Books & Books

Dessert / Ice Cream Restaurant RestaurantCafe

"Cool down with an artisan pop 
from Cielito after enjoying a day of 
checking out the Wynwood Walls. 
Dip it in milk, dark or white 
chocolate, dress it up with an 
endless variety of toppings, and 
even add edible flowers to the pop. 
Not feeling so fancy, opt for the 
refreshing watermelon pop. 
Whatever choice is made, Cielito
has special dietary friendly doggy 
pops for pups to enjoy as well." 
(Source)

"Owner, chef and animal lover 
extraordinaire, Matthew Kushner 
knows it's a dog's life. That’s why 
three out of the four Kush 
Hospitality restaurants offer menus 
specifically curated for dogs. At 
Kush, humans can munch on an 
array of appetizers, salads, burgers, 
sandwiches, and desserts plus craft 
beers while dogs indulge in Yeyo's
chicken and rice made with grilled 
Florida chicken cut and mixed in 
with brown rice, carrots, and peas." 
(Source)

"Get that caffeine fix at this eclectic 
Downtown Miami coffee house. 
Enjoy a variety of egg dishes, 
sandwiches, pastries and meats —
from which the scraps are used to 
make in-house bone shaped treats 
for dogs because just like humans, 
dogs love bacon, too." (Source)

"An afternoon strolling around and 
people watching on Lincoln Road 
requires refreshment and refueling 
for both humans and pet 
companions alike. Replenish with 
the Café's vast menu loaded with 
cold beverages, salads, and 
sandwiches—including vegetarian 
and vegan options. Pets can also 
grab complimentary Newman's 
Own organic dog treats and a bowl 
of cold water." (Source)
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https://miami.eater.com/maps/best-dog-friendly-restaurants-miami
https://miami.eater.com/maps/best-dog-friendly-restaurants-miami
https://miami.eater.com/maps/best-dog-friendly-restaurants-miami
https://miami.eater.com/maps/best-dog-friendly-restaurants-miami

