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Residence Inn
by Marriott
South Beach
123117TH STREET, MIAMI BEACH, FL 33139

Kimpton Hotel
Palomar South
i Beach

1750 ALTON ROAD, MIAMI BEACH, FL 33139
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Conditional Use Permit - PB 2279
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CFN: 20160476465 BOOK 30192 PAGE 2210
DATE:08/15/2016 12:55:35 PM
HARVEY RUVIN, CLERK OF COURT, MIA-DADE CTY

PLANNING BOARD
CITY OF MIAMI BEACH, FLORIDA

PROPERTY: 1718-1750 Alton Road
FILE NO. 2279
IN RE: The applicant, Sohe Alton LLC, requested Conditional Use approval for the

construction of a new hotel exceeding 50,000 sguare feet including a mechanical
parking garage and an accessory restaurant, pursuant to Section 118, Article IV
and Section 130, Article |1

LEGAL

DESCRIPTION: Lot 3 and 4, less the Scuth 1 inch (0.08"), and all Lot 5, both in Block 17, FIRST
ADDITION TO COMMERCIAL SUBDIVISION, according to the Plat thereof, as
recorded in Plat Book 6, Page 30, of the Public Records of Miami-Dade County,
Florida.

MEETING DATE: December 15, 2015

CONDITIONAL USE PERMIT
The applicant, Sobe Alton LLC, filed an application with the Planning Director pursuant to Chapter 130,
Article [ll of the City Code. Notice of the request was given as required by law and mailed out to

owners of property within a distance of 375 feet of the exterior limits of the property upon which the
application was made.

Use of the rooftop pool deck shall be limited to the exclusive use of hotel guests
and their invitees,

The pool deck shall be closed to between the hours of midnight and 7:00 AM.



Consistent with Alton Road Corridor

e /.2.11.2.€;

» Commercial uses on rooftops shall be limited to restaurants only,
shall cease operations no later than 11:00 p.m. on weekdays and
12:00 a.m. on weekends, and shall only be permitted to have
ambient, background music.

» Qutdoor bar counters shall be prohibited.
* No special event permits shall be issued.



Creative Food Group is the team behind the award-winning
restaurants by Nicholas Stefanelli. Established in 2014 by Chef
Nicholas Stefanelli & Paul Jeon. Chef Stefanelli began his carcer
woking in the kitchens of Roberta Donna’s Galileo in Washington,
D.C., Fabio Trabocchi’s Maestro at the Ritz Carlton Tysons Corner
and Fiamma NYC, and Thomas Keller The French Laundry. Upon

returning to DC Chef Stefanelli Opened Bibiana with Restaurantur

Ashok Baja. Creative Food Group is a leading hospitality group in
Washington D.C. From the critically acclaimed fine dining Masseria
to culinary collective Officina, The Creative Food Group takes our

guests through a culinary journey of flavors and experiences.

HOSPITALITY & COMMUNITY

“Our spaces are not just restaurants: they are a part of lifestyle that

prioritizes experience and quality of living as part of our culture. ™



; ' llere WC S[arr’ed VESTITI PER SODDISFARE GLI ALTRI. MA MANGIA PER SODDISFARE TE STESSO!

Masseria, Chef Nicholas Stefanelli’s first restaurant, is a celebration of big,
harmonious flavors and the fine Italian cooking that shaped Chef’s palate

as a child. The restaurant is named for the charming agricultural estates of
the Puglia region, where Chef Stefanelli’s family heritage is rooted. With
such inspiration, Chef Stefanelli approaches hosting guests in his own
restaurant as more of alifestyle than a profession, taking the pretense out of
fine dining in favor of heartfelt hospitality and honest cooking. Featuring an
open-air courtyard with relaxed seating, a partially covered pergola scating
arca, and an indoor sala with a view of the seafoam green-tiled open kitchen,
Masseria, an exclusive restaurant for 60 guests, brings together the rustic but
welcoming aesthetic of an Italian country estate, the industrial grit of the Union

Market district, and the undeniable chic of its fashion-savvy chef-owner.
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MICHELIN
2024

With such attention and care, the Masseria concept has achieved considerable
acclaim. In 2016, Masseria earned a star in Washington, DC’s, first-ever Michelin
Guide, an honor it has received every year since. In 2015, Washington Post food
critic Tom Sietsema selected the newly opened Masseria as third among his top 10
favorite restaurants in Washington, DC. Washingtonian Magazine selected Masseria
to the #12 spot inits list of the city’s “Top 100 Very Best Restaurants’ for 2016. The
Restaurant Association of Metropolitan Washington (RAMW) nominated Masseria in
the category of "New Restaurant of the Year” and "Pastry Chef of the Year” for 2016. The
following year, RAMW named their “Pastry Chef of the Year,” and in 2018, Masseria
was awarded the distinction of “Formal Fine Dining Restaurant of the Year.” In 2017
Masseriawas Awarded ICSC Global Award for design . In 2022 Masseria was named

#12 ltaly Top 50 Restaurants in The World and has earned in 2023 and 2024.
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Gennaio 2025

A ntipasti
Carne Cruda
Rovseda Farm Beef Striploin. Feuille de Brick Tart.
Tonno
FYellowfin Tuna. ‘Panelle.” Quince.
Finger Lime. Kumquat Chifi

Foicnoli
Savory Cannolt Shetl. Foie Gras.

Pinzimon o
Winter Green Salad
Fennel

Jurrata

Crudo

Sea Scallop. Neuja. Blood Orange. Almond. Sea Bean. Finger Lime. Ramp. Dill. Chive.

\ragosia

Maine Lobster in Four Preparations.

Gnocchi

Strascinati

Hand Rolled Puglian Pasta. Pork Belty. Parmigiano Reggiano.

bue

Rosedi Farm Ribeye Aged for 90 Days in Taleggio Sunchoke. Kale. Red Wine. Beef Tendon.

Cachi e Zenzero

Fortmal Cioceolato

Cream. Dulce di Leche Caramel, Fior di Latte Gelate
=il -

Formaggio

Baked Chocolate Mourse. Me

The menu is 245 per guest exclusive of tax and 20% service fee
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Gennain 2025

\ntipasti
Carne Cruda
Rovseda Farm Beef Striploin.
Pinzimonio
Winter Green Salad.
Fennel

Burrata
Flreside Ohyater.
Royal Imperial Osetra Caviar.
Cipodlini Ondon.

=ikl -
Foienoli
Savory Cannoli Shell. Foie Gras Mousse. Pistachio. Black Truffle.
15 Supplement

Rombo

Turbot. Arugula Salsa Verde. Cabbage. Mustard Brown Butter.

Linguini

Linguine di Gragnano, Masseria XO. “Aglio. Olio. Peperoncin,”

e

Roseda Farm 30 Day Dry Aged Ribeye. Sunchoke. Kale. Red Wine. Beef Tendon.

Cachi e Zenzero

Persimmon. Ginger. Cardamom. White Wine Zabaglione.

Tormal Cioceolato
Cream. Dulee di Leche Caramel Fior di Latte Gelato,

Baked Chocolate Mowsse. Me

l lll'l]lil.',_'\‘,_',ill
Selection of Three Cheeres 28
Selection af Five Cheeses 40

The menu is 178 per guest exclurive of tax and 20% serviee fee

FPANEI2
Fovarda Barese
Tomam Fondiia Bomboline.

CRUDOD 24
SeaSeafop, Newa Shod Ormge.
Abmcrned. Neww Bean, Finger Lime
Kemp, INE Chive,

RIBOTTO28
Avqueredio Carsaroli Riwgo,
Larmgiano Regghano.

Perigord Blad Trugile 35

ZU0CA 33
Ledseerer Squen . Koginue
Squah. Parmigirm Reggiano.
Rexdscehso. Burganedy Trffle.

BUE 60 ARACOSTA &0
Rowda Farm 30 Day Dry Aged fiheye. Meaine Lohvwerin
Sumcdoke Kade, fed Wine. Fow Prepararions,
Hei T enedon.
CAVIALE 295
d oz Boyal Imperial (verra Caviar.
A fhzen (hywser
Mignonewe UNidkpear Bilini Seramiled Egg.
DOLCE
TORTA AL CIOCCOLATO 19

Bated Chocobase Mouse. Mawarpone
Lream. Duleedi Lecle Laramd,

AU LA

ALACARTEMENU

ANTIPASTI
FORMAGCIO

Sederwonof Three Cheaves 28
Seseemon of Five Uheeses 410

BURRATA 60
Goedam Pugliew. (e
Keyed Smgrersad Chveara Caviar,

PASTA
CNOCCHI 31
Fowrws Cnocehi
Farmigiane Reggiam.
Speing Cardie, Faadio

LINGUINE 35
Linguinedi (g nano. Mavwema 100
Aglion (Mo, Feperonann.”

ENTREE
FITELLO 52
Versd Trio

Anson Mills Now Roaveed Polens.
Yediene foow Champerelie

Fhored Lawe Cedmo

ANTIPASTT 45
Fivebiewzedidhes from she
firs enwrseaf our taviing menu.

FECATOD'OCA 50
Serred Fose G, Bove Pear.
Mudierd Wine, Wainue
Nieilem Heoche

STRASCINATT 32
Hemd Bolled Puglian Pava.
Fork Belly:
Parmigicn Reggiane,

ROMBO 56
Furbven. Arguste Salur Verde,
Cabbage. Muward
Hrowen Buner.

KACOSHIMA AS WACYU 125
Weagyu Nergploin. King Tramper
Hahy Levsee. Beef Tendon.
Kexd Wine Sawee.

NOCEDFCOCC0 19
Lk Chovn bae. Admond.
Lovernnar Malk: Cedazon
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CLASSIC COCKTAILS

French 75
2005 Dom Péngnon, Brot.
N 3 Gin. Lemon. Simple,
75

Godfather

The Macallan 12 Shemy Oak.
Amaretto,

Debbic Don't
Tesom Reposado Tequila,
Amaro Averna. Lemon.
Mapk: Syrup.

21

Headless Horseman
Belvedere Vodka,
All Day Biter. Lime.
Cinger Beer. Mint.
18

NON-ALCOHOLIC

Sunset Over NoMa
Verjus Blane. Red Apple. Pear.
Quiet Evening Tea, Honey, Saline.
14

23 Head High, Skin-Contact W ine
Sonoma County, California
Crapes: Viegmier/ Grenache Blane Blend
16

HOUSECOCKTAILS

Masserita
Volean XA Reposado Tequila,
Pierre Ferrand Dry Cumcao.
Blood Orange. Ru«ng:w . Sea Salt. Lime.
4

Panatta
The Macallan 12 Sherry Oak.
Amaro Montenegro. Fino Sherry.
Baklava. Lemon. Egr White,
Fever Tree Club Soda.
28

Succo I crmentato
Couvignae VS Cognac.

Willett 4 Rye Whisky. Yellow Chartreuse.
AllSpice Dram. Lemon.
Fermened Grapes. Apple Cider.
Absinth Rinse.

23

Red Sea
Amaras Mezeal Cupreata. Fred Jerbis.
Red Bell Pepper. Pineapple.
Lemon Juiee. Lavender Biters.
[seo Inlerno.
23

Concorde 76
Haolmes Rewnion [skand Rum.
John I, Taylor's Velvet Falernum.
Heirloom Alehermes.
(2r‘quci'nlh.

BEER
Ommegang Hennepin' Saison | New York
14

Memabrea Bionda' Lager | Biella, Taly
12

Cigrar City “Jai Alai" [PA | Florida
11

WINES BY THE GLASS

SPARKLING

Sommariva, ‘1l Rosa." Brut
Veneto, haly
Crapes: Raboso/ Pinot Nem
15

Bisol. ‘Crede’. Brot, Prosecen
Valdobbiadene Superiore, Veneto
Crapes: Glera/ Pinot Banco/ Vendiso
14

Ca'del Boseo, "Cuvée Prestige’
Franciacorta, Lombardy
Crapes: Clhardonnay /Pinot Nero/
Pinot Bianco

28

15 Dom Pérignon, Bt
Champagne, Franee
Crapes: Pinot Noir/Clhardonay
85

WHITE

23 Presqu'ile
Santa Barbara, California
Grape: Sawvignon Blane
18

‘21 Veniea & Veniea, P étris”
Collio, Fruili
Grape: Mahasia
22

‘19 Pra, “Stalorie’
Seave Classico. Veneto
Crape: Ganranega
23

22 Freeman., ' Ryo-Fu'
Creen Valley. California
Crape: Chardonmy
26

WINES BY THE GLASS

ROSE

*23 Chatean Peyrassol, *Les Commandeurs'
Cies de Provence, France
Crapes: Cremache Cinsauhy Syrahy/ Rolke
18

RED

‘20 Falkenstein
Alto-Adige - Valle Venosta
Grape: Pinot Nero (Blauburgunder)
23

‘20 Pietroso
Reossodi Montaleing, Tuscany
Grape: Sangiovese

200 Ca’" del Baio, ' Autinbej
Barbareseo., Piedmont
Grape: Nebbiolo
26

‘19 Col d'Oreta, ‘Nearco'
Tuscany, laly
Grape: Merhor/Syrah/Pett Verdot
29
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Note: Not an archltectural drawing. This is diagram plannlng for Planning Board purposes only. Occupancy loads are from As-Built drawings.
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Note: Not an architectural drawing. This is diagram planning for Planning Board purposes only. Occupancy loads are from As-Built drawings.
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Thank You

200 S. Biscayne Boulevard
Suite 300, Miami, FL 33131

www.brzoninglaw.com

305.374.5300 office
305.377.6222 fax
Info@brzoninglaw.com



