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MICHAEL AND EVA CHOW ARE INTRODUCING THE WEST TO MIAMI
THROUGH THEIR NEW RESTAURANT AT THE W SOUTH BEACH

ith the mere mention of the name Mr. Chow, one immedi-

ately thinks of the famed restaurants that ars reverad not

for just the food but for the experiencs, the scene, and the

trendy, celebrity-infused crowd that dines there. Michasl

Chow's restaurants are more than high-end eateries; they
are institutions that become ingrained in the culture of the city they inhabit.

This can be attributed to the fact that Mr. Chows have always been in the right
place at the right time. The London location opened its doors in 1968 and is
still going strong. The Beverly Hills hatspot launched in 1974 and continues
to serve an eclectic mix of Alist celebrities, art-world stars, and international
jetsetters. Mr. Chow in Mictown in New York opened ir 1979, and famously
served the faction who put Studio 54 in the history books. Tribeca's outpost
opened in 2005 and quickly bacame the restaurant of choice for New York's
stock market mavens, and a Las Vegas eatery is in the works, scheduled 0
open in 2010. Copycats consistently pop up hoping to take over Mr. Chow's
reign, but none can boas! such a legacy or innate understanding of what cap-
tivates the cultured diner. In decades to come, what will be remembered of Mr.
Chow restaurants is that they prospered in the toughest, fastest, and ‘rendiest
cities in the world. With no signs of slowing down, Mr. Chow is about to unveil
a new location in our own backyard at the W South Beach, which has feodies
salivating in anticipation of the pending August opening.

Restaurateur Michael Chow successfully created 2 culinary dynasty that sprout-
ed in China and planted its rocts in the new world. A master of design and archi-
tecture and a predictor of trends, he single-handedly revolutionized the way the
West sees and eats Chinese cuisine.

The birth of Mr. Chow restaurants came from Michael's desire 1o raconnect
with his heritage. He was sent away from his home in China to an English
boarding school at the age of 12, never lo see his parents again due to the
ravages cf the Cultural Revolution. ‘I had a desire ta link the past, which is my
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“EVA IS EXTRAORDINARILY
#| TALENTED,” BOASTS MICHAEL.
“SHE IS AN INCREDIBLE CHEF,
GREAT AT FLOWER ARRANGING,
AND GIVING PARTIES. AS FAR AS
I'M CONCERNED, I'M NOT BAD,
BUT SHE IS MUCH BETTER.”




