SEPTEMBER 2026

MONTHLY HAPPENINGS

ON THE DAILY

LOBBY BAR

Morning Coffee | 6:00 AM

Rise, shine, and make your way to our Lobby Bar for a
complimentary morning cofee ofered daily starting at
6:00 AM.

Cafecito Time | 3:05 PM

Our Cafecito Timeisanodeto cofee culture, adeep-rooted
sacred tradition in Miami to be shared in community. Every
day at 3:05 PM, enjoy a complimentary cup of cofee by
La Colombe Cofee. Our cofee station also serves cofee-
infused afternoon cocktails including carajillos, espresso
martinis, or cofee paired with your favorite cordial.

MARKET AT EDITION

Drink of the Month: Iced Teddy Bear Latte

A playful enhancement to any iced cofee, the Iced
Teddy Bear Latte features a signature teddy bear crafted
from a frozen espresso shot, resting atop the drink as both
awhimsical detail and a favorful addition. As the espresso
bear slowly melts into the glass, it enriches the cofee 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 ofering. 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 favor 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 frst-come, frst-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 favors of this
highland tequila and treat your palate to this luxurious
and unforgettable fight. Perfect for sharing with friends or
enjoying as an enchanting delight for yourself.

The Macallan Flight | $100

Immerse yourself in rich favors and aromas of The
Macallan. Indulge in an exquisite selection of premium
single-malts by experiencing our curated fight, illustrating
a thoughtful selection of aged and unaged statements of
Speyside whiskies.

The Aroma Experience

A fnal layer of favor, 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 profle of your drink, and transform
your cocktall into a multi-sensory moment. This sensory
experience is available exclusively with three featured
cocktails—New EDITION, Midnight Bloom, and In Good
Company—eachthoughtfully paired withacomplementary
aroma to enhance its unique character.
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MATADOR ROOM

6:00 PM - Close

Taste of Matador | $105

Enjoy Chef Jean-Georges Vongerichten’s culinary journey
of histimeless classicsinthis shared nine-dish prefx 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.

SEPTEMBER SPA SPECIALS

Tuesday, September 15- Wednesday, September 30™
9:00 AM - 7:00 PM | The Spa

The Spa at The Miami Beach EDITION invites you to
experience curated wellness oferings crafted exclusively
for the month of September. These elevated treatments
promise a refned 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 difusing massage to accompany your nail and
cuticle clean up. Excludes gel polish and/or removal.





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



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

CHEF DANIEL
GORDILLO

MARKET AT EDITION

A conversation on seasonal ingredients, global

influences, and the culinary philosophy behind
Market at EDITION.

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 infuences encourage
us to explore vibrant favors 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 infuenced 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 refection of Chef Jean-Georges
philosophy of fresh, market-driven cooking with global
infuences. Every dish begins with exceptional seasonal
ingredients, many sourced from local purveyors, and is
elevated through refned yet approachable techniques
that allow natural favorsto shine. The dining experienceis
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 favors that defne both Miami and Jean-Georges’
culinary style. The menu highlights fresh produce, bright
citrus, tropical accents, and thoughtfully balanced
global seasonings. It ofers guests a true introduction
to Market’s approach to cooking—ingredient-focused
dishes that are both refned and full of favor.

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 ofers 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 favorful and
beautifully balanced.

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
favors while remaining balanced and refned. Although
the preparation appears simple, every ingredient plays
a purposeful role, creating a dish with remarkable depth
and complexity. It refects 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 refect the changing
seasons while staying true to our market-driven
philosophy. Guests can look forward to new seasonal
ingredients, creative favor 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.



MIAMI SPICE 2026

Saturday, September 1°" - Wednesday, September 30™

MARKET AT EDITION

Miami Spice Lunch
(40++)

Appetizer
(Choice of)

Tomato Gazpacho, Summer Flavors
and Olive Ol

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

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,
Elderfower Vinaigrette

Tuna Tartare, Pan Con Tomate, Piquillo Pepper
$15 UPCHARGE

Entree
(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

Operations Charge: A taxable 20% Staf Service Charge is added to all checks and
distributed entirely to service staf performing the service.
*Consuming raw or undercooked meats, poultry, seafood, shellfsh or eggs may
iIncrease the risk of foodborne iliness



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 ftness 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 redefne 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 ofers a palate of fresh,
light menu selections, a perfect compliment to sun and sand.
Enjoy casual alfresco dining with cuisine and cocktails that ft the lush
tropical beach setting, while enjoying island tunes and pool views.
Dial ext. O 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 ofers his distinctive modern interpretation
of Latin cuisine, infuenced by Spanish, Caribbean, and South American
favors. 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 efects 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 efects. Enjoy the illuminations with a
fully-stocked bar and curated sounds. 21+ strictly enforced after 8:00 PM.

A Fresh Take On Dining

IN-ROOM DINING |



https://www.taptastego.com/MIAEB/outlet/order/d3ff965f-06cd-49a0-a890-ea0be6ba6f67/
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Institute of Contemporary Art, Miami
61 NE 41st St, Miami

Jewish Museum of Florida
301 Washington Ave, Miami Beach

Locust Projects
297 NE 67th St, Miami

Miami Beach
Botanical Garden

2000 Convention Center Dr,
Miami Beach

Miami Children’s Museum
980 MacArthur Cswy, Miami

Museum of Contemporary Art
North Miami
770 NE 125th St, North Miami

New World Center
500 17th St, Miami Beach

N’Namdi Contemporary
6505 NE 2nd Ave, Miami

Oolite Arts
924 Lincoln Rd, Miami Beach

Rubell Museum
1100 NW 23 St, Miami

Superblue
1101 NW 23rd St, Miami

The Margulies Collection
at the Warehouse
770 NE 125th St, Miami

The Wolfsonian FIU
1001 Washington Ave, Miami Beach

Vizcaya Museum & Gardens
3251 S Miami Ave, Miami

Wynwood Walls
2520 NW 2nd Ave, Miami

SHOPPING

Aventura Mall
19501 Biscayne Blvd, Aventura

Bal Harbour Shops
9700 Collins Ave, Bal Harbour

Brickell City Center
701 S Miami Ave Ste 3110, Miami

Curio
3400 Collins Ave, Miami Beach

Design District Miami
3810 NE 1st Ave, Miami

Limited EDITION
2901 Collins Ave, Miami Beach

Lincoln Road
726-728 Lincoln Rd, Miami

NIGHTLIFE

Ball & Chain
1513 SW 8th St, Miami

Broken Shaker
2727 Indian Creek Dr, Miami Beach

Brother’s Keeper
1710 Alton Rd, Miami Beach

Club Space
34 NE 11th St, Miami

Dantes Hifi
519 NW 26th St, Miami

E11EVEN
29 NE 11th St, Miami

Jolene Sound Room
200 E Flagler St, Miam

Lagniappe
3425 NE 2nd Ave, Miami

LIV
4441 Collins Ave, Miami Beach

Lost Boy Dry Goods
157 E Flagler St, Miami

195_ Jyup TVTTLE CAVSEWay

W
[ntracet gt 4l - '011
é/’;/"_.‘-; v ”\z‘/] S -
S < — A P b
w

Margot Bar & Bistro
1504 Bay Road #106, Miami Beachi

Ray’s Bar Miami
2727 Indian Creek Drive, Miami Beach

Sweet Liberty
237 20th St, Suite B, Miami Beach

Swizzle Rum Bar
1120 Collins Ave, Miami Beach

The Sylvester
3456 N Miami Ave, Miami

ViceVersa
398 NE 5th St, Miami

ZeyZey Miami
353 NE 61st St, Miami

DINING

AVIV
2341 Collins Ave, Miami Beach

Bistro 8
2069 SW 8th St, Miami

Cafe La Trova
971 SW 8th St, Miami

Carbone
49 Collins Ave, Miami Beach

Casa Donna
1737 N Bayshore Dr 1st Floor, Miami

COTE Miami
3900 NE 2nd Ave, Miami

EntreNos
9840 NE 2nd Ave., Miami Shores

Gold Standard Omakase
5937 Collins Ave, Miami Beach

ltamae AO
3225 NE 1st Ave, Miami

Joe’s Stone Crab
200 E Flagler St, Miami

La Grande Boucherie
81 Washington Ave, Miami Beach

5 STREET

Lucali
1930 Bay Rd, Miami Beach

Mandolin
4312 NE 2nd Ave, Miami

Maple & Ash

699 NE 1st Ave 2nd fl, Miami
Maty’s

3255 NE 1st Ave, Miami

MILA
1636 Meridian Ave Rooftop, Miami Beach

Mother Wolf
3841 Northeast 2nd Avenue, Miami

Ogawa
7223 NW 2nd Ave, Miami

Paya
1209 17th St, Miami Beach

Pane & Vino
1450 Washington Ave, Miami Beach

Pastis
380 NW 26th St, Miami

Peppi’s Pizza
3620 NE 2nd Ave, Miami

Prime 112
112 Ocean Dr, Miami

Sunny’s Steakhouse
7357 NW Miami Ct, Miami

TAM TAM
99 NW 1ST St, Miami

The Surf Club Restaurant
9011 Collins Ave, Surfside

Torno Subito
200 E Flagler St, Miami

Tropezén
512 Espanola Way, Miami Beach

Uchiko
1759 Purdy Ave, Miami Beach



