
KEY LIME PIE
at Hundred rox restaurant

If you read our restaurant spotlight last month, you already know we fell hard for Hundred Rox
Restaurant’s Key Lime Pie. Executive Chef Paul Chandler says the creamy, tart concoction has been
on the menu for about six months. “Some of our entrées are spicy or heavy,” says Paul. “I thought

this would be a nice light, refreshing finish to a meal.”
He was right on the money. As we stated in our spotlight, this is the best Key lime pie we’ve tasted

west of the Florida panhandle. Those who reside near the Florida Keys will tell you that authentic 
Key lime pie is not lime green in color but rather a yellowish-green hue, and we’re happy to report
that Chef Paul’s pie follows suit. Paul makes the filling, the graham-cracker pie crust and the
whipped-cream topping from scratch. The pie is served with caramel and chocolate sauce drizzled on
the side of the large white plate, so you can kick your slice up a notch if you choose. “We bake these
pies with love,” says Paul. • Hundred Rox Restaurant at Amara Resort Hotel & Spa, 100 Amara Lane in Uptown 
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