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Zuma, located in the heart of downtown Miami, opened its doors in 2010 to critical acclaim. 
Zuma Miami marked the fifth international location in the restaurants global collection and the 
first outpost in the USA. 

Founder and Chef Rainer Becker’s internationally celebrated style of modern Japanese cuisine, 
already renowned and established in London, Hong Kong, Istanbul, Dubai and Bangkok, Zuma 
Miami offered a sophisticated cuisine philosophy of bold, modern Japanese dishes in an 
energetic and vibrant environment inspired by the informal Japanese dining style izakaya. 

Zuma Miami features a variety of seating options complement the main dining area. Keeping 
consistent with Zuma’s signature theme of natural earth tones, the floor and walls of the main 
dining area are made up of earth-tone granite, with Japanese rice paper panels extending from 
the ceiling. Furniture includes locally sourced wood dining tables. In addition to an exciting and 
innovative cocktail selection, Zuma Miami features 365 wine selections and offers one of the 
best sake lists in Florida, with over 80 premium varieties of sake including biwa no choju which 
is brewed exclusively for Zuma from the waters of lake Biwa in the Shiga prefecture.

The outdoor terrace at Zuma offers guests the opportunity to dine at the water’s edge, 
overlooking the Miami river. Perfect for small gatherings, or receptions of up to 60 guests, Zuma 
is one of the only restaurants in the downtown Miami/Biscayne area with boat accessibility and 
bay side entrance.

Zuma Miami



The Culture Trip (UVM: 905,197): The international story

highlights Miami’s best waterfront dining

experiences downtown with Zuma topping the lists.

 Robb Report (UVM: 398,510): National media placement

that highlights the Rare Privilege cocktail in

a trend story focused on beverages that incorporate smoke as

an ingredient/element.

 Modern Luxury (UVM: 39,411): Online coverage on the

Zuma Zacapa Live Solera event from Miami

Magazine.

Instyle.com (UVM: 2,685,943): The restaurant was featured

here among great company in a story

focused on hotspots that you can visit in real life where

popular TV series are filmed. Zuma made the cut after

pitching the Kardashians recent visit.

 Billboard online (UVM: 24,257,829) and print (Circ:

20,000): Zuma was included in a style feature on Prince

Royce (renowned Bachata artist) that outlined his favorite

places in Miami. The shout out included two photos with the

text that he “can’t get enough of the Japanese fusion served

at Zuma.”

Eater Miami (UVM: 68,170): Zuma was listed on Eater

Miami’s “38” – a seasonal round-up of the

city’s best restaurants.

Gayot: Awards given to Zuma Miami for 2016:

2016 Best Miami/South Florida Brunch Restaurants

2016 Best Miami/South Florida Heart-Healthy

Restaurants

2016 Best Miami/South Florida New Year's Eve

Restaurants

2016 Best Miami/South Florida Romantic Restaurants

Florida Trend: 2016 Golden Spoon Award

 TripAdvisor: Certificate of Excellence and 2016

Traveler’s Choice Restaurant Award

TimeOut Miami: Zuma Miami takes the number one spot

as one of Miami’s Best Restaurants.

Architectural Digest (UVM: 1,389,084): Zuma Miami leads

this story with the top photo and opening

text as one of Miami’s Best Restaurants with a view.

 Departures (UVM: 359,645): Zuma Miami was included

among great company here in this luxury

lifestyle and travel outlet’s Miami City Guide.

 The Culture Trip (UVM: 905,197): This internationally

read outlet touted Zuma as one of Miami’s best

brunches.

 Haute Living: Online placement of the event featuring

Black River Caviar paired with Champagne

Taittinger and Zuma’s famous sushi selections.

 Miami New Times: Online placement with Zuma placing

top 10 of Miami’s best sushi restaurants.

The Culture Trip (UVM: 905,197): The international story

highlights Miami’s best waterfront dining

experiences downtown with Zuma topping the lists.

Zuma Miami Awards & Press Placements
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The Future – Bi-chu Beach



Floors – Bi-chu Beach

Restaurant name:  the operator is proposing to name the space bi-chu.  bi-chu is a neighbourhood restaurant, 
aimed at residents and locals, inspired by the ROKA concept and brings a similar restaurant dining style and 
vitality to the beachside setting of hallandale. Bi-chu is a collection of approachable spaces; restaurant, bar 
and beach-club, with convivial areas created for guests to eat, drink, meet and relax from morning to night. 
An informal yet sophisticated environment with exceptional food, service and music. 

Dining options:  the first floor – community space and beach club.  A casual setting where local guests can 
relax and unwind with a fresh and healthy japanese inspired menu, cleansing juices and expert cocktails.  
Recline on the beachfront beds and enjoy a full waiter service. 

The second floor – contemporary japanese robatayaki restaurant and terrace.  Showcasing the true essence of 
bi-chu, fire & energy, the second floor is the heart of the location.  From the restaurant & terrace, guests will 
enjoy an energy that offers warmth and enjoyment. The principle cuisine is from the robata grill, which 
originates from the fishermen of the northern coastal waters off japan, who would cook the fish on the boats 
with different charcoals and share the bounty with one another using their oars. Dishes will start from $8 - $10

Third floor – rooftop lounge.  The spot where guests relax and unwind throughout the evening.  The unique 
lounge location will serve a selection of dishes from the second floor menu in addition to premium cocktails; 
the seductive ambience is further added to by the rooftop view. 



Operation– Bi-chu Beach

Operations:  the space will be overseen by robert macdonald, roka global managing director and hamish brown, 
roka group executive chef.  Both mr macdonald and mr brown will be employing a team to oversee the day to 
day operations.
Resident discount: section 8 of the agreement provides for the operator to offer a discount to city residents on 
any such charges imposed by operator. Operator has agreed to provide a 20% discount for hallandale beach 
residents on all services at the facility with the exception of food and beverage. All hallandale city residents 
will receive a 10% discount on food and beverage items.

Operating Hours: 
Beach bar 10:00am – 6:00pm, Dining area Lunch 12:00pm – 2:30pm, Dining area Dinner 5:30pm – 11:00pm
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First Floor



First Floor

VOLLEYBALL COURT



Entry Area Concept



First Floor



First Floor



Second Floor



Second Floor



Second Floor



Third Floor



Third Floor



Third Floor



Food & Beverage



Ciel SPA on the Ground Floor Image



Ciel SPA on the Ground Floor
Services
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