
MATADOR ROOM
6:00 PM - Close 
Taste of Matador | $105
Enjoy Chef Jean-Georges Vongerichten’s culinary journey 
of his timeless classics in this shared nine-dish prefix course 
menu. Enhance the experience with a personalized wine 
pairing $40++ pp. 
Reserve your spot by dialing 4575,
or visiting the concierge.
Passion of Matador | $245
Indulge in the most exclusive dining opportunity at 
Matador Room. Our carefully contrived eight course dining 
experience takes place steps away from Miami Beach 
under our lush greenery on Matador Terrace surrounded 
by candles. Create lasting memories from the moment you 
walk in as you are greeted with your glass of champagne 
by your dedicated server. Resting on the table will be your 
personalized menu with a custom header tailored to this 
special occasion. Your memorable evening will conclude 
with our very own Executive Chef visiting the table and an 
exclusive take home gift from us to you.
Call us for more details. 
*Only bookable 48hrs in advance and Credit Card is 
required to confirm booking. **$75 Cancellation fee 
without 24hr notice.

ON THE DAILY
LOBBY BAR
Morning Coffee | 6:00 AM
Rise, shine, and make your way to our Lobby Bar for a 
complimentary morning coffee offered daily starting at 
6:00 AM.
Cafecito Time | 3:05 PM
Our Cafecito Time is an ode to coffee culture, a deep-rooted 
sacred tradition in Miami to be shared in community. Every 
day at 3:05 PM, enjoy a complimentary cup of coffee by 
La Colombe Coffee. Our coffee station also serves coffee-
infused afternoon cocktails including carajillos, espresso 
martinis, or coffee paired with your favorite cordial.  

MARKET AT EDITION
Drink of the Month:  Iced Teddy Bear Latte
A playful enhancement to any iced coffee, the Iced 
Teddy Bear Latte features a signature teddy bear crafted  
from a frozen espresso shot, resting atop the drink as both  
a whimsical detail and a flavorful addition. As the espresso  
bear slowly melts into the glass, it enriches the coffee with  
added depth and richness, ensuring each sip is as  
balanced and satisfying as the last.

TROPICALE
Daily Delights | 2:00 PM
Every afternoon Tropicale invites you to indulge in a 
rotating selection of refreshing treats. Whether you’re 
lounging poolside or taking a break from the beach, stop 
by to discover the day’s surprise offering. Delight in a 
variety of cool favorites, from creamy ice cream and fruity 
snow cones to zesty lemonade and fresh fruit skewers.  
Perfect for beating the heat, these rotating delights bring 
a burst of flavor to your day—just another way to make 
your Miami Beach moments even sweeter.

BEACH CRUISER BIKES
7:30 AM - 6:00 PM
Available on a first-come, first-serve basis, our state-of-
the-art semi-electric Beach Cruiser Bikes allow you to 
explore Miami Beach in a whole new light.
Dial 4575 for more information or visit concierge. 

MATADOR BAR
5:00 PM - Close 
Clase Azul Flight | $150 
Experience the ultimate tequila tasting with Clase 
Azul tequila. Savor the rich and complex flavors of this 
highland tequila and treat your palate to this luxurious 
and unforgettable flight. Perfect for sharing with friends or 
enjoying as an enchanting delight for yourself. 
The Macallan Flight | $100 
Immerse yourself in rich flavors and aromas of The 
Macallan. Indulge in an exquisite selection of premium 
single-malts by experiencing our curated flight, illustrating 
a thoughtful selection of aged and unaged statements of 
Speyside whiskies.
The Aroma Experience 
A final layer of flavor, delivered through scent. Before 
taking a sip of your signature cocktail, we invite you to 
experience a curated aroma, designed to awaken the 
senses, enhance the profile of your drink, and transform 
your cocktail into a multi-sensory moment. This sensory 
experience is available exclusively with three featured 
cocktails—New EDITION, Midnight Bloom, and In Good 
Company—each thoughtfully paired with a complementary 
aroma to enhance its unique character.

SEPTEMBER 2026
MONTHLY HAPPENINGS

SEPTEMBER SPA SPECIALS 
Tuesday, September 1ST- Wednesday, September 30TH

9:00 AM - 7:00 PM | The Spa
The Spa at The Miami Beach EDITION invites you to 
experience curated wellness offerings crafted exclusively 
for the month of September. These elevated treatments 
promise a refined escape designed to refresh, restore, 
and renew.
Custom Massage | 50 Minutes | $199
This personalized massage is tailored to your needs using 
light to medium pressure to promote relaxation, release 
tension, and restore balance and is enhanced with your 
choice of a complimentary hot stone treatment or a 
soothing scalp ritual for deeper relaxation and renewed 
vitality.
U Beauty Facial | 50 Minutes | $159
A high-performance treatment powered by U Beauty’s 
proprietary SIREN Capsule Technology. This service 
combines advanced resurfacing and hydration techniques 
to brighten, smooth, and rejuvenate the skin for a glass-
like glow.
KC Express Blowout + Davines Mask
105 Minutes | $199
Enjoy this hair-smoothing treatment designed to reduce 
frizz and enhance shine for up to 6 weeks. This treatment 
helps strengthen and repair all hair types, leaving it 
smoother and more manageable.
CBD Mani+Pedi | 90 minutes | $109
Enjoy the relaxing rejuvenation with a deep cleanse, 
epsom salt soak, and extended arnica and menthol 
tension diffusing massage to accompany your nail and 
cuticle clean up. Excludes gel polish and/or removal. 



AROUND THE 
NEIGHBORHOOD 
JOHN BALDESSARI:
THE END OF THE LINE
Currently on view | Pérez Art Museum Miami
This exhibition presents forty works by John Baldessari, 
spanning painting, photography, video, and installation, 
primarily from the collection of Craig Robins. Highlighting 
key works from the 1960s and 1970s, it traces Baldessari’s 
shift from painting to conceptual art, including his 
landmark Cremation Project and exploration of the 
relationship between language and image. Drawing from 
a vast archive of found photographs and media imagery, 
Baldessari challenged traditional ideas of authorship and  
artistic practice. His innovative work, along with his  
influential teaching, helped shape generations of 
contemporary artists.

THURSDAYS AT PAMM: 
WEEKEND WARM UP
FEATURING PXTN
September 3RD | Pérez Art Museum Miami
Enjoy Thursday night at PAMM with happy hour specials 
and a live waterfront performance by Florida artist PXTN. 
Known for his standout performances on The Voice and 
choreographing for global stars including Karol G, Pitbull, 
Maluma, and Ozuna, PXTN brings an energetic blend of 
vocals and dance to the stage. Gather with friends, sip 
cocktails, and take in an unforgettable evening against the 
backdrop of Biscayne Bay.

ROOFTOP CINEMA CLUB
SOUTH BEACH
September 5TH - September 7TH

Celebrate Labor Day Weekend high above Miami Beach at 
Rooftop Cinema Club, where sunset cocktails, lawn games, 
and sweeping views set the scene for an unforgettable 
evening under the stars. Over the holiday weekend, enjoy 
a curated lineup of beloved favorites including cult classics 
and modern hits: 
Saturday: When Harry Met Sally & 500 Days of Summer
Sunday: Grease & Scarface 
Monday: Dirty Dancing & Sinners 

ROSALIA: LUX TOUR  
September 14TH & September 16TH | Kaseya Center
During Hispanic Heritage Month, Spanish singer-
songwriter Rosalía brings her LUX Tour 2026 to Miami’s 
Kaseya Center. Celebrated for her genre-defying sound 
and captivating live performances, Rosalía will perform 
music from her acclaimed album LUX, blending orchestral 
arrangements, avant-pop influences and powerful vocals. 
The tour showcases one of contemporary music’s most 
innovative artists in a spectacular arena production.

INTER MIAMI VS. SAN DIEGO  
September 20TH | Nu Stadium
The 2026 season will see Inter Miami CF take on expansion 
side San Diego FC for the first time ever. The historic first 
encounter between the sides will take place at Nu Stadium 
for an intriguing MLS regular season matchup. Lionel Messi 
headlines the Miami attack, giving fans another chance 
to witness the game’s biggest star up close. San Diego 
brings a fast-rising, ambitious squad that has quickly 
made its mark in its debut MLS campaign, setting up an 
entertaining competition.

NATIONAL HEALTHY
AGING MONTH
Train for the life you want to keep living.
Healthy aging isn’t about resisting age. It’s about protecting 
the strength, mobility and energy that keep you doing what 
you love. Don’t just train for today—build capacity for the 
life ahead.
This Month’s Challenge: Try one new form of movement 
this month—something you’ve never done before.
Kellie Williams
Founder, BPM Wellness

DAILY FITNESS CLASSES
BY BPM WELLNESS
Meeting Location: Basement Club
BPM Wellness is Miami’s only Lift + Step + Flow  
experience—where strength, cardio, and yoga move 
in rhythm with the music. Designed to balance power 
and mobility, each class creates seamless energy and 
connection through movement. More than a workout, 
BPM is a community—where wellness and culture meet.
Please arrive a few minutes before class. 
Reserve your spot by dialing 4575,
or visiting the concierge. 
Monday | 9:00 AM
LIFT + STEP
Tuesday | 9:00 AM
LIFT + STEP + FLOW
Wednesday | 9:00 AM
LIFT + STEP
Thursday | 9:00 AM 
LIFT + STEP + FLOW

ON THE WEEKEND 

TROPICALE COCONUT CART  
Friday - Sunday | 12:00 PM - 3:00 PM | Tropicale
Elevate your weekend afternoons with a refreshing coconut 
from our signature coconut cart—available spiked or non-
alcoholic—perfectly paired with the ocean breeze in our 
tropical oasis for a refreshing afternoon escape. 

MATADOR BRUNCH OFFERINGS 
Saturday & Sunday 
10:00 AM - 3:00 PM | Matador Room
Matador Mimosas
Elevate your escape with our 2 hour, ever-flowing mimosa 
experience during brunch at Matador Room. Add this 
indulgent enhancement to your meal for $45 per guest 
and enjoy endless pours in a vibrant, sun soaked setting. 
Kick-off the weekend with refreshing bubbles, warm 
energy, and the art of effortless sophistication at The Miami 
Beach EDITION.
*Matador Room Brunch will return on September 12TH 

MATADOR SOUND SESSIONS  
Friday & Saturday | 8:00 PM - 12:00 AM | Matador Bar 
Join us each week for curated sounds and elevated 
cocktails at Matador Bar. Friday and Saturday evenings 
bring high-energy beats into the stylish setting of Matador 
Bar. Pair the atmosphere with handcrafted cocktails to 
elevate your night. 
Follow @MatadorRoom on Instagram for our weekly lineup

Friday | 9:00 AM
LIFT + STEP + FLOW
Saturday | 8:15 AM
BEACH RUN + SCULPT 
Sunday | 9:00 AM
BPM VINYASA FLOW

EXPERIENCES
EVENTS, &
RESERVATIONS

VIEW MORE

Reserve your spot clicking the button above, dialing 4575, or visiting concierge

STAY UP TO DATE
Join Our Mailer

SUBSCRIBE

https://matadorroom.us13.list-manage.com/subscribe?u=e6d65bb649a61052dc9b8525d&id=05ac7d98e6
https://www.themiamieditionamenities.com/?


PILATHON PILATES
Wednesday, September 23RD

6:30 PM - 7:30 PM | Basement Club
Join Pilathon founder, Emily Bench, for a dynamic mat 
Pilates experience that blends classical technique with 
a contemporary edge. Expect precise control, seamless 
flow, and just the right amount of heat. Strengthen. 
Lengthen. Move through each moment with intention

FLOATING SOUND BATH
WITH KANEKSHUN
Monday, September 28TH

7:30 PM - 8:30 PM | Historic Pool
Immerse yourself in a unique, meditative sound bath 
led by Kanekshun. Drift weightlessly on an inflatable 
bed in our Historic Pool as soothing vibrations wash  
over you. Would you prefer to stay out of the pool?  
Meditate poolside on a lounger instead. 

BPM WELLNESS:
RESET & RESTORE
Wednesday, September 30TH

6:30 PM - 7:30 PM | Forum 5
Join BPM Wellness for its signature music-driven recovery 
experience. Reset & Restore combines soulful movement, 
mobility, breathwork, gentle core work, and restorative 
stretching to help you release tension, improve the way 
you move, and leave feeling completely renewed.

FOOD & BEVERAGE 
EXPERIENCES
CHEF’S CLASS: OYSTERS & ROSÉ
Sunday, September 6TH

3:00 PM - 4:00 PM | Matador Terrace
Celebrate Labor Day Weekend with an immersive 
afternoon on Matador Terrace as Chef Noel leads a 
hands-on exploration of oysters and rosé. Set against 
lush tropical surroundings overlooking the pool, guests will 
discover the art of shucking and preparing oysters while 
sampling thoughtfully selected rosé pairings. Blending 
culinary technique, seasonal flavors, and one of The Miami 
Beach EDITION’s most picturesque outdoor settings, this 
interactive class offers a refined and engaging experience 
for food and wine enthusiasts alike. 

COCKTAIL MASTER CLASS
Saturday, September 12TH

6:00 PM - 7:00 PM | Matador Bar
Join our monthly Cocktail Master Class and discover 
the craft behind two of Matador Bar’s newest seasonal 
cocktails. Guided by our expert bartenders, explore the 
bold, espresso-laced notes of After Hours with a blend of 
tequila and sweet vermouth and the rich, indulgent flavors 
of Banana Brûlée, a refined blend of rum, banana liqueur, 
and warming spice. Through hands-on instruction and 
tasting, learn the techniques and ingredients that bring 
these distinctive cocktails to life.
Limited spots are available.

MASTER WINE CLASS
Saturday, September 19TH

6:30 PM - 7:30 PM | Matador Room
Enjoy an effervescent evening at Matador Room with a 
guided wine tasting experience. Savor expertly paired light 
bites that complement each note and aroma. Perfect for 
both seasoned enthusiasts and newcomers, this is your 
opportunity to explore the world of wines in style.

SEPTEMBER 2026
SPECIAL EVENTS
EMPRESS BRASIL POP-UP
Saturday, September 5TH

1:00 PM - 5:00 PM | Tropicale Lawn
This Labor Day Weekend, EMPRESS Swimwear returns 
to Tropicale with a curated pop‑up of women’s swim and 
resort wear pieces. Alongside the experience, Poolside 
Sounds set the afternoon vibe with a DJ playing from 
the sun‑drenched sundial, complemented by fresh pours 
from the coconut cart. A seamless blend of sound, style, 
and setting.

LABOR DAY WEEKEND BBQ
Saturday, September 5TH & Sunday, September 6TH

12:00 PM - 3:30 PM | Tropicale Lawn
Spend Labor Day Weekend outdoors at Tropicale, where 
a festive barbecue experience brings together grilled 
favorites, chilled drinks, and the easy rhythm of a long 
holiday weekend. Set between our pool and beach, it’s 
a gathering designed for lingering afternoons under the 
Miami sun. 

PILATHON PILATES
Wednesday, September 9TH

6:30 PM - 7:30 PM | Basement Club
Pilathon’s signature session, led by founder Emily Bench, 
blends classical Pilates with contemporary flow to  
build strength, balance, and length through every 
controlled movement.

BPM WELLNESS:
RESET & RESTORE
Wednesday, September 16TH

6:30 PM - 7:30 PM | Basement Club
Join BPM Wellness for its signature music-driven recovery 
experience. Reset & Restore combines soulful movement, 
mobility, breathwork, gentle core work, and restorative 
stretching to help you release tension, improve the way 
you move, and leave feeling completely renewed.

WELLNESS IN MOTION: 
TECHNOGYM X BPM WELLNESS
Sunday, September 20TH

9:00 AM - 12:30 PM | Forums
Discover a morning of movement and wellbeing at 
The Miami Beach EDITION with Technogym and BPM 
Wellness. In celebration of World Wellness Weekend, 
guests can begin their day with a personalized Technogym 
Checkup led by Master Trainer Lucian Leremia to receive 
data-driven insights into overall health and performance. 
Following the experience, guests are invited to join BPM 
Wellness for their signature Step + Flow class led by 
founder, Kellie Williams, and Technogym Master Trainer, 
Lucian Leremia, which pairs an energizing cardio workout 
with a restorative yoga flow. Technogym Checkups will 
continue after class alongside nourishing refreshments 
from Market at EDITION for a relaxing post-workout 
cool down.

POETRY BY NEYSA:
FALL EQUINOX
Tuesday, September 22ND

7:00 PM - 9:00 PM  | Forum Pre-Function
Celebrate the arrival of fall with a guided journaling 
experience inspired by the balance and transition of 
the equinox. Drawing from literature and reflective  
writing practices, the evening encourages moments  
of clarity, renewal, and self-discovery. No writing 
experience is necessary. Writing materials will be provided 
by instructor.

RESERVE
CLICK TO RESERVE
WELLNESS OFFERINGS

RESERVE

CLICK TO  RESERVE
FOOD & BEVERAGE
EXPERIENCE

https://miamibeachedition.ipoolside.com/services/upcoming-events/wellness
https://miamibeachedition.ipoolside.com/services/upcoming-events/food-beverage-experiences


Miami is known for its diverse culinary influences. 
How does the city’s vibrant food culture inspire 
your menus and approach to cooking?
Miami is one of the most culturally diverse food cities 
in the world, and that diversity naturally inspires 
our menus. The city’s Latin American, Caribbean, 
Mediterranean, and international influences encourage 
us to explore vibrant flavors while remaining true to 
Jean-Georges’ signature style. Combined with access 
to outstanding local seafood, tropical fruits, and 
seasonal produce, Miami provides endless inspiration 
for creating dishes that feel both globally influenced and  
uniquely local. 
For guests who may be discovering Market at 
EDITION for the first time through Miami Spice, 
how would you describe the restaurant’s culinary 
philosophy and dining experience?
Market at EDITION is a reflection of Chef Jean-Georges 
philosophy of fresh, market-driven cooking with global 
influences. Every dish begins with exceptional seasonal 
ingredients, many sourced from local purveyors, and is 
elevated through refined yet approachable techniques 
that allow natural flavors to shine. The dining experience is 
designed to feel welcoming, vibrant, and sophisticated—
where guests can enjoy innovative cuisine in a relaxed 
atmosphere that embodies the energy and elegance of 
Miami Beach.
What inspired this year’s Miami Spice menu, and 
how does it showcase the flavors and ingredients 
that define Market at EDITION?
This year’s Miami Spice menu was inspired by the 
abundance of seasonal summer ingredients and the 
vibrant flavors that define both Miami and Jean-Georges’ 
culinary style. The menu highlights fresh produce, bright 
citrus, tropical accents, and thoughtfully balanced 
global seasonings. It offers guests a true introduction 
to Market’s approach to cooking—ingredient-focused 
dishes that are both refined and full of flavor.
Can you share any seasonal or locally sourced 
ingredients featured on the Miami Spice menu and 
why they were selected for this time of year?
Summer offers an incredible variety of ingredients that 
pair perfectly with our style of cooking. Depending on 
availability, guests may enjoy locally sourced seafood, 
heirloom tomatoes, tropical fruits, herbs, citrus, and 
seasonal vegetables from regional farms. These 
ingredients capture the freshness and vibrancy of the 
season while supporting local producers and allowing  
us to create dishes that are naturally flavorful and 
beautifully balanced.

CHEF DANIEL 
GORDILLO
MARKET AT EDITION

A conversation on seasonal ingredients, global 
influences, and the culinary philosophy behind 
Market at EDITION.

What dish on the current menu best represents 
your personal cooking style, and what story does 
it tell about Market at EDITION’s cuisine?
One dish that truly represents our philosophy is a simply 
prepared fresh seafood dish that allows the quality of 
the ingredient to remain the focal point while being 
enhanced with bright citrus, aromatic herbs, and subtle 
global seasonings. The tuna tartare best represents my 
cooking style because it’s layered with bold, vibrant 
flavors while remaining balanced and refined. Although 
the preparation appears simple, every ingredient plays 
a purposeful role, creating a dish with remarkable depth 
and complexity. It reflects my approach to cooking—
letting exceptional ingredients shine while enhancing 
them with thoughtful seasoning and technique.

Looking beyond Miami Spice, what culinary trends, 
menu innovations, or guest experiences are you 
most excited to bring to Market at EDITION in the 
coming months?
We’re always evolving our menus to reflect the changing 
seasons while staying true to our market-driven 
philosophy. Guests can look forward to new seasonal 
ingredients, creative flavor combinations, and continued 
collaborations with local farms and producers. Beyond 
the menu itself, we’re focused on creating memorable 
dining experiences that combine exceptional hospitality, 
innovative cuisine, and the vibrant atmosphere that 
makes Market at EDITION a destination for both locals 
and visitors.



MATADOR ROOM
Miami Spice Dinner

(65++)

Appetizer
(Choice of)

Hamachi, Watermelon, Serrano chili,
Avocado and Cilantro Ceviche

Frisée Salad with Champagne Mango,  
Goat Cheese, Black Olives,

Elderflower Vinaigrette
Tuna Tartare, Pan Con Tomate, Piquillo Pepper

$15 UPCHARGE

Entrée
(Choice of)

Glazed Short Rib Tacos, Habanero Relish, 
Crunchy Onions

Summer Squash and Squash Blossom Pizza
Sungold Tomato Sauce, Ricotta Cheese

Roasted Faroe Island Salmon, Lemon-Glazed 
Summer and Chili Crisp

$27 UPCHARGE

Dessert
(Choice of)

Warm Valrhona Chocolate Cake, 
Vanilla Ice Cream

Key Lime-White Chocolate Stone Crab Claw 
Chantilly Cream, Salted Graham Cracker 

Crumble

CHEF JEAN-GEORGES VONGERICHTEN
CHEF LATEISHA WILSON

MARKET AT EDITION
Miami Spice Lunch

(40++)

Appetizer
(Choice of)

Tomato Gazpacho, Summer Flavors
and Olive Oil

Crispy Salmon Sushi*
Chipotle Emulsion, Soy Glaze

Tuna Tartare, Avocado, Spicy Radish
Ginger Marinade & Chili Oil*

$10 UPCHARGE

Entrée
(Choice of)

Squash Blossom Quesadilla,
Oaxaca Cheese, Jalapeno Salsa

Heirloom Tomatoes Salad, Shaved Red Onion, 
Sherry Vinaigrette and Basil

Lumache Pasta, Florida Shrimp, Spicy Tomato 
Sauce, Fennel Pollen, Bread Crumbs

$10 UPCHARGE

Dessert
(Choice of)

Choice of Tart
Slice Of Cake +5

CHEF JEAN-GEORGES VONGERICHTEN
CHEF DANIEL GORDILLO

Operations Charge: A taxable 20% Staff Service Charge is added to all checks and
distributed entirely to service staff performing the service.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase the risk of foodborne illness

MIAMI SPICE 2026
Saturday, September 1ST - Wednesday, September 30TH



AROUND EDITION
BEACH 

Daily | Chair Service | 9:00 AM - 6:00 PM
Step onto some of the most expansive sand in the city.

Take advantage  of the hotel’s private access, umbrellas, 
chaises and towel service.  

SPA
Daily | 9:00 AM - 7:00 PM

Explore a wide variety of treatments and facilities for every pampering need, 
with nine private treatment rooms. Shop healing products, serums, and chic 
resort wear. A state-of-the-art 24-hour fitness center is located adjacent to 
the Spa with the latest in strength-training, weight, and cardio equipment.  

LIMITED EDITION
Sunday - Thursday | 8:30 AM - 5:30 PM
Friday & Saturday | 9:00 AM - 6:00 PM

Limited EDITION seeks to redefine the retail experience. Located in the 
Lobby, our boutique brings together spectacular collaborations including 
carefully curated and cutting-edge brands to stimulate the senses. From 

well-crafted travel essentials to fragrance and art collectibles, our boutique 
is a hidden gem within our destination. Whether you’re a world nomad or a 
local tastemaker, we welcome you to explore and discover a collection of 

unique pieces at Limited EDITION.  

MARKET AT EDITION
Daily | 7:00 AM - 5:30 PM

From the culinary mind of Michelin-starred Chef Jean-Georges Vongerichten, 
comes Market at EDITION, a food hall-inspired dining destination in the 

heart of Miami Beach. Part patisserie, part boulangerie, and part salumeria, 
the restaurant features pods serving everything from pizza and handspun 
milkshakes to coastal oysters and pressed juices. The café-style dining

room overlooks bustling Collins Avenue.  

TROPICALE
Daily | 10:00 AM - 7:00 PM

The original landmarked Sundial restaurant and bar offers a palate of fresh,  
light menu selections, a perfect compliment to sun and sand.  

Enjoy casual alfresco dining with cuisine and cocktails that fit the lush 
tropical beach setting, while enjoying island tunes and pool views.

Dial ext. 0 for more information.  

MATADOR BAR
Daily | 5:00 PM - 12:00 AM

Paying homage to the classic cocktail experience,  
bespoke crafted cocktails are served by tenured bartenders who 

utilize the freshest ingredients to expertly prepare each drink.
Dial ext. 4600 for more information.  

MATADOR ROOM
Daily | 6:00 PM - 10:00 PM

Chef Jean-Georges Vongerichten offers his distinctive modern interpretation 
of Latin cuisine, influenced by Spanish, Caribbean, and South American 

flavors. The seasonal, locally sourced menu encourages sharing with both 
small and large plates to be enjoyed in the historical dining room or out on 

the ocean-view terrace beneath a bougainvillea covered trellis.  

BASEMENT BOWL & SKATE
Daily | 5:00 PM - 11:00 PM

A four-lane bowling alley with visually spectacular lighting effects and 
luminescent bowling balls custom-made by famed artists. Next to the lanes 
is a 2,000-square-foot indoor ice skating rink with a surface that comes alive 
with dramatic, color-changing lighting effects. Enjoy the illuminations with a 
fully-stocked bar and curated sounds. 21+ strictly enforced after 8:00 PM. 

PLACE AN ORDERIN-ROOM DINING
A Fresh Take On Dining

https://www.taptastego.com/MIAEB/outlet/order/d3ff965f-06cd-49a0-a890-ea0be6ba6f67/





