
 

  
 
LA MAR BY GASTÓN ACURIO OPENS AT MANDARIN ORIENTAL, MIAMI 
 

Hong Kong, 19 March 2014 – Mandarin Oriental, Miami and celebrity chef Gastón 

Acurio has officially opened La Mar by Gastón Acurio at the Five-Star city resort. 

Considered ‘the ambassador of Peruvian cuisine,’ Acurio continues to gain culinary 

acclaim with his unique restaurants which rank among the best in the world.  The opening 

of La Mar by Gastón Acurio in Miami marks the third Acurio restaurant in the U.S., 

following sister concepts La Mar Cebicheria in San Francisco and Tanta in Chicago. 
 

At La Mar, guests can enjoy a mix of indoor and outdoor waterfront seating with three 

lively bars providing distinctive culinary experiences. La Mar Executive Chef Diego Oka 

provides a personal look into the creation of authentic Peruvian dishes ranging from 

upscale novo-Andean fare to Asian-Peruvian fusion and traditional seafood Ceviche. 

Having worked alongside Acurio for more than a decade, Chef Oka introduces an eclectic 

menu offering small plates such as Nikei, Peruvian nigiri; Anticucho Grill items; and tapas-

style Piqueos. Large plates include a selection of Peruvian Specialties and pan-fried rice 

called Arroces. 
 

“We are extremely excited to introduce the spirit of Peruvian food culture to the vibrant 

city of Miami,” says Chef Gastón Acurio. “Our new La Mar by Gastón Acurio restaurant 

pays tribute to the sea with a beautiful waterfront location and the freshest local seafood on 

the menu.” 
 

The dedicated Ceviche and Anticucho bars invite guests to journey through La Mar’s 

celebrated menu. Ceviches and Tiraditos utilize the cooking technique of curing fish 

through acidic juices and are presented in 15 different dishes priced from USD 9 to USD 

29.   

 

 

-more- 

http://www.mandarinoriental.com/miami/
http://www.mandarinoriental.com/miami/fine-dining/la-mar-by-gaston-acurio/
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Creations range from the Clásico with fluke, cilantro, aji limo, red onions, choclo and leche 

de tigre to the Bachiche with scallops, avocado, and garlic-truffle leche de tigre.      
 

The culinary journey continues with Anticuchos, a popular Peruvian street food. Priced 

from USD 9 to USD 30, Anticuchos are reinvented with varieties of Wagyu, Free Range 

Chicken, Octopus, Whole Jumbo Prawn and a vegetarian option of Peruvian Asparagus.  
 

A selection of Causa dishes, mashed potato dumplings topped with seafood, are served 

four different ways to include the Nikei (rocoto causa with tuna tartare); Cangrejo (beet 

causa with crab); Escabeche (potato with crispy snapper) and Olivo (potato with octopus 

tartare).  Peruvian Specialties range in price from USD 19 to USD 49 and highlight the 

cuisine’s rich Japanese influences with dishes like Lomo Saltado, a traditional beef dish 

with stir fried potatoes, red onions, tomatoes, soy sauce, cilantro, aji amarillo and rice, and 

Whole Fish Nikei, the catch-of-the-day, prepared with Peruvian Japanese spicy sauce, bok 

choy and white chaufa broccoli rice. 
 

La Mar’s comprehensive cocktail menu includes a list of Peruvian Classics, featuring 

cocktails infused with pisco, a South American grape brandy, and La Mar Classics, 

offering iconic cocktails with a Peruvian twist. These signature drinks cost USD 13 each.  
 

In celebration of La Mar’s opening, Mandarin Oriental, Miami has partnered with LAN 

Airlines to provide two round trip tickets from Miami to Lima in Premium Business class; 

dinner for two, with two pisco sours, at La Mar by Gastón Acurio at Mandarin Oriental, 

Miami; and lunch for two, with two pisco sours, at La Mar Cebicheria in Lima, Peru.  

More details can be found by visiting www.mandarinoriental.com/miami/culinary-

adventure-giveaway. 
 

 

-more- 
 

http://flylan.us/1hNSiAM
http://flylan.us/1hNSiAM
http://www.lamarcebicheria.com/lima/
http://www.mandarinoriental.com/miami/culinary-adventure-giveaway
http://www.mandarinoriental.com/miami/culinary-adventure-giveaway
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About Mandarin Oriental, Miami 

Contemporary in design and with a prominent waterfront location, the luxurious Mandarin 

Oriental, Miami features 326 elegant guest rooms and suites – offering dramatic views of 

the bay and the Miami skyline.  Amenities include an award-winning tri-level spa, Oasis 

Beach Club, the luxury boutique Shanghai Tang and extensive meeting and business space.  

   

About Mandarin Oriental Hotel Group 

Mandarin Oriental Hotel Group is the award-winning owner and operator of some of the 

world's most prestigious hotels and resorts. The Group now operates, or has under 

development, 45 hotels representing over 11,000 rooms in 26 countries, with 20 hotels in 

Asia, 11 in The Americas and 14 in Europe, Middle East and North Africa. In addition, the 

Group operates, or has under development, 13 Residences at Mandarin Oriental connected 

to its properties.   
 

Photography of Mandarin Oriental is available to download, in high and low resolution, in 

the Photo Library of our Media section, at www.mandarinoriental.com. 

Visit Destination MO (www.destinationMO.info), the online version of Mandarin 

Oriental Hotel Group’s bespoke publication, MO. News about our award-winning 

hotels, the best dining experiences, spa treatments, travel retreats and interviews with 

the Group’s celebrity fans is now just a click away.  
 

-end- 

http://www.mandarinoriental.com/miami
http://www.mandarinoriental.com/miami
http://www.mandarinoriental.com/miami/rooms_and_suites/
http://www.mandarinoriental.com/miami/spa/
http://www.mandarinoriental.com/miami/leisure/
http://www.mandarinoriental.com/miami/leisure/
http://www.mandarinoriental.com/miami/leisure/things_to_do_and_see/shopping/
http://www.mandarinoriental.com/miami/meetings/
http://www.mandarinoriental.com/about_mo/media/photo_gallery/
http://www.mandarinoriental.com/
http://www.destinationmo.info/
http://www.destinationmo.info/
http://www.mandarinoriental.com/
http://www.mandarinoriental.com/


                                                                                                                                                                                                                                                
 
Corporate Office   
Danielle DeVoe (ddevoe@mohg.com) 
Group Communications – The Americas  
Tel: +1 (212) 830 9380 
www.mandarintoriental.com  

Mandarin Oriental, Miami 
Alexandra Wensley (awensley@mohg.com)  
Director of Communications 
Tel: +1 (305) 913 8333 
 
Heidi Barfels (hbarfels@mohg.com)  
Public Relations Manager  
Tel: +1 (305) 913 8386 
www.mandarinoriental.com/miami  
 
Rockaway PR 
Alexis Knapp (alexis@rockawaypr.com) 
Principal 
Tel: +1 (305) 751-9641 ext. 101 
 
Samantha Van Nuys (sam@rockawaypr.com) 
Account Manager 
Tel: +1 (305) 751-9641 ext. 10 
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