
Ayesha’s Kitchen: 

Indian Food Worth the 

Jaunt to Miami

BY LIANAMAR DAVILA SANABRIA

If you’re looking for the best Indian food 
in Miami, here’s the answer to your prayers. 
Ayesha D’Mello’s passion for cooking 
has led her to take the most diffi  cult and 
complicated dishes and create ones that are 
easy to follow. Her philosophy is “to cook 
quick, easy, delicious, and healthy Indian 
meals,” D’Mello said. For those of us with 
adventurous palates, this sounds like a plan.

 Born and raised in India, the Goa native’s 
passion for cooking started at an early age. 
After winging an experimental catering gig 
for a church while she lived in Belgium, 
she just followed her instincts and ended 
up with a successful curry meal for 200 
people — without a single recipe. “I always 
knew I had a passion to cook, but have now 
discovered that I have a passion to teach 
others how to cook,” D’Mello explained.

 A few years ago, D’Mello decided to put 
her MBA to a diff erent use and tried out 
her more entrepreneurial skills. She now 
off ers private cooking classes in her home 
and also caters according to a variation 
of themes such as Classic Indian, and 
Vegetarian Delights, to Murg Makhani 
(Butter Chicken) and Th e Works. Th ese 
friendly and informal meetings cater 
to an environment of learning, making 
intimidating Indian recipes seem like a 
piece of cake. 
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The Fontainebleau, 4441 Collins 
Ave., became listed in the U.S. National 
Register of Historic Places in December 
of 2008. The luxurious hotel, constructed 
in 1954, became a hot spot for the wealthy 
and famous of the day. Today’s modern 
version may have changed the design, but 
the hotel is still a favorite place for the 

high profile to make an entrance. The 11 
dining establishments inside the hotel 
reflect the tastes and spending ability of 
the A-list crowd. Scarpetta, in particular, 
has suited the tastes of celeb’s such as 
Matt Damon, Alex Rodriguez, among 
others, according to staff.

Most recently, hip-hop star and author 
50 Cent dined at Scarpetta while in town 
to launch his new fragrance Power at the 
hotel’s nightclub LIV. Along with the 
creamy polenta, the rapper told reporters he 

also liked the upscale vibe of the restaurant 
and its relaxing atmosphere. Many agree. 
Th e food at Scarpetta, prepared by Chef 
Scott Conant, seeks out a balance suitable 
to most taste buds, and has quickly become 
highly-acclaimed.

Th e raw yellowtail with olio di zenzero, 
marinated onions and baby greens, and the 
tuna susci, with marinated vegetables and 
preserved truffl  es, are fantastic choices for 
appetizers. Th e braised beef short ribs along 
with the burrata mix of heirloom tomatoes, 

baby basil and arugula salad make for a 
nice variety of pre-dinner off erings. An 
outstanding main course choice includes 
the spaghetti with tomato and basil, which 
is a simple dish, but rich in fl avor. It’s a 
great entrée to order for the table and share 
along with individual plates of meat or fi sh 
for the latter. Th e black cod and imported 
turbot are wise choices for fi sh. Meat-eaters 
should try the roasted sirloin served with 
potato gateau, chantarelles and parmigiano,  
or veal. Th e pumpkin tortellini is also an 
interesting indulgence. Many enjoy coupling 
it all with a glass, or two, of champagne, or 
a nice Italian red.

Along with the cuisine, the design of the 
restaurant is also quite cutting edge. In a 
departure from the euro-chic inspirations 
so common to South beach, Scarpetta 
brings a new vision of a modern maritime 
trend. According to Paula Gomez, a 
spokesperson for Scarpetta, the interior 
was designed by DC Studios USA LLC, 
part of the David Collins Studio Group 
with the hope of creating an “underwater 
ambience.” Th e décor consists of light blue 
and white shades, and the space is fi lled  
with recreations of “portholes,” mirrored 
glass lines the walls, complementing soft 
lighting and other seaworthy attributes. 
Scarpetta also easily accommodates large 
groups and special occasion dining. Even 
on a weekend night, while the restaurant 
is full, there still remains enough room to 
move around and enjoy conversation.

Lastly, the view overlooking the Atlantic 
Ocean and hip pool, observed from within 
or by outdoor terrace seating, helps 
transform the environment into a mini-
island getaway.

If after dinner, the urge comes to stay 
up and party, take the jaunt over to the 
nightclub or the hotel’s hot Bleau Bar for 
an after dinner cocktail. Don’t worry if the 
evening turns into an all-nighter because 
Scarpetta also off ers a Sunday brunch to 
help you wind down in typical Miami style: 
brunch, beach, and sun. 
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MANY AGREE. THE FOOD AT SCARPETTA, PREPARED 
BY CHEF SCOTT CONANT, SEEKS OUT A BALANCE 

SUITABLE TO MOST TASTE BUDS, AND HAS QUICKLY 
BECOME HIGHLY-ACCLAIMED

SCARPETTA COMBINES DELICIOUS FOOD WITH AN UPSCALE VIBE AND A RELAXING ATMOSPHERE.

AYESHA D’MELLO’S DRY FRUIT BARFI (LEFT) AND PALAK PANEER (RIGHT).
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