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In recent years, Peruvian food has
claimed a position at the top of the restau-
rant food chain, aided by innovations in
kitchens throughout the South American
country.
Chef Felipe Villanueva, who oversees

the menu and kitchen at El Gran Inka, is
doing his part to bring Peruvian food to the
forefront.
The Peruvian-born Villanueva studied

culinary arts and graduated from Le Cor-
don Bleu in Lima in 2002.  He then moved
to Miami in 2003 and joined the Gran Inka
team as a sous chef in 2006.
“I like preparing all kinds of ceviche,”

Villanueva replied when asked what dish
he enjoys making the most. “Every plate
is different, and I can’t choose one over
another because they are all unique.”
Villanueva explained serving a good ce-

viche is about technique. He protects his
technique as if it were a child, while
strongly emphasizing the fish has to be
fresh:  the catch of the day.
But Villaneuva does not discriminate be-

tween the dishes he serves; clearly, there
are no favorites in his kitchen.   
I am not a big fan of ceviche. This wor-

ried me when I was given this writing as-
signment.  And, as if going through a rite
of passage, I asked Villanueva to convert
me and skew my taste buds for the benefit
of this article. He enjoyed the challenge
and jumped right to the task while wearing
his white chef’s jacket embroidered with
his name.
Before meeting Chef Felipe, I had been

looking at the Ceviche Clasico dish on the
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menu, as I thought that would be a good
starting point for my conversion. Vil-
lanueva must have read my mind, because
that is exactly what he served me.
The Ceviche Clasico, priced at $14, is

amazing. It is marinated in lime juice and
made with cobia, also known as black
kingfish, black salmon and black bonito.
What makes this dish great is it is served
to the individual diner’s specifications re-
garding the amount of ají limo pepper. I
chose medium over mild and hot.
I had never been served ceviche this

way. The glazed sweet potato cubes and
large kernel Peruvian corn on the plate
gave the dish a noticeable yet mild con-
trast and enhanced the taste of the cobia
and serve as palette cleansers. The ají limo
pepper makes the taste of the fish pop.
The tiradito – the cut – of the second fish

I tasted brought home the importance of
the chef’s technique in the way the fish is
sliced.
The Tiradito Tuna Ginger, listed at $16,

is thin slices of tuna served with chopped
tomatoes, onions, cilantro and avocado
cubes with a ginger sauce base. El Gran
Inka should serve the ginger sauce as a
martini. That’s how good it is.
El Gran Inka is not just about ceviche.
They have a full selection of hot and

cold appetizers ranging from choritos a la
chalaca, a traditional recipe of mussels
marinated in extra virgin olive oil and lime
juice with chopped tomatoes, onions,
cilantro and Peruvian corn; to Yuquitas
Cuzco, crispy stuffed fried yucca with
sautéed tenderloin and gouda cheese.
Main courses include chicken, meat,

pasta, fish, seafood and risotto dishes.
The Lomo a la Huancaina is grilled beef

tenderloin topped with a Peruvian huan-
caina sauce and sautéed mushrooms
served on top of mashed potatoes. The
Sartencita Inka is a pan seared mahi mahi
with scallops, shrimp, calamari, octopus,
black mushrooms and Peruvian fingerling
potatoes flambed with cognac and oven
baked.     
El Gran Inka offers 50 percent off all

bottles of wine on Mondays and Tuesdays
while promoting a happy hour from 4-7
p.m. during the week. The restaurant hosts

a shrimp festival every Wednesday, serv-
ing a dozen different types of shrimp
dishes at an affordable $15. And there is
live music on Thursdays.
The restaurant is managed by Vladimir

Concepción, and you can follow them on
Facebook at El Gran Inka Restaurant
USA, where they have 10,000 likes.
El Gran Inka is located at 606 Crandon

Boulevard. The phone number is 305-365-
7883. For more information, log on to
www.graninka.com. 

Longtime appellate practitioner and Key
Biscayne resident John Crabtree has been se-
lected as the next chair of The Florida Bar’s
Appellate Practice Certification Committee.
The committee determines which Florida

lawyers are considered “appellate special-
ists.”  
A board-certified appellate specialist since

2001 and founder of Crabtree & Associates,
Crabtree is quick to acknowledge the respon-
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sibility that accompanies his new peer-review
position. 
“Board certification is The Florida Bar’s

exclusive method for evaluating attorneys’
competency, experience and professionalism
in areas of law approved for specialization by
the Supreme Court of Florida,” said Crabtree.
“Attorneys who become board-certified

are evaluated as to their character, ethics and
reputation for professionalism in the practice
of law as well as their specialized legal
knowledge and experience. I am deeply hon-
ored that the president of the Bar entrusted
me to lead the committee responsible for de-
termining which attorneys are qualified to be
considered appellate specialists.” 
Crabtree was previously appointed by suc-

cessive Bar presidents to serve as two-term
chair of Florida’s Appellate Court Rules
Committee, the committee that drafts the
rules governing all of Florida’s appellate
courts. By election, he has also chaired both
the Bar’s 1,400-member Appellate Practice
Section and the Appellate Section of the
Florida Justice Association. 
An active member of the American Law

Institute, Crabtree has presented cases in
every state and federal court in Florida as
well as in the Supreme Court of the United
States. He has also lectured and written on a
wide range of appellate and class action
 topics. 
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An article in last week’s Islander News
stated the Key Biscayne entry block prop-
erty was purchased for $1,031 per square
foot; however, that figure is misleading, as
it is based on the 14,561-square-feet worth
of existing buildings on the site.
According to a representative for the

buyer, due to the likely demolition of the

Clarification
buildings and redevelopment of the site, the
more accurate per-square-foot calculation
is based on the land itself, as the existing
buildings contribute minimal value to the
overall value of the site.
The entire property is 62,075 square feet

and sold for $15 million, for a cost of
$241.64 per square foot of land area. 


