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La Dolce
Vita
It’s morning’s end and as the sun tipped rays 

meet cabana row, guests retreat to the al fresco 
terrace for a feast of unhurried Italian dishes 

inspired by summers off the coast of Lido di Venezia. 
Located at the iconic Four Seasons Hotel at The Surf 
Club, Lido Restaurant and Champagne Bar helmed 
by Chef Antonio Mermolia is a destination worthy of 
romantic postcard moments with a trove of tables 
bearing everything from oysters to Sicilian anchovies 
to orattas and margarita pizzas. Dawned “La Dolce 
Vita” brunch, guests can experience the wanderlust 
of hot Italian summers with playful bites that are 
simple and effortless, all the while on the backdrop 
of palm-fringed Mediterranean architecture.

Lido Restaurant and 
Champagne Bar 
brings romantic Italian 
summers to Miami
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Reminding diners of their most cherished moments, Chef 
Mermolia lends homage to the authentic Pasta Pomodoro, 
Vesuvio al Pomodorino, crafted with eliche pasta, cherry 
tomatoes and basil. His signature dish, diners can sip on a 
curated collection of “Tiny Tinis” while splurging on an artful 
bowl of Pasta Pomodoro and peek out onto the indigo-colored 
seascape of Miami Beach. A horizon fixed with white sails and 
sunlight, there is nothing but undulating waves ahead, making 
the scene even more enchanting.

Outside of classic specialties, including his Napoleta-style pizza 
paired with crisp mixed greens, Chef Antonio Mermolia shares a 
unique Mediterranean take on a democratic brunch favorite. His 
Italian pancake served with Macedonian fruit, whipped cream 
and honey brings a dose of whimsy to the menu while also acting 
as an anchor to the meal before an opulent dessert spread is 
presented. Here, diners can find everything from decadent 
chocolate cakes to pastel-colored macaroons and a perfectly tart 
key lime pie. Courtesy of Pastry Chef Meghan Brophy, this gentle 
pie is a sweet take on a local classic and the quintessential ending 
to any savory dish, fixed with a creamy texture and topped with 
pillowy meringue.

However, the marvel of the Lido Restaurant and Champagne 
Bar’s food is the art behind the scenes.

“I seek to make every dish understandable, where my attention is 
on sourcing the world’s best ingredients and then treating each 
one with just what is needed to reveal its essence,” said Chef 
Antonio Mermolia.

From the coastal-inspired whole branzino served with roasted 
local vegetables to the hand-cut Crudo served family style, each 
dish is crafted with locally sourced ingredients, whether it be an 
assortment of charcuterie or an elegant cheese platter.

A scene willful of romance, Lido Restaurant and Champagne Bar 
offers an idyllic al fresco experience with live music and southern 
Italian traditions off the background of a sunset-soaked palette.

Recently opening its doors amid the pandemic, Lido Restaurant 
and Champagne Bar brings the beauty of Lido di Venezia to Miami 
with its easy-going ambience and reimagined Italian cuisine. 
During a time when the doors of Europe are closed, diners are 
offered a gastronomic experience that is not only reminiscent 
of southern Italian sea views but naturally engrained with deep 
Sicilian roots. The menu, drawn from Chef Antonio Mermolia’s 
heritage, was learned from his grandmother who enjoyed the 
simplicity of traditional Italian cooking, where the dishes are 
shareable and continue to be served hours upon hours after the 
meal has begun.

“Even if you have tried Pasta Pomodoro everywhere, many times 
in your life, I love the challenge to get you to feel that this one is 
as close as one can get to your favorite childhood memory,” said 
Chef Mermolia.

The vine tomatoes and the Grape tomatoes must be blanched 
to remove the skin. Put them in boiling water for 3 minutes and 
then in ice water; the skin will come off quickly. Chef Antonio 
Mermolia begins by crushing the tomatoes by hand because 
a knife might impart a subtle metallic taste. He cooks three 
tomatoes - sweet cherries, vinegary vines, and a full-flavor 
summer variety - separately, combining them later so that they 
bring their full benefit.

Cooking these three different sauces separately, starting with a 
base soffritto made from oil, garlic, and half of the basil. After 
adding the tomatoes and the salt, make sure to cook very slowly 
for 30 to 45 minutes without having the tomatoes boil.

After cooking the sauce, it must sit overnight to let the flavors 
blossom.

When cooking the pasta, boil the pasta (from Gragnano if 
possible) for 3 minutes (every liter of water requires 10 grams 
of salt).

In another pan, you will combine the three sauces adding the 
spaghetti in the pan, and cooking for the rest for 7 to 8 minutes 
in the tomato sauce, allowing the starch to thicken it without 
thinning out the flavor of the sauce.

Finish the dish with a good portion of olive oil and basil, and it is 
ready to be served! 

Ragù di datteri
200 gr of Grape tomatoes
2 bunches of basil
1 whole garlic
1 tsp extra virgin Olive oil
10g sea salt (also by taste)

Pasta Pomodoro Ingredients:
Pomodoro Sauce
Ingredients10 Vine Tomatoes medium size
2 bunches of Basil
1 whole Garlic
1 tsp extra Virgin Olive oil
10g sea salt (also by taste)

San Marzano Sauce
500 gr San Marzano tomatoes
2 bunches basil
1 whole garlic
1 tsp extra virgin Olive oil
10g sea salt (also by taste)

World Polo League Beach Polo sat down with 
Chef Antonio Mermolia to hear more on his 
Pasta Pomodoro recipe that continues to 
delight diners in Miami Beach and beyond.


