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DIG IN

The recipe for truly connecting with a place often involves
cuisine. That’s the idea behind this issue, which focusses on
wining and dining around the globe. On the menu: The
hottest trends and where to try them, tips worth toasting,
experiences to satisfy your travel appetite, and more
inspiration for your next dining discovery.
Enjoy this issue, and when you’re ready to plan your next
trip, Virtuoso travel advisors are here for you.
The world’s finest travel agencies and advisors are Virtuoso.

If you do not currently work with a travel advisor, it’s easy to
find the one who’s right for you by using the Virtuoso advisor
catalogue on virtuoso.com.

CONTENTS

AUSTRALIA | NEW ZEALAND

ISSUE 49
November/December 2017

44

6

EDITOR’S NOTE

8

THE VIRTUOSO LIFE

13

PASSPORT

26

34

SUITE TALK
House-made happy hours,
an Irish anniversary, and
nap time in Bali.

28

BON VOYAGE
A river-ship debut in Europe,
new wine-centric journeys,
and more.

30

DOSSIER
He’ll Always Have Paris
François Delahaye likes to
scope out resorts in the
Maldives, but his heart
belongs to the City of Light.

34

ON THE TABLE
Deliciously Dutch
After simmering on Europe’s
back burner for years,
Amsterdam’s fine-dining
scene is ready to serve.

40

STYLE & DESIGN
La Vie en Roses

44

54

60

WE’LL HAVE WHAT
THEY’RE HAVING

ANOTHER SIDE
OF PARADISE

OSAKA: ADVENTURES
IN EATING In the

Sunshine, shopping, and

Top chefs share
their favourite new
culinary trends.

Downtown Honolulu
stirs up Hawaii’s coolest cocktail scene.

“kitchen of Japan,”
the best dining is
on the street.

swizzles in the North Atlantic.

BY KIMBERLEY LOVATO

BY AMY CASSELL

BY INGRID K. WILLIAMS

(WAITER) MIRJAM BLEEKER, (FLOWERS) JOE SCHMELZER

In Paris and L.A., Jeff
Leatham makes life at the
Four Seasons more beautiful.

68

SOUVENIR
Just Back from Bermuda

40

On the Cover
FINISHING TOUCHES: A Flowers for You cocktail (rooibos-infused vodka, St-Germain, orange bitters,
yuzu, lemon, and grapefruit) from Bar Leather Apron in Honolulu. PHOTOGRAPHY BY KEVIN J. MIYAZAKI.

N OV E M B E R | D EC E M B E R 2 0 17

1

Davenport Beach
Davenport, California

Your California culinary adventure
begins with world-class wine, the
freshest farm-to-fork cuisine, and, of
course, spectacular sunset dinners
with your feet in the sand.

Let your Virtuoso Travel Advisor make
your dreams come true in California!
2017 VIRTUOSO

®

®

Most Engaged Tourism
Board – Global

Editor’s Note
YOUR JOURNEY BEGINS WITH US
SENIOR VICE PRESIDENT/PUBLISHER TERRIE L. HANSEN
EDITORIAL
VICE PRESIDENT/EDITORIAL DIRECTOR ELAINE GRUY SRNKA
MANAGING EDITOR MARIKA McELROY CAIN
SENIOR EDITOR JUSTIN PAUL
ASSOCIATE EDITOR AMY CASSELL
ASSISTANT EDITOR REBECCA RATTERMAN
DIGITAL CONTENT EDITOR ANNIE FITZSIMMONS
SENIOR COORDINATOR DENISE RODRIGUEZ
DESIGN
DESIGN DIRECTOR MELANIE PRASETYO FOWLER
ASSOCIATE ART DIRECTOR KORENA BOLDING SINNETT
GRAPHIC DESIGNERS VERONICA ROSALEZ, MARILYN A. CALLEY

Breaking
Bread

A

CONTRIBUTORS
COPY EDITORS MIRIAM BULMER, SUNNY PARSONS, DIANE SEPANSKI
RESEARCHERS JESSICA MUELLER, EVANGELEA SEELYE
PHOTO RESEARCHER MARY RISHER DIGITAL RETOUCHER WALTER KELLY
CONTRIBUTING WRITERS COSTAS CHRIST, MICHAEL FRANK,
ELAINE GLUSAC, FRAN GOLDEN, DAVID HOCHMAN, KIM BROWN SEELY

S I WRITE THIS, OUR WORLD IS REELING

from a barrage of bad news – hurricanes
ripping through the Caribbean and the
United States, earthquakes rocking Mexico, and the senseless shootings in Las Vegas. Like
so many of you, I have emotional and personal
connections to these places, with friends and
family who live there and fond memories made
while visiting them.
Virtuoso’s mantra is “travel unites,” and our
network’s mission is to enrich lives through
human connection. Perhaps it’s fitting, then, that
this issue celebrates one of the most fundamental
ways to connect with a place and its people: through
food. Indeed, some of my favourite travel memories
centre on sustenance: a romantic candlelit table on
the beach in Puerto Rico, a pre-concert dinner with
friends in Las Vegas, communal crawfish boils in
Houston, Texas. Of course, a meal is about so much more than
the food; it’s also about the people you share it with. The bonds
forged through meaningful travel experiences – including those
that happen at the table – foster understanding and make our
world a better place.
With that in mind, this issue sets the table for your next
adventure. It’s said that food is the universal way to the heart –
and we could all use a little love right now.
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The Virtuoso Life

DISPATCHES FROM VIRTUOSO INSIDERS

Just Back
From India
Lyre Visorro, a Sydney-based Virtuoso travel advisor, spent eight days
in northern India on an educational
trip with eight other Australian travel
advisors. Below, her highlights.
Lyre Visorro, with
the Taj Mahal as
a backdrop.

Dancers performing a welcome at the
Umaid Bhawan Palace in Jodhpur.

LOCAL FLAIR: We had a private aarti ceremony at Nepali Mandir, one of the oldest
and most famous temples in Varanasi. Afterwards, we witnessed a public aarti ceremony, where Hindu priests performed a
prayer offering to the Ganges as a sign of
gratitude and respect.

BEST BITES: My dining highlight was dinner at

stupendous. Men in regal robes and turbans held a canopy above the stairs, where
women in multicoloured saris showered
us with rose petals. We were then greeted
with garlands and Champagne.

SHOPPING SCORES: I bought silk scarves from
a renowned silk retailer in Varanasi. The
craftsmanship was flawless, and I loved
the colours.

Suvarna Mahal, Rambagh Palace’s restaurant. We had a thali – the Indian equivalent
of a degustation menu. My favourite dish
was the dhundhar murgh, a delicacy featuring chicken with mango and saffron.

WHAT TO PACK: Whilst our vehicles and the

MEMORABLE STAY: The welcome at Umaid

TIP: Come with an open mind and expect

Bhawan Palace in Jodhpur was absolutely

the unexpected.

hotels were air-conditioned, it was hot and
humid in August, so my fan was very handy.

ASK THE ADVISORS
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“Sri Lanka becomes more
popular every year. It’s a
diverse country, whether you’re
experiencing the colonial
fort town of Galle, the tea
plantations in the inland hills,
or the surf beaches.”

“There is still a lot to be discovered
in Japan, from the exciting lights
of the cities to the quiet countrysides with traditional ryokans
(Japanese guesthouses) within
easy reach due to one of the world’s
most efficient railway systems.”

“Active river cruises are a
relaxing and ideal way to
experience Europe by docking
right in the heart of each
city whilst taking part in
active shore excursions such
as cycling and hiking.”

– Lionel Brown,
Sydney, Australia

– Jane Arthur,
Melbourne, Australia

– Carly Evans,
Havelock North, New Zealand

V I RT U O S O L I F E

LYRE VISORRO

What destinations will be hot in 2018?

TRAVEL GOODS

Hey, Good-Lookin’
Get ready for summer with these
warm-weather adornments.
Wave goodbye to the remnants of spring at
Gaia Retreat & Spa near Byron Bay, New South
Wales. Cofounded by Olivia Newton-John,
the wellness property offers travellers welldeserved respite through bespoke spa, fitness,
and de-stressing itineraries.
1. Ephemera Gingham Laced Back one piece,
ephemeralive.com.
2. Blush & Co. Marble on Blush earrings,
blushandco.com.au.
3. Lucy Folk Shady Ships sunglasses,
lucyfolk.com.
4. Helen Kaminski Palm Desert Wide Brim
fedora in frappe, helenkaminski.com.au.

3.
2.
4.

1.

VIRTUOSO NEWS

Travel Unites
The 29th annual Virtuoso Travel Week
brought the industry together in Las Vegas.

➊

(VIRTUOSO WEEK) ROBERT STANZIONE

➌

➋
1. Virtuoso CEO Matthew Upchurch
chats with model, actress, and TV host
Rachel Hunter. 2. New Zealand agency
executives Carol Morgan (left) and Nicola
Thomas (right) with Crystal Cruises’
Cathy Tees (centre). 3. One-on-one meetings at Virtuoso Travel Week.

It was another record-breaking Virtuoso Travel Week this past August,
with more than 5,600 attendees from
103 countries converging on the Aria,
Bellagio, and Vdara hotels to take
part in what some have called “the
Fashion Week of travel.” While there
were many fabulous outfits and highprofile visitors – actress Sarah Jessica
Parker, model Rachel Hunter, and
renowned director and cinematographer Louie Schwartzberg, to name
a few – the focus was on the week’s
theme: Travel Unites.
“There’s a lot going on in the world
right now,” Hunter said, during a chat
with Virtuoso CEO Matthew Upchurch
at the event’s opening session. “But
I think travel, to understand different
people and the way they think, is so
vital to who we are as human beings.”
Over seven days, advisors and agency
owners from Australia and New Zealand
met with other participants from around
the world, attended presentations on the
future of the industry and travel trends,
and caught up with acquaintances – all
with an eye towards finding the best
travel experiences for their clients.
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eat&
play in

L.A.

F R O M J A M E S B E A R D A N D M I C H E L I N S TA R AWA R D - W I N N I N G R E S TA U R A N T S
T O T H E N E X T G E N E R AT I O N O F C U L I N A RY I C O N O C L A S T S , N O O T H E R
CITY EXPERIMENTS AND EXCITES LIKE L.A.

Jean-Georges Beverly Hills

Organic ingredients, creative inspiration and

Italy and enriched with ingredients grown by

year-round sun—Los Angeles offers one of the

California’s greatest family farms. The newly

most dynamic dining scenes in the country.

opened Waldorf Astoria Beverly Hills welcomes

oval skylight and opulent private dining room,

award-winning chef Jean-Georges Vongerichten.

BEAUTY & ESSEX in Hollywood, with its 20-foot
features Chef Santos’ signature multi-ethnic dishes.
Latin for “happy” or “lucky,” FELIX is inspired by
the deeply rooted culinary traditions of regional

JEAN-GEORGES BEVERLY HILLS, named for
This fine-dining restaurant specializes in

French-American cuisine prepared with organic
and locally sourced ingredients.

Advertisement

Westfield Century City

A L L - S TA R T E A M S A N D O P E N - A I R S H O P P I N G M A K E L O S A N G E L E S
A T O P D E S T I N AT I O N F O R W O R L D - C L A S S E N T E R TA I N M E N T.
HIGH-END SHOPPING

W O R L D - R E N O W N E D S P O RT S

From posh retail meccas to hidden gems, L.A. is

The rich legacy of L.A. sports is marked with world

synonymous with shopping. For the beachside vibe,

championships, national titles, Hall of Famers and

consider Virtuoso Preferred shopping destination,

historic arenas. From the L.A. Rams to the Lakers to

Santa Monica Place. For luxury shopping on the

the Dodgers to the Kings, L.A. is truly the city

Westside, check out Westfield Century City, a lively

of champions. Next year, L.A. will host the 2018 NBA

complex with restaurants, boutiques, open-air plazas

All-Star Game on February 18, 2018, at STAPLES

and concierge services.

Center in Downtown L.A.

Some moments are worth remembering

...others are unforgettable

HALEKULANI PAST, PRESENT, FOREVER...

For reservations and information, please contact your Virtuoso Travel Advisor.

PASSPORT

PLACES
TRENDS
CULTURE
& STYLE

Cool factor: Along with
providing shade, the
museum’s roof creates
7,850 sunbeams that track
across the courtyard daily.

NOAH FECKS

Sea Change
That cultural oasis shimmering in the Persian Gulf is no mirage: After five years of delays, the Louvre Abu Dhabi museum opened
on 11 November. With a permanent collection that ranges from a Bronze Age Bactrian princess sculpture to twenty-first-century
pieces from artists such as Cy Twombly and loans from 13 French museums, it’s the first of its kind in the Arab world. The museum’s biggest showpiece might be itself: a collection of 55 whitewashed buildings built in dry dock on site, then flooded to appear
like a floating medina on the sea. Even its roof is a work of art, with eight layers of metalwork meticulously arranged to create a
“rain” of sunlight and geometric patterns on walkways and exterior walls – an effect amplified by mirrors on the branches of Italian
artist Giuseppe Penone’s 16-metre-tall bronze tree, Leaves of Light. louvreabudhabi.ae.

PASSPORT IS REPORTED BY: Michael Frank, Elaine Glusac, Fran Golden, Jeff Koehler, and Celeste Moure
N OV E M B E R | D EC E M B E R 2 0 17
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Passport
ART & CULTURE

BIG IN BRAZIL

GREATER GOOD

Go in the Know

Kenya has officially sacked
plastic bags: The country
recently introduced what’s
described as the world’s
toughest ban, saving landfills
and the environment from
roughly 100 million plastic bags
handed out annually in the
country’s supermarkets alone,
according to the United Nations
Environment Programme. While
the enforcement of hefty fines
and jail terms will reportedly be
reserved for manufacturers and
vendors, travellers are advised
that duty-free, Ziploc, and any
other form of disposable plastic
bag will be confiscated on arrival –
clear cosmetic and zippered bags
are still allowed.

Slow-Lane Living

Tarsila do Amaral, known professionally as Tarsila, painted bright, sensuous abstracts
of indigenous Brazilian subjects. Now, 44 years after the artist’s death, the first major
exhibition of her work in North America, Tarsila do Amaral: Inventing Modern Art
in Brazil, is displayed at the Art Institute of Chicago. More than 120 works trace her
development as an artist in the 1920s, from studying cubism with Fernand Léger in Paris
to her exploration of native cultures in the states of Rio de Janeiro and Minas Gerais.
Subsequent masterpieces, such as Antropofagia and Abaporu, are featured in the show.
After closing in Chicago on 7 January, the exhibition will be on display at New York’s
Museum of Modern Art from 11 February through 3 June. artic.edu; moma.org.

He’s Your Man

Singer, songwriter, and poet Leonard
Cohen is especially beloved in his
hometown of Montréal, where the
Museum of Contemporary Art Montréal is celebrating his artistic legacy
with Leonard Cohen – A Crack in
Everything. The multimedia exhibition,
running from 9 November through
9 April 2018, will feature Cohen’s
self-portraits and drawings, a video
installation by Montréal filmmaker
Kara Blake, and Listening to Leonard,
recordings of Cohen’s songs covered
by artists across the musical spectrum,
from the Montréal Symphony
Orchestra to Moby. macm.org.
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(ABAPORU) COLECCIÓN MALBA, MUSEO DE ARTE LATINOAMERICANO DE BUENOS AIRES/© TARSILA DO
AMARAL LICENCIAMENTOS, (LEONARD COHEN) LORCA COHEN, (SLOTH) MILES PHOTOGRAPHY

Tarsila do Amaral’s
Abaporu (“Man Who Eats”).

Maybe it’s the thermal plunge
pools? More than 15 sloths have
recently taken up residence at
Nayara Resorts in Costa Rica’s
Arenal Volcano National Park,
home to the 35-villa Nayara
Springs and the 50-bungalow
Nayara Resort, Spa & Gardens.
As part of its sustainability
programme, the resort has
planted 300 cecropia trees,
creating a sloth preserve in the
rain-forest canopy.

ALL

EXCLUSIVE
M E A N S L E T T I N G YO U R I M A G I N AT I O N S E T S A I L .

ALL

I N T R O D U C I N G T H E N E W A L L E XC L U S I V E
C R Y S TA L C R U I S E S .
Join us aboard the illustrious Crystal Symphony® and
Crystal Serenity® and discover how The World’s Most Awarded
Luxury Cruise Line has taken ocean travel to entirely new
levels. With a revolutionary collection of uncommon travel
experiences, Crystal’s elegant journeys are defined by
stunningly stylish ships, epic land adventures and a level
of six-star service simply unrivalled in luxury travel today.
Welcome to the new All Exclusive Crystal.

TAKEN CARE OF
Acclaimed dining†
in up to seven dining
venues
Unlimited select fine wines,
champagne & spirits
Gratuities for housekeeping,
dining and bar staff
Unlimited WiFi

E N JOY WOR L DW I DE VOYAG E S A B OA R D C RY STA L C RU I SE S
Date

Destination

From / To

Ship

14

8202 /OCS180122-14

Indian Ocean

Mauritius To Perth

Crystal Symphony

US$4,576,pp

17 Feb

23

8303 /OCY180217-23

Australia & Asia

Sydney To Manila

Crystal Serenity

US$10,173pp

12 Mar

16

8304 /OCY180312-16

Southeast Asia

Manila To Singapore

Crystal Serenity

US$8,601pp

18 Mar

19

8206 /OCS180318-19

South Pacific & South America

Papeete To Valparaiso

Crystal Symphony

US$8,077pp

22 Jan

Days Voyage

Fares From

CONTACT YOUR VIRTUOSO® TRAVEL ADVISOR TO
BOOK YOUR CRUISE ABOARD THE WORLD’S BEST AND
RECEIVE EXCLUSIVE VIRTUOSO VOYAGES AMENITIES.

*Crystal Exclusive Fares are cruise only, apply to new bookings only, are per person in US dollars, based on double occupancy, include taxes, fees and port charges and are correct
at time of print. Solo Traveller Fares are available upon request. †Crystal Cruises offers each guest the opportunity to dine at least once on a complimentary basis in Prego, Nobu
Matsuhisa’s sea-going restaurant. Additional reservations including “walk-in” visits are subject to a US$30 per person fee, subject to availability. Optional dining in the Vintage Room
attracts an additional fee. Cruise-only fare does not include land programs. Virtuoso Voyages events and amenities are subject to change without notice and may require a minimum
number of participants. Amenities vary by departure date. Contact your Virtuoso Travel Advisor for more details. Guests must be booked into the Virtuoso Voyages Group to be
eligible for Voyages amenities. All offers may not be combinable with other promotions, apply to first two full-fare guests in stateroom or suite, are capacity controlled, subject to
availability, and may be withdrawn or changed at any time without notice. Crystal Cruises reserves the right to correct errors or omissions and to change any and all fares, fees,
promotions and programs at any time with or without notice. For complete terms & conditions visit crystalcruises.com/legal ©Crystal Cruises LLC. 2017. Ships’ registry: The Bahamas.

Passport

FOOD & SPIRITS

PERK UP

Virtuoso Life contributor Jeff Koehler wrote the book on coffee: Where the Wild Coffee Grows
(Bloomsbury). Releasing 1 December, it’s an in-depth exploration of arabica coffee in the
Kaffa region of Ethiopia, the Kaffa people’s culture, and how that region may hold the key to
Latin America’s coffee industry, which has been battered by climate change and other factors.
“Writing a book about coffee allows for a couple of justifiable indulgences,” says Koehler.
“One, of course, is drinking coffee – lots of it. I have sipped more in the last two years than the
previous ten.” Another is spending time in cafés and coffeehouses that have a patina of history,
sumptuous interiors, and attentive service. Here are five cafés he advises you to seek out.

➊

1. VIENNA: Viennese kaffeehaus culture has played such a key
role in shaping the city that UNESCO added it to its Intangible
Cultural Heritage List. For centuries, artists, writers, musicians,
and thinkers have treated Vienna’s sophisticated coffeehouses
as public living rooms. Sigmund Freud, for instance, favoured
the lovely Café Landtmann. Indulge in its famous apple strudel
with your afternoon coffee. Universitätsring 4; landtmann.at.

➋

2. BUENOS AIRES: Café Las Violetas was founded in the Almagro
barrio in 1884, and in the 1920s moved to its current building,
resplendent with high, ornate ceilings, curved stained glass,
and Italian marble. Come for the elegance – and for a plate of
medialunas (small croissants) to accompany the coffee. On
weekends, the café is open 24 hours a day. Avenida Rivadavia
3899; lasvioletas.com.

4. NEW ORLEANS: Few cities have a single café with the dominating renown of Café Du Monde. Established in 1862 and always
open, it’s touristy, but remains one of the best places in the
French Quarter for people-watching at any hour. You’ll have a
café au lait, made with the house coffee, which is roasted with
chicory, and a plate of sugar-dusted beignets. 800 Decatur
Street; cafedumonde.com.
5. TRIESTE: In a city that consumes the most coffee per person
in Italy and is home to the legendary roaster Illy, the iconic spot
for a perfectly pulled espresso is Caffè San Marco. The café
embraced its literary roots – James Joyce and Italo Svevo are
among those who have found inspiration at its marble tables –
by opening a bookstore inside. Pick up a copy of Trieste and
the Meaning of Nowhere, Jan Morris’ paean to the city, before
sitting down. Via Battisti 18; caffesanmarcotrieste.eu.
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➌
➎

➍

(BOOK) CHRIS PLAVIDAL, (1) SANDRAC/ALAMY, (2) VIVIANE PONTI/GETTY IMAGES,
(3) REBECCA EROL/ALAMY, (4) DANI BURRY/ALAMY, (5) MICHAEL BROOKS/ALAMY

3. ISTANBUL: Set near the Grand Bazaar in a garden courtyard of
an eighteenth-century mosque, Corlulu Ali Pasa Medresesi is
a direct descendant of the Ottoman coffeehouses once found
across the city. Order a traditional Turkish-style coffee, in
which the grounds are boiled with water and sugar in a longhandled cezve pot. Many patrons linger for hours while smoking
hookahs. Yeniceriler Caddesi No.36/28, Beyazıt.

A world where contemporary expressions
of genius take the shape of food
Mexican Traditional Cuisine, Intangible Cultural Heritage
of the Humanity by UNESCO

ADVERTISEMENT

RIVIERA
MAYA
A TASTE OF PARADISE
Full of flavours and tasty traditions, Riviera Maya, located on the eastern coast of Mexico, is a
gastronomical paradise for all foodies. Every bite tells a delicious story, whether you’re enjoying a
romantic dinner at one of the region’s upscale bistros or grabbing a quick bite at a local hangout.

ADVERTISEMENT

A CROSSROADS OF CULTURES

With influences ranging from Mexican
Caribbean and Mayan to Swiss and German,
chefs in the Riviera Maya put a unique spin
on cuisine. Ingredients like corn, chillies,
beans, tomatoes, local fish, and herbs,
including achiote and chaya, set the stage
for mouthwatering dishes that marry
traditional Mayan techniques, like cooking
foods wrapped in banana leaves, with
more modern methods.

FROM RELAXING TO ROMANTIC
When you can’t decide what kind of
ambience you’re after, check out La Casa
del Agua. The restaurant offers five
different atmospheres, from the main
dining room, which boasts views of
Playa del Carmen’s famous 5th Avenue,
to The Roof Garden, a relaxing open-air
environment overlooking the ocean and
Cozumel Island. Just stopping by for a
quick drink? Head to the wine bar, La
Malagueña, on the first floor and choose
from dozens of varietals.

THE SPIRIT OF MEXICO

Speaking of wines, Mexico boasts an
array of award-winners to pair with
steaks, seafood, and poultry. Ask your
sommelier for a taste of Viña Doña Dolores
Chardonnay, La Cetto Sauvignon Blanc,
or Casa Madero “Casa Grande” Shiraz. In
the mood for something stronger? Take
part in a tequila or mezcal tasting led by
experts who know a thing or two about
blue agave.

Connect with your Virtuoso
travel advisor to begin your
culinary journey today!

TOP CHEFS

At Imprevist in Playa del Carmen, chef
Juan Diego Solombrino creates his own
signature dishes, deeply influenced by
an appreciation for fresh, natural produce,
with specialities like kobe beef carpaccio
and seafood risotto with fresh shrimp,
calamari, and mussels. Chef Solombrino is
also a partner and executive chef at Plank,
where he gives every dish a unique twist
by cooking and serving his specialities on
Himalayan salt blocks or cedar, maple,
hickory, or mesquite wood planks. Be
sure to try the seared yellowfin tuna and
tomahawk steak. And in Tulum, chef Diego
Hernandez focuses on contemporary Baja
Mexican food with a Yucatán influence at
his restaurant, Mur Mur. Favourites include
avocado salad with spicy cauliflower confit
and octopus ceviche.

FOOD MARKETS AND TOURS

Take your passion for gastronomy to the
streets of the Riviera Maya at one of the
region’s many local markets. Find organic
produce, baked goods, and preserves
at Paamul Farmers Market. Head to the
Coco Beach Eco Market, one of the first
weekly markets in the area. Or embark on
a foodie tour like the Gastronomic Tour
Riviera Maya.
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CANCÚN
YOUR PERFECT PLAYGROUND
With inspired cuisine, a vibrant nightlife, endless spas, and ancient cultures, Cancún offers
a sumptuous mix of relaxation and exhilaration that can’t be beat. Whether you’re planning
a quick getaway or looking for a more leisurely escape, we’ll show you why Cancún is
considered Mexico’s #1 destination.

TASTE THE LOCAL FLAVOUR

Extraordinary international culinary
experiences await at highly awarded
restaurants and eateries. Seafood dishes
like ceviche are a must-try in Cancún, and
when it comes to drinks, tequila steals the
show. Taste the blanco, silver, reposado, and
añejo varieties or sip on a smoky mezcal.

TAKE TIME TO UNWIND

As one of the premier spa destinations
in the world, Cancún boasts plenty of
choices for relaxing the mind, body,
and spirit. From temazcal steam baths
to exotic body wraps, spa treatments
combine native herbs and plants with
ancient Mayan healing rituals.

JUST ADD ROMANCE

If you’re thinking about getting married,
picturesque beaches, gardens, piers, and
parks make Cancún a perfect destination.
Certified wedding coordinators and
professional florists, photographers, and
musicians are available to help with all
the details too.

MAKE A SPLASH

From snorkelling and diving to windsurfing, parasailing, and a 14-mile-long
stretch of powdery beach, you’ll find
infinite thrills, plus fully stocked
marinas with professional equipment
and expert crews.

FIND THE RIGHT ROOM

Looking for luxury accommodations?
All-inclusive resorts? Family-friendly
rooms? An adults-only escape? There
are plenty of options in downtown
Cancún and the Hotel Zone located
between the Caribbean Sea and Nichupte
Lagoon, many of them with AAA Four
and Five Diamond distinctions.

Ready to dive into the action?
Connect with a Virtuoso
travel advisor!

PRACTISE YOUR SWING

EMBRACE THE NIGHTLIFE

DISCOVER ANCIENT CULTURES

PURSUE MORE ADVENTURES

Host of international competitions and
home to several of the state’s 15 scenic
golf courses designed by pros like Jack
Nicklaus, Greg Norman, Robert Trent
Jones Jr., and Tom Fazio, Cancún is a
mecca for golf enthusiasts of all levels.

Unearth the secrets of ancient civilisations.
Head to Cancún’s Maya Museum to see
historic treasures from Quintana Roo,
Palenque, and Chichén Itzá or explore the
impressive archaeological sites in Tulum,
El Meco, Coba, El Rey, and Muyil.

Dance the night away in one of Cancún’s
nightclubs, climb aboard a pirate ship
for a fun-filled dinner cruise, or enjoy
the exciting acrobatics and authentic
cuisine during the magical Cirque du
Soleil show JOYÀ.

Swim and dive in cenotes and caverns,
take a tour through the mangroves in fast
boats, visit the Cenote Route for zip-line
circuits or rappelling, check out a few of
the local shopping malls, and go to Isla
Mujeres, Holbox Island, and Contoy Island,
an essential part of what makes Cancún
a magical place.

SAVO U R M E X I CO : An Insider’s Guide

ADVERTISEMENT

Passport

PERSON OF INTEREST

Manzil Diniz
Carver
The head carver at Simpson’s in the
Strand has plated roast beef with all
the trimmings for celebrities and guests
of The Savoy hotel for more than a
decade. After closing for the first time
in its 189-year history, the London
institution has reopened refreshed, and,
as of 3 December, it will begin offering
carving classes with Diniz and chef
William Hemming. During this feasting
season, we asked Diniz for tips.
BEST SEAT IN SIMPSON’S: Winston

Churchill’s table, in the far left corner of
the Grand Divan.
WHAT SHOULD WE EXPECT FROM CARVING
CLASS? You’ll be shown the roast’s

preparation from scratch by our master
butcher, and how to slice the roast rib of
beef on the bone.
SHARPNESS ASIDE, THE KEY TO CHOOSING
A CARVING KNIFE: It should be long
enough to slice the entire roast with
swift motions.
TOP TIP FOR TURKEY: Apply minimum

pressure with the knife.
BIGGEST ROOKIE MISTAKE: Carving at

an angle, as opposed to directly down.
Also, you should use a consistent speed
to avoid lines on the slice.
“SALT BAE,” A CHEF AT THE FOUR SEASONS
RESORT DUBAI, RECENTLY GAINED INTERNET
FAME FOR HIS SEDUCTIVE TABLESIDE
CARVING AND A SASSY SALTING “MOVE.”
WHAT’S YOUR TAKE? Absolute legend.
WHAT MOVES HAVE YOU GOT UP YOUR

LISA LINDER

SLEEVE? Speed and precision.
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GEAR UP

Life of the Party
Insta-fun for the Instagram
generation – and those old
enough to remember the
suspense of a Polaroid.

Hot festive season gift tip: Instant
film cameras are making a comeback.
Sharing tangible photos creates
moments of curiosity and anticipation
that snapping shots with your phone
and texting them lacks. The few
minutes spent waiting for the film
to develop leaves a gap that you’ll
inevitably fill with conversation. “Plus,
with texting, there’s the whole odd
issue of asking for a semi-stranger’s
number,” says Lomography’s Katherine
Phipps. Here are four favourites we put
to the test.

➊

➋

(PHOTOGRAPHY) CHRIS PLAVIDAL, (STYLING) HEIDI ADAMS

➌

➍

The difference between Lomography’s leading instant cameras primarily comes down to size: The Instant
Wide Central Park (4) is about 50 per
cent bulkier than the Automat Glass
Magellan (1), but it also produces
sharper and bigger shots – 10.8 x 9.5
centimetres versus 8.9 x 5 centimetres. Both feature automatic flash and
auto aperture, a selfie mirror on the
front, and a shutter release built into
the lens cap so you can take a group
shot or a long-exposure sunset, hands
free. Colour gels and zoom/wide-angle
adapters allow for artistic expression
and whimsy in keeping with Lomo’s
genre. lomography.com.
Versatile controls on the Leica Sofort
(2) let you customise shots, from
selfie to action, closely focussed or
with a slight zoom. We had fun with
the double-exposure setting, and
the camera wins hands down for
ergonomics, being both easy to hold
and natural to shoot with. In short:
This is the instant camera for the
photophile, just as you’d expect from
Leica. au.leica-camera.com.
The Fujifilm Instax Square 10 (3)
snaps square, slightly larger shots
than the Lomo Automat or the Leica
Sofort cameras, similar to the original
Polaroid format. A rear-facing LCD,
rather than a viewfinder, makes
framing as simple as it is with a phone’s
camera, and you can apply filters after
the photo is taken to brighten images
and make colours pop. Its built-in
memory holds as many as 50 photos
for printing at any time, and, in a cool
twist, you can insert memory cards
from other cameras and print those
shots instantly. fujifilm.com.

N OV E M B E R | D EC E M B E R 2 0 17
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Pour Us a Drink
These hotels raise the bar on happy-hour creativity with house-made ales, spirits, and wines.
Cap Maison Resort &
Spa’s spirited passion
project, Solera caskaged rum, is made in
partnership with
St. Lucia Distillers and
aged at the hotel for
ten years. The result
is a golden, spiceaccented liquor used
in the resort’s signature
Cap Maison Elixir,
made with orange
juice, coconut cream,
and mint. The 49room resort’s resident
“rummier,” Robinson
George, guides tastings
and dispenses sealed
bottles for guests to
take home.

To celebrate its
tenth anniversary,
the 245-room RitzCarlton, Tokyo
teamed up with
Japan’s other RitzCarlton properties
(including those in
Kyoto and Osaka) and
the Shichiken sake
brewery to develop
the hotel’s first
signature sake
label. The
floral junmai
ginjo sake, served
chilled by the
carafe, is
also available
to take away
from the café.

Frank Gehry’s
second architectural
masterpiece in Spain
(after the Guggenheim
Museum in Bilbao) is the
43-room Hotel Marqués
de Riscal, a Luxury
Collection Hotel, which
shares its address
with the Marqués de
Riscal vineyards. From
40-year-old vines,
workers hand-pick
the tempranillo and
graciano grapes that go
into the hotel’s house
red, Finca Torrea.
Redolent of dark fruit
and toasty spices, the
wine finishes fruity and
evokes the Rioja region.

(PHOTOGRAPHY) CHRIS PLAVIDAL, (STYLING) HEIDI ADAMS

The staff at Tennessee’s
68-room Blackberry
Farm in the U.S.
already grow produce,
raise livestock, and
make cheese, so
brewing beer was
an easy next step.
The Classic Saison,
a Belgian farmhouse
ale with citrus
and spice notes,
pairs well with
everything from
shellfish to
sheep’s-milk
cheese, and is
the reigning saison
gold medallist
at the World
Beer Cup.
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A new way to
relax in Bali.

NAP TIME
IS SACRED
If travel fatigue strikes upon
arrival in paradise, the Four Seasons Resort Bali at Sayan has
guests covered. The 60-room
resort’s open-air Dharma Shanti
bale, nestled at the edge of a rice
field, is home to the new Sacred
Nap ritual. Resident wellness
mentor (and former Buddhist
nun) Ibu Fera leads the hour-long
siesta, which begins as guests
get cosy in purple silk hammocks suspended from a bamboo ceiling. Along with a natural
soundtrack from the nearby river
and forest, Fera lulls guests to
sleep with soothing chants and
humming Tibetan singing bowls.
“I came up with this ritual while
rocking my baby to sleep,” Fera
says. Floating on air, slumber
comes easy.

(ICON) BEN DAVIS/THE NOUN PROJECT

Cross-Country Bar Crawl

Happy-hour entertainment
at Ashford Castle.

Two hundred years ago, Ireland’s beloved Guinness brewery began exporting its stout
to the U.S. – a cause for celebration at The Merrion Hotel in Dublin, the city in which
Guinness is headquartered, and at County Mayo’s Ashford Castle, which was once owned
by Arthur Guinness. Raise a pint – or several – during a five-day trip to the hotels, which
begins at the 142-room Merrion with a tour and private tasting at the Guinness Storehouse.
Cross the country for two nights at the thirteenth-century, 83-room Ashford Castle to
meet Martin Gibbons, whose ancestors worked with the Guinness family, and to enjoy an
Arthur’s Bellini, a Guinness and Champagne cocktail named for the beer patriarch himself.

READY, SET, RECORD: The holiday video gets a high-intensity upgrade at the U.S.’s Sanctuary on Camelback
Mountain Resort & Spa in Arizona. A new wellness experience at the 109-room resort includes a GoPro camera
to keep – plus a lesson in how to use it – and a guided trek up Camelback Mountain.

N OV E M B E R | D EC E M B E R 2 0 17
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Bon Voyage

Ready for
adventure: The
Silver Cloud.

➊

Ice Queen

➋
1. Crystal Bach’s
Vintage Room. 2. The
Palm Court lounge. 3. A
23-square-metre River
Suite Deluxe. 4. The
Waterside Restaurant.

➌

Out with the old Silver Cloud, in
with the new, polar-ready vessel.
After a three-month overhaul,
the Silversea Cruises ship has
re-emerged as a 200-passenger,
ice-class expedition vessel, set to
take on Antarctica, the Arctic, the
Indian Ocean, and more. Beyond
its strengthened hull, the Silver
Cloud’s interior updates (a new
observation lounge, renovated
suites) keep Silversea’s high-end
reputation intact, so Zodiac trips
to chinstrap penguin colonies
are followed by fine dining and a
comfy night’s sleep. Head to Antarctica on a ten-day, round-tripfrom-Ushuaia voyage. Departures:
Multiple dates, 1 December 2017
through 1 May 2019.

➍

A Classic Beauty
Crystal River Cruises is taking river cruising to new heights: All suites on the 106-passenger Crystal Bach, christened earlier this year, sit above the waterline and feature windows
that open to French balconies. A penchant for elegance is evident throughout: Suites have
king-size beds and butler service, cocktails come with a view in the glass-ceilinged Palm
Court lounge, and the Waterside Restaurant sources ingredients from ports along the Rhine.
The VIP treatment continues on shore, too: On select 14-day, Amsterdam-to-Frankfurt
sailings, passengers attend a private classical concert (a little Bach, maybe?) at Rüdesheim
am Rhein’s Eberbach Monastery. Bach is the first of four new European river-cruise vessels
for Crystal – a 106-passenger sister ship, Crystal Mahler, also debuts this year. Departures:
Multiple dates through 23 December 2019.
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CRUISING UNCORKED: Upcoming
wine-centric journeys on Norwegian
Cruise Line include seminars,
tastings, and meet-and-greets with
Salvatore Ferragamo, Gerard
Bertrand, and celebrity chef Aarón
Sánchez – the official ambassador
of Argentina’s Terrazas de los Andes
wine. He joins passengers on a sevenday sailing, round-trip from Miami,
on the 4,266-passenger Norwegian
Escape. Departure: 2 December.

Dossier

He’ll Always Have Paris

François Delahaye likes to scope out resorts in the Maldives, but his heart belongs to the City of Light.
My job: General manager,
Hôtel Plaza Athénée,
Paris (1) and COO, Dorchester Collection.
The hallmark of a great
hotel? Location. It needs to
be where everybody wants to
be. And time: You can’t open
a new hotel and become
number one in the city overnight. You need to build soul.
Once you become a point of
rendezvous for locals, that’s
when travellers will come,
because they want to be in
the heart of everything.

The last holiday you
took? I just came back from
the Maldives, where I stayed
at Cheval Blanc Randheli
and One&Only Reethi Rah.
I loved it. Guests using
our city hotels visit those
resorts. It’s important for me
to see the level of luxury that
[Dorchester Collection’s]
competitors are setting up
on the resort side.
If you could go anywhere
in the world this weekend, where would it be?
Back to Paris (2) to see my

2-year-old grandson. With
my extensive travelling to
visit Dorchester Collection’s
hotels around the world, I
often miss my family.

Athénée. When I see a little
girl learning how to skate at
the hotel, my hope is that
she may come back one day
on her honeymoon. It’s a
long-term investment.

The restaurant reservation in Paris right now?
Le Jules Verne (3) on top
of the Eiffel Tower – it’s a
Michelin-starred restaurant from Athénée’s chef,
Alain Ducasse.

The best meal you’ve
ever had? That’s a tough
question. I love food, and I
think the best meal I’ll
ever have is the one I will
have tonight.

One must-do winter
activity in Paris? Ice-skating at our rink at the Plaza

How about your favourite French vintage?
I’m a Bordeaux (4) man.

2

2.

1.
4.
“In Paris, it’s easy to walk from one place to another. It’s quite nice
to go for a stroll, sit down in a little café, and watch life go by.”
30
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(FRANÇOIS DELAHAYE) KEVIN J. MIYAZAKI/GROOMING BY SONG LOPEZ,
(LE JULES VERNE) PIERRE MONETTA

3.

Make time for yourself and each
other. Make time for a little
romance, adventure,
relaxation and some
of the best moments
you’ll ever have.
Plan your
getaway.

Make time stand CHILL.

Contact your Virtuoso Travel Advisor to book your next holiday.
9 RESORT CITIES. ONE BEAUTIFUL OASIS.

|

V I S I T G R E AT E R P A L M S P R I N G S . C O M

palm springs | desert hot springs | cathedral city | rancho mirage | palm desert | indian wells | la quinta | indio | coachella

SMALL SHIP CRU IS ING
It’s a big world. But sometimes, it takes a small ship to see it clearly.
To find its heart, hidden away in unexplored coves,
distant islands and old-world villages.
So step onboard, and discover the joy of travelling small.

Unforgettable... the Joy of Travelling Small.
Go where the big ships can’t go. Tauck Small Ship Cruising combines 90+ years of award-winning travel
expertise with unique destination experiences in Europe, Latin America, Asia and Antarctica. Travel
with Tauck Directors who take every moment of your holiday personally. Enjoy a sophisticated, intimate
atmosphere onboard... and travel effortlessly, knowing that every aspect of your trip is already paid for –
and taken care of – from shore excursions to gratuities, with no options sold.

CULTURAL JOURNEYS & EXPEDITIONS
For more information on our 2018 trips, please
contact your Virtuoso Travel Advisor

EUROPEAN RIVER CRU IS ING
Welcome aboard...
where the ambiance is congenial...
the exclusive shore excursions go beyond the ordinary...
and if it means a better travel experience, it’s included.

Inspired by the Destination
Delivering truly inspirational travel experiences has defined Tauck for the past 90+ years. Deep
destination knowledge and longstanding local relationships create exclusive and authentic cultural
experiences ashore. Every Tauck river cruise is well-choreographed to connect you with people,
places and daily life along Europe’s great rivers. This is the Europe you’ve dreamed of... with you at
the very heart of it.

DISTINCTIVELY INCLUSIVE RIVER CRUISES
For more information on our 2018 trips, please
contact your Virtuoso Travel Advisor

On the Table

Clockwise from top
left: Restaurant
Bolenius, a 1662
Rembrandt at the
Rijksmuseum, chef
Sidney Schutte
with his team at
Librije’s Zusje, and
a salad grown onsite at Bolenius.

A

Deliciously Dutch
After simmering on Europe’s back burner for years,
Amsterdam’s fine-dining scene is ready to serve.
BY CHADNER NAVARRO PHOTOGRAPHY BY MIRJAM BLEEKER
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MSTERDAM HAS
long seduced trav-

ellers with gabled
architecture, atmospheric canals, and arts institutions worth hopping a
plane for. Until recently, however, it hadn’t found its identity as a gourmet destination.
Forget – at least for a second – savoury bitterballen
(deep-fried meat croquettes)
and overflowing cones of
crisp frites to dip in mayonnaise. Instead, consider
Dutch wines, local caviar,
and beef so tender it rivals
Wagyu. “For a long time we
kept looking elsewhere for
culinary inspiration,” says
Luc Kusters, the chef at minimalist restaurant Bolenius
and a founding member of
Dutch Cuisine, an organisation that promotes a sustainable and hyperlocal food
culture in the Netherlands.
“Now the new generation
is looking to our own soil
and history.”
But it isn’t just inward
reflection that’s sparked
this fine-dining renaissance. Sidney Schutte, the
chef at Librije’s Zusje, takes
a more controversial stance:
He claims that there’s not
enough in the Dutch kitchen to make up an entire

Experience the finest food and wine with the Island Interlude Package
Located on the secluded northern-most tip of Hamilton Island, qualia is a unique expression of worldclass luxury. Start your qualia experience with the Island Interlude Package, staying four nights from
$2,678 AUD per person, twin share*. This unique package includes á la carte breakfast daily, a gourmet
picnic with a bottle of French Champagne, dinner at Long Pavilion or Pebble Beach on one evening
and a Sunset Cruise on board qualia’s luxury cruiser.
Book now and receive your exclusive Virtuoso amenity, an indulgent Talk and Taste experience where
our Executive Chef will take you on a truly unique culinary journey, guiding you through an informative
tasting of sake and sashimi, Champagne and oysters, or wine and cheese.
For reservations, please contact your Virtuoso travel advisor.

*Rate is based on the package price per person, twin share, staying in a Leeward Pavilion, for travel until 31 Mar 2018. Blackout dates and conditions apply.

On the Table
cuisine just yet. Schutte feels that there
are no rules for cooking in the Netherlands – chefs are free to pursue whatever interests them, adding their own
ideas to the basics. It’s this pairing of
globally informed creativity with superior local ingredients that’s propelling the
dining scene. “Everyone is doing their
own thing,” he says. “In Amsterdam, it’s
exciting, because it’s diverse.”
Whatever the reasons behind the culinary surge, it’s clearly a success: There
are now 16 Michelin-starred restaurants
in Amsterdam, compared to four in 2010.
Here, six reservations to secure before
your trip.
Rooted in Place

BOLENIUS

Clockwise from top left:
Short rib topped with
carabinero shrimp at Librije’s
Zusje, Bolenius chef Luc
Kusters in his kitchen garden,
local transport, museum restaurant Rijks, and its langoustine with oyster cream and
green meat radish.

Kusters has served up his vegetable-forward paean to Holland for nearly seven
years, but it wasn’t until December 2016
that he received his first Michelin star.
“I’ve been doing the same thing from the
very beginning,” he says. Dishes such as
monkfish with tart tomatoes and watermelon, surrounded by a spicy red broth
and topped with Dutch caviar, offer a surprising combination of flavours. Kusters
sources a lot of his produce from a garden
near the restaurant: The Kitchen Garden
from the Zuidas, for instance, is a warm
salad consisting of 20 veggies harvested
metres away from your table. And if you
want to dip into the Netherlands’ burgeoning wine-making scene, Bolenius
stocks seven different types. George Gershwinlaan 30; bolenius-restaurant.nl.
From East to West

LIBRIJE’S ZUSJE

Since opening three years ago, the Waldorf Astoria’s grand restaurant has
proven a hit for chef Schutte, who cooked
in Hong Kong for several years before
returning to the Netherlands. His stint
in Asia shines through the use of kimchi,
pandan milk, and lychee, but Schutte also
champions Dutch ingredients throughout. Among his most talked-about creations: a plate of raw carabinero shrimp
piled on a crisped short rib and amped up
with Schutte’s take on XO sauce, a slightly spicy concoction from Hong Kong
made from dried seafood. “I like to be
progressive and really push the buttons,”
he says. That’s certainly the case when, at
the end of your meal, the server delivers
a selection of chocolates with flavours
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ASIA PACIFIC
GRAND VOYAGE 2019
7 3 D AY S | 3 9 P O R T S | 1 2 C O U N T R I E S | 1 1 N I G H T S

SYDNEY TO TOKYO | SILVER MUSE | 2 FEBRUARY 2019
Deemed as some of the world’s most remote and beautiful areas, the western lands of the Pacific
Ocean offer contrasting landscapes and cultures like nowhere else on the planet.
In February 2019, our flagship Silver Muse will perform an unprecedented Grand Pacific Voyage
that will take guests from the sunny shores of Sydney to the wilderness of New Zealand, before
sailing upwards towards the mixed cultures and thousand-year old traditions of South East Asia.
This first-time voyage will offer unrivaled exploration and discovery as guests will be invited to
delve into the natural surrounds and local traditions, some of which date back thousands of
years. A succession of exclusive, unique-to-Silversea events, land programmes and local
experiences have been developed hand in hand with the prestigious Peninsula Hotels, the global
leader in luxury travel. Aboard and on shore Silversea will provide guests with the ultimate
discovery tools to conquer the mysteries of Asia.

BENEFITS OF A FULL GRAND VOYAGE
Guests sailing the full 73 days will enjoy:
• US$2,500 onboard spending credit
(per double occupancy suite)
• One complimentary Silversea Experience
• Exclusive Shoreside event
• Unlimited WiFi
• 3-day complimentary Post-Cruise
Package at the Peninsula Hotel Tokyo
• Laundry and luggage services

Intimate Ship s Ocean-view Suites s Butler Service s Complimentary Wine, Champagne and Spirits s Menu Inspired by Relais & Châteaux

For more information on Silversea’s
Asia Pacific Grand Voyage 2019
please contact your Virtuoso Travel Advisor
Terms and conditions apply. All benefits and events are included exclusively for guests booking the full 73-day Asia Pacific Grand Voyage. Visit Silversea.com for full terms and conditions.

On the Table

TIP
“For pre- and post-dinner drinks, I recommend the Conservatorium hotel,
or Madam sky bar and the Eye Film Museum’s terrace in Amsterdam Noord,
reached via the free three-minute ferry from Centraal Station.”
– Elisabeth Hoogerbrugge, Virtuoso travel advisor, Amsterdam

inspired by the very dishes you ordered.
Herengracht 542-556; librijeszusje.com.
Night at the Museum

RIJKS

Artfully sleek and modern, the Rijksmuseum’s lauded restaurant doesn’t
just cater to Rembrandt-chasing tourists. Amsterdammers, too, favour chef
Joris Bijdendijk’s affordable, sophisticated, and sometimes whimsical plays
on Dutch staples – witness his tart consisting of 30 types of beans from across
Holland. As a diner who loves appetisers, Bijdendijk says one of his signatures
is the slow-cooked langoustine tail
topped with an oyster emulsion and vegetables for a bit of texture, and spiked
with Dutch vermouth. Museumstraat 2;
rijksrestaurant.nl.
All for One

LE RESTAURANT
Recently relocated to the trendy De
Pijp neighbourhood, in an intimate
new space glowing with the warmth of
reclaimed wood, this fine-dining hot
spot has been beloved by locals since it
debuted in 2008. The practice of enlisting every chef’s input on each recipe
produces bold, unusual dishes and frequent changes to its four- and eightcourse tasting menus. A highlight: the
seaweed-butter-poached brill accompanied by grilled gem lettuce that’s
been glazed with miso and star anise –
all drizzled with an eel-and-sake sauce.
Frans Halsstraat 26; le-restaurant.nl.
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From left: Le Restaurant canapés (smoked eel on crisped nori, Caesar salad with
black garlic cream, and potato cracker with yogurt, bacon, and onions), the greenhouse dining room at Restaurant de Kas, and its chefs with their daily produce.

ALL THE RIGHT INGREDIENTS

Discover great style, service, and tastes at these
three hotels in the city.

In addition to dining
at Librije’s Zusje,
the Waldorf Astoria Amsterdam
tempts travellers
with treatments at
its Guerlain Spa,
creative cocktails
at Vault Bar, or
simply doing nothing in the 93-room
property’s tuliplined garden.

Elegantly pareddown decor, exposed
beams, and vaulted
stone ceilings, plus
the lively Tunes Bar
(where the cocktail
menu lists 39 gin
and tonics) make the
129-room Conservatorium a stylish
choice in the heart of
Amsterdam’s
Museum District.

De L’Europe Amsterdam exudes classic
hospitality, from the
Delft blue wallpaper
and Dutch master
replicas lining its 111
guest rooms to its
landmark Freddy’s
Bar and a twoMichelin-starred
meal at Bord’Eau
on the banks of the
Amstel River.

Farm by Table

RESTAURANT DE KAS
There might not be a more picturesque dinner location than inside this
greenhouse at the edge of a park in east
Amsterdam, where Jos Timmer and
Wim de Beer – both Rijks alumni – took
the reins last March. “We want to show
everyone the treasures of our garden,”
Timmer says. “That a vegetable isn’t
just a garnish, but also the main star.”
To that end, the daily prix fixe orbits
around what they’ve grown themselves
and fresh finds from Dutch suppliers.
If you’re lucky, your meal will include
the roasted radicchio, served with a
fabulous beurre blanc made with a
proprietary dashi vinegar. Kamerlingh
Onneslaan 3; restaurantdekas.nl.

From left: A peach dessert with crème fraîche and ras el hanout
at The White Room, and the restaurant’s interior.

Feast for the Senses

THE WHITE ROOM

White-and-gold interiors, gilded statues, towering columns, and mammoth chandeliers set a dramatic scene
inside this nineteenth-century Dam
Square dining room. Prepare to indulge in four, six, or eight courses

created by chef Jacob Jan Boerma and
executed by chef de cuisine Arturo
Dalhuisen, who goes for “intense
flavours with fresh acidity and
spices.” The menu travels the globe
with the likes of matcha-laced

butter, flash-fried langoustines enriched with curry foam, and a delicate
salad of North Sea crab, watermelon
carpaccio, and red beets from just
outside town. Dam9; restaurant
thewhiteroom.com.

Experience Asia’s
exotic shores in
private yacht style
Windstar Cruises offers you a choice of 13 new departures
Explore the lush landscapes of north and east Asia as only Windstar can bring them to you. Nowhere else will
you find such a stunning juxtaposition of the ancient and modern, and Windstar’s small ships take you where
larger vessels cannot reach. Venture into the heart of cosmopolitan marvels and the tranquil shores of small
villages and unspoiled islands. Windstar Cruises offers a variety of itineraries, each individually curated to
enhance your specific travel interest.
For more information or reservations, contact your Virtuoso Travel Advisor.

Style & Design

Jeff Leatham and
his creations for
his studio at the
Four Seasons Hotel
in L.A.

S

La Vie en Roses

am’s spectacular flower arrangements at
the Four Seasons hotels in Paris or Los Angeles
is as essential as seeing the
Louvre or the Getty Center.
It’s a bold statement, but
Leatham’s creations often
incorporate tens of thousands of blooms in showstopping curtains of orchids
or walls of roses. Leatham
is a florist (and artist) extraordinaire, plus a celebrity
favourite – his flowers have
adorned events for Chelsea
Clinton, Oprah Winfrey, and
the Kardashians.
After 17 years as the artistic director at the Four Seasons Hotel George V, Paris,
he moved to California last
year to also take on that role
at the Four Seasons Hotel
Los Angeles at Beverly Hills,
where his career began, and
to open a working studio.
For Leatham, who acts as
consulting artistic director
for the entire Four Seasons
brand, the move was in part
personal, to be closer to his
family – he married actor
Colton Haynes in October.
Here, he talks about finding
inspiration around the world
and his incredible engagement, assisted by Cher.

In Paris and L.A., Jeff Leatham makes life
at the Four Seasons more beautiful.

How does travel influence
your design? I went to Thai-

BY ANNIE FITZSIMMONS PHOTOGRAPHY BY JOE SCHMELZER
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land years ago, visited the
Four Seasons Resort Chiang

Mai, and was so inspired by the orchids
growing there that I even visited a couple of orchid farms. Later, it was reflected
in how I hung the summer orchid installations at George V. I learn so much
whenever I go to Asia.
What are the differences between working in Paris and in Los Angeles? In Paris,

we go through 12,000 blooms a week,
with a $1.2 million budget and a staff of
12 people. In L.A. we have the same vibe,
but with a staff of seven. It’s more about
deliveries in L.A., and a version of the
Leatham experience delivered to people’s homes. It’s also about the studio experience; guests can come watch us work
at the Four Seasons Los Angeles.

Leatham and (left) a
lobby display at the
Four Seasons in L.A.

What are a few of your career highlights?

Opening the Four Seasons George V
made my career, hands down. Another
highlight was designing Tina Turner’s
wedding. I’ve been so lucky to work with
iconic artists whom I respect, like Adele.
A few years ago, I was knighted by
the French government at the Palace of
Versailles. To be honoured for my work
as an artist with the title of Chevalier of
the Order of Arts and Letters – awarded
to very few Americans – was obviously a
career high.
Tell us about your engagement, which
could be called The Greatest Engagement of All Time. Cher is a great friend of

mine, and “I Got You Babe” is one of [my

husband’s and my] songs. I asked her if
she’d do a mini sing-along, projected on
an enormous screen, and then introduce
me before I got on my knees.
We were watching Steel Magnolias outside at Las Ventanas al Paraíso in Cabo. All
of a sudden, the movie stopped and Cher
came on the screen. After we got engaged,
there were fireworks set to Bruno Mars’
song “Marry You.” When we got back to
our room, the hotel had spelled out HE
SAID “YES” in rose petals on the bed.
What is something that people don’t
know about you? I’m inspired by cinema

and design from the 1950s and ’60s –
midcentury modern furniture and artwork. I’m a huge Marilyn Monroe fan
and collect memorabilia of hers. I recently watched A Star Is Born with Judy
Garland. There’s a scene with a giant,
gorgeous flower wall, which is now the
most popular thing for weddings and
parties. That movie was released in 1954!
Everything has been done before.
I lead a big life now, but I grew up on
a ranch in Utah. My grandfather was a
rancher, and it’s a piece of me that I hold
close to my heart. I go back a couple of
times a year.

LEATHAM’S PICKS

Favourite spots in his home cities.

L.A. Point Dume. “You pay a
fee to park and you can walk
the beach in Malibu forever.”
The Palm Los Angeles. “They
have the best martinis ever
and caricatures on the wall of
’70s TV stars.”
The Marilyn Monroe booth
at The Beverly Hills Hotel.
“It’s this little booth at the end
of the restaurant over by the
piano. The last time I walked

by there, Nicole Kidman was
seated in that booth.”
Mr. Chow. “They have the best
lychee martinis.”
The Ivy. “Being a kid who
grew up in the ’80s and
’90s, it was a place where,
when you came to L.A.,
you’d go, ‘Oooh, that’s
where you go to see movie
stars.’ There’s thousands
of flowers everywhere.”

PARIS Chez André. “It has the
best French onion soup ever,
and the lentil salad is amazing.”
Hôtel Costes. “A staple on my
list to get Moscow mules.”
The bar at the Four Seasons George V. “There are a
couple of drinks there that I
helped create.”
Ralph’s at the Ralph Lauren
store. “They have the best

hamburger and the most amazing filet mignon. You sit there in
your turtleneck next to the fire.”
Café de Flore. “It’s where all
the artists and poets and authors sit outside and hang out.”
“The best place in Paris is
along the Seine. Grab a bottle
of Champagne or wine and sit
there with your friends or the
one you love and take in the
beauty of Paris.”
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R E I N V E N T I NG
O C E A N C R U ISI NG
MOR E T I M E I N POR T A ND YOU R SHOR E E XC U R SIONS I NCLU DED
– W I T H V IK I NG YOU W IL L DISCOV ER MOR E

Viking Sky, Lofoten, Norway

BEC AUSE I T ’ S I M P OR TA N T TO YOU,

W E M A K E SUR E
IT ’S A LL INCLUDED
AT NO E X T R A C OS T

YOUR OWN
PRIVATE VER ANDA

CHOICE OF
10 DINING VENUES

NO KIDS | NO C A SINOS | VOTED WORLD’S BEST

PREMIUM BEVER AGES
WITH MEALS

W E ’ R E PR O U D T O BE DI F F E R E N T
Our itineraries are designed with fewer sea days and
more time in port than any other cruise line – often
with late evenings or overnights and thoughtfully
curated shore excursions so you can immerse yourself
in each destination. And just like on our river cruises,
we believe everything should be included.

SMALL SHIP CRUISING
Aboard Viking’s elegant ocean ships, with just 930
guests, you will enjoy serene Scandinavian design,
spacious verandas with every stateroom, Nordic spa

facilities and a wide range of dining venues. Our
ships are designed with understated elegance,
and because of their size they can dock centrally.

NO KIDS, NO CASINOS
You will not find casinos, ship photographers,
waterslides or children on board Viking’s elegant
ocean ships. When most cruise lines are building
bigger and more over-the-top ships, Viking provides
a thoughtful and well-designed small ship experience,
bringing guests closer to the world’s cultures.

Special of fer

S AV E $1, 0 0 0 PER C OU PL E

ON A W IDE SEL EC T ION OF O C E A N C RU ISES WOR L DW IDE
B O O K B EF O R E 15 JA N UA RY 2 018

NORDIC
SPA FACILITIES

24 -HOUR
ROOM SERVICE

ONBOARD CULTUR AL
ENRICHMENT

WI-FI, GRATUITIES,
TAXES & PORT CHARGES

CONTACT YOUR LOCAL VIRTUOSO TRAVEL ADVISOR
TO BEGIN YOUR VIKING JOURNEY

SHORE EXCURSIONS
IN EVERY PORT

WE’LL
HAVE
WHAT
THEY’RE
HAVING

(PORTRAIT) LISA LINDER, (FOOD) JEAN CAZALS

Top chefs share their favourite
new culinary trends – and where
to try them. BY KIMBERLEY LOVATO
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Martha Ortiz (opposite) and
an octopus dish from her new
London restaurant, Ella Canta.
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ATING WELL IS SOME-

times the best part
of – dare we say
the entire reason
for? – travel, and our
culinary curiosity often
has us planning itineraries
around tough-to-secure
restaurant reservations
(we’re looking at you,
Chef’s Table at Brooklyn
Fare), a celebrated ingredient (truffles, anyone?), or
a newly embraced international cuisine (hello,
Filipino food). For a peek
at trends headed our way,
we asked four renowned
chefs, each with ties to
great hotels, what’s cooking. Pull up a chair and get
ready to feast on the rise
of plant-based fine dining,
a Mexican cuisine renaissance, and more.

MARTHA ORTIZ SPREADS THE GOSPEL OF MEXICAN

What food trend are you excited about?
An Ella Canta agua
fresca and (right) the
restaurant’s interior.

My extraordinary colleagues who are making
our national cuisine so important in the world.
Some of your favourites? With my frequent

travels to London, I really like El Pastór, a taqueria in Borough Market, from Crispin Somerville – I adore the ambience, which strikes a very
authentic Mexican aesthetic. I also appreciate
the dedication and creative work of chef Eduardo García at Peyotito in Notting Hill.
How does your love for Mexico shine in your
restaurants? Tradition, culture, and history

are important notions for my team. At Dulce

m
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STAR POWER: FAMOUS
CHEFS WHO GIVE HOTEL
DINING ROOMS A BOOST.
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mJosé Andrés
The Bazaar by José Andrés
SLS Hotel, a Luxury
Collection Hotel, Beverly Hills

mJason Atherton
Berners Tavern
The London Edition

Patria, for example, we respect Mexico’s
profound past while looking to the future as a
contemporary restaurant. Ella Canta is sophisticated and modern, with architecture inspired
by great maestros like Ricardo Legorreta, and
furniture from designers like Eugenio Escudero. Even the cocktail menu honours Mexico’s
culinary gifts to the world, with ingredients
from achiote to cacao and maíz.
In terms of food and dining while travelling,
what do you go for? When I travel I love to have

a vivid experience with all my senses, so I let that
guide me. I am very happy to try anything from
some street food to Michelin-starred restaurants.
PULL UP A CHAIR: Situated in Mexico City’s posh
Polanco district, Las Alcobas hotel has a spa and
just 35 rooms – plus Dulce Patria, an ode to Ortiz’s
homeland. The same homage is on the menu at
Ella Canta, a modern Mexican venue at the InterContinental London Park Lane.

mHeston Blumenthal
Dinner
Mandarin Oriental
Hyde Park, London

m David Chang
Momofuku
The Cosmopolitan
of Las Vegas

(DRINK) JEAN CAZALS, (PORTRAIT) LISA LINDER

The chef-owner of Mexico City’s acclaimed Dulce Patria, Martha Ortiz champions Mexican cuisine and has authored
eight cookbooks on the subject. Her
first restaurant outside Mexico, Ella
Canta, opened in London in September.

JEAN-GEORGES VONGERICHTEN EATS HIS VEGGIES
As one of the world’s most famous restaurateurs, as well as a cookbook
author, TV personality, and
Michelin-starred and James
Beard Award-winning chef,
Jean-Georges Vongerichten oversees a constellation of restaurants that
stretch from São Paulo to
Shanghai, with his newest hot
spots just opened in New York and London.

remained my favourite hotel in the world,” the
chef says. Casual, contemporary Jean-Georges
at The Connaught opened earlier this year,
with all-day dining that puts fresh produce
centre stage. Try breakfast shakes and juices,
Asian dishes such as crispy salmon sushi, and
revamped British classics like fish-and-chips
with petits pois rémoulade.

A chocolate, peanut, and
caramel dessert at JeanGeorges at The Connaught.

What food trend are you excited about?

I have always maintained a highly plant-based
diet, with animal protein in moderation. This is
the way I grew up eating, and I am excited to see
that this clean-eating trend has resurfaced in the
last few years. Recently, I opened abcV, a vegetarian restaurant in New York City. We started with
breakfast and lunch, and slowly worked our way
into dinner service. My favourite breakfast item
on our menu is kitchari, an Indian dish made of
lentils, vegetables, and turmeric.
Other restaurants with plant-based menus
that you enjoy? One of my favourite restau-

rants in Paris is L’Arpège. Chef Alain Passard
keeps a garden and features a vegetable tasting
menu. What I love is how the vegetables are
the stars of the menu. A standout dish is his
beetroot baked in a grey-salt crust. I recently
visited Granger & Co. in London and enjoyed
their breakfast, specifically their almond milkchia seed pot and their fresh juices. It’s great
to see this clean-eating/vegetarian trend has
caught on worldwide.
When you’re on the road, what type of food
and dining experiences do you look for?

When I travel, I seek out local cuisine and
farmers’ markets because they immerse me
in the culture. I like to visit as many places as
possible to see what is new, what is grown locally, and what they are doing differently.
PULL UP A CHAIR: The Connaught, one of
London’s oldest and most prestigious hotels, is
Vongerichten’s preferred pied-à-terre. “The
Connaught was where I stayed in 1985 when
I first visited London and since then has

m Tom Colicchio
Craftsteak
MGM Grand Las Vegas

m Mathias Dahlgren
Matbaren and Rutabaga
Grand Hôtel, Stockholm

m Hélène Darroze
Hélène Darroze at
The Connaught,
The Connaught, London

m Alain Ducasse
Le Louis XV
Hôtel de Paris Monte-Carlo
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CARME RUSCALLEDA CELEBRATES LOCAL FLAVOURS

Moments restaurant and
(bottom) its Mujeres
al Borde de un Ataque
de Nervios (Women on
the Verge of a Nervous
Breakdown) gazpacho,
named for the Pedro
Almodóvar film.

Mostly self-taught, Carme Ruscalleda
is one of Spain’s most accomplished
chefs, and her restaurants have
more Michelin stars than those of
any other female chef in the world –
seven in total – awarded to Sant Pau
in Spain’s Sant Pol de Mar, Sant Pau
in Tokyo, and Moments at the Mandarin
Oriental, Barcelona. Ruscalleda describes
their refined Catalan cuisine as “rich and diverse, with an eclectic cultural background.”

What food trend are you excited about? I am
thrilled to observe how chefs are still betting
on the values of well-cultivated and wellbred ingredients from their surroundings,
and applying their creativity and personality
to them. This has motivated me and my team
from the very beginning. In all my restaurants, the menus are inspired by a theme – for
example, “cities of the world,” “colours,”
“music,” “cinema” – and we compose each
dish with local and seasonal products. Our
current menu is themed “the world of spices,” using products such as squid, pomegranate, turnips, pumpkins, walnuts, and goat
cheese. Behind each product there is a local
producer who works closely with us.
Which restaurants do this well? At De Leest
in Vaassen, the Netherlands, chef Jacob Jan
Boerma uses the country’s landscape and
tradition of the sea to inspire his original
and free expression using local products
and contrasting dressings that add to a
very elegant, fresh, and subtle gastronomic
game. Chef Fina Puigdevall at Les Cols,
near the town of Olot [in Spain], creates
menus linked to the territory with cuisine
that emphasises regional ingredients such
as buckwheat, veggies grown in volcanic
soil, eggs from happy hens, and the Spanish
tradition of canned fish.
How do you like to eat when travelling? I
search for contrast to my daily life. I seek emotion, to know myself, pleasure, and to learn.
PULL UP A CHAIR: Ruscalleda and her son
Raül Balam Ruscalleda manage two-Michelin-

m
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m Francis Mallmann
Los Fuegos
by Francis Mallmann
Faena Hotel Miami Beach
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m Enrique Olvera
Manta
The Cape, a Thompson Hotel,
Cabo San Lucas

starred Moments at the Mandarin Oriental,
Barcelona, conjuring refined Catalan cuisine
à la carte or through a tasting menu served in
a contemporary dining room with a view of the
kitchen magic.

m Anne-Sophie Pic
Anne-Sophie Pic
Beau-Rivage Palace,
Lausanne, Switzerland

m Wolfgang Puck
Cut at 45 Park Lane, 45 Park Lane, London, and Cut by Wolfgang Puck, Four
Seasons Hotel New York Downtown

SEABOURN’S

EXTRAORDINARY
™
WORLDS
Elegant adventure, luxury unbound.

Glacier Bay
National Park
Skagway
Kodiak
Juneau

Aomori
KOBE

21-DAY KUROSHIO
ROUTE EXPLORATION
Kobe to Vancouver
15 May 2018

From

International
Date Line

Hakodate
Kushiro
Pacific
Ocean

SEWARD

Haines
Inian Islands

Seduction Point
Juneau
Tracy Arm/
Endicott Arm
Icy Strait Point
Wrangell
Sitka
Rudyerd Bay
Gulf of
Behm Narrows
Alaska
Misty Fjords
Ketchikan

Inside
Passage
Victoria
VANCOUVER

Pacific
Ocean

$8,499*
twin share

pp

11-DAY ULTIMATE
ALASKAN SOJOURN

Vancouver to Seward (Anchorage)
12 Jul, 6 & 31 August 2018

From

VANCOUVER

$8,499*
twin share

pp

Contact your Virtuoso Travel Professional to begin your journey on the
World’s Finest Ultra-Luxury Cruise Line.™ Book today to take advantage of Virtuoso Voyages
amenities including: Dedicated Onboard Host, Welcome Reception, and Exclusive Shore Experience.
*All fares are in Australian dollars, cruise-only, for new bookings only, per guest, double occupancy, subject to availability. Fares are current as of 29 Sep 2017. Some suite categories may not be available.
Fares are not combinable with any other oﬀer, may vary by sailing date, are capacity controlled, and are subject to change without notice. Taxes, Fees & Port Expenses are included.
All savings amounts are included in fares shown. Information herein is accurate at time of printing. Seabourn reserves the right to correct errors. Ships’ registry: Bahamas. ©2017 Seabourn SE017.2

MICHAEL MINA WANTS US TO SHARE
Mina oversees an empire of more than 30
fine-dining and casual establishments
across the U.S., including his eponymous
Michelin-starred restaurants in San
Francisco and Las Vegas, and has been
recognised by the James Beard Foundation numerous times.

What food trend are you excited about?
Stripsteak Waikiki
and (right) a root
beer float at
Bourbon Steak in
Washington, D.C.

I love family-style dining; I’m glad to see so
many restaurants encouraging diners to share,
and to see so many people being open to sharing their food. It’s how I grew up dining, with a
lot of food and my family gathered around the
table for hours.
How do you bring family-style dining into your
restaurants? Many of our restaurants are fine

dining, but there are places where you can share
food with your friends. Stripsteak [Las Vegas,
Miami, Waikiki] is a great example. I enjoy

m
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m Eric Ripert
Blue by Eric Ripert
The Ritz-Carlton
Grand Cayman
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m Joël Robuchon
Joël Robuchon Monte-Carlo,
Hotel Metropole Monte-Carlo

starting with a raw platter – some sashimi and
sushi – then ordering different cuts of steaks for
the table. It’s also fun to see this style of dining
crossing into different cuisine types.
Other favourite places to eat family-style? Go

to R&G Lounge in San Francisco and order the
Peking duck and salt-and-pepper crab for the
table. You can’t go wrong. Santina in New York
City is great too. The different starters served
with chickpea pancakes are a great way to kick
off the meal.
PULL UP A CHAIR: Mina’s Margeaux Brasserie and Petit Margeaux patisserie both recently
opened inside the Waldorf Astoria Chicago in the
city’s Gold Coast neighbourhood and feature classic
French fare and decadent pastries and sweets, respectively. At the Four Seasons Hotel Washington,
DC, his Bourbon Steak showcases American and
Japanese beef cooked over a wood-fired grill.

m Marcus Samuelsson
Marcus’
Hamilton Princess
and Beach Club, Bermuda

m Geoffrey Zakarian
The Lambs Club
The Chatwal, a Luxury Collection
Hotel, New York City

HAPPINESS IS HOMEMADE
exactly to your tastes

These culinary-focused French cruises will take you to famous restaurants, vineyards, orchards, truffle
farms and other culinary hot spots. Onboard and onshore, embrace France’s finest culinary traditions
on Uniworld’s one-of-a-kind cruises designed especially for epicureans. The Connoisseur Collection is
exclusively available on select departures of “Paris & Normandy,” “Burgundy & Provence” and “Bordeaux,
Vineyards & Châteaux” itineraries.

PARIS &
NORMANDY
PARIS TO PARIS

BORDEAUX, VINEYARDS
& CHÂTEAUX
BORDEAUX TO BORDEAUX

BURGUNDY &
PROVENCE
LYON TO AVIGNON

8 Days | S.S. Joie de Vivre

8 Days | River Royale

8 Days | S.S. Catherine

2018 Departures:
8 Apr, 6 May, 3 Jun, 15 Jul, 12 Aug

2018 Departures:
1 & 29 Apr, 27 May, 8 Jul, 5 Aug

2018 Departures:
15 Apr, 13 May, 10 Jun, 22 Jul, 19 Aug

From $5,299* per person

From $5,299* per person

From $5,899* per person

PLUS RECEIVE AN EXCLUSIVE $260^ PER PERSON SHIPBOARD CREDIT

CONTACT YOUR VIRTUOSO TRAVEL ADVISOR FOR
INFORMATION AND EXCLUSIVE AMENITIES.

*Conditions Apply. Advertised price is in AUD and based on per person twin share inclusive of port taxes and is based on Paris & Normandy - Category 5, 8 Apr 18 departure; Burgundy & Provence – Category 5, 15 Apr 18 departure;
Bordeaux, Vineyards & Chateaux - Category 5, 1 Apr 18 departure. Connoisseur Collection sailings are based on selected sailings and departures, as specified and subject to availability at time of booking. Category upgrades and single
supplement apply. Prices correct as at 18/09/2017 and are subject to change with no prior notice. ^Shipboard credit listed in AU dollars. Exclusive Shipboard Credit offer is available through Virtuoso members agencies only and combinable
with all current Uniworld promotions. If forfeited, no cash reimbursement will be given. Offers may be withdrawn or amended at any time. Further conditions may apply. Please contact your Virtuoso Travel Advisor for more information. UW176220919
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2017 VIRTUOSO

®

®

Most Luxurious Guest
Experience – Cruise

WINNER

ANOTHER SIDE OF

PHOTOGRAPHY BY KEVIN J. MIYAZAKI
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PARADISE

Downtown Honolulu stirs
up Hawaii’s coolest
cocktail scene. BY AMY CASSELL

The Wishlist (Cocchi Americano,
Gran Classico, beet syrup, and
lemon bitters) from Royal Arcade
Bar. Opposite: Sunset entertainment
at Halekulani’s House Without a Key.
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and welcome to Honolulu, where ordering
a mai tai, a Blue Hawaii, or a “world-famous
rum punch” is a holiday rite of passage.
While travellers descend on Hawaii’s capital
city for palm-lined Waikiki Beach, postcard
sunsets at resort bars such as Halekulani’s
House Without a Key, and plentiful shopping options, “sophisticated cocktail scene”
doesn’t tend to rate high on its list of attractions. But away from Waikiki’s high-rises and
busy boulevards, a group of local entrepreneurs are building a craft-cocktail kingdom.
Downtown Honolulu is only a 20-minute drive west of Waikiki Beach, but it’s a
totally distinct side of the city. Here, centred
mainly in the diverse, easily walkable
Chinatown neighbourhood, former sailors’
haunts and once-abandoned buildings now
house a lively crop of restaurants, bars, art
galleries, and boutiques that stand beside
dim-sum counters, lei shops, and produce
markets. “Ten years ago, people wouldn’t go
to Chinatown at night, but that’s changed,”
says Honolulu-based Virtuoso travel advisor
Randy King. “The city has put an emphasis
on cleaning up this neighbourhood over the
last few years, and now it’s a great place to go
for a different kind of night out in Hawaii.”
There are still mai tais (this is Hawaii after
all), but whiskey, sake, and even mezcal dominate menus here, shaken and stirred into
inventive cocktails enjoyed in secret rooftop
courtyards and at intimate six-seat bars.
Leave the sunsets and palm trees behind for a
bit and drink in the action down the street.
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In the late 1930s, sailors
stationed at Pearl Harbor
ventured up the narrow
staircase that leads to this
bar for some “Western dancing,” but the vibe today is
less party time, more sip and savour. “Tchin Tchin”
comes from the Chinese expression qing-qing, a toast
used to invite guests to drink, and there are plenty of
reasons to raise a glass here. The refined wine bar –
exposed brick walls, leather couches, chandeliers –
serves an impressive variety of vintages, a simple
snack menu, and a spirits list that features local
favourite Ko Hana Agricole Rum, distilled about 32
kilometres west. The pièce de résistance, though, is
the rooftop courtyard, with its romantic string lights,
wall of succulents and orchids, and downtown Honolulu views. 39 N. Hotel Street; thetchintchinbar.com.

From left: Tchin Tchin! Bar refreshments and its leafy rooftop patio,
Lucky Belly, and Justin Park with a
Tavern Keep’s Treasure cocktail at
Bar Leather Apron.

While its biggerthan-your-face
ramen bowls lure
diners, the sake
and whiskey behind Lucky Belly’s
bar attract a crowd too. Proprietor Jesse Cruz –
who also owns The Tchin Tchin! Bar and
Livestock Tavern across the street – brought
the Japanese izakaya concept to the neighbourhood when Lucky Belly opened in 2012.
The restaurant eschews traditional entrees in
favour of more appetisers (oxtail dumplings,
scallop sushi) and creative cocktails, such as
the Beanto Box, made with Japanese whisky,
vanilla bean simple syrup, and orange bitters.
On weekends, Lucky Belly stays packed well
after midnight, and Chinatown revellers line
up at its late-night window for pork-belly bao
and takeout containers of shrimp fried rice.
50 N. Hotel Street; luckybelly.com.

LATE-NIGHT LIBATIONS
Lucky Belly

CHINATOWN
BY DAY
One of the oldest established
Chinatowns in the
U.S. (circa 1840),
this Honolulu
neighbourhood also
became an unofficial red-light district
during WWII. Sailors
came to Chinatown
for booze, women,
and tattoos – bodyink legend Sailor
Jerry opened his
first studio here.
Virtuoso travel advisors can work with
Virtuoso’s on-site
connection, Luxe
Travel Hawaii, to
arrange a privately
guided walking
tour of the area.
The two-hour stroll
showcases the bars,
burlesque clubs,
and “boogie houses”
of the 1930s, along
with other stories
about the
neighbourhood’s
colourful past.

TIP
“Head to Chinatown
early – around 5 pm – to
enjoy a delicious happy
hour cocktail and then
try one of the neighbourhood’s many great
restaurants, such as
The Pig and the Lady
(83 N. King Street).”
– Randy King,
Virtuoso travel
advisor, Honolulu

It’s technically outside Chinatown,
but this tiny space
hidden inside a
nondescript office
building is well
worth the three-block detour. Co-owner
Justin Park – who spent years managing
a cocktail programme in Chinatown –
captivates behind the bar, offering up a
crash course in the history and flavour
profiles of each spirit in his drinks, which
feature Japanese-inspired ingredients. He
crafts matcha old-fashioneds and yuzu
sours like they’re pieces of fine art, but the
most beautiful drink on the menu is the
Tavern Keep’s Treasure, a bourbon, Cynar,
and bitters concoction that’s covered with
a bell jar and smoked with wood chips
shaved from a bourbon barrel stave. Stylish, leather-apron-clad bartenders look after the patrons in the adjacent lounge, but
for the best experience, make reservations
for one of the six seats at the bar. 745 Fort
Street, Suite #127A; barleatherapron.com.

COCKTAIL CLUB
Bar Leather Apron

After eight years
of running Chinatown bar Manifest,
owners Brandon
and Nicole Reid
opened a chilledout sister hangout next door this year.
While DJs entertain the crowd at
Manifest, the soundtrack in this sparse,
gallerylike space consists of pool balls
clacking and Street Fighter 2 battles going
down on retro arcade machines. The varied drink menu, written on a chalkboard
behind the bar, includes everything from
Japanese whiskies and classic cocktails to
Maui Brewing Company cans and Pabst
Blue Ribbon tallboys. 34 N. Hotel Street.

GAME NIGHT
Royal Arcade Bar
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MARGARITAS, PLEASE
Encore Saloon

Daniel Kaaialii, who
grew up splitting his
time between Oahu
and Texas, launched
Honolulu’s popular,
now-closed Cocina
before opening this lively saloon in an 1886
building late last year. There’s a simple (and
tasty) taco and burrito menu, but the real
focus here is tequila and mezcal. The Mexican spirits appear in a handful of margaritas
and boozy slushies, and can take the place
of other liquors to spice up traditional cocktails such as a Blood and Sand (substitute
tequila for Scotch; add cherry liqueur, sweet
vermouth, and lemon). Seating at the long,
narrow bar is first-come, first-served,
but there’s usually plenty of room at the
picnic tables out back. 10 N. Hotel Street;
encoresaloon.com.

SUNNY STAYS

Where to unpack for ocean views and post up for sunsets.

A sleek aesthetic is the
star at Honolulu’s 353room Modern Honolulu, from guest rooms’
minimalist cream-andneutral decor to the hip
cocktail bar disguised
as a library off the lobby.
It’s a five-minute walk to
Waikiki Beach, but many
guests prefer to hang
out at one of the hotel’s
two pools.

Clockwise from top: A prickly pear margarita
and other mezcal and tequila drinks at Encore Saloon, House Without a Key’s mai tai,
and its enviable Waikiki Beach perch.
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Halekulani provides a
peaceful reprieve from
Waikiki Beach’s crowds,
and many of the resort’s
453 elegant guest rooms
have soaking tubs
and private balconies
with Pacific Ocean and
Diamond Head views.

Every evening, the House
Without a Key bar fills
with travellers who come
for live music, traditional
hula dancing, and frontrow sunset seats.

ten-minute drive
from Waikiki Beach.
The hotel is fronted by
a private lagoon with its
own resident bottlenose
dolphin population.

Waikiki’s grande dame,
The Royal Hawaiian, a
Luxury Collection Resort,
turns 90 this year. Toast
the 528-room pink
palace at its open-air
Mai Tai Bar – with its
signature umbrella drink,
of course – or celebrate
over a bountiful lobster
dinner at Azure.

Retreat to the island’s
quiet west coast at the
370-room Four Seasons
Resort Oahu at Ko
Olina, which opened
last year. Spacious
rooms with wood-panelled accent walls
come with marble
bathrooms, and almost
all have private lanais.
Guests stay busy on
outrigger canoe excursions or during paddleboard lessons in the
resort’s lagoon.

The 338-room Kahala
Hotel & Resort stands
on the east side of Honolulu’s Diamond Head, a

A rare 21-day adventure from London to Sydney, discovering everything from an
untamed jungle to the driest desert in the world, colonial towns and a tropical paradise.

AN
EQUATORIAL
EXPLORATION
BY PRIVATE
JET
London – Bermuda – Havana – Antigua
Cartagena – The Amazon – Atacama Desert
Easter Island – Tahiti

Departing London 7 July. Numbers Limited.
Connect with your Virtuoso Travel Adviser to enquire now.

OSAKA:
Adventures
in Eating
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In the
“kitchen
of Japan,”
the best
dining is on
the street.
BY INGRID K.
WILLIAMS
Kukuru restaurant’s
flamboyant facade on
Dotonbori and (opposite) inside Kukuru,
making takoyaki.

PHOTOGRAPHY BY
LUIS GARCÍA
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B

efore a visit
to Japan,
dreams of
sushi dinners
in Tokyo and
multicourse
kaiseki feasts
in Kyoto often
play on a loop.

Takoyaki
(octopus dumplings) with a
frosty pairing.
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These are the meals to travel
for – the once-in-a-lifetime
splurges that inspire trips
north. But memorable Japanese
culinary experiences aren’t
confined to spartan sushi bars
or silent tatami-floored rooms.
In Osaka, Japan’s third-largest
metropolis, street food is the
speciality, and eating is an allday adventure. “Kuidaore is the
word to describe Osaka’s food
culture,” says travel advisor
Toshiko Suzuki of her mother’s
hometown. “It means that you
should eat until you simply
cannot take another bite and
fall.” The city, known as the
“kitchen of Japan,” turns its
bounty of products – fresh seafood, top-notch beef, seasonal

produce – into a nightly street party to which all are invited. The
principal location: Dotonbori, Osaka’s flashing-neon main drag,
packed with street stalls, sidewalk vendors, and casual restaurants,
where even the heartiest appetite will be sated. Here are five musttry specialities.

THE DISH: TAKOYAKI

Street snacks with a surprise inside.
Any introduction to Osakan street food ought to begin with takoyaki, a popular snack that originated in the city but is now ubiquitous
throughout Japan. These golf-ball-size dumplings, studded with
chunks of octopus and bits of spring onion, are fried in special pans

From left:
Okonomiyaki
under construction at Mizuno,
Osaka from the
Tsutenkaku
tower, and a
ramen cook with
his masterpiece
at Kinryu
restaurant.

until the batter forms a crisp
shell around a creamy, mouthsearingly hot core. Dotonbori
has no shortage of takoyaki
stalls, such as Kukuru (easy to
spot beneath a bright-red octopus figurine clinging to the
facade’s second story), where
workers’ hands dart above the
griddle, twisting and turning
each dumpling with long metal
chopsticks. Order half a dozen
with the works and you’ll get a
steaming platter topped with
Japanese mayonnaise, takoyaki
sauce (a tangy Worcestershireand-soy-based condiment),
aonori (green seaweed) powder, and a generous dusting of
pink dried-bonito flakes.

THE DISH: OKONOMIYAKI

A Japanese pancake as you like it.
“What do you want?” That’s
the inherent question with

okonomiyaki, a savoury pancake cooked to order with your choice
of ingredients. Okonomi means “what you like” and yaki means
“grilled.” So into a batter of egg, wheat flour, sometimes yam flour,
and grated cabbage goes a delightful combination of ingredients –
squid and crisp bacon, say, or sweet potatoes, spring onions, and
kimchi – finished off with various toppings. Countless streetside
stalls serve this beloved dish, but many locals choose to queue for
a seat at Mizuno, a family-run okonomiyaki joint with 12 stools
around a piping-hot grill. Once inside, the show begins: a sizzle
of meats and vegetables, a dollop of batter, a deft flip, and then a
downpour of sauces. Should indecision strike, opt for the house
speciality, yamaimo-yaki, a rich, gooey mix of pork loin and scallops,
added to a mountain-yam batter and topped with mayonnaise and
okonomiyaki sauce (like a sweet teriyaki).

THE DISH: RAMEN
Go ahead and slurp.

Those who associate ramen with instant noodles – that decades-old
staple of university student life – are already familiar with Osaka’s
most widespread culinary export. Instant ramen was invented here,
but along Dotonbori there’s nothing instant about the bowls of
fresh noodles, long-simmering broth, and tender vegetables poured
at sidewalk ramen shops. An unmissable green dragon beckons
from the exterior of Kinryu, a casual spot serving tonkotsu ramen,
an umami-rich variety that hails from Kyushu Island in southern
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Japan. Here, freshly prepared bowls contain a creamy
broth, made by simmering pork bones for hours, mixed
with a tangle of chewy noodles, bright-green spring
onions, and thin slices of roasted pork. Order via the
ticket machine and then slurp your steaming bowl at a
streetside table under the pavilion.

THE DISH: KUSHIKATSU

Deep-fried skewers and a single dip.
Osakans adore fried things on sticks, or kushikatsu,
which you can spot on menus everywhere from elegant
Michelin-starred restaurants to rowdy train-station dive
bars. One favoured local chain that specialises in the battered, deep-fried skewers: Kushikatsu Daruma, which
attracts crowds outside its restaurants, each guarded by
a menacing-looking chef statue with arms crossed and a
skewer in each hand. In operation since 1929, this skewer
specialist offers combination platters with a variety of
meat, fish, and vegetables (chicken meatballs, quail eggs,
shrimp, asparagus, and cheese, for instance). Add a few
pieces à la carte – the lotus root is a favourite – and dunk
everything in a slightly sweet, Worcestershire-and-soybased dipping sauce. Just remember the cardinal rule of
kushikatsu (and Seinfeld): no double-dipping!

THE DISH: YAKISOBA

A steaming stir-fry with noodles.
A variation on the okonomiyaki theme tosses noodles
onto the grill with a variety of ingredients and seasonings, resulting in a sensational stir-fry known as yakisoba. Street vendors along Dotonbori serve this dish,
but one yakisoba spot worth seeking out is located steps
away on Hozenji Yokocho, a peaceful stone-paved alleyway that’s home to cosy restaurants, pocket-size bars,
and an ancient moss-covered Buddha statue. The unassuming restaurant, Houzenji San-Pei, has a handful of
booths and bar seats facing the grill, where chefs are in
constant motion. What goes on the grill is up to you –
noodles with crisp bacon, seafood, or even a cracked
egg – but the typical order involves noodles stir-fried
with bits of cabbage, onion, carrot, pork, and a sprinkling
of red pickled ginger. Dinner is served on tabletop grill
pans, which keeps the food (and the entire restaurant)
hot, so pair your yakisoba with an ice-cold draft beer.

Top to bottom: A fierce caricature of
the founder greets patrons at friedskewer chain Kushikatsu Daruma; the
restaurant’s Classic Combo A (beef,
shrimp, asparagus, rice cake, fish sausage with cheese, pork cutlet, chicken
meatball, quail egg, sausage) plus
lotus root, red ginger, and tomato; and
seafood yakisoba at Houzenji San-Pei.
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The Haven Restaurant

In-Room Dining

tip

“Unagi kabayaki, a grilled
eel dish, is a Japanese
favourite. The fresh eel fillets are skillfully prepared
and grilled, and served on
perfectly cooked white
rice. Established in 1867,
Uoi is one of the city’s
oldest unagi restaurants.
The long line to get in is
worth it. Find a seat on the
second storey, where
the atmosphere is
quieter and more private.”
– Toshiko Suzuki, Virtuoso
travel advisor

Osaka classics,
clockwise from
left: Ordering ramen at
Kinryu’s ticket
machine, and the
tasty result, a
yakisoba specialist at Houzenji
San-Pei, and the
Dotonbori Canal.
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STREET FOOD TOUR

Essential Osaka: How to get there, where to sleep.

GO Osaka is located in southcentral Japan’s Kansai region.
Fly into Kansai International
Airport, and the city centre is
less than an hour away by train
or taxi. From Tokyo, the speedy
Shinkansen (bullet train) takes
about two and a half hours.
From Kyoto, regular trains will
get you to Osaka in about 30
minutes. The Dotonbori area,
just south of the Dotonbori
Canal, is easy to reach by subway; the closest stop is Namba.

STAY Near JR Osaka Station,
the city’s transport nexus,
bellhops in top hats welcome
guests to the 291-room
Ritz-Carlton, Osaka, a
hotel with an old-world
sensibility and dramatic upin-the-clouds views. Take
advantage of the direct
subway access to easily
zip around town, then
recharge in the spa or swim
a few laps in the fitness
centre’s indoor pool.

The style-conscious St. Regis
Osaka occupies a building
designed by Japanese architecture firm Nikken Sekkei,
with a top address on Midosuji,
Osaka’s designer-dense answer
to the Champs-Élysées. Its
160 rooms are outfitted with
deep soaking tubs and silk
fabrics. The 12th-storey lobby,
with its rooftop lounge and Zen
garden, is a favourite postshopping stop among fashionable Osakans.

PROMOTION

VIRTUOSO LIFE EXCLUSIVE OFFERS

• PRIVATE PARIS PIED-À-TERRE

Stay three nights for the price of two at the ultra-private Esprit Saint Germain,
a tucked-away boutique hotel on the exclusive Left Bank with the refined and
welcoming ambience of a dear friend’s residence. An eighteenth-century
facade welcomes guests to the 28 rooms and guest lounges, all of which have
been designed in perfect taste. You might want to while away the day here,
but many of the treasures of Paris await nearby; the Jardin du Luxembourg,
Notre-Dame Cathedral, Musée d’Orsay, and Louvre Museum are all within
walking distance. Return “home” in the evening and a complimentary drink by
the cosy fireplace will be waiting. All guests also receive access to the fitness
centre, steam room, and sauna.

Virtuoso rates from EUR930 (approx. AU$1,395/NZ$1,523) per room. Available until 28 February 2018.
Virtuoso exclusive amenities include a room upgrade, if available; breakfast daily; complimentary lobby
bar and minibar; fresh fruit and flowers daily; Wi-Fi; wine and French culinary treats; and more.

• HOLIDAY CHEER IN SINGAPORE

Enjoy ten per cent savings on your accommodations and welcome this festive
season at Singapore’s 71st National Monument – The Fullerton Hotel Singapore –
and its contemporary counterpart, The Fullerton Bay Hotel Singapore. Take a
dip in the infinity pool and enjoy a lavish experience at The Fullerton Spa or
venture out to Singapore’s iconic attractions – Merlion Park and National
Gallery Singapore – located minutes away.

Connect with your Virtuoso travel advisor for rates. Available until 4 February 2018. Virtuoso exclusive amenities include a net daily hotel credit of 50 Singapore dollars (approx. AU$46/NZ$51) and one Fullerton festive bear souvenir.

• ICONIC PACIFIC ISLES

The lush green hills and exquisite beaches of the Marquesas come into view
as you sail through the legendary South Pacific with Crystal Cruises®. Your
19-night Wine & Food Festival-themed voyage includes maiden calls at
Fakarava and Robinson Crusoe Island, both designated UNESCO biosphere
reserves. Overnight on Easter Island and arrive in Valparaiso revitalised.

Virtuoso fares from US$8,077 (approx. AU$10,329/ NZ$11,270) per person. Crystal Symphony® departs 18
March 2018; book by 31 December 2017. Virtuoso exclusive benefits includes a US$300 onboard credit and
welcome reception. Additionally, choose from US$400 savings or a US$600 onboard credit.

• CULINARY DELIGHTS FROM HONG KONG TO TOKYO

This culinary journey with Silversea Cruises will leave you wowed as you
experience the expertise of L’Ecole des Chefs by Relais & Châteaux.
Complimentary shore excursions include innovative menus, private tastings,
and chef demonstrations, complemented by market tours and cooking
competitions. Taste the flavours of Hong Kong, Shanghai, Beijing, Korea, and
Japan as you sail for 15 days aboard Silver Shadow.

Virtuoso fares from AU$12,600 (approx. NZ$13,746) per person. Silver Shadow departs 25 April 2018; book by
31 December 2017. Virtuoso exclusive is US$250 (approx. AU$321/NZ$353) onboard credit per suite.

• PRIVATE PROVENCE

Highlighting the romance of Provence, Cox & Kings delights the epicurean
traveller with this food- and wine-focused journey. Stay in five-star luxury and
enjoy full-day private tours of the Luberon region, the beautiful village of
Gordes, and Alpilles National Park with lunch and local wines. Visit the
Châteauneuf-du-Pape and Bandol wineries and take home a bottle of regional
wine as a souvenir.

Virtuoso rates from AU$2,740 (approx. NZ$2,989) per person. Book by 31 January 2018. Virtuoso exclusive
experience includes breakfast daily, private round-trip transfers, winetastings, one bottle of wine, and more.

Souvenir

Bermuda
This island getaway
has more than enough
shops, restaurants,
pink-sand beaches,
and championship
golf to keep travellers entertained. In
the capital of Hamilton, pastel-coloured,
British colonial-style
buildings house custom-designed shoes
at Della Valle Sandals,
souvenir T-shirts at
Flying Colours, and
hand-embroidered
towels at The Island
Shop. Drop finds off at
the 400-room Hamilton Princess & Beach
Club before venturing
downstairs to chef
Marcus Samuelsson’s
restaurant, Marcus’.
For sustenance
beyond the hotel,
Portofino’s ambience
(and pizza) channels
northern Italy, while
laid-back Swizzle Inn
is the place to go for
a rum swizzle, one of
Bermuda’s unofficial
national drinks. Not
bad for a 52-squarekilometre slice
of paradise. – Terrie
Hansen, senior vice
president, marketing

Bermuda finds from Della Valle
(sandals) and The Island Shop
(dish and towel).

TIP: The Hamilton Princess’ modern art collection features pieces from Jeff Koons, Banksy, Andy Warhol, and
more. See it all on the hotel’s guided art tour, held every Saturday at 10 am.
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Sunshine, shopping, and swizzles
in the North Atlantic.

My luxury is

a room with a view.

Photo courtesy of Virtuoso traveller Amy Goetsch

THE BEST WAY TO DEFINE LUXURY IS YOURS.

The best travel experiences uniquely reflect
you — your personality, preferences, and style. It’s a matter of personal taste. So whether it’s a room with
a view or anything that makes your trips extraordinary, put us to the test. It’s personal for us, too — every
client, every detail, every time.

If you do not currently work with a travel advisor, it’s easy to find the one
who’s right for you by using the Virtuoso advisor catalogue on virtuoso.com.
The world’s finest travel agencies and advisors are Virtuoso.

Thank You for Your Business
With us, you can expect upgrades, special touches,
and true Virtuoso treatment. Whether for a weekend
escape or a longer, more complex itinerary, we’ll
ensure all of your travels are extraordinary.

The world’s finest travel agencies and advisors are Virtuoso.

If you do not currently work with a travel advisor, it’s easy to find the one
who’s right for you by using the Virtuoso advisor catalogue on virtuoso.com.

