
T
HERE ARE MANY WAYS

to travel through
Europe but none
compares to the

luxurious comfort and conven-
ience of a Uniworld Boutique River Cruise. Uniworld does everything to ensure
the most enjoyable, memorable and worry-free experience possible. Their trips
include elegantly appointed river-view staterooms (with large en suite
bathrooms, excellent shower and L’Occitaine toiletries), all gourmet meals
onboard with complimentary fine wines at dinner, signature lectures, fully
escorted excursions with English-speaking guides and transfers. We know of no
better river cruising company that offers such consistent unsurpassed quality,
excellent service, and clear value as Uniworld. We recently cruised on their
proud and lovely River Princess for 15 days from Vienna to Bucharest, an
entirely new way to see the Old World. Our cruise began in Vienna where we
were met and escorted to the ship, a gleaming beauty, a floating five-star hotel
with impeccable details looked after by the highly trained staff. A décor of
comfy leather chairs, deep sofas, precious original art, etched glass, fresh
flowers and priceless antiques filled the library, dining room, and lounge. One
could ask for nothing more in a luxury cruise ship—crisp staff, professional
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captain and English-speaking crew, dazzling dining room, gym (and on-board
masseuse), shop, staterooms decorated with marble, fine linens, care and consid-
eration—all details shined and polished. What a way to travel: unpack once,
settle in and let Uniworld’s enthusiastic crew pamper you. Vienna is a glorious
place and Uniworld showed us the best the city had to offer in music, history,
palaces, cafes, markets and coffee houses. After two days of sightseeing in
Vienna with Uniworld’s expert handpicked guides, we were off on our journey
and awakened in vibrant Bratislava, the heart and soul of Slovakia. We walked
the Old Town, toured the city’s historic squares and palaces. Then on to
Budapest, an enchanting mix of East and West, of Medieval and modern. Most
days on our Uniworld cruise we were treated to a motor coach tour featured
excursion through the city, usually with some walking, shopping and local
guides enhancing the visit through colorful dialogue. Uniworld is unique in that
they also offer what they call an Irresistible Optional Excursion, very special, á
la carte experiences that passengers can elect to partake in, like a visit to
Schönbrunn Palace, Budapest by night, a Mozart and Strauss concert in a
Viennese concert hall, a Bosphorus cruise in Turkey. After two days in romantic
Budapest, we cruised to Mohács and Pécs in Hungary’s most famous wine
region. Fortified by a full-bodied red, we were off to see ancient Roman ruins
and reminders of the 16th and 17th Ottoman Turks. On this cruise, Uniworld
filled our days with history, culture, beauty, music, art, facts and figures;
usually we would get under way in the afternoon to our next port. Vukovar,
Croatia was the next stop and a drive to Osijek where the highlight was being
serenaded by school children. On to complex Belgrade, Serbia for a look at the
region’s Roman and Medieval past and its war-torn stream of invaders. We
shopped Belgrade’s main boulevard and had drinks at the Hotel Majestic. The
following day’s main attraction was the scenic 83-mile long Iron Gates, gorges
that were cut through the Carpathian and Balkan mountains over the millennia.
Spectacular. We just sat back and enjoyed the ride on our floating luxury hotel,
taking in some of the most dramatic scenery on earth. We began the next day
with a picturesque drive through the Bulgarian countryside where we saw
majestic ruins of the stronghold of the Tsarevets, bought trinkets at local artists’
stalls and then sat down for a three-course Bulgarian lunch with live folk music.
After a lovely night and dinner, we awoke in the Romanian capital of Bucharest,
an eclectic metropolis, which we toured before a traditional Romanian lunch
and then a flight to Istanbul. Our last days were spent in fascinating Istanbul,
formerly Byzantium and Constantinople. Uniworld toured us around the Old
Town, the mosques, Topkapi Palace, the courtyards and bazaar. There was an
Irresistible Optional Excursion to taste authentic Turkish nightlife, singing,
dancing and belly dancing. All too soon our 15 days of exploring the imperial
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majestic capitals of Europe were over. We had glided on the Danube for 1290
kilometers in all, dining on such epicurean indulgences as sautéed bay scallops,
roasted veal tenderloin, grilled butterfish, crayfish, Angus beef tenderloin,
borscht, rack of lamb, duck, goulash and chocolate domes, tarts and strudels
galore, all washed down with Côtes du Rhône, Sancerres, and Pinots. Breakfasts
were always buffet-style and eggs could be ordered just the way we wished.
Lunch was also a buffet, always with a carving station that included meat and
fish, pastas, soups, and sandwiches.
Dinner was elegantly served by very
accommodating waiters, and there is a
reasonably priced wine list for special
wines. Those days were magical; we
saw so many treasures, learned so
many facts, were charmed by so many people, met so many wonderful fellow
passengers, were dazzled by splendor, and humbled by heroic war stories. We
had been treated to a grand journey along paths forged by conquerors,
crusaders, and kings through seven countries. We stepped back in time to
explore history and legends, in the hillsides of antiquated ruins and still-magnif-
icent palaces. We discovered colorful folktales and musical traditions. And we
enjoyed the best of the regions’ culinary and wine delights. There is a reason
Uniworld is recognized as the world’s best and most luxurious small ship cruise
line—besides the most incredible, considerate staff (we especially cite the steady
handed and charming Captain Antony van den Boom, talented Executive Chef
Torsten Muller, caring Restaurant Manager Agostinho Ferreira, eagle-eyed Hotel
Manager Zoltan Lentsch and the incredible gentlemanly and efficient always-
there-for-every passenger Cruise Director Markus Schindelegger)—Uniworld’s
elegant staterooms are of five-star hotel quality, the kitchen and chefs prepare
gourmet food with delicious complimentary dinner wines, and they always
carefully balance organized events with free time. The organization was as fine
as we have seen on a cruise, precise and courteous. They knew the best places
to take us and they brought us there. Credit Uniworld with using innovative
Vox boxes that allow passengers to wander around on foot while touring and
still hear the guides. This smooth-as-silk cruise was truly all-inclusive. All
transfers, meet and greets, luggage handling—everything is taken care of. We
didn’t need our wallets once, except to buy the occasional souvenir and to give
the rare tip. And if the Danube is not on your bucket list, Uniworld offers over
500 departures on 39 itineraries sailing on 12 rivers in 20 countries throughout
Europe, Russia, Egypt, Vietnam, Cambodia and China. For more information
contact your travel professional, call Uniworld, (800) 733-7820 or visit
www.uniworld.com.
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W
ITH SUMMER IN FULL SWING, AWARD-WINNING TRAFALGAR HAS

announced an exceptional array of 2012 Europe and Britain
Summer Preview itineraries. As is true with most travel
companies, booking in advance ensures best deals because

companies are hoping to procure full capacity ahead of schedule, rather than
wait until the last minute and risk empty rooms. In the case of Trafalgar, paying
before September 9, 2011 affords a ten percent savings and your choice of the
most popular destinations and departure dates. With over 60 First Class itiner-
aries to choose from, the options are available for more traditional European
and Mediterranean outings. One can explore Rome, Venice and Florence, a
beginner’s jaunt to Italy with their eight-day Italian Holiday—as well as on
roads less traveled and of particular interest to the more seasoned traveler.
Immersion is key to any Trafalgar experience. One of our favorite aspects is
their Be My Guest dining, which provides the opportunity, on certain itiner-
aries, of being welcomed into homes, working farms and unique local dining
venues—places that you won’t find in any guidebooks. And Trafalgar’s
guarantee ensures confidence in booking. If prices of a package increase before
departure, yours do not change. If prices decrease, Trafalgar will refund the
difference. It’s clear that Trafalgar, in addition to creating exciting packages, is
doing everything to make their getaways seamless, comfortable and worth the
value. On the subject of comfort, Trafalgar has introduced an At Leisure
program, a popular choice among those looking for independence and a less
staccato travel experience. Stays of two or three nights in each location, time for
personal exploration and mornings that won’t begin before 9 a.m. on travel days
afford the opportunity to catch your breath or discover cities as they wake up,
one of our favorite times to just wander and get lost in the romance of being
abroad. Trafalgar vacations have always included first class hotel accommoda-
tions, luxury transportation by motor coach, rail or cruise ship, outstanding
cuisine, daily included sightseeing and optional excursions, local guides and
wonderful concierge services. For more information, call (866) 544-4434 or visit
www.trafalgartours.com.

T
HE FRENCH GOVERNMENT HAS ANNOUNCED EIGHT FIVE-STAR HOTELS

that have been awarded the distinction of “Palace,” naming them the
very best among the top hotels in France. The following hotels have
been awarded this new rank: in Paris, Le Bristol, Le Meurice, le Parc

Hyatt Vendome, and the Plaza-Athénée; outside of Paris, l’Hotel du Palais in
Biarritz, Les Airelles and Le Cheval Blanc in Courchevel and the Grand Hotel
du Cap Ferrat in Saint-Jean-Cap-Ferrat. The new Palace category was officially
created in November 2010 under former Secretary of State of Tourism Hervé
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Novelli in order to continue the development of the new hotel classification
system established in 2009. All of the aforementioned hotels will receive special
plaques, the first of which was placed on the façade of the Bristol hotel in Paris.
The deciding jury, headed by Académie Française member Dominique
Fernandez, was comprised of members of the media, architecture, and hotel
groups, among others. The rating is valid for five years.

T
HIS FALL, FRANCE WILL BE CELEBRATING LOCAL CUISINE WITH A BRAND

new food-centric festival. Secretary of State for Tourism, Frédéric
Lefebvre, has announced the first annual Fête de la Gastronomie, a
brand new national food festival celebrating the great diversity of

French cuisine, focusing on local foods from different regions. The event will
take place annually on the first day of autumn, falling on September 23 this
year. The event follows UNESCO’s addition of the French gastronomic meal to
their prestigious list of World Intangible Heritages, honoring the conviviality
surrounding customary French
meals. Inspired by the format of
the successful Fête de la
Musique, where open-air music
fills streets all around France, la
Fête de la Gastronomie aims to
create a convivial and warm atmosphere that brings people together through
culinary arts. While each year the fest will take on a different theme, for the
premiere launch, all the festivities will focus on the theme of “la Terre” (the
land), highlighting local products made in different regions of France. Famous
chefs will cook out on the streets, offering exceptional menus inspired by
cuisine from the chefs’ hometowns. The public is also invited to share personal
recipes as well as special techniques used when cooking. Celebrated chefs to be
involved in the event include Thierry Marx and Alain Ducasse, among many
others. Other activities will include a culinary treasure hunt, in which 50 teams
of four will participate in an interactive search for local culinary finds such as
artisanal chefs, butcher shops, restaurants and cooking schools. Luxury hotel
and restaurant association Relais & Chateaux will open up the kitchens of its
140 properties in France to those seeking to learn traditional French recipes.
Also planned are workshops on creating high-end tableware and décor, special
menus offered by 47,000 restaurants around France and the involvement of
green markets in France. The festival’s website, www.fete-gastronomie.fr is
currently in French and features an interactive map marking the events by
location, as well as updates on the festival. 
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L
ION WORLD TOURS, TOUTED FOR EXCEPTIONAL GROUP AND INDIVIDUAL

tours to Southern and East Africa, as well as Egypt, is extending to
those in the know a special not to be missed. Their nine-day South
African excursion, “Spa In Absolute Style,” for just $2,999 per person,

is a five-star itinerary at an unbelievable price. The package includes interna-
tional airfare from New York (JFK) or Washington DC (Dulles) on South
African Airways, domestic flights within South Africa, fuel surcharges, taxes,
most meals, transfers, and five-star accommodations. Spend four nights basking
at The Twelve Apostles Hotel and Spa while in Cape Town. Voted one of “The
Best Hotels 2011” in Travel + Leisure’s 500 and “One of The Best Places in The
World to Stay” by Conde Nast Gold List 2011, this intimate five-star hotel fully
lives up to its stunning location, with exceptional standards of service and
relaxed Cape hospitality. Repose South African style in a deluxe guest room and
around one of two breathtaking pool gardens magically perched above the
ocean, or dine in the glorious Azure restaurant. Guests will be treated to a
complimentary 30-minute treatment in the remodeled white and crystal spa,
which is to be completed in August. Next, find yourself sojourning the African
bush at the five-star exclusive Bushmans Kloof Wilderness Reserve and Wellness
Retreat, just 168 miles from Cape Town at the foothills of the breathtaking
Cederberg Mountains. A sanctuary to endangered species of fauna and flora and
home to more than 130 ancient rock art sites, stunning waterfalls and deep
ravines, accommodations here are elegantly appointed and furnished to create an
air of restfulness and peace. Included in this package is a rock art tour, which
provides visitors with an insight into an ancient culture that has been lost
forever. Price is valid for departures during September-November and December
1-9, 2011. This insider package offers unbelievable value for money. To make a
booking or for questions, call Lion World Tours at (800) 387-2706 or (800) 668-
9968 from Canada, or visit www.lionworldtours.com to view the full itinerary. 

B
EWARE THOSE VINTAGE MD-80’S AIRPLANES, THE BANE OF AMERICAN

Airlines. We can’t blame it all on the trustworthy FAA reports that
monitor the airlines, including delays and cancelled flights. In this
category the MD-80 excels as a loser. After a general recall of

American Airline’s aging MD-80 planes (the workhorses of their fleet) in 2008
causing catastrophic nightmares for passengers holding a ticket, the customer
service angle became unglued. We still don’t know how the MD-80 stays in the
air despite non-reassuring propaganda. The truth hurts. For example, passengers
on AA to and from Palm Springs are routinely victim to “mechanical and
weather” issues which mean “no compensation” for delayed and cancelled
flights. AA rarely takes responsibility and when confronted with desperate
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passengers with legitmate questions offers instead of even a complimentary Coca
Cola—a ticket refund, thus leaving passengers stranded. Our most recent
traumatic tango with AA was puzzling. The ticket said Palm Springs but the
frayed MD-80 landed in Ontario, CA with the pilot apologizing “Sorry folks,
we are running out of fuel...” Passengers were informed there was no trans-
portation back to Palm Springs. Stranded, we scrambled for rental cars which
were scarce. We thought AA would cover the expense. They refused. And then
there was our flight to Chicago ending in an emergency landing in St. Louis,
MO causing us to overnight in a flop house grade hotel. We nearly missed our
cruise and had to spend an additional $500 on transfers and hotel. Adding insult
to injury our checked luggage was lost. Our advice, if you enjoy sitting on
narrow threadbare seats perfect for size 8s or less, AA’s MD-80 is your ticket.
If you must fly on this aircraft, purchase travel insurance. It may compensate
for your unexpected expenses. Overdue for an overhaul, the MD-80 makes the
Wright brothers first plane look like a stealth jet. 

T
HE GRAND HOTEL VILLA SERBELLONI IS

one of the oldest and most elegant hotels
in the Lake Como area and the only
five-star deluxe hotel in Bellagio. From

April to November the salons and the large
lakeside garden offer guests the chance to enjoy a
holiday far from the madding crowd and close to
nature immersed in one of the most beautiful
panoramas the world holds. We took the train to
Como after a few nights in Milan at the delightful Hotel de Ville, www.delav-
illemilano.com. Considered to be one of the most elegant meeting places of
Milan, now known as il salotto buono, the hotel is patronized by fashion
celebrities, show business personalities, and entrepreneurs. Very close to the
Duomo, the Scala and Via Montenapoleone, it is a comfortable and tranquil
place, perfect for a stay or for meetings. The hotel’s restaurant, L’Opéra, is
open until late at night, and is the ideal setting for a meal after the theatre.
Don’t let anyone tell you Milan is a dirty industrial city. We found it full of
beauty, treasures, laughter and magic. With a perfect location close to the
magnificent Cathedral Piazza, the de Ville places you within a credit card’s toss
of the Galleria with the world’s most famous fashion houses. The Galleria is
more than an enclosed shopping mall, it is a work of art, a soaring glass and
arched statement of beauty. Then there is Milan’s fascinating Piazza Reale
adjacent to the square fronting the Duomo where we visited the terra cotta
warriors of Qin Shi Huang and ancient Roman art and armour. We were met at
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the train by the Serbelloni’s liveried staff and transferred to their private boat
dock. Minutes later we were in the embrace of the Serbelloni. There were
violins to greet and soothe us and our huge room, #202, had a patio with views
of puffy red clouds, boats and scarlet sunsets, Lovers of peace and quiet can
alternate the pleasure of a poolside drink with beauty treatments and programs
at Villa Serbelloni SPA, the hotel’s own beauty farm. Or they can set off from
the private dock for a motorboat trip to the historic gardens along the lake
which, in springtime, attract tourists from all over the world, especially for the
wonderful flowering of the azaleas. Sportsmen and women can take advantage of
the hotel gym and tennis courts, enjoy delightful walks or take a mountain bike
out on the Bellagio promontory, before freshening up in the swimming pool
overlooking the lake. And everyone can enjoy the cuisine of Ettore Bocchia, the
wizard chef who has been awarded a Michelin star. The Grand Hotel Villa
Serbelloni offers the choice of two restaurants. Terrazza Serbelloni, an elegant
setting for top level Italian cuisine and wonderful menus of the day, stands on
the large terrace overlooking the lake and offers romantic live music in the
evenings. Mistral, a more informal spot, welcomes guests beside the swimming
pool. A large window divides the tables on the veranda from those indoors
which are set in a wood-panelled lounge reminiscent of the steamers of the past.
The menu includes Italian dishes re-interpreted with taste and lightness and a
complete selection of molecular cuisine dishes, the latest frontier in gastronomic
research, of which Ettore Bocchia is the leading expert in Italy. We loved the
trio playing nightly—everything from Beethoven to Billy Joel and, if that is not
enough, some nights we were treated to dazzling fireworks. Choosing the Grand
Hotel Villa Serbelloni for a holiday means choosing to rediscover oneself in an
oasis of total beauty, to then move on with a new awareness of the pleasures of
life. We credit charming Giuseppi Spinelli, the delightful General Manager for
running a hotel with the precision of a Ferrari. Visit www.villaserbelloni.com.

C
ULTURE SHOCK: INDIA’S MADDENING DISPARITY BETWEEN THE RICH

and the poor, crowds and busy street life, somehow manages to leave
tourists marveling at architectural splendors, smiling at hospitable
inhabitants, enjoying delicious cuisine and realizing the trip is truly a

feast for all senses. Getting there is easy, getting around while there? Not so
easy. Streets are without names. Cars whizz by from all directions. One can
understandably feel how crossing roadways is akin to playing Russian roulette.
And while eating can often be a gamble, it is advisable to forget adventure and
dine at recommended establishments only. That is why we turned to the experts
at Indus Travels to plan our itinerary and take us to India. Having an educated
and knowledgeable tour guide is crucial, not only while traipsing Indian towns



and cities, but they can enhance the thought, time, and lessen the ultimate
exasperation that goes into planning a journey to India. Our charming guide,
Luv, was unfailingly positive, friendly, informative—outstanding in every way
and extraordinarily well versed in his country’s history, detail and lore. Indus
Travels did a marvelous job at customizing our group’s itinerary. We highly
recommend this experienced company of professionals who know India like the
back of their hands. Adding to the most visited three cities in north-west
(Delhi, Agra, Jaipur), we also decided to explore the holy city of Varanasi. Our
“Golden Triangle” route was set, and included a city held sacred by Hindus,
Buddhists, and Jains. Indus Travels made flight arrangements and assured land
transportation, hotels, and sights would be taken care of while in India.
Knowing a member of our group arrived a day early, they offered to pick them
up from the airport and provide an extra day of sightseeing. Everything
operated smoothly, even when hurling suggestions at the tour guide who was all
too happy to oblige. Therefore, do not be shy to make tweaks to your schedule.
Personalization and customizing are the core values of an Indus tour group,
always small, typically 10-12 people, never more than 16. Things we had no idea
we could do—precisely because we had no clue one could do—snuck their way
into the itinerary. Meeting the high priest of Sikh temple in Delhi was great,
getting blessed by him better, and speaking to him in private was humbling.
Having a private meditation session with a Buddhist monk in Varanasi was
centering. Yoga by the River Ganges calming. Private history session of Hindus
by a university professor informative. And having Champagne while on an
elephant? Downright fun. When in Jaipur, commonly known as the “Pink City,”
a must see is an elephant camp called Dera Amer. Dera Amer is located behind
the famous Amer Fort and surrounded by wilderness of a reserved forest. One
is given an opportunity to feed elephants, bathe one, and paint one before
taking an elephant trek in the Aravali forests. Dinner and cocktails are offered
while watching elephant polo. As much driving is involved in going from Delhi
to Agra to Jaipur, it does get a bit exhausting, especially since jetlag is being
battled. Two days in each city is common, but not enough for Jaipur. If time
permits, do tell the guide you would like an extra night in Jaipur. Being the first
planned city of India, it was the center of the Indian Empire, now the capital of
Rajasthan state. Plenty of visitors are attracted to its structures, temples,
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gardens, markets and bazaars. Venerable charm of the city streets compel one to
linger and explore and provide an opportunity to cast about for perfect
souvenirs in various shops. A highly recommended hotel in Jaipur is The
Oberoi Rajvilas. The hotel, recreating princely Rajasthan, is set amidst 32
landscaped acres, incredible gardens, pools, fountains, and even a temple. The
rooms are stunning—think large poster beds and sunken marble baths
overlooking private walled gardens. If not for many things to do in Jaipur, it
would be worth staying an extra night just for the hotel. If time is a factor, one
night in Varanasi will suffice. Definite pluses included an early morning row
boat cruise on the Ganges to see worshiping pilgrims, and nightly cruise to
observe oil-lamp lit ghats where Brahmans perform evening rituals. The sheer
number of people in the boats and on the platforms was powerful. By the same
token, the number of people on the streets made personal space nonexistent. Do
bring a scarf when walking to the river as dirt visibly swirls in the air and you
will want to be somewhat protected against inhalation of dust particles. India’s
diverse and unique society instills a sense of appreciation for the country. At
times it feels as being an unwanted extra in the movie making of Indiana Jones,
but at others, amidst this ballyhoo, a wave of calm washes over and one is left
enriched, knowledgeable, and grateful. India, it’s a fascinating vacation. Indus
Travels specializes in set itinerary tours for travelers who seek an established
travel experience. Visit www.industravels.ca, (866) 978-2997. They have some
very special itineraries so check out their Culinary Tours section at www.indus-
travels.ca/culinary-tours.html and specifically Delights of North & East India,
visit www.industravels.ca/tour/delights-of-north-and-east-india-tour. Indus also
does tailored custom itineraries that cater to travelers looking for highly
personalized, flexible travel. Oberoi Hotels provide the right blend of service,
luxury, quiet efficiency and are internationally acclaimed for all-round excel-
lence. www.oberoihotels.com, (800) 562-3764.

N
EWS FROM SOME OF OUR FAVORITE PLACES: A SPECIAL THREE-COURSE

dinner menu with wines priced at $58 (created by noted chef Lidia
Bastianich) is avaliable in Coast at Shutters Hotel On The Beach in
Santa Monica through August 3. The menu is also available without

the wine pairings at $33. In addition, also featured is a large selection of
Bastianich wines from their Bastianich, Brandini and Mozza vineyards. Sacred
Space, an on-call bespoke wellness service, now available at the beautiful Lowell
Hotel in New York with treatments that are personalized and range from a basic
relaxation session to a spectacular Scented Perfumero Signature Treatment.
Uniquely, Sacred Space NY healers incorporate either Traditional Ayurvedic
yoga massage or Thai yoga therapy into sessions, sacredspaceny.com. We
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consider Rancho La Puerta, in Tecate, Mexico to be the world’s greatest spa.
Surely it is the original fitness resort and destination spa, having been founded
in 1949. We like their new partnership with like-minded Amalia and Primavera
Life Skincare, all-natural and pure beauty products. Kudos also to this eco-spa
for joining forces with the much-praised the Bar Method, a wildly popular one-
hour targeted body sculpting workout. Visit rancholapuerta.com.

T
HE ULTIMATE SUMMER

getaway destination
along the coast of
Newport Beach can be

found at Pelican Hill Resort, a sort of Tuscan seaside village of distinction. We
credit a lot of the excellence found here to Giuseppe Lama, the brilliant, witty
and wise Managing Director. With sweeping views of the Pacific Ocean, one of
the world’s largest circular pools and access to pristine beaches, and known for
its gracious personalized service and luxurious resort amenities, Pelican Hill is
perfect for a summer getaway. The resort offers a wide variety of value-filled
packages for families, couples, golfers, spa enthusiasts, auto aficionados, locals
and visitors alike. This is as opulent a seaside retreat as can be found, and one
of California’s top golf resorts. Set on 504 acres by the ocean, Pelican Hill
features 128 two-, three- and four-bedroom villas with magnificent coastal views
and an unparalleled array of appointments, immersing guests in the absolute
finest of everything; 204 luxuriously appointed bungalow suites with private
terraces; a rejuvenating Five-Star spa with a menu of the world’s most
celebrated therapies; world-class restaurants including Andrea serving authentic
Northern Italian cuisine; an iconic Coliseum Pool, one of the largest circular
pools anywhere, with tiered decks and luxurious cabanas; and Pelican Hill Golf
Club with 36 dramatic holes by Tom Fazio, nearly all with ocean panoramas.
Pelican Hill is owned and operated by The Irvine Company whose portfolio
includes the Island Hotel Newport Beach, the city’s landmark property and only
AAA Five Diamond hotel; Hyatt Regency Irvine, the city’s only Four Diamond
hotel; Oak Creek Golf Club in Irvine, featuring a challenging, Tom Fazio-
designed public golf course; and several of the finest marinas in Newport
Harbor and Northern California. If your objective is the best summer escape
available, then look no further than Pelican Hill for luxury and value. Travelers
seeking a luxurious coastal getaway during summer holiday weekends will enjoy
a seasonal Epicurean Experience, including festive outdoor barbeques over
holiday weekends, as well as Summer Cabana Dining around the Coliseum Pool.
After the sun goes down, resort guests and locals head to The Scene at
Coliseum or Hot Dancing & Chilled Martinis in the Great Room for nighttime
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entertainment. For families, Camp Pelican features Kids’ Night Out at Camp
Pelican, a fun-filled evening of dinner, popcorn and a movie, as well as special
guests like The Lizard Wizard and the ever-popular Coliseum Kids Menu
offering endless pizza, pasta and gelato for just $10 per child. For the ultimate
summer escape, the ever-popular Golf & Spa Experience features your choice of
two rounds of golf at Pelican Hill Golf Club, or two 50-minute Amber Gold
Signature Massages at The Spa. Complimentary valet parking and Internet access
are included. (Starting from $665, based upon double occupancy.) For auto
aficionados, The Keys to Luxury Package invites guests to put themselves in the
driver’s seat for scenic coastal cruising in your selection of vehicles, such as
Jaguar, Mercedes, BMW convertibles or luxury SUVs. Curbside airport vehicle
delivery and pre-programmed dashboard navigation will have you quickly on
the road to your stylish and stress-free Pelican Hill getaway. (Starting from
$695 per night.) For locals and visitors alike, the Bungalow & Breakfast
Experience features a one-night stay in a spacious Bungalow guest room, with
breakfast for two at Coliseum Pool & Grill overlooking the ocean. (Starting
from $525 per night.) For couples, The Romance Package delivers a loving
summer escape. Retreat to a luxurious Bungalow guest room, with breakfast for
two at Coliseum Pool & Grill, a rose petal turndown and a special evening
amenity of sparkling Prosecco wine and strawberries. (Starting from $570 per
night.) For spa enthusiasts, the Resort’s Coastal Spa Renewal Package is
available throughout the months of July, August and September. Retreat to
coastal Pelican Hill for a relaxing stay in the Bungalows or Villas and enjoy
your choice of two 50-minute spa treatments, selecting from the signature
Amber Gold Massage, Aroma Intentions Massage, Deep Tissue Massage,
Reflexology Massage, Deserving Mother’s Massage, California Sugar Glow, PH
Sports Scrub, Crystal C Therapy, Body Gelato and Olivo Pedicure. This
package includes complimentary fitness classes, Crystal Cove Beach Hike, spa
amenity access, including the Acqua Colonnade, and one spa cuisine lunch for
two guests. (Starting from $685 per person for a one-night stay.) Additionally,
The Spa at Pelican Hill offers monthly Balanced Wellness Retreats as convenient
one-day or two-day trips as well as build your own retreat options for a trans-
forming mind, body and spirit wellness experience. Summer Balanced Wellness
Retreat dates include July 22 & 23, August 19 & 20 and September 23 & 24.
(Starting from $795 per person.) For golfers of any experience level, the pictur-
esque Pacific coastline comes with every one of Pelican Hill’s 36 Fazio-designed
holes on the Ocean North and Ocean South courses. A variety of programs and
packages accompany the spectacular ocean views for summer golf getaways,
including Just Bring Your Swing for Three Courses, Four Days & Three
Nights—designed especially for the traveling golfer. Tired of lugging your golf
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clubs through airports and being hit with exorbitant baggage fees? Then, choose
to travel light and enjoy Pelican Hill’s premium equipment when you arrive.
Spend four days and three nights playing three rounds on 54 Tom Fazio-
designed golf holes, plus special golf perks like unlimited replays without a
forecaddie. (Starting from $1,397 per person.) For shorter stays, play two
Pelican Hill courses over three days with two nights of accommodations,
starting from $1,045 per person. Available July 15-17, August 19-21 and
September 9-11, the Golf Academy Stay & Play includes a luxurious two-
bedroom Villa for a two-night stay, breakfast with the Pros at Coliseum Pool &
Grill, a choice of one of three half-day Golf Academy workshops led by Golf
Magazine Top 100 Teacher, Glenn Deck, and a round on one of Pelican Hill’s
ocean-view courses. (Starting from $1,595 for a two-night stay.) The Women’s
Weekend Golf Academy continues monthly throughout the summer on August
13 & 14 and September 10 & 11. Ladies are invited to learn the game or polish
their fundamentals at Pelican Hill’s full-day Golf Academy, including one three-
hour PGA-led small-group instruction session, nine holes of instructor-led
group play on one of two ocean-view courses, Yoga Golf session with person-
alized stretching movements to help golfers improve their game, complimentary
Nike Rental Clubs, Nike Shoes (loaner), unlimited bottled water, lunch at
Pelican Grill and a special 20% discount on all merchandise purchased at the
Golf Pro Shop. ($595 per student; Packages with overnight accommodations
start from $1,090 for a one-night stay.) For accommodations, dining, spa or golf
reservations call (800) 820-6800 or visit www.pelicanhill.com.

W
e are still raving to friends about three meals we enjoyed in
Carmel and in nearby Pacific Grove. One was at Mundaka, Chef
Brandon Miller’s small, authentic and popular tapas bar/Spanish
restaurant. This is where tout Carmel goes for small and large

plates of imported olives and dates stuffed with almonds and goat cheese, paella,
croquetas, pork belly confit, and Bravas, the deep fried potatoes served on a
tomato sauce, chili, and topped with aioli and eaten with tooth picks. It is only
here that you can eat true Jamon Iberico de Bellota from the infamous acorn-fed
black-hoofed pigs; and boquerones, a white anchovy served with fresh herbs and
Myers citrus. It’s all as authentic as a Spaniard’s pride. Grilled steak here is as
soft as Penelope Cruz and just as tasty. As if you’d need more to entrance you,
there are old Spanish movies projected on the walls and a live DJ on Saturdays.
Sangria and good Spanish white wine flow freely at the bar. This cozy and
animated place is more fun than Javier Barden in a Basque swimming pool. Visit
www.mundakacarmel.com or call (831) 624-7400 Meal #2 to remember was at
L’Aubergine, the lilliputian (12 tables only) dining room at L’Auberge Carmel,
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without question the best address in this tiny enclave by the sea. L’Auberge
reminds us of so many great small relais we have stepped into in the South of
France and the dining room can hold its own with some of the best in this or
that country. The restaurant’s new Executive Chef Justin Cogley, fresh from
Charlie Trotter’s in Chicago, has a cooking philosophy built on spontaneity.
With farmers delivering products daily to the Aubergine kitchen, Justin and his
team focus on making the most of these natural, fresh products. The ingredients
are the stars of his menu. Options abound on the menu. Diners have the oppor-
tunity to create their own three, four or five course menu by choosing from a
variety of dishes progressive in flavors. Or, guests may ask the chef to create an
exclusive tasting menu, whereby a diner’s only decision is to trust Justin and his
kitchen team as they guide guests through a gastronomic journey. Each course
may be ordered with or without a selected wine pairing. Aubergine features an
underground wine cellar that was constructed beneath the inn’s courtyard to
house the restaurant’s impressive 4,500 bottle collection. Let Thomas Perez, the
wine savant here, guide you. He will do so with grace and knowledge. The wine
list features great wines from around the world but especially wines from
Monterey County, California and France. The restaurant is open seven days a
week from 6:00-9:30 p.m. World-class in every way, as we expect a member of
Relais & Chateaux to be. L’Aubergine, Monte Verde at Seventh, Carmel-by-the-
Sea, California, (831) 624-8578. Our third memorable culinary experience was at
Fandango in Pacific Grove, a landmark if there ever was one. Now in its 24th
year of ownership by the handsome Pierre Bain and his strikingly beautiful
wife, Marietta, we cozied up to the fireplace in a sun-filled aerie and started
tucking in on Mediterranean and European-style cuisine that began with pates
and rillettes, then ventured into fresh seafood like giant sea scallops, then on to
Fandango’s famous rack of lamb...all done to perfection on their wood-burning
grill. Some in our party had pasta, paella, lamb shank, and osso bucco, all filled
with flavor and done properly. Dessert? Yes, we had room for divine crème
brulee. Wine? Yes, much of it, carefully selected by Pierre. That genial
Frenchman knows his wine...and his food. His family has operated the Grand
Hotel Bain at Comp-sur-Artuby in the south of Framce since 1737! Visit
www.fandangorestaurant.com or call (831) 372-3456. Life at Fandango—like the
dance it was named for—continues to be sometimes fast and often furious. But
most important, it’s always fun. As Pierre Bain is fond of saying “It’s all about
food, fun and Fandango!” In Carmel we decided to stay at The Hofsas House
Hotel, a friendly family-owned inn with 38 spacious rooms, many with ocean
views overlooking the pines in the village of Carmel-by-the-Sea. Dutch doors
appoint each room allowing guests to enjoy the fresh ocean air. Expect
European comfort here plus a year-round heated pool (quite a luxury in little
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Carmel-by-the-Sea) and fireplaces, balconies, wet bars, kitchens, free Wi-Fi and
patios. In the European tradition, there are two dry saunas for après-beach or
walking relaxation. We did see some glorious sunsets over the Pacific Ocean
from the privacy of our room. The trademarks of Hofsas House are casual,
personal service and traditional family hospitality and the light Continental
breakfast in the morning is complimentary. Oh, dogs are welcome here. Carrie
Theis is the genial and happy manager whose family has owned the hotel for
more than 60 years. Visit www.hofsashouse.com, (831) 624-2745.

L
A QUINTA RESORT & CLUB, IS A lush
landmark oasis of tranquility and
serenity in the Palm Springs desert.
This legendary destination has been the

hideout for many Hollywood luminaries
including Greta Garbo, Clark Gable, Carole
Lombard, Bette Davis, Joan Crawford, Errol
Flynn, and William Powell, political leaders such
as Dwight Eisenhower and others including, it is
reported, King Edward VIII along with his future bride, Wallis Simpson. The
resort was the brainchild of San Francisco businessman, Walter Morgan, who
purchased 1,400 acres in the early 1920s from the Cahuilla people, an
indigenous tribe in the area. It only took us a few minutes after our arrival to
realize that this was a place to escape, retreat, and hide out from the stress of
life elsewhere. La Quinta sits on 45 carefully landscaped acres of citrus trees,
bougainvillea, and flower gardens. For the active, there are five award-winning
championship golf courses and 23 tennis courts. There are also 41 swimming
pools, 53 hot spas and a children’s playground. Spanish hacienda-style archi-
tecture creates a warmth and coziness as well as stunning beauty. Casitas, suites,
and villas are situated at the foot of the majestic Santa Rosa Mountains. We
dined at Morgan’s in the desert, the signature restaurant of celebrity chef and
cookbook author Jimmy Schmidt. His contemporary American cuisine is
highlighted by dishes such as porcini-crusted Angus filet and pistachio-crusted
Colorado rack of lamb. After dinner we listened to Paul Douglas, a pianist and
guitar player who loved being challenged to play and sing special requests.
Paul’s encyclopedic memory for song lyrics of different genres is impressive. We
also enjoyed authentic, regional Mexican cuisine at the resort’s Adobe Grill. A
menu highlight is guacamole prepared tableside. Plus, Executive Sous Chef
Casey Milner, brought savory rock shrimp stuffed chilies and Mero
Empanizado, a pecan-maple crusted red snapper, sometimes made with halibut.
At TWENTY6, having a breakfast of mixed berries with Devonshire cream is a
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pleasure we’re eager to repeat. We were cozily ensconced in one of the original
suites built in 1926, The Frank Capra Suite. It was equipped with a large
fireplace and comfortable sitting area. It was here where he penned IT
HAPPENED ONE NIGHT, the Oscar winner in 1934. After the film swept the
Academy Awards in 1934, Mr. Capra became superstitious about La Quinta and
spent much time here each season where he wrote MR. SMITH GOES TO
WASHINGTON, YOU CAN’T TAKE IT WITH YOU, MR. DEEDS GOES
TO TOWN, and IT’S A WONDERFUL LIFE. Spa La Quinta has a Zen-like
ambience and a team of top-notch masseuses. You can tailor your spa treatment
to a more private indoor setting or an al fresco session with a fountain trickling
in your private courtyard. Relax afterward in a secluded and soothing garden
area while sipping a refreshing beverage. La Quinta’s rooms, casitas and villas
are fitted with Cama de Suenos, or bed of dreams, one of the finest beds in the
world. This place of reflection, relaxation and romance left a lasting and
pleasant memory for us and we promise to return. The resort is a proud part of
the Waldorf Astoria Collection. Located at 49-499 Eisenhower Drive, La
Quinta, CA 92253, (760) 564-4111, www.laquintaresort.com.

S
AN FRANCISCO DINING AT ITS BEST: YOU SIMPLY CANNOT BEAT A MEAL

at Michael Mina’s restaurant where elements of Japanese ingredients
combine with French influences to produce a thoroughly modern
American fusion. MICHAEL MINA San Francisco deserves many

Michelin stars. We ate lobster fritters, caviar parfait, black mussel souffle, Maine
lobster pot pies, duck confit, all topped off with butterscotch steamed bread
pudding. Service was top notch and so were the wines. Visit
www.michaelmina.net/restaurant.php?restaurant_id=7. Another spot we would
highly recommend is Chez Papa Resto, a stylish and sensually sophisticated
setting of elegant simplicity for the exceptional contemporary French cuisine of
Executive Chef, Steven Rojas. We started with Girl Farms pickled beet salad,
page mandarin purée, pomelo, pistachio vinaigrette and an Asian pear salad with
dandelion, kumquat vinaigrette. Then delighted in Pacific sea bass, clams, Italian
butter beans, cavolo nero, beurre noisette and a well-grilled flat iron steak
frites, with bone marrow gremolata, mixed greens salad and veal jus. Wines and
service were right on the money. Visit www.chezpapasf.com. Urban Tavern is
located in the Hilton San Francisco, and would suit you for a quick business
lunch. We guess this is what is called a gastropub with simple, comfort food like
burgers, onion soup, fish and chips, mac n cheese and a rather memorable beef
salad with red quinoa, snap peas, watercress and citrus vinaigrette. The crowd
has their papers, laptops and Blackberries on the tables and seem to be working
while eating. Not much wine being poured and guzzled at lunch by this group
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of suits so we tried to compensate by drinking more than our share. There are
over a dozen good beers on draft here and many interesting cocktails offered.
Visit www.urbantavernsf.com.

P
ETROSSIAN , HISTORICALLY KNOWN FOR THEIR

sumptuous selection of imported caviar and
other gourmet foods, and as a hub for intellec-
tuals and foodies alike in cities such as New

York and Paris is at it again with their fabulous, and
seemingly undiscovered West Hollywood restaurant and
boutique, located at 321 North Robertson Boulevard (just
one block north of famed Beverly Boulevard). With a
chic and minimalist white décor, nothing heavy or too
distracting, and offerings of the same luxurious Petrossian products that we
have come to love over the years, this charming location exudes casual
California ambiance, while retaining a chic sense of French inspired cuisine.
Whether in the mood for a delicious and epicurean-avant-garde brunch,
effortless lunch, or an expertly crafted dinner, new chef Giselle Wellman (who
distinguished herself at Jean-Georges and Del Posto in New York, and more
recently Bouchon in Beverly Hills), is combining quality products with an artful
use of ingredients often thought of as stand alone items. Caviar paired with
classic cold borscht or foie gras Carbonara are a clever and contemporary twist.
And is her cooking ever delicious. For us, much of the appeal is that we can
stop by for a smoked salmon snack or high end take out while shopping on
Robertson or dine in and indulge in the menu’s wide array of unexpected
delights. Either way, we can expect the same quality and attention to detail. As
for dessert, while they all looked good, we suggest the deliriously good panna
cotta. Simply delightful. In addition to their dining experience, Petrossian West
Hollywood offers several events and classes throughout the year, including a
Caviar 101 Tasting Class on the first Thursday and Friday of every month for
2011. Caviar 101 Tasting Class costs $35 per person and includes a selection of
caviar, along with a vodka flute or glass of Champagne. Be advised, reserva-
tions are required. If value is your concern, we recommend Petrossian’s happy
hour from 4:00-7:00 p.m. Monday-Saturday. It is an excellent opportunity to
sample cuisine and get a sense of the charming local scene. All in all, Petrossian
West Hollywood is a sure pick from ENTREE. For more information and
reservations call (310) 271-6300 and to order Petrossian products visit
www.petrossian.com.
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E
NTREE WINGED OFF TO PALM

Beach to skylark at the
legendary Breakers Hotel, and
what we found was an

unexpected marriage of old world hospi-
tality plus grandeur and new world
sensibility. Beginning with the baroque
entrance and lobby, this hotel sings of
elegance and luxury akin to a time before
cell phones, computers and haphazard hotel experiences. With over 115 years of
history, the walls of this Italian Renaissance grand residence, rebuilt twice after
fires, most recently in 1926, are steeped in the kind of romantic sentiment that
makes stepping inside almost like time traveling back to a bygone era. And yet,
nearly 250 million dollars invested over the past decade to revitalize and expand
the 140 acre property, which now includes two championship golf courses, a
magnificent spa, nine restaurants and a half mile of private beachfront, has
worked to fill in any gaps. From the moment of check-in, the flawless staff and
magnificent ambiance made us feel as if we were truly on an F. Scott Fitzgerald
vacation. We stayed in a newly renovated ocean view room; a seaside motif with
subdued hues and punches of color melted seamlessly into the exquisite view of
Florida’s coast. Even the smallest details, such as the Breaker’s own line of
private label toiletries, lets guests know that their comfort is of utmost impor-
tance. The Breakers has been busy at work sharpening every aspect of their
resort, from luxury beach cabanas to unrivaled concierge services. We found the
28,000 bottle wine list to be particularly interesting, and representative of some
of the finest vintages we know. We attempted to drink each and every one
without success. While choice this large can seem daunting, the Breaker’s
knowledgeable master sommeliers are there to help. Be sure to explore the
display wine cellar, a spectacular and functional part of the Florentine Room,
and for which Wine Spectator Magazine bestowed The Breakers with its Grand
Award in 2010—as it has every year since the award’s inception in 1981. Of our
food picks, the Sunday brunch is not to be missed. It is a feast for all senses;
sumptuous selections fill the room as bartenders shake up brunch with their
cosmopolitan specialties. The Breakers newest restaurant, Top of the Point, took
us to a most lofty level of taste and style, with a distinctively Spanish influence.
To start, Octopus a la Plancha, a Catalan salad decorated with smoked paprika,
Piqullo pepper aioli and chorizo oil and a mouthwatering Campari Tomato Tarte
Tatin served on a bed of rocket greens, candied Gaeta Olives, and Maytag Blue
Gelato. The main courses were equally well done, including a pan roasted veal
chop on Fontina creamed Savoy spinach, accompanied by Yukon Gold Maytag
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Blue croquettes and doused in Port Wine demi. Our favorite, however, was the
perfectly cooked Miso Marinated Chilean Sea Bass and Forbidden Black Rice
with Coconut Ginger Nage. Overall, our experience at The Breakers was one to
remember, made complete by the hotel’s striking beauty and commitment to
luxurious service. This is one legendary resort, energized by a genuinely caring
staff, with everything under the sun offered. For more information and reserva-
tions, visit www.thebreakers.com or call (888) BREAKERS (273-2537).

“E
VERYBODY NEEDS BEAUTY AS

well as bread, places to play
in and pray in, where nature
may heal and give strength to

body and soul.” When John Muir wrote these
words back in 1912 (in The Yosemite), the
world was quite a different place, to say the
least. Yet, today you can still see slices of
natural splendor much as they appeared back in 1912. And 1812. And 1012 (give
or take a paved road or two). The national parks are truly the jewels of the
United States of America. Nowhere is this truer than in Zion National Park.
Located in southwestern Utah, it is a veritable treasure trove of geologic
brilliance, ecologic diversity, and unspoiled natural grandeur; standing at the
foot of one of the mountains in the park, we were was able to identify a
riparian zone (where land and a river or stream meet), desert, woodland, and
coniferous forest. Zion is famous for its geologic formations—including canyons
and the awesomely-named hoodoos—as well as its colors. Both have to be seen
in person to be fully appreciated. Luckily, it has never been easier to take them
all in thanks to the recent completion of a new airport in nearby St. George, UT
(with service from Delta and United Airlines). If sleeping in a tent and cooking
over an open grill does not quite suit you, check out the family-owned and
operated Flanigan’s Inn. Literally located at the doorstep of the park, Flanigan’s
offers stunning views of the area, whether poolside, from your room, or from
the main lobby, which is reminiscent of your friend’s welcoming living room
(complete with an arched ceiling and comfortable couches as well as gourmet
tea/coffee and board games on tap). The first thing that struck us about the Inn
was its adaptive architectural design. Avoiding the kitsch one might expect of a
hotel next to a national park that draws in millions of visitors per year,
Flanigan’s has given a classy and sensitive touch to its furnishings and décor, a
touch that evokes the epic scenery found just outside the window. The Inn
offers three types of rooms, including full-on suites. While it ain’t exactly the
Four Seasons (but you wouldn’t want that here, would you?), the rooms are
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very comfortable and appear to have been renovated recently. Notably, the
carpeting and bath rugs are quite plush—which is something you tend to notice
after a long day in the park. Being independently run since its inception in the
1970s, the staff takes a personal interest in your experience. This was proven
not just by our perception, but also by the veteran “Zion-ists” we encountered
by the spa. Which brings up another point: the value of having such a solid
reputation is that long-time fellow guests are chock full of valuable tips and
insights regarding where to go in the park (and how to get there, which is of
equal importance). Also deserving of praise is the Inn’s Spotted Dog Café.
Found right next door, the upscale café offers a bill of fare mostly derived from
regional and seasonal offerings. Of particular note are the fire roasted tomato-
infused olive oil/flatbread combo, the pepitas-encrusted red trout, microbrews,
and wine list. Flanigan’s Inn has a wide range of traditional and new age-y spa
treatments as well. Lastly, do not skip the on-site labyrinth. Though it takes a
short hike to get there, the labyrinth affords an unblocked 360-degree view of
the surrounding landscape. A landscape you will not soon forget. For reserva-
tions, call (800) 765-7787 or visit www.flanigans.com.

I
N MEMORIAM: REST IN PEACE, DEAR GEORGE LANG: ESTEEMED RESTAURATEUR,
writer, musician, Renaissance Man, admired friend.
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