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SERVING UP A TASTE OF THE WORLD

 Hotel
bar carts

ARE BACK
The Joule

Dallas

*

Hello,
Mr. Cartender!



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

HOLIDAY HUSTLE

This time of year lends itself to reconnecting with 

loved ones, perhaps in one of the many destinations 

you’ll read about in this issue. If so, Virtuoso travel 

advisors are here to help design an extraordinary 

experience for you, no matter how much hustle the 

festive season may bring. Whether you’d like to travel soon 

or prefer to set your sights on great experiences for 2017, 

you can count on them for every trip, long or short.

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.
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ON THE COVER Roll with it: Ian Reilly tends the bar cart at The Joule in Dallas (story on page 28). 
PHOTOGRAPHY BY KORENA BOLDING SINNETT.
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Editor’s Note

 O M E YEA RS AGO,  
when I was the 
editor of an air-
line magazine, we 

surveyed our readers, pre- 
dominantly business travel-
lers, about their habits on the 
road. One of the questions: 
When choosing a restaurant 
in a new city, do you (a) seek 
out local establishments, 
or (b) stick with tried-and-
true chains? In my mind, the 
answer is obvious, because 
dining is one of the highlights 
of any travel experience – even (or especially) a mundane business trip. But 
the results were split evenly; although about half of the respondents shared 
my belief that dining discoveries are part of the joys of travel, the other half 
sang the praises of a reliable, no-surprises meal.

Virtuoso Life is dedicated to helping travellers plan their leisure time, and 
we’re pretty sure we know how you’d answer that question – which is why 
this issue focusses on wining and dining around the world. Now more than 
ever, food is reason enough to travel, as destinations showcase their culi-
nary offerings and tour operators, cruise lines, and hotels become ever more 
creative in the types of food and dining experiences they offer.

Italy is perhaps the original – even ultimate – dining destination, but as 
writer Ingrid K. Williams points out, there really is no such thing as a singular 
“Italian food.” Our primer on Italian dining (page 32) takes you on a north-
to-south tour of several regions, with tips on where to eat and what to order in 
each. Elsewhere in the issue, we take a bite out of a different borough of the Big 
Apple with a roundup of Brooklyn’s best restaurants. 

You’re probably aware that your travel advisor has connections around 
the world to organise market visits, cooking classes, or even invitations to 
private homes for locally prepared family meals. But your advisor can also 
attend to daily dining details, offering restaurant recommendations, secur-
ing hard-to-get reservations, or simply suggesting where to stop for coffee, 
cocktails, or snacks on your itinerary. 

After all, you don’t want to miss (or risk) a meal. Food is so much more than 
mere sustenance – it’s the recipe for truly connecting with a place. Cheers!

S
An Appetite for Travel

EDITORIAL DIRECTOR
esrnka@virtuoso.com

#virtuosotravel
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The Virtuoso Life

Community
Hamilton Island, where to eat in Melbourne, and required China reading.

NEW BOOK
An insider’s account  
of life – and lunch –  
in her Chinese  
home region.

ASK THE ADVISORS
Where should we eat in  
Melbourne?  

HELLENIC REPUBLIC
“Here you’ll find some of the best Greek 

cuisine, by George Calombaris (MasterChef). 

Don’t miss the saganaki (fried cheese) with 

peppered figs. The slow-roasted lamb shoul-

der is to die for!” 

– Amy Wyatt, Melbourne 

NAKED IN THE SKY
“Fabulous rooftop bar and restaurant with 

city views. This is definitely a place to be seen, 

with a young, hip crowd and shared plates.” 

– Kylie Fidler, Melbourne

SUPERNORMAL
“I love to meet friends here and share 

dishes like twice-cooked duck bao  

or the piquant Szechuan lamb with 

spring onion pancake.” 

– Rachel Quinton, Melbourne

Virtuoso travel advisors joined rep-

resentatives from privately owned 

Hamilton Island, its Qualia resort, and 

Virgin Australia for an in-depth look at 

the Great Barrier Reef. The trip kicked 

off with a sunset sailing aboard Qua-

lia’s charter cruiser Atomic, followed 

by dinner at the island’s fine-dining 

outpost Bommie, where staff source 

ingredients from the surrounding Coral 

Sea bounty. Accommodations on the 

leeward side of the 60-pavilion resort 

afforded spectacular sunset views.

Among the trip’s highlights: a heli-

copter tour over the Great Barrier Reef 

(including the iconic Heart Reef) that 

touched down on Whitehaven Beach for 

canapés and bubbly. Rose Bay-based 

Virtuoso advisor Jodi Jankelowitz 

called the heli-excursion an “absolute 

must.” The most impressive aspect of 

Hamilton Island, the largest of the 74 

Whitsunday islands, was its natural 

surroundings. “How close the reef is, 

how beautiful it is, and the clarity of the 

water” are among its most memorable 

assets, Jankelowitz said, adding that 

she would recommend the destination 

to honeymooners and other travellers 

celebrating special occasions. 

The founder of WildChina, a 

tour operator Virtuoso advisors 

tap to plan customised travel 

in the country, adds another 

title to her 

card: author. 

Zhang Mei’s 

new book, 

Travels 

Through 

Dali with a 

Leg of Ham, 

introduces readers to her 

home in Yunnan province. The 

Dali-born, Harvard-educated 

Mei returned there to research 

the book, a personal take on 

an area known for its culinary 

heritage – especially its ham, 

mushroom varieties, cheese 

making, and herbs. With colour 

photography, authentic recipes, 

and cultural insight, the book 

reveals an area of China worth 

exploring – and WildChina has 

developed a tour to allow travel-

lers to do just that, a seven-day 

exploration of the Dali region’s 

villages. Penguin Random 

House, $50.

JUST BACK FROM: THE GREAT BARRIER REEF
Exploring hospitality on the 
world’s largest reef. 

From top: Heart Reef, 
the group dining 

at Qualia, and 
Whitehaven Beach.
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Virtuoso News

Our report from the industry’s best week in luxury travel.  
BY ANNIE FITZSIMMONS   PHOTOGRAPHY BY ROBERT STANZIONE

Travel Is Personal

IRTUOSO TRAVEL WEEK IS ALL ABOUT PERSONAL RELATIONSHIPS. THIS YEAR, THE  
28th annual travel industry event in Las Vegas broke records, bringing together 5,257 atten-
dees – including more travel advisors than ever before, plus hotel, cruise, tour, air, and des-
tination representatives from 98 countries – with a common goal of enriching lives through 

human connections. Whether you’re planning a weekend getaway or a lifelong-dream trip, it’s easy to 
get overwhelmed by options, reviews from unknown sources, and questionable content. That’s where 
Virtuoso travel advisors come in: More travellers than ever are recognising the benefits of tapping into 
our advisors’ expertise, eye for value, and global connections. 

V Clockwise from top left: 
Virtuoso CEO Matthew 

Upchurch, getting down 
to business, the set for 
the gala dinner, and the 

opening ceremony.
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travel advisor, and having Virtuoso as a network, has changed 
my life,” Gale told the crowd at the event’s opening session. 

Despite a challenging year in global news, Virtuoso continues 
a significant growth period, most notably in Europe, and now 
totals more than 11,400 travel advisors in 40 countries. “It was 
a tremendous opportunity to meet key people, share, and learn 
about the best in travel,” says first-time attendee Fredrik Ljung, 
CEO of a Sweden-based agency. 

“For so many, there has never been a more important time to 
travel,” says Virtuoso CEO Matthew Upchurch. “There’s a crav-
ing for authentic human connection. Our advisors create what 
may be the most valuable asset in life – beautiful memories.”  

Calling the Bellagio, Aria, and Vdara hotels home for the 
week, Virtuoso advisors – and our editorial team – caught up 
on the latest in travel, from hotel and restaurant openings to 
new cruise ships, tour itineraries, and exclusive experiences. 
“Attending this event ensures that our company stays at the 
forefront of information, product knowledge, and, most of all, 
partner relationships,” says agency owner Josh Bush, an 11-
year veteran.

Driven by the high demand for custom and special-interest  
travel, Virtuoso increased its community focus by having ad-
visors immerse themselves in specific topics, from cruising to 
adventure travel to wellness. Advisors and travel executives 
held more than 325,000 one-on-one meetings. High-profile 
travellers such as actress Molly Quinn and Elan Gale,  producer 
of The Bachelor in the U.S., were also on the scene. “Having a 

From top: Interviewing TV producer Elan Gale and actress Molly Quinn, 
a taste of New Zealand, and Virtuoso’s Beth Butzlaff (centre right) with 
Joanne Schimelman, Vicki Freed, and Aimee Price of Royal Caribbean.

Below: Virtuoso’s Albert Herrera with past “Hotelier of the Year” 
winners at the Best of the Best Hotel Awards, a Prince-inspired gala 
dinner, and celebrating Cruise Night Out at The Cosmopolitan.



AWA K E N S  YO U R  I N N E R - E X P L O R E R . Alaska

Cruise-Only Fares are per person in U.S. dollars, double occupancy, for category E2 on Crystal Symphony or category C3 on Crystal Serenity, include all promotional savings, apply to new bookings starting 
01/09/2016 and include additional taxes, fees and port charges of US$335-US$2,624. All offers and fares 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. Individual Virtuoso Voyages amenities are available on select sailings. 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. †Crystal Cruises offers each guest the opportunity to dine at least once on a complimentary basis in Prego and at least once in Silk Road or the Sushi 
Bar (Sushi Bar is not available for pre-reservation via PCPC and is available on a first come first serve basis). Additional reservations or visits (including “walk-in” diners) are subject to a US$30 per person fee, subject 
to availability. ‡Complimentary Wi-Fi/Internet access: 60 minutes per person, per day depending on stateroom category. All fares, itineraries, programs, policies and shore excursions are subject to change. Pricing 
and promotions are accurate at time of printing. Restrictions apply. See crystalcruises.com for complete terms and conditions of all offers. ©2016 Crystal Cruises, LLC. Ships’ registry: The Bahamas

The World’s Most Awarded Luxury Cruise Line™ invites you to discover a world where luxury and adventure 

are perfectly suited travel companions. Choose your destination and enjoy fares that o� er a vast array of 

included amenities, the most intriguing ports and unmatched levels of service and cuisine. Welcome to the 

new all exclusive Crystal.®

•  Book early for the best available fares

• Most voyages start or end with an overnight port

• Complimentary Wi-Fi and Internet access‡

•  Our fares always include: complimentary select fi ne 

wines, premium spirits, gratuities, specialty restaurant 

dining† from chefs like Nobu Matsuhisa and much more

INTRODUCING THE NEW CRYSTAL CRUISES.®

     Brochure Fares
Date Days  Destination Itinerary Ship Fares From  From

9 Dec, 2016 11 South Pacifi c Papeete to Auckland1 Crystal Symphony US$8,570 US$3,620

10 Feb, 2017 13 Great Barrier Reef Sydney to Bali Crystal Symphony US$9,410 US$4,125

30 Apr, 2017 19 Panama Canal Los Angeles to New York City2 Crystal Symphony US$14,990 US$6,890

15 Aug, 2017 32 Northwest Passage Anchorage/Seward to New York City Crystal Serenity US$45,710 US$24,479

Theme Cruises: 1Crystal Wine & Food Festival  |  2Film & Theatre Festival

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

E N J OY  WO R L DW I D E  C R U I S E S  A B OA R D  C R Y S T A L  S Y M P H O N Y®  &  C R Y S T A L  S E R E N I T Y®



P
H

IL
IP

 R
IC

H
E

S
P

H
IL

IP
 R

IC
H

E
S

Dutch designers 
Viktor Horsting and 
Rolf Snoeren’s avant-
garde fashion has ranged 
from progressively dressing a 
runway model in nine successive 
layers to an entire show 
composed of Tilda Swinton 
look-alikes, as well as the 
actress herself. Viktor&Rolf: 
Fashion Artists at Mel-
bourne’s National 
Gallery of  Victoria 
displays both the 
wearable and ar-
tistic sides of the 
partnership. Running 
through 26 February, the 
show features 35 cou-
ture designs as well as the 
designers’ Dolls series, a work in 
progress in which the duo clothes 
antique dolls in 
their most  
applauded 
looks.  
ngv.vic.
gov.au.

  New Hotel  12 | Aspen’s High Life  18 | Quebecois Cheese  22 | Booze on the Go  28

{ DESTINATIONS, TRENDS, CULTURE, AND STYLE }

PASSPORT IS REPORTED BY ELAINE GLUSAC 

DUTCH FASHION
IN BLOOM

A look from 
Viktor&Rolf’s “Van 
Gogh Girls” haute 
couture collection. NOVEMBER |  DECEMBER 2016 7
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The new subterranean  
La Mez Agave Lounge  
at Mercadito Chicago 
stocks a rotating list of 
more than 75 mezcals  
and stirs up inventive 
cocktails (mezcal, meet 
bittersweet amaro) to  
enjoy with small plates  
of tostadas and chile 
chicken. 108 W. Kinzie 
Street; mercadito 
restaurants.com.

French-inflected Mexican 
restaurant Madrina car-
ries more mezcals than 
tequilas, including a rare 
Del Maguey mezcal aged in 
Pappy Van Winkle bourbon 
barrels. In other whiskey 
twists, bartenders sub 
mezcal for rye in their take 
on a New Orleans staple, 
the stiff Vieux Carré cock-
tail. 4216 Oak Lawn Avenue; 
madrinadallas.com.

At The Ritz-Carlton,  
Philadelphia, chef  
Richard Sandoval’s new 
Aqimero complements 
its grill-centric menu with 
a mezcal-laced mule (one 
of ten cocktails showcas-
ing the spirit), sampling 
flights, and two pages 
of small-batch mezcals 
served neat. 10 Avenue  
of the Arts; richard         
sandoval.com/aqimero. 

An agave-shaped light 
fixture illuminates river-
front Doc’s Cantina, home 
to 20 varieties of mezcal 
– including its own private 
barrel designed by the res-
taurant’s sommelier. Ken-
tucky meets Oaxaca in the 
Legend of Gusano, made 
with Nuestra Soledad 
mezcal and local Copper 
& Kings brandy. 1201 River 
Road; docscantina.com.

CHICAGO DALLAS PHILADELPHIA LOUISVILLE

Mezcal Sunrise
In Mexico, tequila’s smoky cousin is often sipped straight. But north of the border, U.S. 

bartenders are turning to the agave-based spirit to bring a savoury character to cocktails. 
Move over rhum bars, there’s a new spicy Latin American spirit of note. 

 FOOD & SPIRITS 

1-2. La Mez Agave Lounge’s Hot Mez and Don’t Make Me Sing. 3. Death’s Hand from Madrina.  
4-5. Aqimero’s Mezcalita Azteca and Vibrant Visions. 6. The Legend of Gusano from Doc’s Cantina.

➊ ➋ ➌ ➍ ➎ ➏
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You may never get that table at Noma: 
René Redzepi has announced New 
Year’s Eve as its last service. But his 
latest culinary adventure – with Noma 
alum Kristian Baumann – already 
awaits. Set in Copenhagen’s trendy 
Christianshavn district, 108 serves 
Nordic cuisine heavy on foraged 
ingredients (fresh pine, blackcurrant 
leaves, toasted seaweed) in an all-day, 
à la carte format. At dinner, creative 
dishes such as cured mackerel with 
gooseberries and spruce oil meet 
family-style livretter, platters of whole 
grilled fish, braised lamb shoulder, 
and the like for the entire table. The 
airy, canal-front space reaches out to 
those previously shut out of Noma: 
The restaurant’s coffee bar opens 
with house-made pastries at 7 am on 
most days, and though Baumann 
recommends dinner reservations, the 
chef also holds a few tables each night 
for walk-ins. Strandgade 108; 108.dk.

108’s lamb carpaccio with pickles.

Housed in a former paper factory less than  
two kilometres from the recently expanded  
Tate Modern, London’s new Italian food hall,  
Mercato Metropolitano, provides much more 
than estate olive oils, aged prosciutto, and arti-
san cheeses at its branch of the Palermo-based 
Prezzemolo & Vitale grocers. The gourmet desti-
nation also hosts a Neapolitan pizzeria, a coffee 
roaster, and a brewery (among other draws), as 
well as cultural spaces devoted to everything 
from chef talks and cooking classes to cinema 
series and, in fairer weather, on-site gardens and 
street-food kiosks. After opening a food hall in 
Milan last year, Mercato Metropolitano takes 
aim at Tokyo later this year. 42 Newington Cause-
way; mercatometropolitano.co.uk.

LONDON’S
ITALIAN EMPORIUM

 FOOD & SPIRITS 

Takeaway Italian in London.

NOMA  
NEXT OF KIN

Beijing’s loftiest bar, Atmosphere, on the 80th storey of Shangri-La’s 278-room China 
World Summit Wing, has launched a craft cocktail menu inspired by the history of the 
Forbidden City. Witness: The Palace of Heavenly Purity (tequila, Drambuie, Campari, 
and Peychaud’s bitters), served in an enclosed metal bowl that’s a nod to the cloistered 
emperor’s residence.
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Harvesting greens in  
the resort’s garden.

Napa native Aaron Meneghelli 
cooked his way around Napa  
Valley, serving as executive chef  
at the likes of Calistoga Ranch  
and downtown Napa’s Angèle, 
before returning to the Carneros 
Resort and Spa (formerly The 
Carneros Inn) a year ago. While  
the 39-year-old oversees the re-
sort’s entire culinary programme, 
down to the prepared picnics at 
Market, you’ll most likely find him 
in the kitchen at Farm, where his 
approach, as he puts it, is that 
“fine dining shouldn’t warrant 
special occasions.” 

IF YOU COULD GROW ONLY THREE 

THINGS IN THE GARDEN: Lettuce, 
tomatoes, and nasturtiums. Nastur-
tiums’ edible flowers and leaves start 
sweet and finish with some spice, 
plus they’re aesthetically pleasing in a 
salad or on a plate.

FAVOURITE FALL SPICE: Our house 
“duck spice” blend: clove, allspice, 
cinnamon, star anise, and black 
pepper. We use it on Farm’s crispy 
duck confit, but I love it on roasted 
pumpkin on cooler days.

GUILTY PLEASURE AT THE INN’S ROAD-

SIDE DINER, BOON FLY CAFÉ: A tin pail 
of its famous doughnuts, handmade 
and fried to order, then dusted with 
cinnamon sugar.

WHERE WE’D MOST LIKELY FIND YOU ON 

A NIGHT OFF: Downtown Napa – I’m 
always looking to see what’s new on 
the menu at Torc, or, for Basque-style 
pinxtos and great ambience, I like 
La Taberna.

FAVOURITE UNSUNG WINERY OF THE 

MOMENT: Euclid. It is my cousin and 
uncle’s label, but they’re sourcing 
syrah from the Sierra foothills and 
making some truly amazing Napa 
cabernet sauvignon.

… AND THE ONE YOU RECOMMEND VIS-

ITING AT ALL COSTS: The tour  
of Schramsberg Vineyards is unlike 
any other in Napa and really shows 
the process they use to make spar-
kling wines.

FOR A PICNIC WITH FRIENDS, GO TO: 

Scribe Winery, for great views and a 
relaxed setting without pretence. You 
can’t bring food in, but they have nice 
picnic options available. 

 PERSON OF INTEREST 

AARON MENEGHELLI,
Executive chef, 

Carneros Resort and Spa



SEYCHELLES, MADAGASCAR  
& MOZAMBIQUE
ABOARD MS ISLAND SKY

Mahe

Desroches

Alphonse

I n d i an
O cean

SEYCHELLES

Farqhuar

CosmoledoAldabra Islands

Diego Suarez 
Nosy Hara

Nosy Tanikely

Mahajanga

Mozamb ique

Channe l

MADAGASCAR
MOZAMBIQUE

Included Flight
MS Island Sky

Dar Es Salaam

Mozambique Island

Quirimbas Archipelago

Kilwa Kisiwani

Zanzibar

TANZANIA

Greet the crystal waters, lustrous white sands 
and breezy coral atolls of the Indian Ocean.

It’s all included   All travel including flights from Australia  Intimate  

small ship expedition cruising aboard MS Island Sky for 16 nights  Spacious quality 

suites with ocean views  Pre cruise arrangements featuring a two night stay at the 

Savoy Resort & Spa in the Seychelles  All Meals – plus wine, beer and soft drink with 

lunch and dinner including special welcome and farewell dinners  All sightseeing 

excursions including snorkelling, nature walks and a visit to fascinating Stone Town 

 Our Select program giving you a choice of complimentary sightseeing  An 

experienced Tour Host Team including an accompanying doctor  All four T’s: 

tipping, taxes, transfers and travel insurance*  And more thoughtful extras… 

6 – 26 February 2017 (21 Days)  

Cruise and land only from AU$23,715 or NZ$26,150 per person, twin share.  

All included with flights from AU$26,480 per person, twin share from Sydney^

Phil Asker Pty Ltd CC2455 *Subject to meeting requirements of the insurer. ˆPrices from other cities are available on request. 
#Conditions apply.

For more information, see your Virtuoso travel specialist
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Suite Talk

The people at the 377-room  
Fairmont Pacific Rim in Vancou-
ver, British Columbia, recognise 
that a great setting pairs best with a 
great soundtrack – and that “great 
soundtrack” is a wildly subjective 
term. Guests in the hotel’s ten new 
midcentury-inspired Owner’s 
Suites get not only an in-room 
Rega RP1 turntable, but also a 
vintage record case filled with vinyl 
selected according to their tastes 
(the Adele-to-Zeppelin collection 
has just about every audiophile 
covered). Our advice: Put on side A, 
drape yourself across the rasp-
berry velvet sofa, thumb through 
a vintage 1960s Vogue, and let the 
music set the mood.

HAUTE
TEA  
Re-creating Le Bristol 
Paris’ afternoon tea in your 
living room just got one step 
easier with the launch of Eden 
Being, a boutique line and online 
shop from the Oetker Collection. 
Beyond this Raynaud porcelain tea set, 
more ways to bring the hotel home include Le Bristol’s 
Taillardat headboards, Patrick Mavros-designed sterling 
silver ashtrays from The Lanesborough, and a selection 
of finds from the hotel collection’s favourite designers. 
edenbeing.com.

PUT THE 
NEEDLE ON
THE RECORD

More Owner’s Suite perks: 
Views of Coal Harbour and 

the North Shore Mountains. (T
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A modern addition opens on the shores of Italy’s Lake Como.  
BY CELESTE MOURE 

SERENITY NOW   NEW
HOTEL

1. Poolside lake views. 2. The lobby’s floating staircase. 3. An Urquiola-designed suite.  
4. One of Patrick Blanc’s vertical gardens. 5. Ristorante Berton Al Lago.

For centuries, Lake Como has 

been a playground for politi-

cians, aristocrats, and celeb-

rities, who take up residence 

in luxe villas and check into 

grande dame hotels. Now, 

there’s a breath of fresh Al-

pine air in the village of Torno, 

with the recent opening of 
Il Sereno Lago di Como, 

a sleek, 30-suite, Patricia 

Urquiola-designed retreat un-

like anything else in the area. 

Here’s what to expect.

Peaceful palettes: Urquiola 

chose regional stone and 

walnut wood, as well as 

understated textiles from 

Lombardy, to give suites a 

serene atmosphere. Blue and 

green decor accents echo the 

hues of the surrounding lake 

and mountains, best admired 

from the suites’ floor-to-

ceiling windows and private 

waterfront terraces. 

Great lake: While the prop-

erty’s contemporary look 

makes a big splash, Lake 

Como itself still takes centre 

stage. Guests can arrive from 

the town of Como via one of 

the hotel’s two custom-made 

Cantiere Ernesto Riva motor 

launches or spend an after-

noon on the water aboard 

the seven-metre Vaporina 

del Lago boat, which features 

Urquiola-designed interiors. 

Understated splendour: A 

floating wood stairwell sur-

rounded by a latticed bronze 

partition is the focal point of 

the lobby, which also features 

ceppo di grè (stone from the 

Italian province of Bergamo) 

floors and marble walls. Out-

side is an 18-metre lakefront 

infinity pool that sits at the 

centre of a manicured garden.

Living art: French botanist 

Patrick Blanc designed a 

lush topiary sculpture and 

a pair of vertical gardens 

for the hotel, including one 

garden that’s composed of 

more than 2,000 plants and 

is visible from the other side 

of the lake. 

Local flavour: The modern 

Italian dishes by Milan-

based, three-Michelin-

starred chef Andrea Berton 

at Ristorante Berton Al Lago 

highlight local ingredients: 

wines, cheeses, and meats 

from the mountains of 

Valtellina; fish from the lake; 

herbs from nearby hills; and 

risotto from the Pianura 

Padana region.

Renaissance within reach: 
Travellers can book Villa  

Pliniana, a nearby, Il Sereno-

owned sixteenth-century 

estate set on seven hectares 

of gardens, trails, waterfalls, 

and its famous namesake 

spring. When the villa is 

vacant, hotel guests have 

access to its infinity pool, 

sauna, and Turkish bath.

➊

➋

➌

➍

➎
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Bon Voyage

 Recent renovations to Cunard’s 2,620- 
passenger Queen Mary 2 include the addition 
of a  450-bottle wine cellar stocked with 
an extensive port collection and a few rare 
$5,900-a-pop Screaming Eagle reds. The 
Cunard Wine Academy’s sommeliers share 
their picks on eight-day Southampton-to- 
New York transatlantic crossings. Departures: 
Multiple dates, 5 November, 2016, through 15 
December, 2017.

 Plan to sample a few of South America’s 
robust reds next year on a 14-day Guayaquil-
to-Valparaiso food- and wine-inspired 
journey on Silversea’s 130-passenger Silver 
Explorer. Onboard workshops and winetast-
ings led by local chefs and wine experts 
showcase Chilean and Peruvian vintages 
and complement visits to Lima restaurants 
and Limarí Valley wineries. Departure: 25 
October, 2017. 

 Next fall, Château Latour owners will leave 
their Médoc winery to host a ten-day sailing 
on Ponant’s 264-passenger Le Soléal. The 
Lisbon-to-Portsmouth journey features an 
itinerary packed with estate tours in Porto 
and Bordeaux, an onboard lecture from  
Académie du vin de France chair Jean-
Robert Pitte, and a dinner hosted by 
three-Michelin-starred chef Alain Ducasse. 
Departure: 15 April, 2017.

OCEANS OF WINE Three voyages for vino lovers.  

Wind (and wine) your way from  
vineyard to vineyard aboard Le Soléal.

 Regent Seven Seas Cruises’ 
new 750-passenger Seven Seas 
Explorer offers 22 food-themed 
shore excursions throughout 
Europe. Choose from a crash 
course in cheese making at a 
Sorrento shop; a winetasting and 
dinner in Saint Tropez; and, on an 
11-day Rome-to-Lisbon sailing, a 
behind-the-scenes kitchen tour 
of Barcelona’s Michelin-starred 
Abac restaurant. Departure: 26 
April, 2017. 

I’m with 
the Chef
THESE NEW FOOD-CENTRIC 
SHORE EXCURSIONS MAKE  
SAILINGS TASTIER THAN EVER. 

Abac in Barcelona.
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Inspired By

Sophisticated accessories  
for big-city revelry. 

London  
Snow Scenes

When London trades chilly downpours for a dusting of 

white, the city transforms into a glittering snow globe tinged 

with a Dickensian richness. Seasonal traditions at hotels 

around the city add to the festive spirit. The Berkeley, for in-

stance, reimagines its rooftop terrace as a six-seat outdoor 
cinema screening festive season classics, which guests and 

Londoners enjoy while seated under heat lamps, wrapped in 

Moncler blankets, and sipping mulled wine or hot chocolate. 

Outdoor cinema runs during the month of December.

ALEXANDRE BIRMAN 
Clarita bow-embellished velvet sandals, 

netaporter.com

2.3.
NATHALIE TRAD 

James clutch,  
intermixonline.com

4.
REBECCA DE RAVENEL 

Les Bonbons Shimmer earrings,
 fivestoryny.com

1.
SMITH & CULT 

Nailed Lacquer in Teen Cage Riot, 
 smithandcult.com



visitgreaterpalmsprings.com

Sit back and relax in endless days of sunshine and all the  
amenities you could ever image. Luxury. It’s where you choose  

to stay and where you choose to live your passionate self.  
Contact your Virtuoso Travel Advisor to book your next holiday.

An oasis of luxury.

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

9  R E S O R T  C I T I E S .  O N E  B E A U T I F U L  O A S I S .
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Diamond 
in the Wild
Aspen sparkles with small-town,  
jet-setter appeal. BY ANNIE FITZSIMMONS

GO FOR Surrounded by thou-

sands of kilometres of out-

door recreation areas, Aspen 

delivers the beauty and thrill 

of a small mountain town 

with the culture and global 

appeal of big-city galleries, 

a lauded contemporary art 
museum, and The Aspen 

Institute, one of the most 

respected leadership forums 

in the world. Warmer months 

bring hiking, biking, and 

festivals, but Aspen remains 

the ultimate cold-weather 
playground, according  

Virtuoso travel advisor Kara 

Slater. “There’s a romantic 

mystique that makes you 

never want to leave,” she 

says. “It’s as chic as it gets 

for both the ski and après-ski 

crowd.” The historic town 

is laid out on a small grid at 

the foot of Aspen Mountain 

with an easily walkable 

core of stylish restaurants, 

shops, and hotels, while its 

other three ski mountains – 

Aspen Highlands, Butter-

milk, and Snowmass – are a 

short drive away. 

EAT At sexy hideaway 

Steakhouse No. 316 (316 

E. Hopkins Avenue), indulge 

in crisp onion rings, Boursin 

creamed spinach, and steak, 

balanced by the addictive 

kale salad with pine nuts 

and Parmesan. 

Slater loves Meat & Cheese 

(319 E. Hopkins Avenue), 

a bustling all-day eatery 

and marketplace featuring 

artisanal cheeses, cured 

meats, and craft beers. “It’s 

my go-to for anyone seeking 

a casual but gourmet spot,” 

she says. 

Charming Pyramid Bistro 

(221 E. Main Street), on the 

second storey of Aspen’s 

Explore Booksellers shop, 

serves a “nutritarian” menu 

inspired by chef Martin 

Clockwise from top left: Aspen and 
its contemporary art museum,  

a pear and thyme Moscow mule  
at Hooch, Steakhouse No. 316, and 

Kemo Sabe boutique.

City to Go



#ExploreUniworld

Experience the Uniworld Difference

Uniworld Boutique River Cruise Collection offers truly alI-inclusive European river cruises that 

saiI the continent’s most legendary waterways onboard luxurious boutique ships. Each European 

itinerary features elegantly appointed riverview staterooms and suites; all meals and unlimited 

beverages onboard, including distinctive wines, beers, and spirits; fully hosted excursions; all 

scheduled transfers; all gratuities; and more. There is no better way to experience the wonders 

of the Old World than with Uniworld-the world’s ONLY authentic boutique cruise line™.

MORE LUXURY  |  MORE DEPARTURES  |  MORE CHOICES  |  ALL-INCLUSIVE

RHINE  |  MOSELLE  |  DANUBE  |  MAIN SEINE  |  RHONE  |  SAONE  |  DORDOGNE  |  GARONNE  |  GIRONDE  |  PO  |  DOURO

Contact your Virtuoso Travel Advisor for information and exclusive amenities

U
W

4
16

9
YO U  D E S E R V E  T H E  B E S T
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Clockwise from left: Aspen Highlands, 
Pitkin County Dry Goods, rotisserie chicken 

at Meat & Cheese, and Hotel Jerome.

City to Go

Oswald’s experiences at Aus-

trian health spas. Dishes such 

as sweet potato gnocchi are 

healthy, delicious, and filling. 

DRINK Most of Aspen’s 

restaurants offer a condensed 

version of their menu at the 

bar, with lower prices and 

the same portion sizes. Even 

more to love: At upscale 

French bistro Cache Cache 

(205 S. Mill Street), the bar 

also has the best social buzz. 

Mismatched leather furni-

ture and vintage chandeliers 

enhance the dark and cosy 

vibe at Hooch (301 E. Hopkins 

Avenue), Aspen’s newest craft 

cocktail bar. 

Champagne corks pop as 

a rowdy après-ski crowd 

gathers for drinks, cheese 

fondue, and apple strudel at 

legendary Cloud Nine Alpine 

Bistro, located midway up 

Aspen Highlands. 

SEE & DO Family-owned Pit-
kin County Dry Goods (520 

E. Cooper Avenue) stocks 

the town’s best high-end 

clothing for women and men 

– including beautiful Italian 

leather jackets. 

Many of the pieces at refined 

consignment shop The Little 
Bird (525 E. Cooper Avenue) 

still have their original tags. 

Recently spotted on the 

racks: items from Isabel 

Marant, Jimmy Choo, and 

Alexander McQueen. 

Find top-quality cowboy 

boots and real western wear 

at family-owned Kemo Sabe 

(434 E. Cooper Avenue), one of 

the friendliest shops in Aspen. 

Make tracks to the Aspen 

Art Museum (637 E. Hyman 

Avenue) for contemporary 

exhibitions in a stunning 

3,000-square-metre space; a 

new exhibit of Julian Schna-

bel’s famous plate paintings 

opens for the cooler months 

on 4 November. Save time for 

the rooftop café and its views 

of Independence Pass and 

the valley.

STAY Aspen’s only ski-in/ski-

out hotel, the 92-room Little 
Nell has coveted adventure 

programmes, such as First 

Tracks, which grants early-

morning access to Aspen 

Mountain lifts, and the Snow-

cat Academy, which gives 

guests hands-on lessons in 

how to operate snowcats. Its 

ski-up Ajax Tavern hosts the 

preeminent après-ski patio 

in town (and also serves our 

editors’ favourite truffle fries 

on the planet). 

The 127-year-old Hotel 
Jerome’s red-brick Victorian 

facade retains its historic  

appeal, but inside, the 

93-room property sparkles 

with a modern Wild West 

glamour. Book a post-ski 

treatment at the Auberge 

Spa, and don’t miss two of 

Aspen’s most iconic dining 

draws:J-Bar for the burger, 

and The Living Room for 

cosy cocktails.

Families love the 179-room 

St. Regis Aspen, an elegant 

sanctuary located between 

Aspen Mountain’s two main 

ski lifts. Acclimate in the 

1,400-square-metre Remède 

Spa, which has a compli- 

mentary oxygen lounge,  

and be sure to enjoy the 

rotating menu of seasonal, 

signature dishes from top 

chefs around the country at  

Chefs Club.  



Escape to One&Only Hayman Island, in the heart of the Great Barrier Reef and experience astonishing natural beauty, 
restorative peace, indulgence and adventure at Australia’s iconic private island resort.

Book now to enjoy spectacular early booking savings of up to 20% on all room types. Stays include ultra-luxury 
accommodation, daily breakfast in Pacific overlooking the Coral Sea, use of the One&Only Fitness Centre, 

use of non-motorised watersports and selected resort activities. 

FOR RESERVATIONS OR TO FIND OUT MORE, PLEASE CONTACT 
YOUR PREFERRED VIRTUOSO TRAVEL ADVISOR.

S P E C TAC U L A R  E A R LY  B O O K I N G  S AV I N G S

*Terms and conditions apply.
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On the Table

Quebec is Canada’s capital of farmstead fromage.  
BY ALEXIS STEINMAN   PHOTOGRAPHY BY LUIS GARCÍA

Cheese, Glorious Cheese 

Clockwise from left: Cheese bounty 
at the Fairmont Le Château Fronte-

nac, cows at work for Fromagerie F.X. 
Pichet, Fromagerie des Grondines, 

and L’Origine de Charlevoix cheese.

LONG THE HISTORIC CHEMIN DU ROY, AKA KING’S ROAD, 90 KILOMETRES SOUTHWEST OF QUEBEC CITY, 
Marie-Claude Harvey holds court behind the cheese counter. The bubbly co-owner of Fromagerie F.X. Pichet 
hands me a sample of washed-rind Champlain, named for the nearby town where she was born and where her 
Holstein and Brown Swiss cows graze. As I nibble the creamy, hay-scented slice, the fermented funk of cheese 

ageing in the attached cellar perfumes the air of the tasting room. 
This is the way to Quebec’s heart: savouring its cheese at the source. The eastern Canadian province formerly 

known as New France oozes with artisanal cheese – some 450 types made by 115 cheese makers. More than 45 per 
cent of these producers use milk from their own farms, a herd-to-hunk process that produces cheese of exceptional 

A
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quality, as recognised by a bevy of Ca-
nadian and international awards. 

Cheese making in Quebec is older 
than the province itself. In the six-
teenth century, French settlers toted 
their techniques across the Atlantic. 
Beginning in 1760, British rule turned 
Quebec into cheddar country. And after 
1867, Canada’s independence ushered in 
French monks and their Trappist-style 

Clockwise from top left: Fromages de l’isle d’Orléans cheese, the Economuseum at Laiterie  
Charlevoix, offerings at Grondines, and a trot through Quebec City.

tip
“The newly renovated Laurie Raphaël 

restaurant, adjacent to the Quebec City 
cruise terminal, just celebrated its 25th 
anniversary. With a brand-new concept 
and menu, renowned father-son chef 

team Daniel and Raphaël Vézina show-
case the best ingredients and cheeses 
Quebec has to offer. Make a reserva-

tion: There are only 30 seats!” 

– Katherine Verreault,  
Virtuoso travel advisor

cheese. With the introduction of goat’s 
milk (1980s) and sheep’s milk (1990s), a 
new crop of young cheese whizzes, and 
a province-wide effort to support farm-
stead cheese, Quebec artisans now rank 
among the cheese cognoscenti. 

Unlike the province’s chief culinary 
export, maple syrup, artisanal cheese 
can’t be found in every grocery store, 
due to limited licensing and small pro-

duction quantities. You have to forage 
for the finest fromage here. Using the 
Route des fromages fins du Quebec 
(Quebec Cheese Trail) as a guide, trav-
ellers can explore tasting rooms, take 
tours, and even find goats to milk. This 
intimate way to taste the local terroir 
is part of Quebec’s charm. 

A good chunk of the area’s cheese pro-
duction takes place south of the majestic 
Saint Lawrence River. The capital of “La 
Belle Province,” Quebec City, is a stellar 
base for cheese touring, with a gourmet 
Quebec-only cheese cellar at the Fair-
mont Le Château Frontenac and dozens 
of dairies within a 90-minute drive. Since 
cheese styles in Quebec aren’t linked to 
a specific region – as they are in Europe 
– visitors can sample maximum cheese 
variety with minimal distance. 

STRAIGHT TO THE SOURCE
Cheese lovers, start your  
engines: Four not-to- 
be-missed fromageries.

PORTNEUF REGION

Fromagerie des Grondines 
This passion project by three friends is 
one of Quebec’s most beloved produc-
ers. Try the Grondines, made with milk 
from their herd of brown Jerseys, or 
the D’Eschambault, a raw sheep’s-milk 
cheese washed in brown ale from Quebec 
City’s Korrigane brewery. Visitors can 
tour the ageing cellars and buy cheese 
from around Quebec in the new tasting 
room. 274 2nd Rang East, Grondines.

MAURICIE REGION

Fromagerie F.X. Pichet
Michel and Marie-Claude Harvey make
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On the Table

Sainte-Anne-de-la-Pérade; f romager ie 
fxpichet.com.

CHARLEVOIX REGION

Laiterie de Charlevoix
This 68-year-old, family-run dairy 
helped save Canadienne cows, a breed 
that is often overshadowed by higher-
yield cows, in spite of producing some of 

organic farmhouse cheeses from their 
herd’s raw milk, which infuses their 
five-month-aged Réserve La Pérade 
with hints of hay and sweet clover. 
Just off Le Chemin du Roy, Quebec’s  
oldest highway, the tasting room of-
fers freshly baked bread, pork rillettes,  
and chocolate for the perfect loca-
vore picnic. 400 Lanaudière Boulevard, 

As part of the 611-room Fairmont Le Château Frontenac’s recent renovation, the 

posh hotel installed a one-of-a-kind cheese cellar. Inside this gleaming chrome room, 

cheeses are displayed like designer handbags, each wheel, block, and wedge lit like 

fine art. Savour these dairy delights at the 1608 Wine & Cheese Bar, overlooking the 

Saint Lawrence River.

At the graceful 95-room Auberge Saint-Antoine, Panache restaurant showcases 

the best of Quebec’s agricultural bounty. With nineteenth-century stone walls, wood 

beams, and a crackling fire, the intimate space is an apt setting for sampling farm-

stead cheese. Young French chef Louis Pacquelin gravitates toward raw-milk (lait cru) 

cheeses, whose grass, hay, and clover flavours embody their terroir. The restaurant’s 

rotating tasting menus also incorporate local cheeses, for instance, Taliah, a cloth-

bound sheep’s-milk cheddar, gussied up with pineapple flambé and anise liqueur.  

Where to sleep – and sample – in Quebec City.
CHEESE DREAMS

Left to right: Grilled cheese at Fromages de l’isle d’Orléans, and at Auberge Saint-Antoine’s Panache restaurant, setting up for service and  
brique cheese from the Ducrêt farm with fresh raspberries, raspberry juice reduction, and sourdough rye.

Quebec artisans now rank among the cheese cognoscenti.

the most deliciously rich milk around. 
Taste the results in the award-winning 
L’Origine de Charlevoix, a Reblochon-
like soft cheese with hazelnut notes. 
Situated between the mountains and 
the sea, the sprawling dairy features an 
“economuseum,” with exhibits on the 
history of cheese making alongside tra-
ditional tools. 1167 Monseigneur de La-
val Boulevard, Baie-Saint-Paul; fromages 
charlevoix.com.

ÎLE D’ORLÉANS

Fromages de l’isle d’Orléans 
The oldest cheese in North America, 
Le Paillasson is made using a recipe 
brought from Champagne in 1635. 
Named for the island reeds upon which 
it is aged, the firm cheese is perfect for 
grilling, frying, or melting on bread. 
At the rustic tasting room, the colo-
nially costumed staff members pour 
spruce beer to pair with cheese plates 
and locally made lamb pâté from Fer-
me Caprices d’Orléans and blueberry 
jam from Les Saveurs de L’Isle Orlé-
ans. 2950 Chemin Royal, Sainte-Famille;  
fromagesdeliledorleans.com.   



New 2016 offer:
•  10% discount* + 12% tax refund* 
•  Return transfer with a private driver 

from our store to your hotel in Paris 
•  Access to our Virtuoso “Concierge” 

Desk (second floor of the main store)  
for:

• Express tax refund facilities
• VIP services bookings
•  Access to our Private Lounge with a 

glass of Champagne or other refreshments

*See conditions in store. To benefit from 
this offer ask your Virtuoso Travel Advisor!

Since its creation in the late 19th century, 
Galeries Lafayette Paris Haussmann 
has aptly expressed everything that is 
fashionable at the moment through a 
subtle, constantly renewed selection of 
brands, from the most prestigious to the 
most accessible. Galeries Lafayette Paris 
Haussmann offers a large selection of 
items in every segment, from fashion to 
accessories, beauty, interior decoration 
and fine food.

Let us open the doors to a world of  
luxury and exclusivity. Our experts in  
Fashion and L i festy le of fer you a  
unique experience through their exclusive 
tailored services.

EXCLUSIVE SERVICES
•  Fashion 

consulting
• Beauty care
•  Hands-free 

shopping

•  Express 
alterations

•  Limousines / taxis 
on request

• Valet service

Exclusive  
Virtuoso Offer

The Ultimate  
shopping destination

VIP
Services

GALERIES LAFAYETTE PARIS HAUSSMANN: 40, BOULEVARD HAUSSMANN, 75009 PARIS  
METRO: CHAUSSÉE D’ANTIN - LA FAYETTE - Open Monday through Saturday from 9.30 AM to 8 PM 
Late opening every Thursday until 8.30 PM - Tel: +33 (0)1 42 82 36 40 - haussmann.galerieslafayette.com/en

GALERIES LAFAYETTE PARIS HAUSSMANN : 40, BOULEVARD HAUSSMANN, 75009 PARIS  
MÉTRO : CHAUSSÉE D’ANTIN - LA FAYETTE - Ouvert de 9h30 à 20h00 du lundi au samedi 
Nocturne jusqu’à 20h30 le jeudi - Tél. : +33 (0)1 42 82 36 40 - haussmann.galerieslafayette.com/en
(1) The Ultimate shopping destination

Located in the heart of Paris near the Opera, the 70,000 square-meter flagship 
store, symbol of the Parisian elegance, offers more than 3,500 brands from 

affordable to the most prestigious.

LA DESTINATION MODE(1)

Galeries Lafayette Paris Haussmann
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The hotel drink dolly makes a comeback. BY BECCA HENSLEY

Parties on Wheels

Art of the cart: Ian 
Reilly mans the trolley 
at Dallas’ Joule hotel.

AR CARTS. HOLLY 
Golightly used one 
back in the day. So 
did James Bond 

and every member of the Rat 
Pack – not to mention most 
anyone well versed in the  
essential skill of mixing a 
perfect martini. Part of the 
lexicon of Hollywood-heyday 
glam, these parties on wheels 
could spawn a shindig, pro-
vide a distraction during a 
tense conversation, and give 
an actress the chance to lean 
over a midcentury modern 
piece of sculptural furniture 
in a clingy cocktail dress, her 
glittering jewels as provoca-
tive as the booze-brimming 
crystal glass she proffered.  
Today, these consummately 
Instagrammable mobile li-
quor cabinets have made 
a comeback in the interior 
design world – and hotels 
have picked up on the trend, 
rolling out bar carts in their 
lobbies, rooms, bars, and res-
taurants. Here are a few we’ll 
raise our glasses to. 

Creative Cocktailing
Dallas’ artistically inclined 
160-room Joule showcas-
es its cocktail hour with 
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Drinks in the Round
Trundled in by tuxedo-clad alchemists 
and neatly packed with crystal decant-
ers, the one-of-a-kind polished-wood, 
brass-framed “tipple trolley” at The 
Pierre’s newly refurbished Rotunda 
matches the circular room’s Gatsby-era 
architecture and largesse. Choose from 
signature cocktails such as the Rosita 
(with Roca Patrón Reposado, Campari, 
and vermouth) or book the cart for your 
suite, where a butler can compose the 
cocktail you crave. Overlooking Central 
Park, the 189-room Pierre is an Upper 
East Side institution – and a standout 
spot for a drink. 

Beachy Keen
Find glimmers of former resident Mari-
lyn Monroe’s glamour in the design of  
Fairmont Miramar Hotel & Bunga-
lows’ vintage-inspired rattan bar cart. 
A complimentary perk for guests who 
choose the newly redone Bi-Level Bun-
galows, the fully loaded Made Goods 
cocktail cabinet holds top-shelf spirits 
– not to mention berries, lemons, laven-
der, and other herbs procured from the (T
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Shaken or stirred at 
The Connaught.

The Pierre’s  
tipple trolley.

a retro walnut cart, edged with brass 
accents (Thursday through Saturday, 
from 5 to 11 PM). The trolley carries a col-
lection of spirits, glassware, and Tom 
Dixon bar accoutrements from the 
on-site outpost of contemporary retail-
therapy site TenOverSix. Adding to the 
hip factor, bartender Ian Reilly, attired 
in garb from Traffic LA (also on-site), 
customises guests’ beverages based on 
their answers to a series of questions or 
mixes up one of his standby specialities, 
such as the Knickerbocker – rum, lime, 
Cointreau, and raspberry syrup. After 
a few drinks, retire to a penthouse suite 
(there are four in the revitalised 1920s 
Gothic structure) to relish its art col-
lection and plan a gambol through the 
city’s galleries. 

Secret Agent Style
As if summoned from a Bond film, the black 
lacquer trolley at the art deco Connaught 
Bar in London’s 121-room Connaught  
hotel gets wheeled in via the white-gloved 
hands of a master mixer. Matching the 
bar’s swank, boozy, gentlemen’s den 
vibe, the cart has sleek lines, a black leather 
tabletop studded with metal, and handles  
emblazoned with a discreet “10” (a nod to  
Tanqueray No. Ten). Atop, an engraved Ja-
panese crystal mixing jar prolongs freezing 
temperatures, while double-frozen (puri-
fied) ice cubes ensure chilled perfection. 
As a custom coup de grâce, tiny black vials 
stash a variety of artisan bitters in flavours 
from lavender to ginger. Drink a peerless 
martini, once it’s shaken (or stirred), from 
an engraved Jean Jacques crystal glass. 



Style & Design

Stocked with cachaça, sugar, limes, and 
liquid nitrogen, the cocktail-making 
module transforms any of the hotel’s 
137 rooms into a personal mixology 
lab. Codesigned by Lenny Kravitz and 
Philippe Starck, the hotel features art 
deco bones and unconventional ele-
ments, such as a kayak mutated to serve 
as a chandelier, plus powder-pink glass-
work and suites with mirrored ceilings. 

Copper Concoctions
Check into the Penthouse Suite at The 
New York Edition, where an antique 
cart anchors the room as an exten-
sion of the minibar. On it: a bottle 
of Absolut Elyx, distilled with 
single-estate wheat in cop-
per columns, along with a 
cocktail shaker and copper 
owl cocktail glasses for 
sophisticated swilling. The 
273-room Flatiron Dis-
trict hotel, located in the 
1909 landmark MetLife 
clock tower, also houses 
Gold Bar, with its 24-karat 
gold-leaf bar.  

For reservations & inFormation  
contact your virtuoso travel advisor

asia • dubai • oman • maldives • mauritius • seychelles • hawai`i • Fiji 
French Polynesia • central america • mexico • bermuda • bahamas • caribbean with cuba

Listed rate is based on travel from 9 May through 30 September 2017. 4 night minimum stay required. Half board available for bookings made 60-90 days prior to arrival depending on time of travel.  
Blackout dates apply. Rate is inclusive of tax and service.© 2016 Island Destinations. All rights reserved. ® Island Destinations, The Authority for Luxury Travel, are registered trademarks.

 Island Destinations Includes Complimentary  
Post Departure Insurance with Every Booking 

fantasy
Gili lankanFushi maldives

Stay 4, Pay 3 + Complimentary Half Board
4 nights in a Villa Suite from USD $4,868

Travel: 1 October 2016 – 20 December 2017 
Book By: 16 December 2017

nearby Santa Monica Farmers’ Market. 
Sip your libation in a space reimagined 
by interior designer Michael Berman to 
merge midcentury Hollywood gravitas 
with fresh-faced surfer-boy chic. As you 
tipple, gaze at the 302-room hotel’s orna-

mental garden and Pacific Ocean vistas.

Hot Nights and Cold Drinks
Prepare to samba through the fantasti-
cal lobby of the SLS South Beach, ac-
companied by your own caipirinha cart. 

Whooo wants a  
cocktail? Penthouse fixings  

at The New York Edition.



Fares are cruise-only, quoted in US Dollars, per person, double occupancy, are correct at time of going to print and may rise as the sailing date approaches. Terms & Conditions apply, visit Silversea.com

For more information or a copy of the  
2017 Silversea brochure, please contact 
your Virtuoso Travel Advisor. 

Intimate Ships s Ocean-view Suites s Butler Service s Complimentary Wine, Champagne & Spirits s Menu by Relais & Châteaux s Included Gratuities

Cruise Canada and treat yourself to the spectacle of autumn in 
North America when Nature’s artistry is on dazzling display. Or join 
us cruising New England as we celebrate this seasonal splendour 
with a special harvest of voyages between New York or Boston and 
Montreal. Imagine blinking lighthouses and lobster bakes, historic 
cities and fishing ports, red apples and purple grapes ready for 
harvest – all set amid the glory of autumnal foliage.

CANADA 
& NEW 
ENGLAND 
CRUISES Voyage 6719, 28 September 2017.  14 

days Montreal to Fort Lauderdale. 
Fares from uS$11,450pp.

INTRODUCING SILVER MUSE 
ARRIVING APRIL 2017

Select from 10-12 day voyages departing 
from September to October 2017.  
Fares from us$5,550pp.

SILVER WHISPER VOYAGES 
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A primer on  
regional FOODS, 
from the boot

,
s 

top to its heel.
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before the waiter opened his mouth to speak. At the table 
next to mine in a small osteria on the Italian Riviera, a Dutch 
family had just tried to order a favourite Italian dish for their 
young son: spaghetti Bolognese. 

“Signori, no,” the waiter implored, his hands pressed together 
as in prayer. “Siete in Liguria!” 

You’re in Liguria! 
Everyone got the message: In Italy, you eat what’s local. 

And in Liguria, a crescent-shaped province hugging the Medi-
terranean, that means bright-green pesto, lemon-doused 
anchovies, or fresh mussels pulled from the sea. Try order-
ing anything “Bolognese” here and you just might be offered  
directions to Bologna, mere hours away in the neighbouring 
region of Emilia-Romagna. 

This scene illustrates the extent to which culinary differ-
ences exist across Italy. The country may be famous for its pizza 
and pasta, its espresso and gelato and tiramisu, but with 20 
regions spanning a vast area from the snowcapped Alps to the 
sunbaked southern heel, Italy is home to a range of cuisines as 
diverse as its geography. 

What’s on the menu can vary greatly from north to south, 
from province to province, even from town to neighbour-
ing town. These regional traditions evolved over centuries, 
shaped by everything from the terrain to politics to the 
economic situation. For proof, look at the more prosperous 
north, where rich dishes with butter and meat are typical. 
In the sunny but disadvantaged south, however, tomatoes 
and eggplants, often grown in a backyard garden, are com-
mon staples. The only constants that can be traced across 
the Italian peninsula are the simplicity of the recipes and the 
ingenuity of the cooks, who transform leftover pork bits into 
tasty cured sausages or turn nothing but water and f lour into 
an endless variety of pasta shapes.

Today, holidaying Italians make a point to seek out the 
prodotto tipico (typical local product), whether that happens 
to be risotto in Milan or paper-thin slices of buttery lardo in 
the Tuscan hamlet of Colonnata. The Slow Food movement, a 
grassroots organisation founded in the Piedmont region, has 
spent nearly 30 years working to spotlight hyperlocal culinary 
specialities, helping travellers discover deep-seated traditions 
instead of contributing to the globalisation of gastronomy. 

Although an unusual, hand-pressed chickpea pasta might 
cost more than a hamburger, the approach has caught on. In 
Italy, the annual Slow Food guide, Osterie d’Italia, has become 
Italians’ go-to guidebook, and restaurants included among the 
carefully chosen listings proudly display the Slow Food seal of 
approval: a sticker depicting a snail. 

So instead of travelling to Italy for “Italian food” – there’s 
really no such thing, anyway – do as the Italians do and focus 
on finding (and tasting) what’s regional, local, and tipico. From 
Veneto in the north to Sicily in the south, here are six regions’ 
specialities to get you started.

I KNEW WHAT WAS COMING
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In much of Italy, pasta is the 
most popular primo (first 
course), even if its shape and 
accompaniments vary from re-
gion to region. But in Veneto, 
as in other parts of northern 
Italy, pasta takes a back seat 
to polenta and rice. Polenta, 
made from ground corn, is a 
quintessential peasant food, 
while rice is a versatile base 
used across the region, served 
with duck and game in the 
plains and mountains, and 
with every type of seafood in 
the coastal areas. 

In Venice, rice is gently 
stirred into broth for risotto 
with a light consistency closer 
to soup, and then mixed with 
whatever can be pulled from 
the lagoon – calamari, scal-
lops, spiny langoustines, 
red mantis shrimp, or even 
moleche (tiny soft-shell crabs 
available only in spring). Even 
the style of dining is differ-
ent in the former capital of 
the Venetian Republic, where 
lunchtime and aperitivo can be 
spent hopping among bacari, 
small stand-up bars serving 
Venetian-style tapas, called 
cicchetti. A bacaro might have 
a dozen different cicchetti 
displayed on the bar, but one 
variety that’s usually included 
in the mix is baccalà mantecato, 
a spread of whipped salt cod 
that is dolloped not on toast 
but atop a small square of 
grilled polenta. 

Clockwise from top left: Ser-
vice at Osteria Bancogiro; San 
Giorgio Maggiore church in 
Venice; at Osteria Bancogiro, 
squid ink polenta and whipped 
cod, tomatoes with robiola 
cheese and sardoni, and white 
polenta with octopus; and baby 
cuttlefish with polenta at Al 
Covo. Opposite: Portofino.

LAGOON CUISINE

VENETO
  LOOK FOR: 

risotto, cicchetti

Restaurants  Al Covo, Venice      Osteria Alle Testiere, Venice      Osteria Bancogiro, Venice
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You’re never far from the coast in Liguria, the narrow northwestern region whose dramatic 
coastline is synonymous with the Italian Riviera. So it follows that the local cuisine looks to 
the sea, with fritto misto (a mix of fried seafood) varying from place to place, and from day to 
day, depending on what the fishermen haul in. But what grows locally – basil, and lots of it – is 
also used, primarily to make pesto. The best versions are made by hand with a mortar and 
pestle and tossed with freshly made trofie, a small twisted pasta native to the region. Pesto 
is also an ideal topping for focaccia, the pillowy dimpled flatbread of Liguria. Scrumptious 
toppings (and occasionally fillings) abound, but there’s nothing like a still-warm square of 
focaccia di Recco, made with the region’s soft, tangy cheese. 

Miky Ristorante and the beach in Monterosso (one of the Cinque Terre towns), and (lower left) trofie al 
pesto at Chuflay.

RIVIERA SPECIALITIES 

LIGURIA
  LOOK FOR: 

trofie al pesto, 

focaccia di Recco

Restaurants  Chuflay at the Belmond Splendido Mare hotel, Portofino      Trattoria Gianni Franzi, Vernazza
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Even those who have never heard of the wealthy Emilia-
Romagna region are likely well acquainted with at least one of 
its celebrated products. Perhaps it’s Parma’s famous Parmi-
giano-Reggiano cheese or its prosciutto di Parma (sometimes 
called Parma ham). Maybe it’s Modena’s aceto balsamico (the 
pinnacle of balsamic vinegars). Or Bologna’s mortadella sau-
sage (not to be confused with deli-counter baloney). 

Thanks to Italian and EU laws that regulate and protect 
the country’s finest foodstuffs, it’s possible to purchase 
many authentic, made-in-Emilia-Romagna products outside 

Italy. (Look for the label marked DOP, or denominazione di 
origine protetta.) But there are some things you just can’t 
ship, such as Bolognese ragù. The dish that inspired spaghetti 
Bolognese hails from Bologna, where the rich, meaty sauce is 
served not with boxed spaghetti but atop soft ribbons of fresh 
tagliatelle, typically made by hand with egg yolks that impart 
a sunny yellow hue. The same hand-kneaded dough is also 
rolled, stuffed, and twisted to make plump tortellini whose 
fillings – mortadella, prosciutto, pork, veal – ref lect the rich-
ness and heartiness of the region and its cuisine. 

From left: Tortellini al brodo at Modena’s Hosteria Giusti, market bounty in Modena, and Ristorante Diana’s tagliatelle al ragù Bolognese. 

tip
“In Bologna, visit the re-

cently opened Sfoglia Rina 
on Via Castiglione. They sell 

fresh pasta but also have 
a large restaurant devoted 

to their incredible pasta 
dishes. Visit early – they’re 

only open for lunch.” 

– Jane Hedge,  
Virtuoso travel advisor

Restaurants   Ristorante Diana, Bologna      Hosteria Giusti, Modena      Osteria Francescana, Modena* 
   *Osteria Francescana topped this year’s prestigious “World’s 50 Best Restaurants” list.

GASTRONOMIC GOLD

Emilia-Romagna
    LOOK FOR: 

tortellini al brodo, tagliatelle al ragù Bolognese
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The tradition of la cucina 
povera (literally “the poor 
kitchen,” or peasant cooking) 
was born in times of scarcity, 
when putting a meal on the 
table required ingenuity. In 
Tuscany, that meant anything 
available was used to feed the 
family. Chicken livers ( fegati-
ni) were turned into tasty pâté 
to spread atop crostini. Hand-
rolled pastas were sauced with 
ragù made from seasonal game 
– wild boar, rabbit, quail. A va-
riety of charcuterie, from basic 
Tuscan salami and pancetta 
to fennel-flecked finocchiona, 
was cured for year-round use. 
And in the warmer months, 
panzanella salad was made by 
simply tossing ripe tomatoes 
with yesterday’s leftover bread, 
perhaps adding some sliced 
onions and basil plucked from 
the garden. 

This rustic comfort-food 
cuisine is still being cooked 
in most Tuscan homes, but 
you’ll also find it in the classic 
osterias and trattorias across 
the region. In recent years, la 
cucina povera has enjoyed a 
fashionable resurgence, with 
a wave of new restaurants 
serving typical Tuscan recipes 
alongside craft cocktails and 
natural wines, amid hip inte-
rior design. Even fine-dining 
establishments have taken 
note. In Florence, the Tuscan 
capital long associated with 
its giant T-bone steak known 
as bistecca alla Fiorentina, 
la cucina povera is inspiring 
top chefs to creatively spin 
ordinary local ingredients – 
guinea fowl, white beans – into 
elegant tasting menus worthy 
of Michelin stars. 

Clockwise from top: 
Crostini di fegatini at 
Trattoria Cibrèo, vine-
yards in the Chianti  
village of Radda, cara-
melised breast of guinea 
fowl at Ora d’Aria, and 
bistecca alla Fiorentina 
at a market in the Santa 
Croce area of Florence.

tip
“When you walk into  
Florence’s I’Parione  

Ristorante, you’re wel-
comed like a member 

of the family. Go for the 
grilled steak Fiorentina and 

a wonderful sampling of 
fresh pasta. Dinner reserva-
tions are sometimes tough 
to get, so I’d recommend 

visiting for lunch.” 

– Nick Cutrone,  
Virtuoso travel advisor

Restaurants  Officina della Bistecca, Panzano in Chianti      Trattoria Cibrèo, Florence      Ora d’Aria, Florence

RUSTIC COUNTRY

Tuscany
   LOOK FOR: 

crostini di fegatini, 

bistecca alla Fiorentina
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The Italian capital domi-
nates the region of Lazio, 
where la cucina romana 
(Roman cuisine) draws upon 
the bounty harvested from 
nearby fields and farms. Ro-
man food’s astounding va-
riety spans everything from 
offal to vegetables, from 
trippa (tripe) to artichokes 
that are famously trimmed 
by hand in piazzas around 
Rome in season and served 
fried. But most visitors come 
to the ancient capital with 
one thing in mind: pasta. 

Carbonara, Amatriciana, 
and gricia are the “big three” 
– a trio of preparations riff-
ing on a single base ingredi-
ent: guanciale. Guanciale is 

cured pork cheek (or jowl, 
depending on whom you 
ask), similar to pancetta, and 
Roman chefs mix crispy bits 
of it into an egg, black pep-
per, and pecorino sauce to 
make spaghetti carbonara. 
With tomato and pecorino, 
it forms the base for bucatini 
all’Amatriciana. And with 
just pecorino, black pepper, 
and a scoop of pasta water, it 
becomes rigatoni alla gricia. 
Vegetarians can fill a Roman 
holiday with delicious cacio 
e pepe. Literally “cheese and 
pepper,” the sauce is made of 
just that: pecorino Romano 
cheese and black pepper that 
meld into a velvety coating 
for pasta, usually spaghetti. 

tip
“Hostaria da Nerone is 

a classic Roman trat-
toria and a great neigh-
bourhood haunt. You’re 

guaranteed to see some of 
the Roman classics done 

extremely well here.” 

– Lynda Turley Garrett, 
Virtuoso travel advisor

Restaurants  Roscioli, Rome      Da Cesare al Casaletto, Rome      Metamorfosi, Rome

Clockwise from left: Roscioli’s spaghetti carbonara; fresh, organic 
pasta at a Roman farmers’ market; artichoke antipasto; and Rome’s 
Trastevere district.

PASTA CAPITAL

LAZIO
   LOOK FOR: 

spaghetti carbonara, 

cacio e pepe
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Chances are that the foods 
you dream of before travelling 
to Italy are native to different 
parts of the country. But if the 
dream involves dessert, it’s 
probably Sicilian. The cinemat-
ic island in the Mediterranean 
has been ruled by an endless 
parade of conquerors, from 
Romans to Arabs to Normans 
to Greeks. Today, those foreign 
influences remain, in both the 
architecture and the cuisine. 
In fact, one may be able to trace 
Sicily’s sweet tooth all the way 
back to Arab candy makers in 
the ninth century. 

The best-known desserts 
involve sweetened ricotta, 
whether it’s whipped into a 
cream and stuffed inside a crisp 
tube of pastry (as a cannolo) or 
layered between thin slices of 
cake and draped with green 
marzipan (in a cassata). The 
sun-soaked isle is also fertile 
ground for growing nuts, which 
are churned into icy pistachio 
granita and creamy almond ge-
lato, served not in a cone or cup 
but Sicilian-style, in a sweet 
brioche bun.

Clockwise from top:  
Cannoli with fresh local 

ricotta at Pasticceria 
Cappello in Palermo, 

Caffè Sicilia in Noto, pis-
tachio granita, and ricotta 

making in the village of 
Santa Cristina Gela.

Restaurants  Pasticceria Cappello, Palermo      Caffè Sicilia, Noto     

DESSERT ISLAND 

SICILY
   LOOK FOR: 

cannoli, granita
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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 Event.

*All fares are in Australian dollars, cruise-only, for new bookings only, per guest, double occupancy, subject to availability. Fares are current as of 9 Sep 2016. 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. ©2016 Seabourn
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Icy Strait Point

VANCOUVER

$10,999
EPICUREAN QUEST OF  

WESTERN EUROPE From
Barcelona to Dover (London) 

16 days, 15 Apr 2017

$9,999
ULTIMATE  

ALASKAN SOJOURN From
Vancouver to Seward (Anchorage)

11 days, 26 Jun 2017



For reservations, please contact your Virtuoso Travel Advisor

IT’S ALL ABOUT
THE DESTINATION...
On a Tauck European river cruise, you’ll travel aboard some of the most innovative and spacious 

riverboats afloat. But once you’re on our all-included private shore excursions – filled with 

exclusive experiences – it’s all about the destination... and the folks who live it day-to-day. So 

when you watch gardians (cowboys) in action on a Camargue ranch... dine at a 15th-century 

schloss on the Rhine... or listen to Celia Sandys’ heartwarming stories of her “grandpapa,” 

Winston Churchill, in London... you’ll be sure to enjoy an experience you can’t get on your own. 

Because how you see the world matters.

Neapolitan (top)

A round, single-serving pie with a chewy, 

blistered crust that’s traditionally  

topped with only tomato and mozzarella. 

Try it at: Pizzeria Gino Sorbillo, Naples

Al Taglio (middle)

Rectangles (often a metre long) with  

creative toppings – zucchini blossoms, 

’nduja sausage – ordered al taglio  

(by the slice).

Try it at: Pizzarium, Rome

Roman
Round and crispy, with a light-as-air  

crust and your choice of toppings,  

such as salami or anchovies.

Try it at: Emma Pizzeria, Rome

Sicilian (bottom)

Thick-crusted, spongy squares, often  

oozing with cheese, that are cut from  

a large rectangular pan.  

Try it at: Panificio Graziano, Palermo

Pizza! Pizza!
THINK YOU KNOW PIZZA?  
THINK AGAIN.  

   

Artisans of Leisure packs 11 days in northern 

Italy with culinary indulgences, from truffle 

tasting in the Piedmont region to excursions 

in Parma and Modena for cheese and balsam-

ic vinegar tasting. The private, customisable 

tour can also include winetasting and cooking 

lessons in Tuscany and shopping for terra-
cotta cookware in Florence. Departures: Any 

day through 2017.

Among Abercrombie & Kent Italy’s numer-

ous food-centric offerings: a half-day excur-

sion to the olive groves of Castelvetrano in 

Sicily for olive oil tastings and lunch with the 

owner. Departures: Any day through 2017 

(April through October is the best time).

Spend the morning learning to make pizza at 

a villa in Sorrento with European Connection. 

During the half-day lesson, aspiring pizzaiolos 

also taste wine and mozzarella and cap the 

pizza lunch with a limoncello tasting. Depar-

tures: Any day.  

TASTE TOURS
Italian eating immersion.



On Location at Montage Laguna Beach

Whether your plans call for a romantic retreat, a family adventure or an urban escape, 
we invite you to experience our collection of extraordinary destinations. From the legendary 

shores of Hawaii to the charm of the South Carolina coast, Montage Hotels & Resorts provides 
the perfect backdrop to create memories that can be cherished long after you return home.

For reservations, please contact your Virtuoso travel advisor.

B E V E R LY H I L L S   |   D E E R VA L L E Y  |   K A PA L UA B AY

L AG U N A B E AC H  |    PA L M E T T O B L U F F

Where the memories you make 
     last infinitely longer.







The Borough OF

Kings
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Our Brooklyn  
Insider's guide  
to great dining 

and drinking across 
the east river

BY ANNIE FITZSIMMONS
PHOTOGRAPHY BY BALL & ALBANESE

Brownstones in Park Slope  
and (opposite) roasted  

heirloom tomatoes at Lilia. 

47NOVEMBER |  DECEMBER 2016
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on a barge. At The River 
Café, a fabled f loating res-
taurant under the Brooklyn 
Bridge, the setting is deeply 
romantic, complete with 
twinkly lights and live 
piano music. I pictured the 
nineteenth-century steam 
ferries crossing the East 
River before the bridge was 
finished, and the old indus-
trial warehouses nearby 
(storing coffee, tobacco, 
sugar, and more).

Today, I live in Brook-
lyn Heights, and there is 
still nothing better than 

brunch at that restaurant 
on a wind-whipped, freez-
ing cold day. I love to walk 
in Brooklyn Bridge Park, a 
former industrial wasteland 
turned gleaming urban 
park-planning success 
story. In warmer months, 
the waterfront plays host to 
movies in the park, kayak-
ing, and food markets. 

Brooklyn’s stereotypes 
– an aesthetic of reclaimed 
wood and exposed brick, a 
much-hyped “hipster cul-
ture” – take nothing away 
from its status as a hotbed  

of creativity, innovation, 
and fun, with a rich, multi-
cultural history – especially 
its restaurants. In my spare 
time, I lead food and city 
tours as a licensed New York 
City tour guide. Brooklyn 
is more popular than ever 
for travellers, and it now 
feels like no New York trip is 
complete without a visit to 
the borough of Kings.  

“Brooklyn has an eclectic 
mix of people and cuisine, 
with a fascinating immi-
grant history,” says travel 
advisor and Brooklyn native 

Franca Di Spigna. “It’s artis-
tic and very laid-back.  
I think travellers are finding 
that laid-back is the new 
luxury. Brooklyn is more 
than a borough; it’s a state  
of mind.” 

Walking from Manhattan 
over the Brooklyn Bridge, 
a small sign welcomes you: 
“Brooklyn – How Sweet 
It Is!” Consider this your 
guide to great eating across 
the East River, with local 
favourites that truly re- 
f lect the neighbourhoods 
they inhabit. 

I FELL IN LOVE WITH BROOKLYN 

The River Café, set on  
a floating barge under  
the Brooklyn Bridge.
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› NOODLE PUDDING
Says Di Spigna, “I grew up  
in an Italian family, so I’m 
extremely picky when it 
comes to eating Italian. 
Though the name is odd, 
Noodle Pudding is an insti-
tution in the area, and  
serves authentic southern 
Italian dishes. The chef is 
from the island of Ischia,  
off the coast of Naples.” 
 38 Henry Street.

Located just over the Brooklyn 

Bridge, this landmarked historic 

district has regal brownstones, 

flickering gas lamps, and the 

best views of Lower Manhat-

tan, from the Brooklyn Heights 

Promenade. Although the 

neighbourhood is not known as 

a magnet for food innovation, 

many Brooklyn Heights res-

taurants have been proud local 

mainstays for decades. 

› Jack the Horse Tavern
Just a block away from the 
promenade, Jack the Horse is 
a picture-perfect neighbour-
hood gathering point. Friends 
visit weekly for the cosy vibe 
and elevated pub food, such as 
the signature burger. “I love 
the delicious seasonal menu,” 
says Di Spigna. “After a long 
day of sightseeing, especially in 
the cooler months, it’s won-
derful to unwind here with 
hearty food and a warm local 
atmosphere.” 66 Hicks Street; 
jackthehorse.com. 

› JULIANA’S PIZZA
For a reward after walking 
across the Brooklyn Bridge 
from Manhattan, head to 
Juliana’s under the bridge, 
owned by legendary pizza star 
Patsy Grimaldi and named for 
his mother. Order the classic 
margherita pie, with a perfectly 
chewy, charred crust turned 
in a coal-fired oven, topped 
with fragrant tomato sauce and 
handmade mozzarella. Brook-
lyn has dozens of fantastic 
pizza places, but Juliana’s set-
ting makes it extra special.  
19 Old Fulton Street; julianas 
pizza.com.

BROOKLYN 
HEIGHTS

Juliana’s classic margherita pizza  
is a true New York-style pie. 

MANHATTAN

BROOKLYN

Park Slope

Brooklyn 
Heights

WilliamsburgCobble 
Hill

Carroll 
Gardens

Boerum Hill

East    
  River
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A brownstoned trifecta of 

beauty, these residential 

neighbourhoods have a 

growing restaurant scene 

bursting with flavour and 

creativity on and near the 

main shopping streets,  

Court and Smith.

›  Battersby
After dining at this tiny,  
warmly lit space with just a 
few tables and a buzzy bar, 
I decided I liked tasting 
menus again – or at least 
this one. Unlike many over-
priced, ego-driven menus, 
Battersby’s offers a great 
value for unfussy yet imagi-
native dishes. The chefs  
and co-owners worked  
at high-profile Manhattan  
restaurants, and have cre-
ated chic, relaxed destina-
tion dining on Smith Street. 
Reservations accepted only 
if you order the five- or 
seven-course tasting. 255 
Smith Street; battersby  
brooklyn.com.

›  Black Mountain  
Wine House
You’ll want to settle in – or 
more like snuggle in – for a 
long evening at this warm, 
convivial wine bar. On a 

COBBLE
HILL
CARROLL
GARDENS
BOERUM
HILL

Black Mountain Wine House and 
(below) Café Luluc in Cobble Hill 

and its famous pancakes. 

cold evening, the Adiron-
dack chairs on the deck 
might be covered in snow, 
making the inside even 
more inviting. The rotating 
wines by the glass pair beau-
tifully with their menu of 
small bites, such as crostini 
or a variety of cheeses. 415 
Union Street; blackmountain 
winehouse.com.

›  Café Luluc
Bright and lively all day long, 
Café Luluc is particularly 
charming at brunch, and 
serves one of the city’s best 
pancakes – slightly crunchy 
and sugary on the outside, 
soft and yielding on the 

inside. Even if you prefer  
eggs and toast, order a pan-
cake to split for the table.  
214 Smith Street.

›  Clover Club 
Perfect for pre- or post-din-
ner toasts, this bubbly spot 
makes drinks feel like  
a celebratory occasion.  
The cocktail menu is divided 
into nine fun categories 
that change seasonally, 
along with a nice selection 
of beer and wine. 210 Smith 
Street; cloverclubny.com.

›  Mile End  
Delicatessen
“For a Jewish kid who grew 

up on pastrami from Katz’s, 
this place is the bomb,” 
says Eric Gordon, whose 
company, Beyond Times 
Square, works with travel 
advisors to craft out-of-
the-ordinary explorations 
of New York. Located on a 
quiet side street in Boerum 
Hill, Mile End has pioneered 
New York-meets-Montreal 
deli comfort food, thanks 
to husband-and-wife Noah 
and Rae Bernamoff, who 
hail from Montreal and New 
York, respectively. During 
the colder months, don’t 
miss the latkes and the 
matzo ball soup. 97A Hoyt 
Street; mileenddeli.com.
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off-leash time in Prospect 
Park with my dog before 9am, 
followed by a cappuccino 
from Martin. It’s tiny and the 
seating (former church pews) 
is not that comfortable, but 
it’s all about the coffee, bet-
ter than the best cups I’ve 
had in Italy. Martin, a wry 
Irishman, knows my order 
now. If you return twice, he 
might know your order too. 
Cash only. 355 Fifth Avenue.

Bordering Prospect Park, 

Brooklyn’s equivalent of  

Central Park (both were  

designed by the same land-

scape architects, but they 

considered Prospect to  

be their masterpiece), Park 

Slope has a pram-ville  

reputation. Young families 

have embraced its charms, 

but so has everyone else, 

including celebrities  

such as Patrick Stewart. 

Neighbourhood and nearby 

attractions include the  

Brooklyn Botanic Garden, 

Brooklyn Museum, Brooklyn 

Academy of Music (BAM),  

and Barclays Center. 

›  Al Di La Trattoria
One of the first high-profile 
restaurants to draw diners to 
Brooklyn, Al Di La, a spirited 
northern Italian trattoria, 
continues to enchant with 
standout pastas and a date-
night atmosphere. Try its 
wine bar around the corner 
while you wait. 248 Fifth Av-
enue; aldilatrattoria.com.

›  Bogota Latin Bistro 
A perfect spot for a big family 
or group dinner, Bogota is  
festive and boisterous. The 
owners’ home countries of 
Colombia and Costa Rica 
inspired the indulgent, addic-
tive Central and South  
American dishes. Be sure to 
share the empanada sampler 
and arepas (Colombian  
cornmeal cakes) with  
chorizo. 141 Fifth Avenue; 
bogotabistro.com.

›  Café Martin 
A beloved weekend tradition: 

PARK 
SLOPE

.urban wine trail.

Juliana's Pizza 
Classic Margherita 

The Red Hook Winery 
focusses on New York  

State winemakers; tas- 

ting room open daily.  

175-204 Van Dyke Street; 

redhookwinery.com.

Brooklyn Winery makes  

its own wine on-site, and  

features a wine bar and tours. 

213 N. Eighth Street;  

bkwinery.com. 

Kings County Distillery 

produces moonshine, bour-

bon, and other types  

of whiskey in its location at 

the Brooklyn Navy Yard; tast-

ing room open daily.  

299 Sands Street;  

kingscountydistillery.com. 

Van Brunt Stillhouse 
sources wheat, rye, and 

corn from New York farm-

ers and makes its spirits 

on-site in Red Hook. 6 Bay 

Street; vanbruntstill 

house.com. 

Founded in 2014, Other 
Half Brewing Company 
 in Carroll Gardens brews 

craft beer in limited 

batches; visit the tap room 

Tuesday through Sunday. 

195 Centre Street;  

otherhalfbrewing.com. 

Kings County Distillery  
at the Brooklyn Navy Yard.

Latin flavour: Plátanos rellenos  
and (left) coconut shrimp at  
Bogota Latin Bistro in Park Slope.

Explore wine and spirits at these Brooklyn tasting rooms. 
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Williamsburg is the centre  

of the Brooklyn explosion  

(and accompanying hipster 

jokes), with a long and  

fluctuating list of bars and 

restaurants defining the  

scene, and a glut of new luxe 

apartment buildings.  

› Lilia
Lilia tops the hard-to-get-
a-reservation list right now. 
Chef-owner Missy Robbins’ 
devoted following – which 
includes President Obama – 
dates back to her long stints  
at Spiaggia in Chicago and  
A Voce in New York. When 
Lilia opened this year, the  
New York Times proclaimed,  
“Missy Robbins is cooking 
pasta again.” My favourite:  
long, ruff led mafaldine tossed 
with butter, Parmigiano- 
Reggiano, and pink pepper-
corns. The space, a former 
auto-body shop, is airy and 
gorgeous, with oversized win-
dows and an open kitchen  
that lets you peek at the 
orchestrated chaos. 567 Union 
Avenue; lilianewyork.com. 

› St. Anselm
Peter Luger (open since 1887 
in Williamsburg) might be 
the rightful king of Brooklyn 
steak houses, but St. Anselm 
is one of the princes: The sim-
ply grilled meats and seafood 
here are fantastic, as is the 
lively, rustic atmosphere.  
355 Metropolitan Avenue;  
stanselm.net.

WILLIAMS-
BURG

Lilia, Williamsburg’s  
newest hot spot.

LAY OF THE LAND The borough of Brooklyn 

is big: With a population of 2.6 million, it 

would be the fourth-largest city in the U.S. if 

it weren’t part of New York City. It is spread 

over 18,000 hectares, but the neighbour-

hoods that attract the most visitors are easily 
reached from Manhattan, just across the 

East River. Williamsburg is one stop from 

Manhattan on the L train, and many subway 

lines convene at the Atlantic Avenue/Barclays 

Center station to access Park Slope and 

Cobble Hill. Still, plan on downloading Lyft or 

Uber – the areas in this article are just 15 or 

20 minutes by car from Manhattan. 

GO “Brooklyn’s draw is its ‘anything is 

possible’ kind of vibe,” says Eric Gordon of 

Beyond Times Square. Explore Brooklyn 
on two wheels with their bike tour: Start-

ing in Williamsburg, cruise through several 

neighbourhoods, including Greenpoint, 

Brooklyn Heights, and Dumbo (Down Under 

the Manhattan Bridge Overpass). You’ll stop 

for pizza, coffee, a tour of a rooftop farm,  

and great views.

STAY The Gansevoort Park Avenue makes a 

strong statement: gorgeous pops of fuchsia 

and cobalt blue in its 249 rooms, a striking 

lobby fireplace, and a top restaurant, Asellina. 

You can enjoy the indoor/outdoor rooftop 

pool and its view of the Empire State Building 

even when it’s snowing, thanks to the retract-

able roof. Stay healthy with fun fitness op-

tions such as barre, yoga, and cardio classes 

at Exhale Spa, a just-opened Flywheel cycling 

studio, and Juice Press.

One of the city’s great hideaways, the 88-room 

Greenwich Hotel is a haven in Tribeca, and 

just a short trip to Brooklyn. Among its many 

draws: an intimate spa and pool, and food ser-

vice from Andrew Carmellini’s highly regarded 

Locanda Verde in the courtyard and firelit den.

At The Ritz-Carlton, New York, Battery Park, 

there are panoramic views of the Statue of 

Liberty and Ellis Island from the restaurant, 

2West, and many of its 298 rooms. More great 

views from the recently renovated 14th-storey 

fitness centre provide workout motivation.  

.The brooklyn beat.
Details on the borough, and where to stay in Manhattan for easy access. 

tip
“It’s worth travelling to Brook-
lyn for the charming, historic 

neighbourhoods, great views, and 
incredible culture. Plan to catch a 
Brooklyn Nets basketball game at 

the Barclays Center.” 
– Franca Di Spigna,  

Virtuoso travel advisor



G R E AT  B A R R I E R  R E E F

Experience the finest food and wine with the qualia Gourmet Package

Located on the secluded northern-most tip of Hamilton Island, qualia is a unique expression of 
world-class luxury, where everything has been meticulously considered to relax the mind, and 
yet completely spoil the senses. Start your food and wine experience at qualia with the Gourmet 
Package, including a la carte breakfast and dinner daily, from just $700 AUD per person, per 
night. Indulge in our Executive Chef’s creations at one of the two exclusive restaurants. And for 
a truly unique culinary journey, take part in one of qualia’s ‘talk and taste’ sessions, where the 
knowledgeable staff will guide you through an informative tasting of sake and sashimi, Champagne 
and oysters, or wine and cheese. Book now and receive your exclusive Virtuoso amenity, a Colours 
of Sunset Cruise through the majestic Whitsunday Islands with canapés and selected alcoholic 
beverages. For reservations, please contact your Virtuoso travel specialist.
 

*Rate is per person, per night, twin share, based on a Leeward Pavilion, for travel to 31 Mar 2017. Blackout dates and conditions apply.
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H OT E L I M P E R I A L 
A L U X U R Y C O L L E C T I O N  H OT E L 

V I E N N A ,  A U S T R I A

H OT E L S  T H AT D E F I N E 
 T H E  D E S T I N AT I O N™

Originally built for the Prince of Württemberg, Hotel Imperial boasts gilded grandeur in the heart of Vienna. 
Experience a curated ensemble of the world’s most iconic destinations at The Luxury Collection hotels and resorts. 

For reservations or further information, please contact your Virtuoso Travel Advisor.



LEFT BANK LUXE
The best urban hideaways have the feel of a private residence, where you’re welcomed home 
whether it’s your first visit or your fifteenth. Esprit Saint Germain, on the Left Bank, has that 
delightful ambience, inviting you to your stunningly designed guest room (there are just 28 in 
the hotel) – a vision in original 18th-century beams, slate bathrooms, and stylish leather and 
rich fabrics. All rooms are outfitted with a flat-screen television, a DVD and CD player, cosy  
robes and slippers, and other creature comforts. Outside, the best of Saint-Germain-des-Prés 
awaits, from shopping to sightseeing. Start your day with breakfast overlooking the Saint 
Sulpice neighbourhood.

Virtuoso rates from EUR330 (approx. AU$482/NZ$508) per room, per night in a classic room. Available 
until 28 February, 2017. Virtuoso exclusive amenities include breakfast daily; a room upgrade, if available; 
complimentary drinks in the lobby; minibar in your room; Internet access; newspaper of choice daily; flowers 
and fresh fruit daily; a choice of red or white wine and assorted French cheeses, baguettes, and crackers; a 
departure gift of butter cookies from the famous Poilâne bakery; and more.

MAGIC IN THE MALDIVES: STAY FOUR, PAY THREE
Offering Virtuoso guests a complimentary night’s stay, Gili Lankanfushi is the focal point of 
your Island Destinations holiday to the Maldives. Enjoy breakfast and dinner daily, as well as 
round-trip speedboat transfers. Just 45 thatched-roof villas sit atop crystal-clear water – for the 
ultimate luxury, consider a Crusoe Residence, accessible only by boat or pontoon. Don’t miss 
dining in the wine cellar – you’ll love its dramatic glass staircase – or the new teppanyaki grill, 
By the Sea. The Meera Spa offers seaside treatments for a dreamy indulgence.

Virtuoso rates from US$4,868 (approx. AU$6,352/NZ$6,695) for four nights. Available until 20  
December, 2017.

HOLIDAY CHEER IN SINGAPORE
Celebrate the festive season at The Fullerton Bay Hotel Singapore, an enchanting 
immersion in this vibrant city. Virtuoso guests are treated to a SG$50 (approx. AU$48/NZ$51) 
dining credit, shuttle service to Singapore’s favourite shopping centres, a pair of Singapore 
River cruise tickets – following a rich historic trail – use of a Handy phone, buffet breakfast for 
two daily at La Brasserie, Internet access, and more.

Connect with your Virtuoso travel advisor for rates. Available until 30 December, 2016. 

BEAUTY OF THE BALKANS
You’ll enjoy the most inclusive luxury experience with Regent Seven Seas Cruises® in the 
beautiful Balkans. Your voyage from Rome to Venice, through Italy, Greece, and Croatia, 
includes an exclusive shore event in Kotor and a welcome reception, a free pre-cruise luxury 
hotel stay, unlimited shore excursions, free-flowing beverages, Wi-Fi, butler service, and much 
more. Perhaps you’ll indulge in a signature massage or seaweed treatment at the premier 
Canyon Ranch SpaClub®.

Virtuoso fares from AU$8,960 (approx. NZ$9,443) per person. Voyager departs 28 June, 2017; book by 31 
December, 2016.

WINERIES AND WONDERS WITH US$400 SHIPBOARD CREDIT
From Barcelona’s La Sagrada Familia to Lisbon’s Alfama District and Bilbao’s Guggenheim to 
Bordeaux’s renowned wine estates, Oceania Cruises captures the best of Europe’s wine-making 
regions. Virtuoso Voyages will include a free shore event and exclusive cocktail reception, plus 
you’ll enjoy Internet access and a choice of four sightseeing excursions, a house beverage 
package, or up to US$400 (approx. AU$521/NZ$550) in shipboard credit. Savour  gourmet dining 
inspired by master chef Jacques Pépin, fabulous wine, and unrivalled personal service onboard.

Virtuoso fares from AU$7,190 (approx. NZ$7,577) per person. Marina departs Barcelona on 21 May, 2017; 
book by 31 December, 2016.

PROMOTION

VIRTUOSO LIFE   EXCLUSIVE OFFERS
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YUZU SHICHIMI 
Nishiki Market

HARD CANDIES 
Nishiki Market

TEA TOWEL 
Nishiki Market

CHOPSTICKS 
Tokyu Hands Kyoto

THE HAKUSHU 
SINGLE MALT WHISKY 

Tokyu Hands Kyoto
SUSHI STICKERS 

Tokyu Hands Kyoto

GREEN TEA 
Tokyu Hands Kyoto

TIP:
Try kogashi (“burned”) 

ramen, a smoky spin on 
the traditional version 
of the noodle soup, at 

Gogyo restaurant near 
Nishiki Market. 

Japan’s geisha culture 
originated in Kyoto, and 

tourists (seen here in 
Nishiki Market) often dress 
up in the traditional style.

With its thousands of ancient temples, Kyoto bows to the Japan of centuries past, yet has plenty of modern big-city appeal. 
Time spent in Tokyu Hands, a four-storey emporium of Japanese make-up, stationery, and housewares, helped my family 
and me work up an appetite for the labyrinth of stalls at Nishiki Market, where we sampled the city’s beloved tofu and ramen, 
plus sweet rice balls, grilled seafood, pickled vegetables, and more. I fell in love with yuzu, a fruit with a citrusy zest that’s 
used in soups, cocktails, and shichimi (a spice mixture). And despite the busy streets, calm is easy to find in Kyoto’s temples, 
shrines, and gardens. Our rickshaw ride through the Arashiyama Bamboo Grove (where famous scenes from Crouching 
Tiger, Hidden Dragon were filmed) was a worthy splurge.  – Melanie Fowler, art director 

KYOTO
Sensory overload in Japan’s ancient imperial city.



Photo courtesy of real traveller, Elie Godfrey

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.

a private scuba excursion.My luxury is

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 private scuba 

excursion or anything that makes your trips extraordinary, put us to the test. It’s personal for us, too — every 

client, every detail, every time.



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.

The Perks of Being Our Client 

With us, you can expect upgrades, special touches, and  
true Virtuoso treatment. Whether for a weekend escape  

or longer, more complex itinerary, we’ll ensure all  
of your travels are nothing short of extraordinary.




