
 
 
 
 
 
 
 
 

Culinary Revolution: The Palm Beaches Dishes Out on New Restaurants, Long-Time 
Favorites and Growing Breweries 

 
 
West Palm Beach, Fla. (May 26, 2017) –Those seeking a foodie pilgrimage can expect an experience inclusive of delectable 
flavors, inviting ambiance, picturesque views and hospitable service when visiting The Palm Beaches, Florida. In recent years, 
The Palm Beaches’ culinary scene has been shaken and stirred with the growth of cocktail bars, 18 local craft breweries, an 
organic winery and savory dishes hand-crafted by James Beard Foundation (JBF) recognized chefs as well as local food 
artisans.  
 
Sprawling 2,200 square miles between the Atlantic Ocean and rich farmland along Lake Okeechobee, The Palm Beaches get 
the best of both worlds when it comes to fresh, organic ingredients and freshly caught seafood – and it’s more than award-
winning chefs who have taken notice. In 2016, Conde Nast Traveler Readers voted The Palm Beaches as one of The Best Food 
Cities in The U.S. As a winter breadbasket of the United States, The Palm Beaches top all counties east of the Mississippi River 
in total agricultural sales, with a total annual economic impact of $2 billion. The destination also leads the nation in the production 
of sugarcane and fresh sweet corn, also leading Florida in the production of rice, bell peppers, lettuce, radishes, Chinese 
vegetables, specialty leaf, cucumbers, eggplants and herbs.  
 
Below, is a list of new openings, celebrated farm-to-table restaurants, waterfront dining, popular sweet shops, breweries and 
food tours to get you started on your culinary exploration in The Palm Beaches.  
 
 
NEW RESTAURANT OPENINGS IN 2016-2017: 
 

1000 North – Jupiter, Fla. 

The Jupiter waterfront will welcome a new restaurant partly-owned by NBA star Michael Jordan later in 2017. The first floor of the 

340-seat restaurant, which also will have an indoor and outdoor bar, will be open to the public, while the 1,500-square-foot 

second floor will be dedicated to members and their guests only. The second floor will have a 450-square-foot outdoor patio for 

food and beverages. 

 
Claire’s Kitchen, The Corner, and Little Red Truck – West Palm Beach, Fla.  
Bravo “Top Chef” alum Dale Talde is set to open a bar and two restaurants in the upcoming West Palm Warehouse District’s 
Grange Hall Market. Clare’s Chicken, The Corner and Little Red Truck will be the names of his new ventures. At Clare’s Chicken, 
diners can expect fried and roasted chicken served in a variety of flavor accents, as well as sandwiches, salads, and sides. Little 
Red Truck will serve beer, wine and creative cocktails by John Bush. The Corner will specialize in Detroit-style pizza, in addition 
to serving up salads and Italian-inspired sandwiches. The name is a representation of the square shaped pizzas.   
 

The Warehouse District – West Palm Beach, Fla. 
A new food and drink-centric district is coming to West Palm Beach later this year. The Warehouse District, an eclectic urban 

neighborhood comprised of eight vintage-style buildings, is experiencing a transformation spearheaded by local food and 

beverage vendors, artists, fitness enthusiasts and entrepreneurs. Boasting a New York-inspired food hall, Grange Hall Market, a 

the 85,000-square-foot district is located southwest of the Palm Beach County Convention Center near downtown West Palm 

Beach. Grange Hall plans to hold their official preview party later this month in advance of the official launch. Elizabeth Ave 

Station opened earlier this year, with pop-up shopping space featuring wares from local artisans and entrepreneurs.  

 
The Poké Company – Boca Raton, Fla.  
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Boca Raton’s first-ever Hawaiian poké restaurant, will open as a make-your-own poké bowl eatery later this year. The fast-casual 

restaurant is described as “the Chipotle of poké,” and patrons will be able to create their own concoctions with traditional, 

sesame-soy and house specialty sauces. 

 
MIA Kitchen & Bar – Delray Beach, Fla.  

This June 2017, Blake Malatesta, the awarding-winning former chef of 50 Ocean in Delray Beach, is opening his first restaurant. 

MiaKitchen & Bar, a modern, adventurous restaurant focused on Floridian cuisine, will be located on West Atlantic Avenue in 

Delray Beach. The name stands for the core values of the concept—Modern, Inventive, Authentic—but it's also a play on the 

names of the eatery's sister restaurants. Malatesta, now a partner with restaurateurs that own family-style Italian eateries 

Mamma Mia's Trattoria and Mamma Mia's Express, set out to open his own modern concept. The restaurant will serve inventive 

dishes with uncommon ingredients like alligator, rabbit and frog legs. 

 
Sant Ambroeus Palm Beach – Palm Beach, Fla.  

The popular Milan-based restaurant specializing in Italian cuisine, opened this winter in Palm Beach’s Royal Poinciana Plaza. 

Executive Chef Marco Barbisotti’s carefully crafted menu includes Vitello Tonnato, Caprese, Tagliatelle alla Bolognese, Risotti 

and Cotoletta alla Milanese, alongside sea-inspired dishes and Florida fresh ingredients. Also on the menu are homemade 

signature desserts, such as a creamy millefoglie dessert, tiramisu, cakes and pies. The décor is inspired by the 1950s cafes of 

Italy.   

 
Costa – Palm Beach, Fla.  

One of the newest eateries on Palm Beach, opened in Winter 2017 in Worth Avenue’s Esplanade. The restaurant focuses on 

classic flavors of Mediterranean cuisine, including specialties from Spain and Morocco. The casual, yet elegant, design features 

an open kitchen and bar with an unpretentious atmosphere.  
 

The Butcher Shop Beer Garden – West Palm Beach, Fla.  

Newly opened this March, the new market, eatery and pub has settled in to an early 1900s building. Although the building is 

historic, the casual restaurant’s interior décor and outdoor beer garden are very much modern. The menu, rooted in hormone-

free and antibiotic-free quality meats with an Eastern European flair, also offers three-liter, self-serve beer towers.  

 
Cooper’s Hawk Winery & Restaurant – Palm Beach Gardens, Fla.  

An award-winning Napa-style tasting room, opened its first Palm Beach county location this April in The Gardens Mall. Featuring 

its own propriety varietals crafted from its winery, Cooper’s Hawk will offer unique dishes paired with guided wine selections for 

the perfect pairing.  
 

The Parched Pig – Palm Beach Gardens, Fla.  

Chef/owner of the popular Coolinary Café, Tim Lipman, opened his second culinary venture in Palm Beach Gardens in January 

2017. The Parched Pig is his new craft beer and wine bar concept. Although it doesn’t have a formal kitchen, the menu is 

focused on fresh oysters, fancy toast and complex charcuteries plates. Lipman hopes to debut house-made charcuterie through 

The Parched Pig’s own meat-curing system later this year, as well as house-aged beers.  

 
Bowery Palm Beach – West Palm Beach, Fla.  

New to CityPlace, this restaurant opened its doors this past December, led by Bowery Founders and TV reality stars Joe 

Cirigliano and Karena Kefales. Chef Anthony Theocaropoulos (Theo) delivers a playful mix of menu items, from Mediterranean to 

American coastal cuisine. The new dinner and live music venue offers both lunch and dinner, as well as a happy hour.  
 

Che!! Restaurant – Delray Beach, Fla.  

The popular international eatery from Spain, also opened its first U.S. location in Delray Beach in September 2016.  This casually 

sophisticated dining destination blends Argentine and Spanish influences, with the allure of a modern steakhouse in a grand, 

waterfront setting along the buzzing Atlantic Avenue.  

 
The Regional Kitchen and Public House- West Palm Beach, Fla.  
In September 2016, Owner Thierry Beaud and "Top Chef" finalist Chef Lindsay Autry teamed up to offer the finest locally-
sourced foods, plus a vibrant bar and lounge area designed to create a very intimate ambiance. Located in downtown West Palm 
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Beach’s popular dining and entertainment destination, CityPlace, Autry’s hand-crafted, soulful menu blends her Southern roots 
with Mediterranean flavors. Guests of The Regional find a rather unique attribute to her kitchen: an open pantry stocked with 
hand-selected fresh, local ingredients from local farms to complement the American cuisine on Chef Autry’s evolving menu. This 
February, lunch was added to their offerings.  

 
Cholo Soy Cocina – West Palm Beach, Fla.  
Executive Chef Clay Carnes debuted his Andean-American inspired restaurant in  June 2016, the restaurant serves Latin street 
food, including tacos crafted from allfreshly made Florida organic white corn tortillas. Carnes and Cholo Soy Cocina are fully 
armed with locally grown produce, non-GMO corn tortillas, and top–quality meats and ingredients. Chef Carnes has victoriously 
appeared twice on The Food Network's Cutthroat Kitchen.  
 
Jardin – West Palm Beach, Fla.  
Jardin, the new restaurant from talented rising star newlywed chefs Jordan Lerman and Stephanie Cohen, opened its doors to 
the public in West Palm Beach in April 2016. With a menu drawing from multiple global influences, Jardin is set to elevate the 
level of dining in the Downtown West Palm Beach area. The restaurant will encompass 3,300 square feet of space, 
accommodating 150 guests. An open kitchen will allow diners to peek into the Jardin team’s intricate approach to creating each 
plate, while a lush courtyard out back will offer an al fresco dining experience with the same brilliant flavors. 

 
City Tap House – West Palm Beach, Fla.  
City Tap House, a popular destination for fine craft beer and food, opened in CityPlace in 2016. The new CityPlace location 
features a rotating menu of more than 100 craft beers, sourcing beer from the finest Regional American craft breweries, while 
paying homage to top European stalwarts and also taking advantage of the growing brewery culture in Florida with draught 
selections from Funky Buddha, Cigar City, Coppertail and Tequesta Brewing.  
 
Banko Cantina – West Palm Beach, Fla.  
Led by Chicago restaurateur Sam Sanchez, Bank Cantina is a Mexican restaurant and tequila bar that opened in May 2016 in 
Downtown West Palm Beach. The restaurant features Northern-style Mexican cooking and is inspired by Mr. Sanchez’ childhood 
in Nuevo Leon, Mexico. Northern Mexico’s desert climate supports a large livestock population that led to the region’s meat-
based dishes. The ranching culture’s historical use of wood fire and outdoor cooking is what developed the distinct smoky flavors 
that are the foundation of Banko Cantina’s extensive list of locally inspired tacos, steak and mesquite-grilled skewers.  The 
restaurant incorporates locally grown and harvested produce and fish when possible, varying with seasons. Desserts are made 
in house. The restaurant uses authentic imported tortillas from the Northern region of Mexico.   
 
Farmhouse Kitchen -Delray Beach, Fla.   
Gary Rack’s FARMHOUSE Kitchen, a prolific restaurant model crafted upon a philosophy the management team takes pride in. 
Respecting the guests; honoring the environment and supporting local purveyors, the FARMHOUSE Kitchen serves ‘just-good-
food’. The FARMHOUSE kitchen was cultivated to represent a powerful mission, to not only serve as a place to dine, but offer as 
an irresistible farm-fresh lifestyle we all crave. 

 
Grato – West Palm Beach, Fla.  
Grato, the rustic Italian restaurant from James Beard Award-nominated Chef Clay Conley and his partners in Buccan Group 
opened in January 2016 along West Palm Beach’s up and coming Dixie Corridor.  Grato accommodates 150 in a big open space 
that encompasses a lively, spacious dining room with high ceilings, a welcoming bar and lounge, and seating along the open 
kitchen and pizza bar.  It is the first West Palm Beach venture for the Palm Beach-based Buccan Group – which has established 
Conley as one of the region’s most acclaimed chefs, with kudos from critics and diners alike for his restaurants across the bridge, 
Buccan and Imoto. Practically everything is made in-house, and the kitchen revolves around two central features – a wood-
burning brick oven and rotisserie. 
 
Queen of Sheeba- West Palm Beach, Fla.  
This Ethiopian restaurant, which opened on September 3, 2015, is named after the Ethiopian queen, and does not disappoint. 
Located in the Historic Northwest of West Palm Beach, this humble establishment delivers traditional Ethiopian foods with a 
modern twist. Known for their Soul Food, Queen of Sheeba serves up rich flavors in a cozy atmosphere. There are only five 
Ethiopian restaurants within the state.  
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POPULAR FARM-FRESH DINING MENUS 
 
Avocado Grill – West Palm Beach, Fla.  
Featuring an array of avocado-filled selections, fresh ceviche, globally-inspired tapas and large plate options, there is something 
to satisfy every craving. Signature small plates of seasonal, locavore-driven fare are offered during weekday lunch, weekend 
brunch and dinner. Indoor and open-air seating areas, in addition to the colorful bar, provide plenty of inviting space to relax with 
friends and family.  
 
Buccan – Palm Beach, Fla.  
Renowned local chef, Clay Conley, opened the restaurant with the intention of creating a space that replicates the warmth of 
cooking at home with friends. Conley’s approach offers full-flavored small plates designed to share, maximizing on ingredients 
that grow in South Florida’s year-round sunshine. 
 
Christopher’s Kitchen – Palm Beach Gardens, Fla.  
Eating your greens never tasted this good. The culinary team at Christopher’s Kitchen creates delectable flavors made from the 
highest quality, certified organic plant-based food. Utilizing ingredients that maximize nutritional value, the restaurant has been 
celebrated for providing refreshing, creative and genuine menu items in an inviting atmosphere.  
 
The Cooper – Palm Beach Gardens, Fla.  
This farm-to-table restaurant specializes in the finest produce and beverages sourced from local farms, food artisans, small-
batch distillers and craft brewers. Founded by restaurateur Richard Rosenthal, The Cooper provides a warm, upscale dining 
experience, mixing sustainable seasonal dishes with an innovative take on classic American cuisine. 
 
Farmer’s Table – Boca Raton, Fla.  
Offering breakfast, lunch and dinner, the restaurant sources clean ingredients from local farms, and seeks to make dishes that 
are nutritious and nourishing to the body, while still providing flavor satisfaction. Adjacent to the Wyndham Hotel, its warm, earthy 
space offers inside dining at the bar, in the spacious main dining room or in private dining areas, while outdoor seating is 
available on its tropical patio.  
 
Max’s Harvest – Delray Beach, Fla. 
Nestled in Delray Beach's popular Pineapple Grove district, Max’s Harvest is a “farm-to-fork” restaurant featuring sustainable 
American cuisine from local farmers and purveyors. Its owners are so focused on fresh food that they don’t even have a freezer 
and menus are updated daily. 
 
 
SEASIDE & DOCKSIDE DINING 

 
Breeze Ocean Kitchen –  Manalapan, Fla.  
Opened in December 2015, Breeze Ocean Kitchen serves casual seaside fare with stunning ocean views. An inventive menu 
reflects the sun-splashed Palm Beach lifestyle and celebrate the Atlantic’s bounteous “fruits de mer.” A focus on Floridian flavors 
is brought to life with spices, styles and preparations that infuse hints of the Caribbean, Latin America and Asia. 
 
Dive Bar Restaurant – Jupiter, Fla.  
Don’t let the name fool you – the contemporary interiors surround a giant 2,000-gallon saltwater aquarium, and wide screens 
feature captivating underwater video’s. If you’re ready to decompress, take a deep breath and dive in to the sensational raw bar, 
sushi menu, or grill menu. Outdoor dining curves around a cozy marina, surrounded by luxury yachts, with a Mediterranean feel 
at the chic Riverwalk Plaza in Jupiter. 
 
Frigate’s Waterfront Bar and Grill – North Palm Beach, Fla.  
Tucked away on cozy waterway in North Palm Beach, you can come by land or sea to this trendy place and enjoy indoor and 
outdoor dining and drinks. Let your inner Jimmy Buffet sing to the island tunes, or watch your favorite sports team on the big 
plasma screens. Swaying palm trees sparkle with tiny lights in the evening, and the balmy breezes are sensational. This crowd 
pleaser serves lunch, dinner, a daily 2-for-1 Happy Hour, and Sunday Brunch. 
 
Guanabanas – Jupiter, Fla.  
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Perched on the water, this laid-back spot is a wildly popular tropical paradise. Seating is outdoors, with lush greenery and tiki-
style roofing. Hand chiseled coquina stone walkways, local and regional live bands, and waterfalls also add to the ambiance, as 
diners enjoy fresh, and locally sourced seafood and ingredients. The formidable drink menu features, beer, wine and the best 
crafted signature cocktails to be found. 
 
Old Key Lime House – Lantana, Fla.  
Located on the Intracoastal Waterway in the charming Lantana historic district, The Old Key Lime House is one of the oldest 
waterfront restaurants in all of Florida. Enjoy the breathtaking views, at the outdoor dining area and tiki bar, which is an authentic 
Seminole Indian chickee hut. Menu classics are seafood, and with four bars and live entertainment, it’s the place to go for a 
rockin’ vibe. 
 
Sailfish Marina Restaurant – Palm Beach Shores, Fla.  
Guests can take in the views of the Intracoastal Waterway as they enjoy breakfast, lunch and dinner seven days a week. The 
menu is heavy on seafood, but also carries a range of chicken and steak options. The fine dining establishment also boasts a 
lively bar scene, and dock-to-dine option.  
 
U-Tiki Beach – Jupiter, Fla 
This fresh, new, happening place has one of the most spectacular waterfront views in South Florida, overlooking the historical 
1860’s Jupiter Inlet Lighthouse. Arrive by boat or car, there is plenty of parking and docking for both. The dinner menu has a 
Caribbean flair, serving everything from sushi, to fresh seafood, salads and hamburgers. 
 
Duke’s Lazy Loggerhead Café – Jupiter, Fla.  
Quaint, cozy and scenic, this casual seaside café offers glimmering views of Jupiter’s Carlin Park’s Beach view, as well as local 
art for sale, excellent service, and breakfast and lunch options. The popular restaurant has been serving up beachside dining 
since 1998.  
 
Benny’s on the Beach – Lake Worth, Fla.  
In business since 1986, this beach and pier-side restaurant and bar offer guests fresh food, live music, along with views of 
beachgoers and the Atlantic Ocean.  
 
50 Ocean – Delray Beach, Fla. 
This fine dining retreat is situated on Delray Beach’s buzzing Atlantic Avenue, and its beach front location makes it the perfect 
location for brunch, lunch or dinner.  
 
Caffé Luna Rosa – Delray Beach, Fla.  
Here guests can enjoy in the pleasure of Italian cuisine, with dreamy ocean views. Its menu features a variety of veal, chicken 
and seafood, as well as homemade pasta selections.  
 
 
ICECREAM & OTHER SWEETS  

 
Bohemia Arthaus & Gelateria – West Palm Beach, Fla.  
Offering visitors art shows and locally-sourced gelato, Bohemia provides the Alternative Art Community with a unique setting to 
showcase their works and prime viewing space for art lovers. Everything about Bohemia is unique from the edgy art selections, 
to the gelato flavors, such as Tomato Basil, Lavender and Avocado.  
 
Dr. Freeze – Palm Beach Gardens, Fla.  
Originally started in Brazil, this is the first Dr. Freeze location in the United States. Specializing in made-to-order ice cream, milk 
shakes, artisanal treats, gateau and other desserts, the company is most notably recognized for their over the top, selfie-worthy 
liquid nitrogen made ice cream.  
 
Hoffman’s Chocolate Factory – Greenacres, Fla.  
This popular South Florida chocolate company all begin here in 1975. Today, visitors can enjoy chocolate, fudge, ice cream and 
shakes while they view the factory workers in action. Also available are chocolate making classes.  
 
Jupiter Donut Factory – Jupiter, North Palm Beach, Royal Palm Beach, Boynton Beach, Fla.  
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Open from 6 a.m. until sold out, the Jupiter Donut Factory starts each day at 12 a.m., utilizing the freshest ingredients, hand 
crafted donuts, with memorable detail. The shop bakes over 40 varieties of artisan donuts, making it quite popular with the locals.  
 
La Michoacana Natural – Lake Worth & West Palm Beach, Fla 
Inspired by the old world paletas of Latin America, this shop brings Mexican Paletas to Palm Beach County. With natural flavors, 
these hand-crafted ice cream and fruit bars come in a variety of flavors, including coco de crema, arroz, pistachio, cappuccino, 
mango and more.  
 
Sloan’s Ice Cream – Palm Beach Gardens, West Palm Beach, Delray Beach, Fla.  
An ice cream oasis for the young and young at heart, this colorful sweet shop offers a variety of signature ice cream flavors, 
freshly baked waffles cones, chocolates and more. Twinkling chandeliers, magical glass bathroom doors, and bright hues, add to 
the whimsical setting.  
 
 
COFFEE SHOPS, TEA SHOPS AND WATERING HOLES  
 
C.W.S. Craft Cocktails and Kitchen – Lake Worth, Fla.  
Opened in March 2016 in Lake Worth, C.W.S. is a must-try for craft cocktail enthusiasts and late-night carousers as well as 
foodies. Serving eyebrow-raising signature concoctions, C.W.S.’s inside bar showcases a wide array of spirits with an emphasis 
on bourbons, whiskies and ryes. Inside, diners delight in shareable plates in a cool, intimate, speakeasy setting. On the outdoor 
patio, which seats 80, guests can enjoy the spirit and fun of a classic beer garden, complete with a tented bar featuring 28 local 
and imported craft beers; Oktoberfest-style picnic tables (designed for a communal dining and imbibing experience); gaming 
area, host to ping pong tournaments and a putting hole; multiple TV’s, including a 10 ft. X 6 ft. TV wall; and its own menu of bar-
driven fare. Menu items, completely made in-house from scratch, include Bavarian pretzels and sausages on house-baked rolls; 
cured meats and cheese boards; burgers and other tasty noshes. 
 
The Square Grouper – Jupiter, Fla.  
Surround yourself with all things tropical as you enjoy the views of the Jupiter Inlet Lighthouse and the Intracoastal Waterways of 
Jupiter underneath the shade of palm trees, with a drink in hand and sand beneath your toes. From its brightly-colored décor to 
its vibrant atmosphere, this restaurant and bar is a favorite among the Jupiter locals. It has been the home to several music 
videos, such as Alan Jackson’s “It’s Five O’clock Somewhere” with Jimmy Buffett. Visitors can enjoy waterfront dining, handheld 
bar food favorites, a wide drink selection, and live music six days a week. Diners must be 21 years or older. 
 
Johan’s Joe Swedish Coffee House – West Palm Beach, Fla.  
Sharing the “taste of Scandinavia” with The Palm Beaches, this Swedish Coffee House and Café serves up a custom blend of 
Sweden’s most ethical and environmentally-friendly coffee and tea from Lofbergs Lila, Swedish coffee roasters. 
 
The Old Arcade – Delray Beach, Fla.  
Delray Beach's first and only Speakeasy bar was built in 1925 and kept secret until the end of Prohibition. The bar still has its 
original features, including a secret door where they hid their liquor. The bar serves classic cocktails with an updated twist. 
 
Yaxche Tearoom – Delray Beach, Fla.  
Whether you are in search for Zen or a great cup of tea, Yaxche Tearoom is your place to go. Named after the Yaxche Tree, the 
Mayan’s tree of life this tearoom prides itself in offering 100 varieties of organic teas and the best curated selection of locally 
baked goods. From the brightly colored walls to the worldly décor, this teahouse oozes nothing but good vibes. 
 
Colombian Coffee House – Delray Beach, Fla.  
Recently opened this May, this coffee house brings the flavor of Colombia to Downtown Delray Beach. Its coffee beans are 
imported from Colombia.  
 
 

BREWERIES: 

 
Accomplice Brewery & Ciderworks – West Palm Beach, Fla.  
Specializing in ciders, this brewery offers tours of their cider facility, and carries some of their favorite local brewery beers and 
bottles. 
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Barrel of Monks Brewing – Boca Raton, Fla.  
Barrel of Monks Brewing is the only production brewery and tasting room in Boca Raton, and it specializes in Belgian Inspired 
Ales. With twelve beers on draft at all times, brewery tours, and other fun activities, Barrel of Monks Brewing is sure to entertain 
anyone. The tasting room is open Tuesdays through Sundays. 
 
Brewzzi – Boca Raton, Fla.  
Brewzzi is one of Florida’s most awarded breweries, winning Gold and Silver medals at the Great American Beer Festival. 
Always “brewed-on-site,” its German-style lagers accent many of its recipes while complementing all its fare. Its kitchen is 
renowned for enormous portions of quality favorites, using the freshest ingredients brought in daily. 
 
Civil Society Brewing – Jupiter, Fla.  
Located between Roger Dean Stadium (baseball) and the pristine beaches of Jupiter, Civil Society Brewing is an industrial 
taproom filled with stainless steel takes, exposed concrete and graffiti that serves its variety of brews. Open Tuesday through 
Sunday, this is Jupiter’s first microbrewery. 
 
Copperpoint Brewing Co. – Boynton Beach, Fla.  
With a staple of core beers, including its flagship amber lager, a hoppy IPA, a red IPA complete with caramel malts and Mosaic 
hybrid hops, a Belgian saison and a Belgian wheat brew, Copperpoint Brewing Co. made its debut to The Palm Beaches’ craft 
brew scene in 2015. Its 2,000-square-foot air-conditioned tap room is styled with wood and metal oriented décor, and features a 
suspended and chilled tap system. 
 
Devour Brewing – Boynton Beach, Fla.  
One of The Palm Beaches’ newest breweries, Devour Brewing offers 2,600 square feet of fully air-conditioned brewery space. 
Relax with a craft beer, or munch on grub from various food trucks that pull up out front. 
 
Due South Brewing Co. – Boynton Beach, Fla.  
Due South Brewing Company has completed the expansion of their production facility, almost doubling in size for a total of 
27,000 square feet. The added space will allow for an indoor beer garden, a large air conditioned tap room, a dedicated area for 
barrel aging and a sour program. The expansion is scheduled to be completed this summer. In February, Due South was 
selected as the craft beer partner of the new Ballpark of The Palm Beaches. Due South Beer will be available at the Due South 
Party Deck section of the stadium as well as at the leftfield and home plate bars during every game.    
 
NOBO Brewing Company – Boynton Beach, Fla.  
Opened this March in Boynton Beach, this is officially the fourth brew house on tap in NOBO (North Boynton Beach) District. Led 
by two brothers, the 1,200-square-foot, air conditioned, five-barrel brewery has a neighborhood approach, serving "small batch 
local handcrafted beer."   

 

Prosperity Brewers – Boca Raton, Fla.  
Nano-brewers Dominick Peri and Ken Gross will open Prosperity Brewers in Boca Raton later this July 2017. The one-barrel 
brew house will be located inside a 2,400-square-foot warehouse bay, 900 feet of which have been fashioned into a tasting room 
and lounge area. The duo will brew a number of styles and offer a diverse range of constantly-rotating recipes from 15 taps. The 
brewery’s core profiles are currently slated with an IPA, double IPA, hefeweizen, wit, English mild and saison. With more than a 
dozen wine and liquor barrels already in-house, the team also plans to launch an in-house aging program.   
 
Saltwater Brewery – Delray Beach, Fla.  
Saltwater Brewery is Delray Beach’s first local production microbrewery with a “Reef Room” for tastings onsite. Using only pure 
and natural ingredients, special care is given to each batch of hand crafted beer. The brewery is run by a team of Floridians who 
strive to promote the public to “Explore the Depths of Beer” and educate them on ocean conservation. Brewery tours are 
available Wednesdays at 7 p.m., Saturdays at 5 p.m. and Sundays at 5 p.m.  

 

Steam Horse Brewing – West Palm Beach, Fla.  
 The creators behind Tequesta Brewing Company and Twisted Trunk are expanding once again this Fall with the addition of 
Steam Horse Brewing in West Palm Beach. The 6,000-square-foot brewery and tasting room houses a 6,000-square-foot barrel 
brewhouse and air-conditioned tap room fashioned to resemble New York City’s Grand Central Station. This is one of the latest 
additions to the new Warehouse District.  
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Tequesta Brewing Co. – Tequesta, Fla.  
Hailed as South Florida’s first microbrewery, Tequesta Brewing Co. is an Organically Certified Brewer. Offering seven to eight 
draft beers brewed onsite, Tequesta Brewing Co. also distributes its brews to bars and restaurants state-wide, and sells its 
golden ales in two-pint and eight-pint growlers. 
 
The Funky Buddha Lounge & Brewery – Boca Raton, Fla.  
Grab a seat and unwind with more than 100 microbrews, 30 wines, 40 teas and 40 shisha flavors available at The Funky Buddah 
Lounge and Brewery in Boca Raton. Enjoy live music or pick up the microphone at Charity Open Mic Night hosted weekly on 
Wednesdays at 9 p.m. 
 
Twisted Trunk Brewing – Palm Beach Gardens, Fla.  
Named after the symbol of the city of Palm Beach Garden’s seal, the banyan tree, this brewery not only offers seven beers on 
tap, but also hosts Detox Yoga on Sundays. Visitors can enjoy one hour of Vinyasa yoga, followed by a cold beer or Kombucha 
afterwards, for $18. 
 
Dixie Grill & Brewery – West Palm Beach, Fla.   
Serving 28 rotating craft beers on tap, Dixie Grill & Brewery is a classic brewpub. Fitting with the South Dixie location in which it 
is situated, the entire interior of this watering hole is adorned with hand-chosen antiques. Dixie Grill & Bar. They currently brew 
an IPA called Hoplomatic Immunity. 

 
West Palm Brewery & Wine Vault – West Palm Beach, Fla.  
Downtown West Palm Beach now has its first craft brewery, tap room and wine vault, West  
Palm Brewery & Wine Vault. Recently opened in April of this year, the brewery is located only one block away from the West 
Palm Beach Brightline station. The 6,000-square-foot space will feature a 2,500 square-foot-open plan tasting room, 30-seat bar 
with 24 taps. The brewery will sell the owner’s own private label bottles of California small-batch wines at the wine vault, and 
nowhere else in the world.   

   
Ookapow Brewing Company – West Palm Beach, Fla.  

A craft microbrewery, is slated to open this September in West Palm Beach. The 1,700-square-foot space will be transformed 

into an open-style brewery where a single barrel brewhouse will share a space the taproom.  

 
Mathews Brewing Company – Lake Worth, Fla. 

Also scheduled to open in September, this brewery will be Lake Worth’s first brewery. This ten-barrel brewhouse will be housed 

in Lake Worth’s Artisanal Industrial District, located just a few blocks from Lake Worth’s Downtown area. A beer garden, on-site 

tasting room, and 14 taps will be features of this new brewery.  

 
 
 
FOOD TOURS: 

 
Craft Food Tours – Delray Beach, Fla.  
Delray Beach is a growing hotspot in the foodie scene, and Craft Food Tours is ready to give you a tasty and unique introduction 
to a town that knows how to dine out. The 3-hour tour combines architectural commentary, local history and culinary insight into 
a night of delicious food and fine craft beverages. Tours cost $65 per adult and $45 for children 12 and under. 
 
Savor Our City Culinary Tours – Boca Raton, Delray Beach, Fla.  
Led by founder Denise Righetti and her team of knowledgeable food and wine enthusiasts – many with hospitality, culinary 
and/or food blogging backgrounds – these gourmet adventures take both local foodies and visitors alike behind-the-scenes into 
each city’s hot culinary communities, where they will be introduced to various dining experiences. The Palm Beaches’ Savor Our 
City Culinary Tours are available in Boca Raton and Delray Beach. Tours last for approximately three hours and run from $65 
per person. 
 
Taste History Culinary Tours – West Palm Beach, Palm Beach, Lake Worth, Lantana, Delray Beach, Boynton Beach, 
Lake Worth, Fla.  
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Every Saturday, satisfy your hunger for delicious, local cuisine and knowledge during the Taste History Culinary Tours. This non-
profit epicurean tour delivers an engaging taste of the diverse cuisine, culture, art and history throughout The Palm Beaches. 
Your insightful guide unveils hidden gems led by talented chefs, all while infusing local history into the experience. Tour guests 
meet the restaurant owners and chefs, as well as the directors and artists of the cultural centers and art galleries. The public 
tours travel to West Palm Beach on first Saturdays; Lake Worth and Lantana on second Saturdays; and to Delray Beach and 
Boynton Beach on third and fourth Saturdays, year-round. Private tours are available on weekdays and all tour fees are inclusive 
starting from $45 per person.  
 
West Palm Beach Food Tour - Sip, sample and savor the flavor of West Palm Beach with a variety of tastings from six of the 
top local restaurants. Historical, architectural and cultural information is provided throughout the trip to round out the experience 
and provide a background to the local and fresh inspirations. The Downtown West Palm Beach Food Tour is a leisurely stroll for 
about three hours with plenty of refreshing stops along the way. Adult tickets are $65 per person.  
 
 
 

###  

 

 

About Discover The Palm Beaches 
Discover The Palm Beaches, formerly the Palm Beach County Convention and Visitors Bureau, is the official tourism 
marketing corporation that promotes the collection of 39 cities and towns and 15 tourism districts spanning more than 
2,200 square miles and 47 miles of pristine beaches from Boca Raton to Jupiter and Tequesta, commonly referred to as 
“The Palm Beaches.” Tourism is among Palm Beach County’s major industries, generating $4.6 billion in direct visitor 
spending and supporting more than 66,000 jobs with an economic impact of approximately $7 billion. Once recognized as 
a tropical escape for elite travelers in the late 1800s, America’s First Resort Destination® is making its resurgence as The 
Best Way To Experience Florida®, welcoming a record-breaking 7.35 million people in 2016. The Palm Beaches are home 
to nearly 17,000 hotel rooms, ranging from historic resorts to boutique inns. The destination features more than 100 family-
friendly attractions, world-class luxury and antique shopping experiences, 125 miles of peaceful waterways for on- or in-
the-water activities, more than 150 artificial reefs that line the Atlantic Ocean’s Gulf Stream current, 160 golf courses, 
award-winning restaurants, and a thriving entertainment scene boasting more than 200 art and culture organizations. For 
more information about The Palm Beaches, visit www.ThePalmBeaches.com and connect on social media via Facebook, 
Twitter and Instagram @PalmBeachesFL, YouTube at Discover The Palm Beaches and the hashtag, #ThePalmBeaches. 
 
 
 
MEDIA CONTACTS: 
Ashley Svarney 
Director, Public Relations & Communications  
Discover The Palm Beaches 
asvarney@thepalmbeaches.com 
Office: +1 561 233 3030 | Cell: +1 954 592 6683 
 
Angela Ledford 
Manager, Public Relations & Communications  
Discover The Palm Beaches 
aledford@thepalmbeaches.com 
Office:+1 561-233-3064 
 
Veronica Arrieta 
Manager, International Public Relations & Communications  
Discover The Palm Beaches 
varrieta@thepalmbeaches.com  
Office: +1 561 233 3002 
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