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New Year's Eve brings 2007 to spicy close
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So your 2007 seemed more fried fish than foie gras? There's still a chance to close out the year with maximum flavor and style. This week, The Palate offers a few options for food lovers to bring in the New Year, so raise your Champagne flute and thank God you still have a chance to spice it up in 2008.

At Michael's Genuine Food & Drink in the Design District, chef/ owner Michael Schwartz glamorizes the types of grimy, bar favorites that make you want to belch out loud. Appetizers include crispy hominy (tastes like freshly fried Fritos); homemade potato chips served with onion dip; decadent deviled eggs and chicken liver crostini reminiscent of Cognac-style paté. Schwartz offers three dining options:

Option 1 begins at 9 p.m. -- a four-course platter that starts with the above-mentioned appetizers. First course includes a Crispy Sweet and Spicy Pork Belly with Kimchi and Crushed Peanuts; second course includes Almond Braised Beef Short Ribs with Whipped Sunchokes, Persimmon Compote and Toasted Almond Salad. The mini dessert course offers key lime and lemon tarts and chocolate raspberry brownie bites; all for $125.

To supersize, haute cuisine-style, add Jumbo Stone Crabs at $16 each and the New Year's Eve 2008 Shellfish Platter Royale: clams, oysters, shrimp, ceviche and stone crab claws for $96 a platter.

Option 2 costs $175, and includes all of the above plus a bottle of Mumm Cordon Rouge for each couple. This group enjoys an ``Under the Big Top''-themed party beginning at 8 p.m. Think high tech -- Cirque du Soleil ambience (fire dancers and performing artists) with DJ Jody McDonald spinning a mix of oldies, hip-hop, dance, soul and jazz.

Option 3, priced at $70, includes Big Top party trappings only: open bar, appetizers, party favors, Champagne toast and a continental-style breakfast of fruit and pastries. This also starts at 8.

If you're looking for high-end munchy food, bubbles and a two-digit price tag ($60), check out bin no. 18 in Miami's Edgewater neighborhood. The setting resembles an art studio in a loft with high ceilings, raw cement, vintage wine barrels, and white and olive-colored walls. Judging by the decor, bin no. 18 seems pricey -- but it's not. The place is a welcome antithesis to the grape glam set.

For 60 bucks per person, owner, Alfredo R. Patiño offers a three-course menu. The first includes a Wild Mushroom Bisque with a blend of Shiitake, Chanterelle, Oyster and Portobello mushrooms -- served with black Truffled, young Pecorino cheese with celery heart shavings.

The second course includes a Duck Confit Tower with Fresh Fig Jam over Creamed Leeks and Toasted Almonds. For the jam, Patiño slow cooks Turkish figs for four hours in sangria -- his version is an amalgam of red wine, fortified Korean wine, cointreau, orange juice, pineapple and pears. The World Cheese mini-board includes Gorgonzola Dolce and Roquefort Societé and is served with Quince Paste, Olive Tapenade and Oven Dried Tomatoes. Dishes are served on cutting boards and Patiño snubs Champagne monotony by offering two glasses of Aria Cava (a sparkling wine from Spain) as part of the $60 menu to toast in the new year.

With its alabaster pillars, granite table tops, high ceilings, white drapery and deep chocolate decor, the ground floor of the Blue Door at Delano is luxury worthy of an Old Testament Pharaoh -- and a fitting setting for a $650 New Year's Eve menu.

From 7 to 8 p.m. enjoy the warm and cold lobster stations with a continuous flow of Laurent Perrier Grand Siecle. For the three-course dinner, Executive Chef Philippe Pinon pairs dishes with glasses of wine and Dom Perignon 1999.

Menu standouts include the second course, Mano de Leon Sea Scallop ''Black Tie'' dish, a large pastry with scallop that tastes like an empanada and is served with Périgeux (truffle) sauce. Think scallops wrapped in Kancheepuram silk. The accompanying herb salad is served in refined potato shavings weaved into a potato basket.

For the third course, the Grilled Beef Tenderloin a la ''Maxim'' is served with a lobster and mushroom fricassee and tomato confit with rosemary reduction.

For dessert, the delicate Green Tea Créme Brúlée is made of cream and green tea powder and served in a spoon. However, the Chocolate Marquise is a divinely smooth dollop of Callebaut Belgium chocolate that should be licked off someone's neck, not held hostage on a plate.

The Palate's New Year's resolution: to discover Miami's most hidden dining sanctuaries. What's your promiscuous palate planning for 2008? Send responses to the promiscuouspalate@yahoo.com.

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