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Pizzerias offer small slices of decadence
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The Stuffed Supreme Pizza at Presto Pizza on South Beach.

Here are the establishments noted in this week's column: 

• Andiamo Brick Oven Pizza: 5600 Biscayne Blvd., Miami, 305-762-5751. 

• DiBono's Italian Café: 15979 Biscayne Blvd., 305-948-3330. 

• Presto Pizza: 332 Lincoln Rd., South Beach, 305-531-5454. 

This week, the Palate celebrates local pizza options to which you can really groove.

At first glance, DiBono's Italian Café looks like a sports bar with its dark interior and flat-screen televisions, but look a little longer and you'll find that this North Miami Beach restaurant that used to be called Louie's Brick Oven, offers culinary jewels atypical to this area. Bread dipping oils are spiked with owner Lou DiBono's homemade spice blend that is found in a small, old brandy barrel. Inside, tiny, 2-year-old kosher salt crystals are infused with 21 herbs and spices, including rosemary, thyme, sage, bay leaf, red and black peppercorn. Some of the herbs come from the DiBono's herb garden at the back of the restaurant.

The thin-crust pizza served here has the smoky, sweet identity of the cherry and oak woods used in the brick oven. Try out the Bella Mortadella -- thin slices of mild, nutty bologna slices -- glistening on top with bubbly Asiago and mozzarella cheeses. Well worth the $16 for a small pie of six slices and $19 for a large pie of eight slices. Stay away from the hot bar wine. Stick with the wine menu that has half bottles like the 1999 Palladino Barolo for $50.

This is a pizza story, but try Debbie DiBono's lush lasagna made with crushed tomatoes, meatballs and pasta that is exquisitely al dente ($19 for a humongous slice). You won't need any extra Parmesan, and it's like a rich pasta sandwich, which can be eaten cold right of the fridge the next morning.

Presto Pizza looks like it's been around for 45 years, the same length of time co-owner Alex Gimelstein has owned the neighboring Zelick's Tobacco. It's the kind of pizza joint you would find in Brooklyn -- plastic orange and red table tops, multi-topping pizza displays, greasy dudes in tomato-speckled white cotton shirts and aprons, all watched over by framed images of celebs who have visited the eatery, namely singer Brian McKnight and actor Rob Lowe.

''Did Al Capone really eat here?'' I ask, staring at more than two images of the mafia legend.

''Yeah, he's buried in the sand,'' Gimelstein said.

Presto's is the fourth child of his wife, Toby, who started this venture 2 ½ years ago. The standout pizza dish is Presto's Stuffed Supreme ($10 per slice). Mama Toby stuffs two Bermuda Triangle-size slices of pizza crust with Bolo ham (a type of hickory smoked ham), salami, meatballs, pepperoni, onion, mushroom, Swiss, provolone and mozzarella cheeses.

If you've just spent Friday night spending the rent money at SET -- the nightclub just a couple doors down -- you can wander into Presto's with three friends and enjoy a fully satisfying slice of supreme gluttony at 4 a.m. For dessert have the Old Brooklyn Black Cherry Soda that tastes like a sweeter, virgin-style Kir Royale ($2.50 per bottle).

So my friend invites me over for pizza night with the kids. When I arrive, I discover it's frozen pizza night. I pretend to be excited, opening my girlfriend's Arbor Mist Exotic White Zinfandel. She hands me Freschetta Brick Oven Fire Baked Crust Roasted Portabella Mushrooms & Spinach Pizza that is made with a white cream sauce (averages about $4.50 per pie at Publix and Wal-Mart).

''This is not one of your Promiscuous Palate soirees,'' she scowls. ``Welcome to my world -- Cheerios and frozen pizza.''

So, I stick the cold, frozen bread into the oven with no expectations, while listening to her 6-year-old daughter's Hannah Montana impression.

However, 30 minutes later I was attacking the squares.

It's great homemade pizza -- gooey and garlicky -- and there's no indication that it was ever frozen.

Chop up fresh oregano, arugula and basil and sprinkle on the pizza, and you've earned a guest spot on Sandra Lee's Semi-Homemade series.

It's easy to dismiss Andiamo as another chic, Eric Zoolander-type restaurant where the venue's getting by on its skinny jean-nymph clientele rather than the good food.

But Andiamo offers the best of all worlds.

It's got the brick oven centerpiece, bar stools and the smell of fresh oregano on the inside and a beautiful array of palm trees, wooden table tops and a diverse clientele. And the pizza's fresh and tasty.

Even though The Godfather is supposed to be an ode to the carnivore with its Italian sausage, pepperoni and meatballs, the meats are lightly seasoned and the flavors that shine are the red, green and yellow peppers, white mushrooms, red onions and olives.

The 10-inch pie is $11.50, the 14-inch $14.50 and the 16-inch $17.50.

You can have two slices in an evening and not feel like you're going to give birth to a calf. Now groove to that.

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

yahoo.com.

