
 
  PLAN CORRECTIONS REPORT (PB20-0339) 

PLAN ADDRESS: 550 Washington Ave 
Miami Beach, FL 33139 

APPLICATION DATE: 01/15/2020 

EXPIRATION DATE: 

SQUARE FEET: 0 

VALUATION: $0.00 

PARCEL: 0242030091900 

DESCRIPTION: Modification of CUP 

CONTACTS 

Applicant 

Name 

Gregory Fontela 

c/o Mickey Marrero  

MICKEY MARRERO 

Company 

550 Washington, LLC 

BERCOW RADELL & FERNAN 

Address 

200 South Biscayne  
Miami, FL 33131 

200 South Biscayne Blvd 850  
Miami, FL 33131  

Plan Review Version: 1 Date Received: 02/05/2020 Date Completed: 03/13/2020 

1 .  P l a n n i n g  D e p a r t m e n t  R e v i e w  -  F a i l  A l e j a n d r o  G a r a v i t o  P h :  e m a i l :  a g a r a v i t o @ m i a m i b e a c h f l . g o v   

Comments: Staff First Submittal Review Comments:  
Comments Issued: March 13, 2020 | AG 
Tentative PB Meeting Date: 05/19/20 
1.The submitted application is still insufficient; with the information provided it cannot be determined to be a modification to the 
previously approved CUP. Please provide the plans that were previously approved and the proposed ones, in a side by side format, in 
order to clearly see any changes and label them with big bold letters as approved and proposed. 
 

Plans have been updated to include previously approved sheets for comparison. 
 

2.LOI : include and respond to all sea level rise and resiliency review criteria per section 133-50 of the City Code. 
 
These criteria have been addressed in the updated LOI 
 

3.Previous recorded final order: Missing, please provide. 
 
PB 1947 has been provided. 
 

4.Survey : missing provided survey per check list item 10 and 11B and written note: Verify easement on the property for construction. 
 
Survey has been provided. 
 

5.Plans must be set up on 11”X 17” format not 24”x36” (Check list item 12), make sure all text, dimensions are legible. 
 
Noted and addressed. 
 

6.Copy of previously approved building permit for the last renovation: Missing please provide. 
 
Permit history and permit plans have been provided along with the building card. 
 

7.Provide prior seating and occupancy loads plans as requested on check list. Item 43, 43a,b,c and written notes. 
 
Prior seating & occupancy load plans have been provided as best possible based on the previous plans on file. 
 

8.Provide seating count per floor and totals, label each seat grouping. Provide previous seat count and layout and identify changes. 
 
Noted and addressed. 
 

 
9.Sound Study: provide any previous studies: missing 

 
No previous sound study was available on record for the file.  Previous CUP orders and operations plan address noise.  No changes are proposed to the 
approved noise regulations/conditions. 
 

10.On the proposed operational plan include what was approved previously to note the differences. 
 
See LOI for outline of requested changes to conditions of approval for existing CUP.  Changes of note in the operations plan include the utilization of valet 
parking services. 
 

11.Provide a narrative 
 
Noted and addressed 

mailto:agaravito@miamibeachfl.gov
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OPERATIONAL BREAKDOWN 

CONCEPT 
 

Our concept for this venue is an upscale restaurant and entertainment 

establishment.  

Our company is hiring the best team to create a unique décor and create 

a unique menu that will reveal unforgettable savors. 

Our clients will be immersed in a magical atmosphere that changes as the 

evening goes on.  

 

Operating hours 
Dinning Hours  6.00 pm – 12.00 am 
Entertainment  12.00 am – 5.00 am 

 
Capacity 

Restaurant _________ seats 
 

Access 
General public 

Enter from 550 Washington Avenue 
Entrance from Euclid Avenue shall only be used as emergency egress 

 
Music 

6.00 pm to 5.00 am 
Background music: 6.00 pm to 11.00 pm 

Lounge music:  11.00 pm to 5.00 am 
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OPERATIONAL BREAKDOWN 

MR. HOSPITALITY GROUP 
 

Mr. Hospitality is a fully integrated hospitality management group that 

conceptualizes, owns and operates restaurants and nightlife destinations.  

In 2008 Mr. Hospitality founder, Mathieu Massa has imported the European 

culinary and entertainment culture to the United States. 

With 20 years of combined experience in the food and beverage industry, Mr. 

Hospitality has brought dining, art, fashion and entertainment to a new level of 

sophistication by fully understanding the U.S market. 

Mr. Hospitality is responsible for the creation and operations of bâoli, Marion, 

and el tucán. 
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OPERATIONAL BREAKDOWN 

VALET PARKING 
 

 

 

 

 

 
550 Landlord LLC is planning to use a local valet Parking company to operate its 

valet parking service.  Previously approved operation plan did not provide for valet 
services.   

 
Our valet service would operate from 6pm to closing time.  
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OPERATIONAL BREAKDOWN 

STAFFING LEVELS 
 

 

 

According to the hours of operation applied for under the condition use 
permit, we expect to have the below staffing levels: 

 

 Low Season High Season 

Server 8 15 

Bar Tender 2 4 

Busser 8 15 

Food Runner 3 5 

Dishwasher 2 5 

Hostess 3 5 

Kitchen 6 10 

Station 1 2 

TOTAL 33 61 
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OPERATIONAL BREAKDOWN 

PRIVATE EVENTS 
 

There are two ways to enjoy a private evening at our venue 

100% privacy or partial privacy, individual clients and professional 

organizers can structure dinners and evenings around a whole range of 

options to suit their requirements: 

Seated dinner 
Buffet meal 

Dinner cocktail 
Cocktail party  

Different type of open bar  
Fashion show  

Concert  
Premier party  

After party  
And other types of events  

 

100% privacy implies free run of the entire establishment  

Partial privacy ensures clients occupy a private area with the opportunity 

of accessing those same services. 
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OPERATIONAL BREAKDOWN 

ACCESS & SECURITY 
 

 

 

Our location is located at 550 Washington Avenue, Miami Beach, FL, 33139. 

All customers arriving at our restaurant will enter through the enclosed corridor 

located at the east side of the building on Washington Avenue.  The corridor will 

then lead to the hostess desk towards the center of the property.  Guests will either 

be directed to their tables or to the bar or the lounge area while their table is being 

prepared. 

Two other doorways on the Euclid Avenue frontage are for emergency exit only. 

Security cameras will be pointed at the entrance and exits of the property.  
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OPERATIONAL BREAKDOWN 

DELIVERIES & COLLECTIONS 
 
 
 
 
 
 

The following procedures will be implemented to ensure minimal impact on local 

residents. 

The operator intends to make the proper arrangements so that deliveries of all food 

produce, beverage and sundries will be received at the west side of the property on 

Euclid Avenue.  

Deliveries will only be accepted between the hours of 8am to 12pm. 

Refuse collection will take place between 8am and 9am from the same location. 

Refuse will be collected 6 days a week.  All refuse will be walked from the refuse 

room, located at the west corner of the property.  

Two goods receivers will be employed during these hours to keep noise or 

disturbances to a minimum.  
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OPERATIONAL BREAKDOWN 

MENU 



SWEET AND SPICY EDAMAME (V) 9 .5 
Smoky Chili, Ito Togarashi

GRILLED SHISHITO PEPPERS (V)  13 
Paprika Aioli, Parmesan

POPCORN ROCK SHRIMP  16 
Spicy Aioli, Butter Lettuce, Radish

CHICKEN WINGS LOLLIPOPS  17  
Sesame, Sweet and Sour

SATAY OF CHILEAN SEABASS (2PCS) 25  
Ginger Miso Glaze, Peanuts 

IMPERIAL WAGYU BEEF SLIDERS (2PCS) 19  
Caramelized Onions, Aged Manchego Cheese, Quail Egg

PORK BELLY BAO BUNS (2PCS) 17 
Cucumber Pickles, Shiso Leafs

AVOCADO SALAD (V) 14 
Spinach, Arugula, Thai Basil Aioli

KALE GOBO SALAD (V) 12 
Baby Kale Salad, Kaffir Lime Dressing

BLACK TRUFFLE PIZZETTA (V)  26 
Ricotta, Fontina, Mozzarella Cheese, Shaved Black Truffle
Ad d JA m o n Ib e r I c o,  PA t A ne g r A,  Sl I c e d  HA m 2o z +39

COAL ROASTED OCTOPUS 21  
Korean BBQ, Agrumato Lemon

BURRATA CHEESE AND BURNT TOMATOES (V) 18 
Kosho Vinaigrette, Citrus Yuzu Confiture

SALT N’ PEPPER CALAMARI 16.5 
Lime, Wasabi Tartar Sauce

S M A L L  P L A T E S  &  S A L A D S

CRISPY RICE SPICY TUNA  17 
Sesame, Micro Cilantro

SPICY SALMON TACOS  17.5 
Mango, Avocado, Lemon Kimchi

TUNA PIZZETTA  23 
Truffle Aioli
Ad d SH A v e d bl A c k tr u f f l e S  +25

YELLOWTAIL CRUNCHY TACOS 17.5 
Micro Cilantro, Guacamole

WAGYU BEEF CARPACCIO  18 
Australian Wagyu, Truffle Aioli, Crispy Filo, Arugula Salad

FLORIDA WAHOO CEVICHE 19  
Leche de Tigre, Avocado, Red Onions, Grilled Corn, Cilantro

C R U D O S  &  R A W  B A R *

TWO-TIMING TUNA  18      
Spicy Tuna, Tuna Sashimi, Avocado, Cucumber  

MANGO TANGO  18.5 
Shrimp Tempura, Hamachi, Asparagus, Cucumber, Avocado, Mango Sauce

TORO-TORO 25 
Fatty Tuna, Scallions, Smoked Soy                           

HAMACHI JALAPEÑO   18 
Soy Paper, Chopped Hamachi, Jalapeño, Cilantro 
Wasabi Mayo, Cucumber, Avocado

ROCK & ROLL 17.5 
Spicy Tuna, Rock Shrimp, Mango, Avocado  

KOBE ROLL                                                                         39 
Torched at the table, Shrimp Tempura, Asparagus Tempura                                   
A5 Wagu Beef, Truffle Sauce

CRISPY CRAB                                                                         19 
Soy Paper, Avocado, Crunchy Tempura Flakes, Ranch Miso Sauce

S I G N A T U R E  R O L L S

 BLUEFIN TUNA  5.5  |   KING SALMON  7

 TORO TUNA  12.5 | YELLOWTAIL  4 .5|OCTOPUS  4
 

S U S H I  &  S A S H I M I *
( 1 P C )

PINEAPPLE TERIYAKI SALMON 29 
Ginger Rice, Cucumber Tonkatsu

THAI MISO GINGER CHICKEN 25.5 
Robata Grill Free Range Chicken, Wild Mushrooms

SPICY GINGER FILET MIGNON (8OZ) 42 
Red Amaranth, Micro Cilantro

TEPPANYAKI BONE MARROW RIBEYE (12OZ) 49 
Truffle Sauce, Spring Onions

RISOTTO HOT POT (V) 35 
Acquerello Rice, Shimeshi, Shiitake Mushrooms, Porcini Broth, Cremini, Enoki
Ad d SH A v e d bl A c k tr u f f l e S  +25

WOOD GRILLED BRANZINO (1LB)    39 
Mediterranean Sea Bass, Yuzu Butter

PRIME SKIRT STEAK 32 
Wasabi Chimichurri

FIRE ROASTED LAMB CHOPS 39 
Wasabi Cucumber, Yakiniku Sauce

CHARCOALED BABY BACK RIBS 29 
Sesame, Green Onions, Korean BBQ

R O B A T A  G R I L L  &  K I T C H E N

MIYAZAKI A5 WAGYU BEEF (3OZ MIN)   35/OZ

(Cooked Tableside on our Signature Hot Stone)

Garlic Wafu, Truffle Aioli, Maldon Sea Salt

TRUFFLE MAC AND CHEESE (V)  21
Shaved Black Truffle

MISO ROASTED CAULIFLOWER (V) 11
Garlic Miso, Tempura Flakes

CRISPY BRUSSELS SPROUTS MISO & BACON  13
Smoked Bacon, White Miso, Crispy Shallot

TRUFFLE FRENCH FRIES (V)      12
Parmesan Cheese, Shaved Black Truffle

GRILLED ASPARAGUS (V) 13
Onions, Wafu Sauce

GINGER RICE (V)  9
Akita Short Rice 

S I D E  D I S H E S

NEW STYLE SUSHI & SASHIMI*

TUNA TATAKI SASHIMI (6PCS)                   16   
Smoked Ponzu, Avocado, Gooseberry

HOTATE TRUFFLE SUSHI (2PCS)               23 
Hokkaido Scallops, White Truffle Butter, Lime Zest

TORO SUSHI (2PCS)                                   23 
Chu Toro Tuna, Smoke Soy

(V)  VEGETARIAN

*There is risk associated with consuming raw food. If you have chronic illness of the liver, stomach 
or blood or have immune disorders you are at greater risk of serious illness from raw food. If 
unsure of your risk, consult a physician.

CHEF’S RECOMMENDATION 
“OMAKASE” MENU

(Available for whole table only)

Allow our Executive Chef to choose from daily market’s 
ingredients to create a whole experience of new flavors and 
decadent presentation.

SIgnAture                                                    78
PremIum                                                                              98
ultImAte                                                     135

S U S H I  &  S A S H I M I  P L A T T E R *  
                                    (Please allow 20mn to prepare) 

Chef’s inspired selection of the freshest seasonal Sashimi, Nigiri & Maki 
Rolls

SmAll   :                                                                                                                                           95
lArge  :                                                                                                                                          155

WOOD-FIRE WAGYU BEEF TOMAHAWK (32 OZ)  160 
Grilled Shishito Peppers, Garlic Wafu, Ponzu, Truffle Aioli

L A R G E  P L A T E S

PARIS
THEATRE






















































