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… And I know one creativity-driven chef close 
by, who began his career as a guitar player and 
composer for Padot na Vizantija, who will be 
happy to put poems under his plates at his 
brand-new restaurant on the 79th Street 
Causeway: Klime Kovaceski. 

If that name sounds familiar, it should. It’s 
been six years since Kovaceski sold his Crystal 
Café, one of my all-time reliable restaurants to 
recommend for friends and family, on 41st 
Street in Miami Beach. 

Since that time, Kovaceski consulted throughout the country, roaming from Sedona, 
Arizona, through St. George, Utah, to Mendocino, California. He also personally opened 
Café Dominique in Houma, Louisiana; Mez in Charlotte, North Carolina, a high-volume, 
nine-million-dollar operation; and most recently a hip, global café in Gainesville called 
ZuZu. 

Now Kovaceski has returned to Miami, which he says “will always be my home and 
[where] I will stay as long as I have something interesting going on.” 

And you can bet he has something of interest going on, not to mention something of a 
challenge. His restaurant, nightclub and event space, called Trio on the Bay, will open the 
beginning of April (see photo illustration) in the purportedly jinxed spot that has been, 
among others: Roger’s; an Italian restaurant called Barchetta; Landry’s, the upscale 
seafood chain that rebuilt it into its present-day appearance; and a Russian restaurant 
where the manager told me a KGB corporation owned it when I reviewed it back in the 
day. 

Like me, Kovaceski has learned the art of collaboration. Partnering with him at Trio is 
Louie Spetrini, an Atlanta nightclub owner and veteran before moving to South Florida 
last year, and Gerry Kelly, renowned local nightlife impresario (Bash, Liquid, Level). If 
this team can’t make this venue work (it has every imaginable element you could want -- 
24,000 square feet indoors and out, a beautiful tiki-hut bar perfect for poetry readings, as 
well as two indoor bars, a central high-tech dance floor, bayside dining, ample parking 
(400 spots!), and fare that will put Shuckers to shame), then no one can. 

And if you’re worried that Kovaceski’s feet will take him traveling back to his other 
properties, rest assured there will be no other properties. “At the end of the day I am still 
a musician, and I feel like if you go to see a musician play, you want to see him on stage 
and not someone else playing his songs. I think a lot of chefs have forgotten this. So I 
will only be doing one project at a time.” 

That’s a refreshing attitude, and one I enjoy hearing -- almost as much as I enjoy 
hearing poetry, backed by gulls, a breaching dolphin or two, and gently lapping waves. 
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Haute Dining: Miami’s Hot New Restaurant, Trio on the Bay, to Open in April
Posted By Lindsay Theisen on March 7th, 2011 

Three  of  Miami’s  most  influential  powerhouses  are  joining  forces  to  launch  Trio  on  the  Bay,  which  promises  to  be  
Miami’s  “premier  high-energy  event  space,  restaurant  and  nightclub.”  The  triumvirate  behind  this  new  hotspot  have  
more  than  50  years  of  restaurant  experience  between  them  and  are  as  follows–Louie  Spetrini,  25  years  as  a  
restaurateur  and  food  &  beverage  professional;;  Garry  Kelly,  “Miami’s  Nightlife  Impresario  Extraordinaire,”  who  has  
been  influential  in  shaping  the  Miami  club  scene  for  the  past  16  years;;  and  Chef  Klime  Kovaceski,  who  has  
garnered  fans  and  acclaim  during  the  successful  10-year  run  of  his  Crystal  Cafe  on  Miami  Beach.  

“Trio  on  the  Bay  fuses  together  the  concepts  of  daily  dining,  weekend  nightlife,  corporate  events  and  private  parties,”  
says  Spetrini,  the  restaurant’s  General  Manager.”The  service  will  be  unobtrusive  white  tablecloth,  with  an  emphasis  
on  our  highly  trained  staff  sharing  their  spectacular  personalities  with  each  and  every  guest.  The  venue  likewise  
provides  a  full  in-house  catering  division  for  private  parties  and  corporate  events.  Our  mission  is  to  make  each  and  
ever  affair  a  memorable  one  for  both  the  guest  and  client,  with  unparalleled  attention  to  detail.”  

The  cuisine  in  the  23,000-square-foot  locale  set  right  on  Biscayne  Bay  will  be  New  American  with  Executive  Chef  
Kovaceski’s  bright  Mediterranean  flair.  Signature  items  will  include:  Organic  Free  Range  Chicken,  Pan  Roasted  Pork  
Tenderloin,  Land  Sword  and  Seafood  Risotto.  Late-night  revelers  will  also  enjoy  the  tapas  menu  that  will  feature  
delectable  bites  such  as  Illegal  Bread  and  Pistachio  Crusted  Goat  Cheese.  Kovaceski  says  of  the  new  venture  “There  
will  be  no  place  like  this  in  Miami.  Having  Louie  at  the  helm  as  GM,  and  Gerry  as  the  nightlife  operator,  I  feel  we  have  
a  winning  combination.  I  look  forward  to  seeing  all  my  old  friends  and  guests  again.”  

Trio  on  the  Bay  will  hold  its  grand  opening  celebration  on  Friday,  April  8.  

Trio  on  the  Bay  is  located  at  1601  79th  Street  Causeway  in  North  Bay  Village  and  will  be  open  7  days  a  week,  For  
special  bookings  and  advance  reservations,  call  305.866.1234.  For  more  information,  visit  Trio  on  the  Bay’s  website  ”  
at  www.trioonthebay.com.  

“   

The "Trio": Louie Spetrini, Klime Kovaceski, Gerry Kelly
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Chef Klime Kovaceski returns to open 
Trio on The Bay, North Miami
Written by Simone Zarmati Diament     
Sunday, 13 March 2011 23:02
  

TRIO on the Bay — 1601 79th Street Causeway in North Bay Village where the Pelican once stood—  is 
the brainchild of a trio of veterans with over 50 years of experience between them:  Louie Spetrini, 25 
years as a restaurateur and food & beverage professional; Gerry Kelly, “Miami’s Nightlife Impresario 
Extraordinaire,” for the past 16-years; and Chef Klime Kovaceski, 10 years at his well-remembered Crystal 
Café on Miami Beach.

The 23,000 sq ft.  indoor and outdoor area on Biscayne Bay  with a 200-seat dining room,  A VIP suite 
with a state-of-the-art AV system;  an outdoor patio with waterfront bar and !re pit, overlooking the Bay, 
and a 2,000 sq. ft. dance "oor   will serve as a restaurant  as well as a location for corporate events, wed-
dings, cocktails, dinner and dancing.   “Trio on The Bay fuses the concepts of daily dining, weekend 
nightlife, corporate events and private parties,” says General Manager Louie Spetrini.  “ Our mission is to 
make each and every a#air a memorable one for both the guest and client, with unparalleled attention 
to detail.”

 

Executive Chef Klime Kovaceski’s menu will meld New American and Mediterranean cuisine with dishes 
like organic free range chicken, pan roasted pork tenderloin, pecan crusted trout, grilled butcher steak, 
roasted maple leaf duck, land sword, sea sword, Asiago chicken pasta, seafood risotto. “The venue will 
also feature a late night tapas menu until 3a.m.,” according to Gerry Kelly with small plates of pistachio 
crusted goat cheese, shrimp cakes, pan seared scallops, pan seared sesame crusted tuna, baked escar-
got, illegal bread, !re roasted mussels, french cheese plate, marinated olives, Mediterranean trio, grilled 
calamari steaks.
Kovaceski is enthusiastic about the venue. “There will be no place like this in Miami. Having Louie at the 
helm as GM, and Gerry as the nightlife operator, I feel we have a winning combination. I look forward to 
seeing all of my old friends and guests again."

TRIO on the Bay, 1601 79th Street Causeway in North Bay Village.
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