








Love. Life. Luxury. Lounging. Whatever your "L
may be, *SPACE by Monica Wise delivers stylish
silhouettes, bold statement prints, an eclectic color
palate, and a summer-getaway worthy collection
of loungewear for 2012. Known for designing curve-
enhancing styles with the primary focus on the
detail, L*SPACE is all about turning heads. Inspired
by the great outdoors, the new collection
fuses nature with its pure energy of
organic elements and color.

*Space Swimwear
byMonica Wise

now available
at W Hotels The Store.

Left Page - Riviera One Piece by L SPACE 5142

Right Page - Ava Beach Poncho by L SPACE 5176
Above Left - Callisto Jumper by L SPACE 5142

Above Center - Camilla Dress by L SPACE 5145

Above Right - Audrey Halter Swimsuit by L SPACE 5142
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ALL at W South Beaich will feature beats by Alesso, the protege to Swedis
exploded onto the international DJ scene one year ago.

Orazio Rispo will kick off the fete and wind down the final moments of 2011 with an
use beats. He will be followed by Alesso, the 20-year-old rising star that has become
his original productions, remixes and fresh style of DJing. He has already played at some of
e world's biggest dance events this year - including Creamfields, Tomorrowlands, Electric Daisy and
e Indivi ickets [ and VIP table reservations are alongside Swedish House Mafia in Pacha, Ibiza - so it is only fitting that he end the year off at the
= T'avai],eig_]gicirfurchose and include premium open bar decadent celebrity hotspot. Revelers will groove into the early hours with tracks such as 'Calling,’
( ligelny! Qﬁﬁ??p-ﬁaiamgpt as well as a champagne toast. his most recent collaboration with Ingrosso, which reached the No. 2 spot on the electronic music

-~ community's revered Beatport.com immediately upon release. - =X
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New York City
electric mi

For individual ticket purchase and Individual tickets and VIP table reservations are available for purchase and include premiur\
- VIP table reservations, visit open bar from 9pm to midnight as well as a champagne toast. .
www.nyewsouthbeach.com. N

For individual ticket purchase and VIP table reservations, visit \
www.nyewsouthbeach.com. \
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Breakfast
7 AM - 11:30 AM (Mon - Fri)
7:30 AM - 11:30 AM (Weekendls)

Lunch
12:00 PM - 4 PM (Daiily)

Dinner

6:00 PM - 11:30 PM (Sun - Wed)
6:00 PM - 12 AM (Thu - Sait)
Reservations accepted

8:00 AM - 11:00 PM daily.
Walk-Ins Welcome

Phone: (305) 938-3111

www.TheDutchMiami.com

Feature

Andrew Carmellini (left picture and center) with his partners Josh Pickard (left) and Luke Ostrom (right)

The Dutch is an American
Restaurant, Bar and Oyster
Room inspired by local cafes,
country inns, corner taverns,
neighborhood bistros, seaside
shacks, roadside joints and the same
mix of cultural influences that make
Miami Beach great.

Chef Andrew Carmellini's menu features
fresh fish and shellfish, choice meats, locall
produce and the best of what's around. This
is where you can find a celebratory dry-aged
steak, a deluxe shellfish platter or a big round of
drinks and something good to snack on. A closer
look reveals familiar ethnic influences from the
Caribbean to Morocco, the Gulf Coast to the West
Coast and Cubato Italy.

Roots-inspired dishes are shaped for big-city palates
with the best ingredients, better technique and some
neighborhood charm. Carmellini also draws from a lifetime
of family road trips between Cleveland and Florida to visit a
set of grandparents in Miami where his grandfather ran The
Surf Club in earlier days.

Signature dinner menu items include Little Oyster Sandwiches
with cornmeal-dusted fried oysters and creamy pickled okra
sauce on a homemade sesame brioche bun:; Dressed Cralb with
bloody mary and green goddess sauce; Short R ilb Mole with
arroz roja and poblano pepper and the seasonal selection of
pies that made New York swoon.

Carmellini and his partners, Josh Pickard and Luke Ostrom, first
established The Dutch on a historic corner of SoHo in New York
City. A hit as both culinary and nightlife destination, The New
York Times called it "A-list in the extreme," and "the song of the
summer.”

For this expansion, the trio partnered with long-time resident
Miami impresarios Karim Masri and Nicola Siervo to bring an
encore of The Dutch to Miami Beach. Designed for Miami by
Mevyer Davis Studio to feel airy and fresh, the high-ceilinged 170-
seat indoor-outdoor restaurant and bar is outfitted with light
oak floors, white painted brick walls, a zinc-top bar and greyed
driftwood beams overhead. Industrial touches include painted
metal, canvas straps, modern zinc pendant lamps and textured
glass sconces throwing subdued light. The original marble bar
was reprogrammed into the Oyster Bar, which is the frontage for
an exposed wood-burning oven.

The Dutch is brought to you by some of the lbest in the business.
Carmellini, Pickard and Ostrom make up a trio of New York
restaurateurs whose accomplishments include James Beard
Awards, Michelin stars and most importantly, a string of
successful, rave-worthy restaurants including Locanda Verde
inside Rolbert DeNiro's TriBeCa hotel, The Greenwich.

Maisri and Siervo also own and operate The Wall, W South
Beach's premiere nightlife destination, in addition to Wet, W
Living Room Bar and other award-winning establishments such
as Quattro Gastronomia Italiana on Lincoln Road.

The Dutch is open daily for breakfast, lunch and dinner
inside W South Beach Hotel & Residences. The story
continues every day at www.andrewcarmellini.com
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2201 Collins Avenue

Miami Beach, FL 33139
T 305938 3000

F 305938 3005

wsouthlbeach.com



