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SUGARCANE raw bar grill is located in the heart of Miami’s 
emerging Midtown district at 3252 NE 1st Avenue. Developed by 

the creators of SUSHISAMBA, SUGARCANE raw bar grill is 
inspired by international influences and South American spirit.

Three distinct kitchens – robata, hot and raw bar – unite for a fresh 
take on tradition and a unique culmination of flavor. Embarking on a 
quest for the simple pleasures of life – eating well, kicking back and 

celebrating with friends – the concept focuses on a ‘shared 
experience’ through its tapas style menu: eclectic small plates, 

freshly muddled pitchers and imported beers on tap.

Under Executive Chef Timon Balloo’s leadership, SUGARCANE has 
taken Miami by storm since first opening in 2010. Most notable

among SUGARCANE’s recent critical acclaim is its 2011 nomination 
for the James Beard Awards’ “Best New Restaurant” category.

Celebrated Executive Chef Timon Balloo welcomes you to 
Dinner with Friends - an enchanted evening of great conversation 
and flavorful fare. As a guest, you will have the unique experience 
of engaging with Balloo and his special guest and co-host, while 
enjoying a multi-course menu and beverage pairings, personally 

presented and explained by the duo.  The series speaks to its 
namesake as an intimate, yet casual affair, making guests feel as if 

they are dining in the comfort of Balloo’s home.

This January, Chef Timon introduces his guest co-host 
Jamie DeRosa, Executive Chef of Geoffrey Zakarian’s restaurant, 

Tudor House at the Dream South Beach.  DeRosa brings his 
internationally seasoned culinary repertoire to Miami, offering a 
menu with playful takes on modern-American cuisine.  Together, 

the chefs will prepare a delicious feast with several dishes inspired 
by personal anecdotes from their respective journeys in the culinary 
world, including Chef Timon’s Foie Gras Chestnut Soup served two 
ways and Chef Jamie’s Boeuf Bourguignon a la Julia Child circa 

1999, which he first cooked for Child’s 86th birthday.

Dinner with Friends will take place on the fourth Monday of every month.  
Space is limited to 15 guests per experience, making for a memorable evening.



While other kids were watching cartoons, Timon Balloo was watching PBS’ 

Yan Can Cook. Coupled with growing up on culture-infused cuisine – a 

typical household dish included stir fried Caribbean vegetables with Asian 

spices – it’s no surprise that Balloo would pursue a career behind the 

burners. Following his passion, Balloo strengthened his culinary skill set 

by working in some of the best kitchens in the world, including La Broche, 

Chef Allen’s and Azul, where he met his greatest mentor, 

Chef Michelle Bernstein.

 
Now as an Executive Chef, Balloo brings his rich and colorful past to 

SUGARCANE raw bar grill. Under Balloo’s leadership, SUGARCANE has 

experienced a whirlwind of success, being named a 2011 James Beard 

Awards’ semifinalist in the “Best New Restaurant” category, not to mention 

Balloo’s nomination for Food and Wine’s “The People’s Best New Chef.” 

The list of awards and accolades speak to Balloo’s zeal and vivacity, which 

are not only manifested in the energy of his team, but also in the flavors of 

his dishes. Developed in the spirit of ‘eating well,’ the conceptual robata, 

hot kitchen and raw bar menu spotlights Balloo’s signature creations.

 
“What I love about SUGARCANE raw bar grill is that it really 

succeeds in capturing Miami’s laid-back nature and South America’s 

spirit – while playing into the world’s culinary creativity,” explains Balloo. 

“Dishes are made to be shared and enjoyed ‘in the moment,’ but they put 

forward a mix of color and flavor that will leave a lasting memory.”

Executive Chef Jamie DeRosa uses his eclectic spice cabinet from 
years of apprenticeships, globetrotting and sophisticated training 
to create dishes where the palate experiences food at its core – 
sweet, salty, sour and bitter – but also at its experiential essence. 
DeRosa developed his skill set while working at some of the most 

renowned restaurants in the country, including Mark Peel’s landmark 
Campanile restaurant and the Michelin-Star-rated Patina restaurant 
in Los Angeles, as well as overseas in the United Kingdom at The Fat 
Duck and in Beijing, China at Domus, finally returning to open his 

own: Taste Gastropub in Delray Beach.  

DeRosa brings his internationally seasoned culinary repertoire to 
Miami as Executive Chef at Tudor House in the Dream South Beach 

hotel, where he offers a menu with playful takes on modern-
American cuisine. DeRosa’s approach has landed him features in 

national and international publications, namely, Esquire magazine, 
Tatler magazine and the Los Angeles Times.  



drink up.

Strawberry Fields, Knaus Berry Farms strawberries, 
house herbs infused Oronoco, yuzu syrup, fresh cilantro

kick back.
 

key west yellow jack / red onion / chilies / house soy
Timon Balloo

 
portuguese octopus / gigande beans / citrus

Jamie DeRosa
 

Tropical White Sangria, Gewurztraminer, 
Knaus Berry Farms strawberries, starfruit

 
catalan monkfish stew

Jamie DeRosa
Cava, Cristalino, Penedes, Catalonia, Spain M.V.

 
foie gras chestnut soup / two ways

Timon Balloo
Emilio Lustau, Oloroso, Vinos de Jerez

eat well.
thyme braised oxtail / rice / peas

Timon Balloo
Estrella Damm, “Inedit” Ale, Barcelona, Spain

 
boeuf bourguignon / a la julia child circa 1999

Jamie DeRosa
Grenache, Mourvedre, St. Damien, Vielles Vignes, 

Gigondas, France

make friends.
 

something sweet from jill…
Jill Montinola

Flor de Caña, Centenario Gold, 18 yr, Nicaragua



If you could pick anyone - dead or alive - to cook for you, 
who would it be? 

Thomas Keller because he’s Thomas Keller.

What is your favorite meal from your childhood? 
Dim sum... My fondest childhood memories are eating 

a warm, steamy pork bun on a cold day from 
Chinatown in San Francisco.

What is your go-to ingredient? 

Nowadays it’s sherry vinegar. I love the balance of acidity, 
sweetness and aroma. I feel it’s a perfect enhancer 

for anything from meat to fish. 

What are three ingredients you should always have handy?
garlic, butter and soy sauce

What is your most memorable meal? 
Growing up in California and then moving to Florida, I never had 
the opportunity to see snow. While working abroad in Belgium, on 
one cold winter day, I bought a waffle from a street vendor. He was 

using this iron waffle maker that hadn’t been cleaned in 8 years. 
Over time, the iron accumulated caramel and sugar, glazing every 
fresh waffle with a brûléed coating. It was perfect - warm and moist 
on the inside with a crunchy shell on the outside. As I took my first 

bite, snowflakes started to fall. It was probably the most memorable 
food moment for me – I learned what really great food backed by a 

really great setting could do to a person.

What is your favorite restaurant? 

I find Mario Batali’s Spanish tapas restaurant in New York City, 
Casa Mono, consistently solid.

OR one that you have been wanting to try? 

Eleven Madison Park in New York City  

Name some of your guilty pleasures... 
ice cream, ice cream and more ice cream

 
If you could only eat one meal for the rest of your life, 

what would it be? 
Pizza... Growing up, we only had pizza twice. As an adult, 

it’s what I always crave after work.

What would you want your last, three-course meal on earth to be?

It is not 3 courses, but it would have been to go to elBulli. I’ve never 
been, but feel it’s a meal all chefs must experience at least once in 

their lifetime.

Do you play music in the kitchen? If so, what are you listening to? 

No, but if I did it would be Mumford & Sons.

If you could switch occupations, what kind of work would 
you want to take up? 

I would be an owner of a strip club. It seems like they have fun...

Out of your contemporaries, whose culinary approach do you 
most appreciate?

Marc Vetri, for his sheer philosophy to ingredient and technique, 
and Frédéric Morin, for his “shut up and eat it” attitude.



If you could pick anyone - dead or alive - to cook for you, 
who would it be? 

Julia Child. I was able to cook for her on her 86th birthday in Deer 
Isle, Maine (part of my story on the Boeuf Bourguignon dish is 

because of my memory of cooking at her birthday dinner).

What is your favorite meal from your childhood? 

It is my Grandmother’s Paella every Christmas Eve.

What is your go-to ingredient? 

fresh thyme

What are three ingredients you should always have handy? 

good salt, good olive oil and lemons

What is your most memorable meal? 

Guy Savoy in Paris

What is your favorite restaurant? 

Manhattan Beach Post (M.B. Post) in California

OR one that you have been wanting to try? 

Eleven Madison Park in New York City

What is your favorite ingredient? 

olive oil (we use about 12 different ones at Tudor House)

Do you play music in the kitchen? If so, what are you listening to? 

Yes, before 9am and after 11pm we always have hip hop on - 
both old and new.

If you could switch occupations, what kind of work would you 
want to take up? 

I would have been a great Ari Gold from Entourage!

Out of your contemporaries, whose culinary approach do you 
most appreciate? 

Wolfgang Puck, who taught me that simplicity is always the most 
difficult to achieve.

What is your favorite cuisine? 

“Allez! Cuisine!” paying homage to iron chef Geoffrey Zakarian

Who inspires your cooking? 

The staff I work with. Wanting to teach, mentor and challenge 
them each day inspires me.



2.9 oz. bacon, large dice•	
7.9 oz. beef stew meat, cut in 1”•	 x1” cube
7.9 oz. carrot, small dice•	
15.8 oz. onion, small dice•	
1 ea. garlic head, whole, peeled and cracked•	
42 fl. oz. veal stock•	
22 fl. oz. red wine•	
4 fl. oz. port wine•	
1.76 oz. thyme, leaves•	
1.76 oz. parsley, chiffonade•	
1 ea. bay leaf•	
2 lb. egg noodles•	
1.76 oz. pecorino•	

1lb. oxtail meat, cut into 3 inch pieces•	
1/4 cup celery•	
1/4 cup onion•	
1/4 cup carrots•	
1/4 cup tomatoes•	
1/4 cup garlic smashed•	
1 tbsp. allspice berries•	
1 tbsp. cloves•	
1 tbsp. chopped ginger•	
1 tbsp. picked thyme•	
1 tbsp. flat leaf Italian parsley•	
1 tbsp. soy sauce•	
1 tbsp. brown sugar•	

method: Render bacon 1/2 way, reserve on side. Brown beef on all 
sides S+P, reserve on side. Brown vegetables, add red wine. Reduce 
by 2/3, add veal stock, and sachet. Cover and cook at 300 degrees 
oven until tender, strain. Reserve beef and bacon. Reduce sauce add 
more wine reduction, if necessary. Cook egg noodles in salted water 

until done. Toss in olive oil and parsley. Serve egg noodles on 
bottom and bourguignon over the top. Garnish with parsley.  

Bon appetit!

method: In the braising pot add 2 tablespoons of oil and brown 
sufar and cook until it forms a caramel. Add-in oxtail and sear until 
golden brown. Add vegetables and sauté for 3-5 minutes. Add 1 

gallon of beef stock. Reduce flame and cook for 2-3 hours or until 
the meat is tender. Serve with your favorite accompaniment. Enjoy!






