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Exotic dining can make great first date
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What single doesn't envy those E Harmony-ites twirling around euphorically on television screens, transforming the infamous ''blind date'' into a chic way to meet people? This week, The Palate recommends exotic Miami locales for prowling foody prospects who want to dazzle their foody matchups on the first cyber-less blind date.

• At Sheba Restaurant, couples can take advantage of Ethiopia's tradition of feeding each other with their bare hands. What better way to flirt and pontificate than while traveling through the rich, aromatic Ethiopian stews nestled in injera, a spongy, thin, sour dough-tasting flatbread used as an edible utensil to spoon one's food? Try the zilzil, lamb chunks that are marinated in awaze, a sauce made of berbere, a blend of 18 Ethiopian spices including coriander, allspice and rue berries. The lamb dish is then finished in Ethiopian honey wine ($13.50 for lunch, $25 for dinner).

The mesir wat ($7.50 for lunch, $12 for dinner) is a red stew of lentils cooked with chopped onions, garlic, ginger, olive oil and mild berbere sauce, an experience that transports the senses to Harar, a town in southeastern Ethiopia.

Both are beautiful pairings with the Casa Lapostolle Cuvée Alexandre Merlot ($50 a bottle), a wine boasting ripe, dark fruit flavors and sweet spice aromas.

Sheba's calming caramel walls are jeweled with paintings of African women, and its sleek, contemporary décor is a lovely setting for their live jazz showcases on Thursday, Friday and Saturday nights.

• After pulling an all-nighter at Blue, the couple can enjoy the Colombian late-shift menu at El Sitio Colombian Food. The Perro Colombiano is a naughty Colombian-style hot dog smothered in (inhale, exhale) Colombian white cheese, onions, cabbage, pineapple sauce, ketchup and mustard and topped off with crushed potato chips and special mayonnaise ($4). Owner Antar Sosa, 25, says it's garlic sauce mixed with ketchup.

On Fridays and Saturdays, El Sitio stays open overnight, from 11 a.m. to 6 a.m. Hours are 11 a.m. to 10 p.m. the rest of the week.

The less gastronomically venturesome couple can share the lush Colombian fruit smoothies. Soursop, mango or fresh blackberries, for example, are tossed in a blender with ice, milk and white sugar.

El Sitio is a blend of mom-and-pop vibe meets lounge with its outdoor brick floors, beach tables and a flat screen TV above the indoor counter space.

• Oishi Thai offers a big Asian menu for couples who believe Asian food is a gastronomic aphrodisiac. Its romantic décor of crimson banquettes with earth-toned accents and Asian sculptures sets the stage for an evening of chopstick footsie.

Appetizers include Beef Negimaki ($6.95), called beef sushi, rolls of thinly sliced, slightly grilled beef wrapped around steamed scallions drizzled with sweet teriyaki sauce. The Alaskan cod in the Spicy Black Cod Miso ($15.95) is bathed in sweet miso and sake for up to four days before it is grilled.

The menu also boasts sushi options and chef specialties. including the Bluefin Ootoro Tartar garnished with Osetra caviar ($19.95). Ootoro is the fatty part of the bluefin tuna.

• It's always important to have a safe, ''just in case'' first-date locale. At L.C.'s Roti Shop, the wallet won't suffer any real loss and the obscure locale makes for a clean getaway.

Roti are like Trinidadian enchiladas. Here, the fluffy roti wraps ($2.50) are beaded with seasoned ground split pea and stuffed with curry potatoes and curried shrimp, conch or duck (all $8).

Ensconced in a Caribbean plaza next to a Jamaican record store, the décor is charmingly West Indian: plastic orange chairs, wiggly wooden dining tables and counter space stocked with countless fliers about upcoming Caribbean events.

The menu boasts different types of roti, including the classic chicken ($6.75), goat ($7) and veggie ($5.75). The curry spice is terrifically earthy, and there is plenty of Trinidadian hot sauce.

Drinks include canned coconut water ($2), Guinness, Heineken and Corona ($3).

L.C. is open from 9 a.m. to 9 p.m. Monday through Thursday and until 11 p.m. on Friday and Saturday.

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

  

