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Embrace the Earthy Taste of Truffles at These 
Must-Try Miami Restaurants 

 
Did someone say Truffle? Discover Miami’s Best Truffle Dishes 
 
The truffle season is upon us, and National Truffle Day is on May 2. It’s the perfect 
excuse to indulge in one of the culinary world’s most beloved flavors. From pastas 
and pizzas to sushi and salads, several restaurants across Miami and Pembroke 
Pines offer delicious ways to enjoy truffles’ rich, earthy taste. Here are some 
standout spots to celebrate the season and savor every bite. Let’s celebrate the 
magic of truffles together! 
 
Brimstone Woodfire Grill’s Seafood Truffle Pasta is a luxurious mix of shrimp, 
clams, market fish, scallops, mushrooms, and calamari in a garlic white wine 
cream sauce with truffle oil, served over linguini. 

https://southbeachtopchefs.com/
https://southbeachtopchefs.com/category/italian-food/
https://www.nationaldaycalendar.com/national-day/national-truffle-day-may-2
https://tracking.us.nylas.com/l/098712b4bf8c44c5a543c9efed04eec1/7/3c4e3130456297b543e298f18804cbf72622197be4c065d4a09cd12b4dc7cc6f?cache_buster=1746105132


 
Risotto with Shrimp and Truffle – Photo Credit: Brio Italian Grille 

 
Brio Italian Grille – Risotto with Shrimp Topped with seared shrimp & truffle oil, a 
creamy risotto dish with the earthy aroma of truffle oil, complemented by 
succulent shrimp. Brio offers a variety of Italian dishes, and this risotto is a 
standout for those seeking a touch of luxury in their meal. 
 
Havana 1957 – A Cuban restaurant that offers a modern twist on traditional 
dishes, incorporating truffle into their yuca fries for a unique flavor experience. 
These Yuca fries are tossed in truffle oil, parmesan cheese, and rosemary, served 
with cilantro aioli. 
 

https://tracking.us.nylas.com/l/098712b4bf8c44c5a543c9efed04eec1/8/4e5642a67bf80338a82849290f8c7d47a62d5d21702af1a262f16d4c1cea3420?cache_buster=1746105132
https://tracking.us.nylas.com/l/098712b4bf8c44c5a543c9efed04eec1/9/5b19ec1e36c7c73f3aa133a2326ac608ac68e311479803e2efa9dd96e69797ba?cache_buster=1746105132


 
Claudio & Elisa Pizza – Photo Credit: Mister O1 

 
Mister O1 Extraordinary Pizza – Signature dishes featuring the Claudio pizza with 
Italian tomato sauce, mozzarella, burrata stracciatella cheese, white truffle oil, and 
basil; the Elisa pizza with mozzarella, ricotta cheese, natural honey, black pepper, 
and white truffle oil; and the Burrata e White Truffle Oil plate with fresh burrata, 
arugula, and tomatoes. Guests can also purchase the Mister O1 Truffle Oil Bottle, 
made with Italian extra virgin olive oil infused with white truffles. 
 
Sushi Garage – Truffle Yuzu Homemade Sauce: This delicate blend of earthy 
truffle essence and bright, citrusy yuzu creates a luxurious, aromatic finish that 
enhances every bite. 
 

https://tracking.us.nylas.com/l/098712b4bf8c44c5a543c9efed04eec1/2/47d5b8b8bf216a92d9d4961e1137b65a2cf894ce6cc358446dfda1966d6504da?cache_buster=1746105132
https://tracking.us.nylas.com/l/098712b4bf8c44c5a543c9efed04eec1/3/8e74112c0e8ef8c22eb282b5227d2c611d0b66b4ff3551f1051fa5c75ffb257a?cache_buster=1746105132


 
Truffle Fried Rice – Photo Credit: Planta Queen 

 
PLANTA Queen – A plant-based selection featuring Potato Truffle Dumplings, 
Truffle Fried Rice, and a Torched and Pressed Sushi Roll with avocado and miso 
truffle glaze. The menu includes Udon Noodles in a truffle mushroom cream 
sauce and Unagi Eggplant Nigiri Sushi with a miso truffle finish. 
 

https://tracking.us.nylas.com/l/098712b4bf8c44c5a543c9efed04eec1/4/7d8be42873f59b8ec269fa181683d9a21f8c4ac200e6fd8d7de1ada23378c3f4?cache_buster=1746105132


 
Narbona Pappardalle Pasta – Photo Credit: Narbona 

Narbona – Fresh dishes include the Dos Lechugas salad with arugula, spinach, 
candied pecans, tomatoes, brie cheese, and white truffle olive oil. Guests can add 
black truffle to any homemade pasta or enjoy the Pappardelle Pasta with a wild 
mushroom mix and fresh truffle. 
 

https://tracking.us.nylas.com/l/098712b4bf8c44c5a543c9efed04eec1/5/1dc2226091053339afa60ac453c74110a4900335cddc81f28dd7bf3679ea2619?cache_buster=1746105132


 
Truffle-Honey Chicken – Photo Credit: The Cheesecake Factory 

 
The Cheesecake Factory offers a Truffle-Honey Chicken dish. This entrée consists 
of crispy fried chicken breasts glazed with truffle-honey sauce, asparagus, and 
mashed potatoes. It’s a flavorful and indulgent choice for those who appreciate 
the rich taste of truffles. The Cheesecake Factory also offers a White Chocolate 
Raspberry Truffle Cheesecake, which combines the sweetness of white chocolate 
with the tartness of raspberries in a decadent cheesecake. 
 
 
 
 
 
 
 

https://tracking.us.nylas.com/l/098712b4bf8c44c5a543c9efed04eec1/6/6f5e330b605618b0c89cfac36ac3f8610f8ffaf6239ad8b8b2d723e5893f219f?cache_buster=1746105132

