Today’s Real Estate

“In Peru, food is REALTORS WHO KNOW THE LUXURY MARKET
. » Buying a luxury home is technically the same process as buy-
very impor tant, says ing a less expensive home, except that the stakes are much higher.
. More money is involved, and stress mounts with each million. The
PCI‘ uvian bOl‘ n Vega. limited number of luxury properties on the market has generated

intense competition for signature homes and condos.
Upscale buyers prefer to work with Realtors who have developed

ch 5 e
t’s like a ceremon
y’ James Salas in-depth knowledge of the market through direct experience in
buying and selling luxury properties. Confidentiality and privacy

if you ask a Peruvian g /p
) . Knowledge, are critical to many prestigious home buyers, who often work
what do you miss the SO through third parties.

and Expert agents advise buyers to consider location first because
most about Peru?’ he “location is the only thing you can’t change”. If you are looking

SUEGOINEGME  for a multi million-dollar principle residence, ask your Realtor to
Will Say the fOOd.” Service search comparable sales, floor plans, and features that make the
property unique. Resale value should never be overlooked.

Next, consider how your lifestyle determines the amenities you require. Do you want
Several other dishes are also great for accommodations for household staff or weekend guests? If you entertain frequently, will
sharing.  The Ronda Criolla platter you need a wine cellar, a butler’s pantry or double kitchens? Are exercise and spa

. . facilities important to you? Make a list of “must have” home features and share it with
combines tenderloin, beef  heart your Realtor.

brochettes, deep fried chicken, pork and For solid advice on buying or selling real estate, consult me at E Realty International.
Peruvian corn called Tamalitos, a mealy, Call me at 305-361-6606 ext 1
less structured version of polenta. ERealt

or email me at salas@erealtyinternational.com. wminternationd

Even with the large portion size, you will

want to save room for dessert keybiscaynehouses.com keybiscaynecondos.com

The Suspiro ala Limena, reduction of milk,
with a touch of port wine and meringue

arrives in a parfait dish filled with a ! ‘ A
yellow custard topped with miniature ( O E D

white peaks and sprinkled cinnamon; a
surprisingly light and creamy dessert
which coats taste buds in a sweet/tart
blanket.

While El Gran Inka is not the choice for
a quick bite to eat since the food must be
savored and enjoyed leisurely, the service
is friendly and overall the eatery brings

ARGENTINIAN & EUROPEAN BISTRO

2 very authentic slice of Peru to Koy “Discover and original combination of new age
Bi ) .. . . .
peme cutsine including seasonal Mediterranean and
El Gran Inka offers one menu for both .
lunch and dinner and is open Sunday Argentzneanﬂavor}”
through Wednesday from 12-10 p.m. and
Thursday, Friday and Saturday from 12- > OPEN FOR LUNCH AND DINNER
11 p.m. Reservations are accepted, but
are not typically necessary. Take out is >am  CATERING SERVICES WITH HOST AND CHEF
also available.
For more information call: 305-365-7883. © 260 Cranpon Buvp. # 46. Sauare Praza. Key Biscayne 305.361.7575
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