THE ARTISTRY, CULTURE &
TASTES OF THE WORLD'S
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ichele Mazza is a man whose existence is defined by the pursuit of the
ultimate in ltalian food. Bom outside of Naples into a family of bakers
and restaurateurs, it was inevitable that he landed in the kitchen from
@ young age. He has many fond memeories of rolling handmade pasta
and cutting vegetables in the kitchen with his grandmother. Few of us
have the luck of knowing what we want to do in fife. However, Mazza was blessad in
this case. His "a-ha!” moment struck him at age 15 when he knew, beyond a doubt, that
hewanted to dedicate his life to becoming a chef The fact that he walked through the
doors of | Mulino New York at the tender age of 18, thus, was nearly preordained. The
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succulent and shightly spiced fresh tomatoes and zuochinirounds  Its partnership with Acgualina Resort began more than a dec-
delicataly fried in such a Bght manner that your hand incessantly  ade ago with the opening of | Mulino New York in Sunny Isles.
reaches for more. Lest we forget the crown jewel of [l Mulino-the  "Every day is beautiful in Acqualina, being directly on the water
ravioli porcini gliding in meiting, buttery champagne truffiecream  fronting the Atlantic Ocean. | spend a lot of time enjoying the
sauce To lalians, food s not just fual for the body. Itis fuel forife.  people and culture. | am excited about our second restaurant in

The onginal il Mulino location in New York was naturally such a o e h

rumway success that there are now 16 distinguished restaurants  As the ultralwury property attracts a mix of hotel guests from
located around the world led by the charismatic and jovial Maz-  around the world, residents who live at the resort year-round
7a. Mazra spearheads the exciting culinary concepts and hashit  and locals from all over South Florida, Mazza was challenged

A B it out of the park again with AQ Chop House by Il Mufinoin Mi-  with creating a menu that complementad the resort’s dining of-
Mazza has been at the helm of the Il Mulino brand of restauranis for more than 15 years. Described as a divine and ami’s Sunny ksles Beach at the Five-5tar, Five Diamond Acqualing  ferings and where guests could dine three to four times a week.
sublime experience, Il Mulino never fails to axceed expectations. Toastad yet fluffy bruschetta under the weight of Resort & Spa. The result is a menu that highlights the resort's Mediterranean

heritage with approachable cuisine. “It's our take on a2 modem
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steakhouse with halian flavors that eve-
ryone loves. The saafood is amazing, the
ricotta is unbelievable. it is all good” Think
delicious jumbo crab cakes, Branzine crudo
with blood orange, beautiful salads, grilled
fish and prime dry-age meats. "For spices,
we use all fresh herbs. We use a lot of rose-
mary, a lot of fresh basil, garfic, shallots. We
use all the best greens. The tuna is sushi-
grade and the octopus is grilled nice and
charrad - it’s delicious”

On Sundays, AQ Chop House offers the par-
fect brunch where you can sip endless mi-
masas on the restaurant’s outdoor temace
overiooking the cerulean biue sea. From
made-to-order omelats, homemade breads
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and pasta dishes to a raw bar and action sta-
tions, this buffat spread has it all

The moment guests amive to AQ Chop House
their eyes will be insntly drawn © the
colossal 19205 Art Deco style chandalier that
hangs from the soaring celfing. The sweaping
ocaan views and natural sunfight pouring in
through the majestic floor-to-ceiling win-
dows shed light on the handmade walnut
dining tables and plush seating. The natural
elemants of the earth and ocean are drawn
into the restaurant with subtle tones of the
white and Grey temrazzo floors set against
a backdrop of hand painted goid millwork
details, goid leaf wall treatments and pops
of warm biue chenille fabrics. Inspired by a

thvowhback to mid-century European design,
the space dalightfully blands the quioter
style of 19th century Halian dassicsm and
the bold, moderm designs of the 1970s.

“It's one of the most charmiing dining rooms
in the city and it definitely heiped inspire the
food. | strongly believe that the food and
service are equally important. From the mo-
ment customer s walk through our doors, we
make them fesl truly spedial. | am proud of
the team and what we have oeated here.
Sharing unexpeciad pleasures at a table -
gether an oeate and deepen bonds and
produce moments of profundity. | invite
you to come with your familly and friends to
Qo on an expenience with us that you will not
forget” ©
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