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Celebrate Father's Day with food, wine
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Rod Kenner enjoys glass of Perrier-Jouët Brut NV while taking in the view from the terrace at 1 Bleu in Bal Harbour.

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

• 1 Bleu at the Regent Bal Harbour: 10295 Collins Ave., Bal Harbour; 305-455-5400. 

• Fleming's Prime Steakhouse & Wine Bar: 2525 Ponce de Leon Blvd., Coral Gables; 305-569-7995. 

• McDonald's: 1601 Alton Rd., South Beach; 305- 672-7055. 

• Hip Hop Grub Spot: 20356 NW Second Ave., Miami Gardens, 305-493-1425. 

Bubbles are great ice-breakers. Where's my child support check? doesn't sound as bad when the mind is be-foamed in tasty bubbles.

This week The Palate offers sparkling wine adventures for all kinds of fathers. Whether he's been holding down the family fort, putting up with PMS and unruly children or he's entering Janet Reno's Baby Daddy Hall of Fame, this Father's Day, daddy will enjoy bursting bubbles all over Miami.

The view from 1 Bleu Restaurant is almost French Riviera-spectacular. Located inside The Regent Bal Harbour, from the terrace, take in an afternoon glass of Iron Horse Sparkling Wine Brut, Green Valley NV ($16 a glass). Think of chopped sea bass, cilantro and grapefruit in a glass.

There's also The French 75, a New Orleans brunch cocktail of Bombay Sapphire, fresh lemon juice, simple syrup and champagne ($16 a glass). It's like a Red Bull-style pick-me-up that French soldiers perhaps may have drank before going into battle during World War I. While you sip and enjoy the breeze -- a gift from some gigantic palm trees -- the only battle you'll have is deciding what to eat.

Save your appetite for Fleming's Prime Steakhouse & Wine Bar in Coral Gables (yes, it's worth the gasoline). Plus, during the commute, you can sip on that free bottle of cold or room temperature Voss water clients get when they pick up their car from The Regent's valet service ($10 for diners).

Fleming's Chipotle Cheddar Macaroni & Cheese dish is the stuff cheesy dreams are made of -- a big bowl bubbling over with the type of smoky, creamy gooeyness that will cause your arteries to bungee jump from your body. The Fleming's recipe includes cavatappi pasta (corkscrew-shaped) that is lathered in heavy cream, half-and-half, butter, smoked cheddar and cheddar, Chipotle chili pepper, leeks and some other yummy ingredients. Only the best fathers in the world are eligible for this mac-n-cheese marvel for a worthy $8.50 a bowl.

For me, this is the main dish and the juicy cuts of medium-rare rib eye and New York strip are incidental accompaniments. So what do you drink with your mac-n-cheese? Go for a split bottle of the Piper Heidsieck Brut Champagne NV ($21 a glass, $42 for a split). The nose smells of an eggy, stinky-cheese quiche and the flavors are key lime pie and tarragon with a long crème frache finish -- absolutely divine. There's also the Gloria Ferrer Blanc de Noirs Sonoma County NV ($12.50 a glass, $50 per bottle). It's a refreshingly fun summer wine with a pink grapefruit hue and aromas and flavors of strawberry tarts. Just think of enjoying your mac-n-cheese with strawberry beer.

For Father's Day, Fleming's is serving a three-course, pre-fixed menu for $32.95 per person. Initially this menu did not include the mac-n-cheese side, but thanks to The Palate, Christina Ward, the private dining director said, ''That if you absolutely must have it, we will accommodate you.'' Starters include Manhattan seafood chowder or chopped salad. Entrees include filet mignon benedict, crab cake benedict, apple wood smoked pork chop or seafood newberg puff pastries.

A few columns ago, I bashed the chocolate molten cake, but Fleming's version made me fall in love with it all over again. This is not part of the pre-fixed, but is well worth the extra $10.50. Hot chocolate syrup erupts from a large piece of European semisweet chocolate cake that is paired with a pistachio-studded scoop of vanilla ice cream that sits on a roasted pistachio tuile.

So I sent a text message to all my baby daddy-friends, asking them if they could dine anywhere in Miami for Father's Day, where would it be?

''My wife's still not over that little adultery thing from last year,'' responds Gabriel. ``So she'll probably take me and the kids to Mickey D's for the breakfast chicken sandwich, which I love.''

On the phone, he spoke these words: ``You get this warm country buttermilk biscuit with a juicy piece of southern chicken breast that doesn't have too much batter and then you drizzle that bad boy with honey. It's heaven.''

I had to check it out for myself. I went to the McDonald's annexed to The Amoco station on 163rd Street in North Miami Beach. I was expecting Paula Deen decadence, but for $1.89, the Southern Style Chicken Biscuit was a hot crumbly biscuit with a thoroughly microwaved, shrunken piece of chicken breast. Still, I added the honey to the fallen pieces, and it was pretty tasty, but not exciting.

''Try the one on Alton Road in South Beach,'' he said, after I gave him my report.

Yes, it's better there. When I asked him what Father's Day drink he'd like to have with it? He said, ``Guinness Stout. There's no way in hell she's gonna buy me champagne.''

For dad whose idea of Father's Day nirvana is a nag-less binge of beer, buffalo wings and basketball, Hip Hop Grub Spot offers Hip-Hop, celebrity-named finger food.

Try Flava Flav's wings -- huge fried wings and drums dressed in Boss Barbeque -- a Peter Luger steak sauce tasting syrup or the Original Hot with its buffalo tang (12 for $6.49, 25 for $13.99 and 50 for $28.99).

If daddy usually drinks Red Stripe or Corona, he'll love this recipe: Buy a tiny Freixenet bottle ($2 to $4 at most liquor stores and Whole Foods), stick it in the freezer for no longer than 45 minutes. Also, chill your wine glass for about 15 minutes, depending on how cold your freezer is. Pour the slushy, grapefruity treat inside of your chilled wine glass and top off with an ice cold shot of his favorite beer. Add lemon wedge and piece of fresh ginger. He'll love it!

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

  

