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The Angler’s Boutique
Resort, Miami, FL

Check out the Mediterranean
Revival Angles in the Art Deco
District

by J=n Karetnick | February 01, 2010

So much about Miami, and South Beach in
particular, is new, cutting-edge and trendy
that sometimes it's almost difficult to
remember the history here. That's not the
case at The Angler's Boutique Resort,
which opened in 2007 as a unique enclave
of four renovated Mediterranean Revival
buildings and a gorgeous street-side
restaurant, 660 at The Angler’s, with

. romantic banguette seating. The Angler’s
Courtesy of The Angler's Beutigue Resort was actually the last historic property on
South Beach have its potential completely

realized, but it was surely worth the wait.

And that's not just for the design, but for the loving care performed by owners Marc and Eric
Lawrence and their staff, including Chef Giorgio Rapicavoli, who offers such decadent treats

as Crispy Braised Pork Belly with maple, sweet potato, pecans, smoked oil and sea salt; Olive
01l Poached Piguillo Peppers with goat cheese, crispy baguette and sea salt; and Twelve Hour
Braised Short Ribs with porcini and truffle risotto and port wine reduction—all to be washed
down with "Strawberry Blonde” Bellinis. Karen Brown, VP of Marketing for Boutique Hospitality
Management that manages the property, says, “We are steadfast in our approach to
personalized, sincere guest service and value for the price paid. In today's economy, not only do
guests desire and expect a fantastic experience but there is also a personal level that we try to
connect on with each guest that we feel sets us apart.”

That philosophy rings true especially for the Cupid-worthy Destination: Romance package, which
features (in either a duplex with Jacuzzi, $499 per night or villa, $699 per night, both for three
nights minimum) a welcome bottle of champagne and chocolate covered strawberries;
Continental breakfast for two in bed each morning; one dinner for two, valued at $150, which
includes a choice of choose of lobster, steak and fresh fish as well as mouth-watering desserts
like the D.I.Y. S‘mores:Caramelized Graham Cracker, Housemade Marshmallow, and Valrhona
Chocolate or the Warm Nutella Fondue: with Long Stemmed Strawbernies, Baby Bananas, and
Salted Crostini; and two beach chairs and umbrellas each day.

Mediterranean Revival has never felt so good. For more
information, visit www.theanalersresort.com.
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