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At these restaurants, mom will have reason to brag about you
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Related Content

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

• Bourbon Steak Miami: 19999 W. Country Club Dr., Aventura; 786-279-6600. 

• Market Grill: 1539 Alton Rd., Miami Beach; 305-722-1855. 

• Beach Food Market: 1116 15th St., Miami Beach; 305-674-0878. 

• The Mahogany Grille: 2190 NW 183rd St., Miami Gardens; 305-626-8100. 

• Bamboo Garden: 1232 NE 163rd St., North Miami Beach; 305-945-1722. 

The truth is, mothers can embarrass you at the most inopportune moments. They'll sour-up a good hair day in a matter of seconds and if they don't like your companion or career choice, you'll get ''the look'' for the rest of your life.

This Mother's Day, The Palate offers menu options that may not put you back on your mother's favorite person's list, but at least you can feast in peace and she'll have something to brag about to her friends.

Let her savor the cholesterol paradise that is Bourbon Steak Miami. First, there's the threesome of French fries cooked in duck fat and paired with smoked barbecue, herbed onion ketchup and truffle aioli sauces. Then, there's potato focaccia bread tanned with truffle butter and chives and served in an Old World copper pan. And that's the free stuff.

At Bourbon Steak Miami, American junk food goes haute cuisine and so simple items like macaroni and cheese are kissed with black truffle oil; baked potatoes are mounted with créme fraiche, smoky bacon bits and chives; and beignets are served with a body gel-worthy butterscotch and Macallan 18-year-old Scotch pudding. The Wood Grilled Organic Breast is tender, juicy and tastes like fried chicken. The filet mignon is poached in butter, so wear something loose. Yes, it's worth it.

Buy the lady a glass of Betts and Scholl's 2005 O.G. Grenache ($15). The aromas and flavors of toasted raisin bread and banana chutney wade through the preceding truffle orgy with a long, sweet spiced-finish. Enjoy the three-course Mother's Day menu ($75) on the grounds of Aventura's Fairmont Turnberry Isle Resort & Club in a setting of dark-chocolate-wood tabletops, toffee-colored banquettes and ceiling-high wine displays.

For children who love their mothers more than gold, but only have pennies to prove it, go for a global-themed picnic while chilling on South Beach. When you pick mom up, grab two of her wine glasses. Then go to Wal-Mart for a beach mat ($1.50) and a wooden linen basket ($9.93). Head down to South Beach for a taste of Argentina at newly opened Market Grill. There, you'll grab a few freshly made ham and mozzarella empanadas -- buttery sweet with a scrambled egg, ham and cheese filling ($1.90 each). The ratatouille empanada ($1.90 each) tastes like a Jamaican vegetarian patty, stuffed with parsley, pimento, green bell peppers and fish served with chimichurri, a spicy, garlic dipping sauce.

Go around the corner to Beach Food Market for a beautifully chilled bottle of Chilean white-Concha Y Toro Frontera Chardonnay ($5.99), a tasty wine with characteristics of honey dew and bananas flambé. Or, go for Jarritos pineapple soda, a candy-sweet treat from Mexico ($1.25 each). Stare, stroll and gossip with mom through Lincoln Mall and grab a couple 1.3 ounce squares of dark chocolate or caramel-filled milk chocolate ($1 each) from Ghiradelli's. Ah, a world feast for $25, so now maybe you won't have to ask mom for change for the parking meter.

After Sunday service, you'll appreciate that the solid wood menus at Mahogany Grille are as heavy as The Ten Commandment tablets -- a sign that diners are on Miami's holy ground of soul food. A year ago, I would have never said so, but since Chef Tony Brown took over the kitchen, some serious miracles have taken place. The Creole Bar-B-Cue Prawns are made with Brown's signature sauce that has a brown-sugar, cinnamony finish ($11). The Bahamian conch fritters are tender odes to thyme and the Bahamian conch salad, which is elegantly served in a martini glass ($11), tastes like a southern ceviche with flavors of onion, lemon and sweet heirloom-tasting tomatoes.

My favorite dish is the shrimp grits sausage and gravy -- the creamy, buttery grits are smothered with Asiago cheese while the Kielbasa sausages are sautéed with shallots in the chef's secret-recipe Creole sauce ($18). The fried chicken is chew-the-bones tasty and served with fluffy sweet potato waffles ($16). Each entree comes with two sides like the macaroni and cheese made with cheddar and Velveeta -- gooey and crumbly, inspiring the most non-Emily Post-like behavior. If you're not a sharer, order an extra portion ($4.50).

If mom likes it quiet and simple, just needing a moment to boycott the stove, North Miami Beach's Bamboo Garden has been offering locals the best of Chinese comfort food for more than two decades. For $24.95, you get a jumbo bucket of special fried rice overflowing with bits of lightly seasoned chicken slivers, shrimp, pork chunks, ham chunks, scallion, watercress, string beans, and scrambled egg bits; 20 fried jumbo chicken wings (legs and wings sold separately) and two liters of Coke or Sprite..

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

  

