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Tropical Life
DINING DISCOVERIES

Mahi Frances-style with lemon and capers, three-cheese 
risotto, and shrimp cakes on sautéed mushrooms in 
tomato coulis with basil oil served at Crust.

Crust adds pizza,
more to Miami
River trendiness 

Chef Klime Kovaceski and Anita Kovaceski with the signature pizza at Crust.

CRUST

BY LINDA BLADHOLM lindabladholm75@gmail.com

The Place: At year-old Crust near the Miami Riv-er, the pizza crust — made to stand up to delivery and takeout — 
is thick with crisp, puffed golden edges. It holds plenty of cheese and toppings in three sizes (personal, medium 
and large). But unlike at most pizza places, there is also a full menu of Italian-Amer-ican-inspired dishes, from 
risotto and pastas to meat-ball and eggplant parme-san sandwiches and entrees including pecan-crusted trout 
and chicken Milanese. The space re-spects the former 1950s house with Deco pillars and black-and-white walls 
covered with gilt-edged mirrors, Venetian masks and a lantern-style central chandelier to create a rus-tic Tuscan 
trattoria feel.

The History: Husband and wife owners Klime and Anita Kovaceski both have roots in Macedonia, the landlocked 
Balkan country bordered by Greece, Ser-bia, Albania, Bulgaria and Kosovo. He is from Ohrid, Macedonia, and went 
to a French culinary institute in Opatija, Croatia, near Italy, where he earned a master’s in hotel and restaurant 
management, then was an executive chef at Jama, a Yugoslavian restaurant in Amsterdam that in 1984 
transferred him to an out-post in North Miami Beach. The veteran chef owned Crystal Café in Miami Beach for 10 
years, sold it, then worked all over the United States as a restau-rant consultant for 10 years. She grew up in Syd-
ney, Australia, studied communications at Can-berra University and did advertising in healthcare. Her parents both 
emigrated from Macedonia. Her fath-er is the oldest serving Macedonian Orthodox priest in Australia and married 
the couple three years ago in Miami after they met through a mutual friend.

The Food: The unusual combination of pan-fried breaded shrimp cakes with sautéed mushrooms in tomato coulis 
with basil oil makes a good starter. A signature pie combines creamy gorgonzola blue cheese with bits of fig and 
scraps of prosciutto for a play on sweet and salty. There’s also funghi pizza with portobello and button 
mushrooms, goat cheese and white truffle oil and pizza with grilled octopus and roasted red peppers. Or custom-
build your pie from a choice of sauces and toppings. Entrees include seafood risotto with a touch of cream; 
linguine carbon-ara with bacon and mush-rooms; grilled salmon with Kalamata olives, diced tomatoes and herbs 
with spinach risotto; and lamb chops with fig demi-glace and mint risotto. Finish with limoncello and mas-carpone 
cake with white chocolate curls on top for a taste of the sweet love story that embodies Crust.

Linda Bladholm is a Miami-based food writer.

If You Go
Place: Crust.

Address: 668 NW Fifth St. Miami.

Contact: 305-371-7065, crust-usa.com.

Hours: 5-10 p.m. Sunday and Tuesday-Thursday; till 11 p.m. 
Friday and Saturday

Prices: Appetizers
$11.95-$13.95, salads
$8.95-$10.95, sandwiches$13.95-$15.95, pizza
$11.95-$23.95, entrees
$16.95-$22.95, desserts
$3.95-$8.95

FYI: Beer & Wine, private all- or half-night parties available 
on request




