THE PROMISCUOUS PALATE | By DINKINISH O'CONNOR

These places can whet a date's appetite
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Sophia Barchenko enjoys the Assiette Campagnarde for lunch at Rendez-Vous Bakery & Bistro. 
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THIS WEEK'S ESTABLISHMENTS 

• Emeril's Restaurant Miami Beach: 1601 Collins Ave., Miami Beach; 305-695-4550. 

• Rendez-Vous French Bakery & Bistro: 17851 Biscayne Blvd., Aventura; 305-936-1440. 

• Cavas Wine Tasting Bar: 661 Brickell Key Dr., Brickell; 305-377-9818. 

• Pelican's Bar & Grill on The Pier: 16701 Collins Ave., Sunny Isles Beach; 305-945-9228. 

By DINKINISH O'CONNOR

promiscuouspalate@yahoo.com
Iwill be the first to admit that dating a food femme fatale is not easy.

The first date is usually the one to impress your date's palate. The second is supposed to seduce the palate. But the third decides whether you can keep the palate's interest. This week, enjoy a third date lineup to satisfy and keep his or her appetite whetted.

Spontaneity is key to keeping the interest of a promiscuous palate. That said, forget about the after-work cocktail and treat your date to an after-work dessert. 

And not just any dessert: Emeril's banana cream pie ($10). Bananas find their second calling in a dessert that's so light, so fresh and so addictive, you might convince yourself that it's healthy. The banana-chunked slice arrives on a caramel-drizzled plate, topped with Chantilly cream and garnished with dark chocolate shavings. You and your date can do dessert at the Miami Beach restaurant's bar where the dimmed, peach colored-lights make everyone look good.

Order a glass of the Francois Montand Brut Rosé ($9) -- even if your date thinks rosés are sophomoric palate stainers. This rosé's flavors are more like a cava wrapped in the faint smell of June plums and guinep, a small, rough-skinned Caribbean fruit with jelly-like flesh.

You'll get cool points for challenging your rosé's basher, and even if he or she is not impressed, your date won't forget that edible banana boudoir.

It's 1:30 p.m. and I'm in Paris, Aventura. That's what Rendez-Vous French Bakery & Bistro feels like. There's not an American accent to be heard anywhere, and almost every wooden tabletop features a sweaty glass of sauvignon blanc. People are sipping slowly, and there's a steady lunch calm atypical to this side of the boulevard.

A Frenchman munches on an entire baguette just like they do on the Rue de Paris. It's great. I order the Assiette Campagnarde ($10.95) -- a plate of mixed greens, tomato slices, brie, prosciutto, thick cuts of salami and paté made from pork and duck.

The sweet, salty and earthy flavors come together satisfyingly. Then there's a dark, thick creamy dressing that tastes like a black-truffle-balsamic mixture to dunk your salami and fresh slices of French bread in.

While it's not the best, it's one of the better every day French experiences I've had in Miami. The women next to me are eating gigantic crepes that bubble and sizzle. But I control myself.

For the wine adventurer, nothing impresses like a wine-dispensing machine such as the one found at Cavas in the Brickell area. Think Kinko's -- you put money on a card, walk over to the machine, select a wine, stick the card in the machine and the wine flows steadily into your glass. You can get a 1-, 3- or 5-ounce pour.

Price is determined by the caliber of the wine. This eliminates the torture of buying a bottle of wine and discovering that the wine's style didn't appeal to your date's palate.

Cavas is one of the few local wine bars that have one of these gadgets. I went to the Brickell location and found the venue to be quite romantic with its dark, comfy couches to snuggle up with your date while you watch his or her teeth turn shiraz-purple. For $25, your date gets to try reputable labels like Caymus Cabernet Sauvignon. It cost $7 for a 1-ounce pour. In retail stores, bottles of Caymus usually begin at about $50.

Or you can travel all over the wine world -- stop in Spain for seductive tempranillo or France for a tasty Ctes du Rhne. The tapas selection includes cheeses and cured meats, but the prosciutto was a little tough.

Nacho cheese fries -- seemingly the most unglamorous food adventure, yet for the foie gras-and-frites palate, it may be a welcome detour into the guileless world of gutter gustation.

And at Pelican's Bar & Grill on The Pier in Sunny Isles Beach, the nacho cheese fries ($4.95) is a heaping plate of fries blanketed with a shiny, tasty spread of what might be Velveeta cheese. Then there's the dive's small seafood platter with four of the following items: stone crabs, oysters, clams, shrimp and a quarter pound of snow crabs, $25 for the small, $32 for the large. No, it's not Joe's Stone Crab, but it's tasty-beer and poorly-kept-wine food.

For $5.95, you get a small bottle of refreshing Cristalino Brut. After the second bottle, the foam on the mint-colored waves on the surrounding beach start to look like gigantic beer waves. And by now, your date's wondering how he or she can impress you on the fourth date.

The Promiscuous Palate is a biweekly feature capturing the adventures of local cuisine. Feedback and suggestions are welcome at promiscuouspalate@yahoo.com. 

