
Best of the Caribbean



2

S ince President Obama announced the 
easing of restrictions on travel to Cuba 
in December, it seems that the island na-

tion has been in the news nonstop. Requests for 
visits have boomed, and JetBlue has announced 
charter flights to the island. But there are mixed 
messages about what is and is not allowed. 
Indagare has been taking members to Cuba for 
the past five years, and nine of our staffers have 
visited Havana. Here is what you should know 
about the changes and planning a trip there.

Eased official processes are still complicated. 
Before the restrictions were lifted, government 
approval in the form of a specific license was 
needed to travel legally to Cuba. Now all travel 
falls under the newly defined general license, 
which has 14 categories. Visitors still need to be 
accompanied by a licensed operator, however, 
and their itinerary must meet certain criteria. 
Prepare for busier times. Demand for group 
charter airline seats from Miami to Havana 
increased in January more than 400 percent 
over last year. Even before more Americans 
were allowed to visit, hotel rooms were scarce. 
We have always managed to get our members 
into the top accommodations (which are clean 
if not luxurious), but it may now take months to 

secure decent lodgings. It is crucial to plan your 
visit well ahead and work with an experienced 
travel company.
Smaller groups are allowed. Until this year, 
you had to travel with a group of at least six 
people; now we can arrange trips for parties as 
small as three.
Limited souvenirs are permitted. Americans 
can now spend up to $400 on souvenirs (cigars 
cost roughly $15 each); previously this was 
prohibited.
Strict itineraries must be followed. Receiving 
permission to travel to Cuba requires approval 
of your itinerary, which must include activities 
that fulfill the “purpose” of the visit. We focus 
on people-to-people cultural exchanges, which 
means our programs include meeting with art 
historians, curators and artists, among others. 
Because a license is granted based on these ac-
tivities, they are not optional nor is the program 
flexible. 
It is crucial to go with the flow. Museum hours 
sometimes change. Restaurants sometimes 
do not open and might run out of ingredients. 
Telephones may not work for weeks. Prices may 
change day to day. We regularly make restaurant 
reservations by having someone travel to the 
location. Visitors need to have patience.

Cuba is an island of extraordinary beauty. The 
architecture and historic, decaying ornamenta-
tion will stun you. The old cars will spark nos-
talgia for times you might never have known. 
The music drifting out of bars is inspired, and 
despite the hardships, you will see smiling 
people who dance with abandon, paint with 
subtlety and exist with hope. Things are chang-
ing rapidly, so I advise you to go, but do so with 
an open mind and an adventurous spirit. You 
will need both. 

Cuba Travel

Melissa in Havana

on 
my 
mind
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About	Indagare	
Indagare comes from the 
Latin word that means to 

seek, scout, discover. Indagare 
Travel is a high-end travel company 
with robust online editorial content 
and a boutique in-house travel 
agency. We travel, we write, and we 
plan memorable journeys for our 
members. To learn about our travel 
community, visit www.indagare.com 
or call 212-988-2611. Annual  
membership rates begin at $325.

	Bookings
At Indagare you can 
research ideas for a trip on 

our site and consult with a specialist 
on the phone or by email to create, 
refine or expand your itinerary. Our 
Bookings Team can help you with 
something as simple as a hotel room 
or as complex as creating a multi-
stop itinerary. We also have special 
rates and amenities at hundreds of 
properties. Email bookings@ 
indagare.com or call 212-988-2611.

	Insider	Trips
Insider Trips are special 
journeys designed exclu-

sively for Indagare members. With 
their insider access, mapped-out 
itineraries and exciting immersion in 
far-flung destinations, the trips offer 
members a rich and rewarding way 
to explore the world. Upcoming des-
tinations include Bhutan, Cuba and 
Myanmar. For more information,  
call 646-963-2242 or email  
info@indagare.com.
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 Indagare Plus Members who book through Indagare receive preferential rates and/or 
special amenities at the properties with the Indagare Plus symbol.
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what’s new

Eternal 
Paris
New openings and 
treasured favorites 
remind us why the 
beloved French 
capital deserves a 
place in our hearts. 
Paris-based Indagare 
contributor Mara 
Hoberman reports 
on her latest finds.

Café Smörgas at Le Tresorerie; the elegant 
library at La Réserve (opposite page)
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No matter how many 
times one visits Paris, 
each adventure unveils 

new discoveries. The city is 
constantly evolving and inno-
vating, producing a seemingly 
endless flurry of openings. This 
season, visitors to the City of 
Light have lots to add to their 
itinerary. The philharmonic 
has a stunning new home, the 
Fondation Vuitton continues 
to awe, and the Musée Picasso 
has reopened after a lengthy 
renovation. There are excel-
lent new restaurants, such 
as Clover, from master toque 
Jean-François Piège, and Hei-
mat, which offers cozy dining 
nooks for amorous tête-à-têtes. 
Excellent new shopping op-
tions include a bijou boutique 
from Olympia Le-Tan and an 
assortment of chocolateries. 

Clover
Following successful partner-
ships with the Costes brothers 
at Brasserie Thomieux and his 
eponymous restaurant, chef 
Jean-François Piège’s latest 
culinary collaboration is with 
his wife, Elodie. With just 
twenty seats, Clover’s intimate 
dining room has a prime St.-
Germain-des-Prés location, 
on Rue Perronet, and features 
an eclectic, understated décor 
that incorporates Japanese 
raku tiles, custom-made 
Belgian wooden tables and 

Swedish rattan chairs. Work-
ing from a small open kitchen, 
Piège turns out elegant flavor-
and-texture combinations like 
a starter of crunchy quinoa 
chips with black sesame and 
eggplant sauce. 5 Rue Per-
ronet; 33-01-75-50-00-05

Heimat
Swiss-born restaurateur Pierre 
Jancou (La Crémerie, Racines 
and Vivant Table), who opened 
his first Paris address at the 
tender age of 21, unveiled 
his latest, highly anticipated 
project, Heimat, in early 2015. 
Located on the first floor of an 
elegant townhouse behind the 
Palais Royale that was once 
the home of French playwright 
Molière, the vaulted-ceilinged 
dining room is divided into 
several semiprivate nooks. 
Tuscan chef Michele Farnesi 
presides over the kitchen, 
where she turns out hearty 

market-driven dishes with 
Italian inflections, such as tor-
tellini with oxtail and rigatoni 
with artichokes, chicken livers 
and mint. 37 Rue de Montpen-
sier; 33-01-40-26-78-25

Etna
This trendy wine bar near the 
École des Beaux Arts has be-
come a fast favorite of hip art 
school students and Left Bank 
fashionistas. David Rougier 
(formerly the sommelier at the 
Meurice and Bristol hotels) 
pairs natural wines with Ital-
ian cheeses and charcuterie. 
Also available: a pairing of 
Champagne and Jacques 
Genin chocolates. 33 Rue 
Mazarin; 33-01-46-34-84-52

La Trésorerie
Tucked behind the Place de 
la République, La Trésorerie 
is a bright and airy home-
goods emporium stocked 
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what’s new

with thousands of items, from 
les arts de la table to l’art du 
bain. Here you will find lovely 
country-style enamel sauce 
pans, ladles and measuring 
cups, as well as bronze-coated 
flatware, porcelain and lambs-
wool throws. Thirty percent of 
the store’s offerings are made 
in France, which makes La 
Trésorerie a great source for 
tasteful (and useful) regional 
souvenirs. After shopping, pop 
into the attached Café Smorgäs 
for a Swedish treat and coffee 
brewed with beans from a local 
roaster. 11 Rue du Château 
d‘Eau; 33-01-40-40-20-46

Olympia Le-Tan
For her first standalone 
boutique, fashion designer 
Olympia Le-Tan has taken over 
a former antiques shop just 
behind the lovely Palais Royale 
arcades. Le Tan (who worked 
at Chanel and Lanvin) displays 
her own quirky, beautifully 
crafted embroidered purses in 
a perfectly girly pink jewel-
box setting. Passage des Deux 
Pavillons; 33-01-42-77-33-05

Philharmonie de Paris
Since early 2015 the 2,400-
seat Jean Nouvel–designed 
concert hall has been the 
bright and shiny new home 
of the Orchestre de Paris. 
Located on the edge of Parc de 
la Villette, the Philharmonie is 
part of the ambitious Cité de la 
Musique complex—described 
by famed French composer 
and conductor Pierre Boulez 
as “the Centre Pompidou of 
music.” Programming includes 
concerts and music-related 
exhibitions. 221 Avenue Jean-
Jaurès; 33-01-44-84-44-84

Musée Picasso
Housed in a 17th-century 
mansion in the Marais, this 
temple to all things Picasso 
reopened in 2014 after a five-

Fondation Louis Vuitton

 La Réserve Paris
Housed in a Haussmann-pedigreed mansion in the eighth arrondisse-
ment, the new La Réserve Paris embodies understated elegance, 
thanks to its intimate size (the property has just 40 rooms, most of which 
are suites) and Belle Epoque style. On-site amenities include an indoor 
pool, a spa and a seasonal French restaurant helmed by the former chef 
of Michelin-starred local favorite Senderens. Of particular note are the 
Eiffel Tower views. www.lareserve-paris.com

year renovation that more than 
doubled the exhibition space. 
The 58,000-square-foot gal-
lery contains more than 5,000 
works by the famed Spanish 
artist, the largest concentra-
tion in the world, as well as 
Picasso’s personal collection, 
which includes treasures by 
the likes of Degas, Cézanne, 
Gauguin and Matisse. 5 Rue de 
Thorigny; 33-01-42-71-25-21

Fondation Louis Vuitton 
Opened in the fall of 2014, 
the Fondation Louis Vuitton’s 
striking Frank Gehry– 
designed building is set amid 
the pastoral greenery of the 
Bois du Boulogne. Home to 
luxury conglomerate LVMH’s 
impressive art collection, the 
venue will also host tempo-
rary art exhibitions, concerts 
and performances under its 
undulating glass canopy-style 
roof. Check the Web site for 
programming. 8 Avenue du 
Mahatma Gandhi; Bois de 
Boulogne; 33-01-40-69-96-00

For more Paris news, visit indagare.com. c
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Comptoir	le	Chocolat
Opened in late 2014, Alain Ducasse’s second dedicat-
ed chocolate shop sells delectable artisanal chocolate 
in the form of bars, truffles, bonbons, powders and 
spreads—all made across town at Ducasse’s flagship 
chocolaterie, La Manufacture de Chocolat. Combining 
dark and milk chocolate, caramelized almonds and 
hazelnut pralines, Ducasse’s chocolate spread, sold in 
a foie gras jar, is the most sophisticated alternative to 
Nutella. 26 Rue St.-Benoît; 33-01-45-48-87-89

Jean-Paul	Hévin	Chocolate	Bar(re)	
Chocolatier extraordinaire Jean-Paul Hévin opened 
his latest outpost on the trendy Rue de Bretagne in 
the Haut Marais. Not your average candy shop, this 
chic boutique has a sleek minimalist interior and sells 
only “grand cru” chocolate. In addition to bonbons 
and truffles, you’ll want to sample Hévin’s famous hot 
chocolate—silky and not too sweet—with a macaron 
(chocolate, of course). Grab your goodies to go or 
take a seat at the convivial tasting bar at the heart of 
the shop. 41 Rue de Bretagne; 33-01-44-61-94-43

Henri	Le	Roux	
Henri Le Roux, known for his caramels à beurre salé 
(salted butter), a specialty of his native Brittany, also 
has a way with chocolate. His third boutique in Paris, 
steps from the Eiffel Tower, sells delicious chocolate 
and caramel confections in a space artfully designed 
with driftwood and sand that evokes Le Roux’s sea-
side roots. 52 Rue St.-Dominique; 33-01-82-28-49-84

Edwart	
You might mistake this Marais “haute chocolaterie,” 
which displays jewel-like creations in elegant glass 
vitrines, for one of the art galleries that dominate the 
trendy neighborhood. Indeed works of art, Edwart’s 
chocolate creations feature exotic spices and unexpect-
ed flavors like Indian curry, Iranian saffron, Japanese 
ginger and Lebanese coffee. Should a late-night craving 
strike, the boutique stays open until midnight on Satur-
days. 17 Rue Veille-du-Temple; 33-01-42-78-48-92

For more of our favorite picks for quick breaks and 
tasty Parisian souvenirs, visit www.indagare.com. 

Haut Chocolat 
There are veritable chocolate culinary tours in the city of light, thanks to myriad boutiques, but these 
four debuts raise the bar yet again when it comes to artisanal treats.

Henri Le Roux chocolates
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Botswana’s Sandibe  
Okavango Safari Lodge
Over-the-top pampering was not always synonymous with African safaris, but at 
Botswana’s newest lodge, five-star luxury feels right at home in the bush. Indagare’s 
Lizzie McGirr recently visited and gives us a first look.

Botswana’s Chitabe concession has a 
land area almost double that of Singa-
pore—but less than fifty guest beds. The 

isolated reserve boasts a high density of wildlife 
and, as of late last year, a überluxurious camp, 
the Sandibe Safari Lodge. 

Part of the &Beyond stable, the camp boasts 
an architecturally innovative main building that 
is modeled on the secretive pangolin (an African 
anteater), with curved support timbers clad in 
overlapping wooden shingles like the anteater’s 
armored body. The two-story building holds the 
library, dining room and inviting living room.

Each of the twelve guest rooms, which have 
the look and feel of cozy bird’s nests, has a 
private pool and deck, outdoor shower and 
bathroom with elegant copper sink. A lining of 
custom-made insulating fabric keeps the ac-
commodations warm during the colder winter 
evenings (air conditioning is also installed in the 
rooms). Weather permitting, guests can sleep 
under the stars on their outdoor decks.

The Chitabe concession, where the lodge 
is located, is a combination of grasslands and 
woodlands with a high density of wildlife, 
including the elusive leopard. Activities include 

Left to right: Fireside dining; a romantic 
dinner set up; lions traverse a bridge
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travel buzz

Victoria Falls
Many travelers consider adding time at Victoria 
Falls at the end of a safari adventure. Visitors can 
access the falls from either the Zimbabwean or the 
Zambian side, and there are pros and cons to each 
as a home base. The season you are visiting is a 
factor, as the water levels of the Zambezi change 
dramatically change throughout the year, affecting 
the visual impact of the water. The months of high-
est water (March and April) are not an ideal time 
to visit, since the extensive spray makes visibility 
almost nil. That said, there are many other activities 
to take advantage of, including elephant safaris, 
white-water rafting, bungee jumping and helicopter 
flights. Two nights here will typically suffice. 
Indagare members can contact the Bookings Team 
to arrange suitable accommodations.

day and night game drives with a special 
guide-tracker team and helicopter rides over 
the sweeping Botswana landscape. Children are 
welcome to participate in &Beyond’s WILD-
Child program, where they cook with the chefs, 
make traditional crafts and learn how to track 
animals. &Beyond is recognized globally for its 
commitment to conservation and sustainability, 
and guests are able to be a part of the company’s 
efforts during their stay.

Active travelers appreciate the property’s 
small gym (one of the few among safari camps). 
There is also a massage room offering Africology 
products—and the occasional view of a passing 
elephant. Read Indagare’s hotel review.

 Indagare Plus: Guests who book through 
Indagare receive a complimentary private dinner 

with sparkling wine. Contact the Indagare Bookings 
Team to arrange the perfect Botswana itinerary.

http://www.indagare.com/destinations/africa/botswana_region/botswana-botswana_region/okavango-delta/hotels/sandibe-okavango-safari-lodge/
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Culinary City: Montreal
Montreal is second only to New York in North America when it comes to restaurants 
per capita. Indagare’s Emma Pierce scouts the can’t-miss spots.

Montreal’s culinary variety puts many of 
the world’s foodie cities to shame. In 
the course of a day and within just a 

few miles, a visitor can feast on a classic Mon-
treal-style bagel (smaller, denser and sweeter 
than the New York variety), a sandwich of bacon 
and cheddar bundled between two slabs of foie 
gras and a dry-aged filet mignon at a decades-
old Romanian steakhouse. Here’s a sampling of 
the city’s best eateries.

foodie favorite: Au Pied de Cochon
For chef Martin Picard, who is widely credited 
with putting Québécois cuisine on the map, 
almost anything edible is an acceptable vehicle 
for foie gras. At Au Pied de Cochon, he serves it 
alongside buckwheat pancakes and bacon, on 
hotdog buns and atop Montreal’s favorite food: 

poutine (fries layered with cheese curds and 
gravy). 536 Avenue Duluth Est; 514-281-1114

no-holds-barred dining: Joe Beef
The cuisine at this inconspicuous eatery, which 
ranges from tender (backyard nasturtium-sprin-
kled lettuce) to artery busting (a sandwich of 
bacon and cheddar bundled between two slabs 
of deep-fried foie gras), resists categorization. 
A meal at Joe Beef is as unpredictable as it is 
rapturous. As is often the case with pilgrimage-
worthy restaurants, getting a table requires a 
mix of of doggedness and finagling. 2491 Rue 
Notre-Dame Ouest; 514-935-6504

classic steak house: Moishes
A local institution since its 1938 launch, 
Moishes is an old-school spot known for spec-

Evening in Old Montreal; 
the chalkboard menu at Joe 

Beef; farm fresh cuisine at 
Olive + Gourmando
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food/wine

tacular red-meat dishes and white-glove service. 
Everything from its prime cut steak to Monte 
Carlo potatoes and salmon tartare wows, leaving 
no doubt that the restaurant deserves its place 
on Forbes magazine’s list of Top 10 Steakhouses 
in the World. 3961 Boulevard Saint-Laurent; 
514-845-3509

casual lunch spot: Olive + Gourmando
At this bustling patisserie and sandwich spot in 
historic Old Montreal, the colorful comfort food 
and cozy atmosphere are perfectly in sync. The 
seasonal lunch menu is always evolving, but the 
chalkboard menus invariably feature a nostalgic 
array of restorative soups and grown-up grilled 
cheese sandwiches, like one with spicy poached 
eggs, speck, comté and slow roasted tomatoes. 
351 Saint Paul Ouest; 514-350-1083

Innovative sushi: Park
Chef Antonio Park was the first sushi guru to in-
troduce Canada to kaimin tai, in which needles 
are inserted into live fish to put them into a 
comalike state while they are being transported 
to ensure maximum freshness. The results are 
extraordinary: fish arrive from an overnight 
flight in nearly the same condition they were 
upon being caught. Sushi lovers gush over the 

à la carte options and fusion dishes like Korean 
bibimbap. 378 Avenue Victoria; 514-750-7534

local haunt: Schwartz’s
This Mile End kosher-style deli has attracted 
accolades aplenty, but for simplicity’s sake, 
let’s just say it serves the best smoked-meat 
sandwich in North America. Schwartz’s opened 
in 1928 and launched Montreal’s now-famous 
smoked-meat obsession. Expect a rush at 
lunchtime—this is a Montreal favorite. 3895 
Boulevard St.-Laurent; 514-842-4813

quick bite: St.-Viateur Bagel
Montreal’s best-bagel debate rivals the wran-
gling in Chicago over deep-dish pies. The bagels 
at St.-Viateur, which boasts a large open-plan 
kitchen and lively atmosphere, are our favorite. 
263 Rue St.-Viateur Ouest; 514-276-8044

big night out: Toque!
This refined establishment, credited with popu-
larizing new Québec cuisine, serves among the 
most gourmet fare in Montreal. Around the cor-
ner from Hôtel Le St.-James, the elegant spot—
which offers a number of tasting menus as well 
as à la carte options—is a Montreal staple. 900 
Place Jean-Paul-Riopelle; 514-499-2084

Montreal’s Markets
Located in the Little Italy neighborhood, the Jean Talon Market 
(7070 Avenue Henri Julien) is one of Montreal’s most iconic tourist 
destinations and a must-visit for foodies. Locals’ preferred mar-
ket, Jean Talon offers a wide variety of purveyors, from butchers 
to produce stands to cheese mongers, including such highlights 
as Olives et Épices, a fantastic spice shop, and Le Ryad, which 
sells Middle Eastern delicacies and pastries. Also popular is the 
Atwater Market (138 Avenue Atwater), a two-story indoor and 
outdoor complex that houses a more gourmet selection of butch-
ers, bakeries, restaurants and hawkers of fresh produce. Because 
the goods are of higher quality than those at Jean Talon, prices 
are a bit steeper. Both markets are worth visiting.
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The Basque region’s 
difficult language, flag-
flying patriotism and 

deep devotion to the culinary 
arts convey that the locals here 
are Basque first and Spanish 
second. Alluring landscape–
bordered on one side by the 
sea and on the other by a lush 
valley–contribute to its elite 
gastronomic status. The com-
plex cuisine is in fact a perfect 
reflection of the region’s 
fiercely proud, intriguing and 
even obdurate personality. 

Lay of the Land
The heart-shaped region 
is located in the northeast 

corner of Spain, on the border 
with France, which governs 
a section of the traditional 
Basque homeland called the 
Pays Basque. Two of the three 
largest cities in Spain’s Basque 
region are Bilbao, a busy port 
city that has emerged as a 
major cultural destination 
and San Sebastián, an elegant 
beach resort known for its 
superb restaurants.

A major focus of a trip to 
the Spanish Basque coun-
try should be its excellent 
culinary offerings. The pretty 
Belle Époque resort town 
of Donostia–San Sebastián, 
near the French border, is a 

perfect place to start, boasting 
a higher density of Michelin-
starred restaurants than Paris. 
Adding to the dining fun, the 
city serves up its brilliant food 
in a wide variety of settings, 
from cider bars to pinxto 
parlors and serious culinary 
institutions. Here’s a roundup 
of the top culinary options in 
San Sebastián’s environs and 
farther afield.

San Sebastián Town
Xarma
This is a real insider’s address 
for some of the most exciting 
contemporary Basque cuisine 
in San Sebastián. Chefs Xabier 

Dining Out in  
San Sebastián
Indagare contributor Sandy Flick reports on the 
best cuisine in the Spanish Basque region.
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Diez and Aizpea Oihaneder 
cooked at an impressive array 
of kitchens before setting up 
shop at Xarma, which show-
cases their passion for tweak-
ing tradition in the most deli-
cious ways. Inventive dishes 
can include white-asparagus 
ice cream and boned pigeon 
with red-fruit risotto and liver 
toffee. 123 Avenida de Tolosa; 
5-34-943-317-162

Txubillo
This Japanese-Basque tapas 
bar is an exponent of what is 
surely one of the most original 
new restaurant formats. It is 
a great place to discover stun-

ningly delicious nibbles like 
tempura of Basque green pep-
pers and grilled duck breast 
with mango sauce. Calle Matia 
5-34-943-211-138

Restaurante Kokotxa
The name of this under-the-
radar Michelin-starred table 
refers to the gelatinous flesh 
from the heads of certain fish, 
which, when cooked in green 
sauce or sautéed, is a great 
Basque specialty. Chef and 
co-owner Dani López also 
looks to Asia and Andalucía 
for inspiration in creating a 
produce-centered cuisine, 
featuring dishes like red tuna 

tartare with black garlic, 
mango and pickled vegetable 
sorbet. 11 Calle Campanario 
5-34-943-421-904

Restaurante Ni Neu
Restaurante Ni Neu’s dra-
matic, slightly spare dining 
room is housed in the glass-
sided Kursaal located on San 
Sebastián’s seafront. Chef 
Mikel Gallo creates seasonal 
menus, which may include 
such delights as tomatoes 
stuffed with baby shrimp and 
creamy Idiazábal cheese rice 
or lamb chops with dried fruit 
and seeds. 1 Avenida de la Zur-
riola; 5-34-943-003-162

Left to right: the lounge at Mugaritz; Hotel Maria 
Cristina; the father-daughter duo behind Arzak



14

Arzak
The most famous of San Sebas-
tián’s restaurants, the three-
Michelin-starred Arzak is 
owned by renowned chef Juan 
Mari Arzak and his daughter 
Elena. One of the area’s first 
culinary establishments to fea-
ture the experimental nouveau 
cuisine that made the Basque 
Country famous, it continues 
to be the most difficult reserva-
tion to secure. Stick to the clas-
sics, like luscious foie gras in a 
crispy wrap dusted with coffee 
and tea. 21 Alto de Miracruz; 
5-34-943-278-465

San Sebastián Outskirts
Martín Berasategui
Martín Berasategui’s epony-
mous three-Michelin-starred 
restaurant occupies an 
elegantly decorated con-
temporary house in Lasarte. 
Ingredients are proudly Basque 
but a Gallic elegance is evident 

Staying in San Sebastián
The Hotel Maria Cristina , opened in 1912, embodies the genteel charm of San Sebastián. The 136-room 
Belle Epoque beauty—designed by the architect of the Ritz Hotels in London and Paris—is in the perfect location 
from which to explore the famously gastronomic city. Rooms are decorated in a soothing scheme of white and 
dove gray, with traditional furniture accented by modern pieces, including wrought-iron or glass-ginger-jar lamps. 
There is a charming bar and it’s a pleasure to have a tea or an aperitif on the balustraded terrace. There’s also a 
well-equipped fitness center, and San Sebastián is a great city for joggers. Read Indagare’s hotel review.

The eight-room Hotel Iturregi, set in an exquisitely renovated Basque farmhouse, is filled with overstuffed furni-
ture in pewter, taupe and oyster tones. Each of the rooms is individually decorated, but all of them are sublimely 
comfortable and romantic. Several come with open-plan bathrooms, and one particularly charming suite boasts 
gorgeous views of the Bay of Biscay from its small private balcony. There is no restaurant or gym, but massages 
are available in-room, and light meals are served during the day in a sunny dining room. Located a half-hour drive 
from San Sebastián and an hour from Bilbao, Iturregi is best experienced after a few days in the city as a break. 
Plan some hiking or biking, a visit to the Balenciaga museum and a good dose of rusticating in a beautiful setting. 
Read Indagare’s hotel review.

food/wine

Clockwise: San Sebastián; a dish at Martin 
Berasategui; Etxebarri’s facade; a course at Ni 
Neu; the dining room at Azurmendi
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http://www.indagare.com/destinations/europe/spain/spanish-basque-region/san-sebastian/hotels/hotel-maria-cristina/
http://www.indagare.com/destinations/europe/spain/spanish-basque-region/off-the-beaten-path-spanish-basque-region/hotels/hotel-iturregi-2/
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in such dishes as his signature 
caramelized mille-feuille of 
smoked eel. 4 Calle Loidi, 
Lasarte; 5-34-943-366-471

Mugaritz
Chef Luis Aduriz’s minimal-
ist, slightly monastic cooking 
style isn’t for everyone, but 
when he’s good, he’s brilliant. 
Witness his Idiazábal-cheese 
gnocchi in ham bouillon and 
his crab in goat’s-milk butter 

seasoned with cloves. 20 Aldu-
ra Aldea, Otzazulueta Caserío 
Basseria; 5-34-943-522-455

Zuberoa
This one-Michelin-starred 
restaurant occupies a hand-
some 600-year-old stone 
house in the countryside 
about forty minutes from 
San Sebastián. Chef Hilario 
Arbelaiz does dazzling riffs on 
traditional Basque dishes, such 

as poached cod in a gelatinous 
sauce made from its own skin, 
cocoa and curry, and warm 
almond cake with lemon ice 
cream. Araneder Bidea, Barrio 
Iturriotz; 5-34-943-492-679

Afield
Etxebarri
It’s well worth making a 
detour to the pretty village of 
Axpe, between San Sebastián 
and Bilbao, to sample chef 
Victor Arguinzoniz’s extraor-
dinary avant-garde barbecu-
ing at Etxebarri. Arguinzoniz 
is Spain’s wizard of smoke, 
and diners should order the 
grilled octopus with peas and 
asparagus, griddle-roasted 
wild mushrooms and his fa-
mous smoked-milk ice cream. 
Plaza de San Juan, Atxondo, 
Bizkaia; 5-34-94-658-3042

Azurmendi
Azurmendi is in a rather dull 
commercial district outside 
Bilbao, but real foodies don’t 
let this put them off, since 
Michelin-starred chef Eneko 
Atxa is the standard bearer of 
the new generation of Basque 
chefs. Atxa’s short menu 
changes regularly, but always 
includes spectacular dishes, 
such as griddled scallops 
topped with flying-fish roe 
and bathed in squid bouillon. 
Legina Auzoa, Larrabetzu; 
5-34-94-455-8866c
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Clockwise: Mt. Fuji; Kyoto’s Golden Pavilion; 
Sumo wrestlers at practice; Fushimi Inari Shrine; 
Tokyo’s Sky Tree; a street scene in Kyoto
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S ingular and spectacular, Japan wins over 
travelers with its culture, cuisine and 
people. With savvy planning, the country 

can be accessible as well as richly rewarding in 
its foreignness. Here are eight things to know 
when considering a trip to the country:

1. An astounding variety of cultural ex-
periences is available for the curious.
In one day in Tokyo, I saw sumo wrestlers 
training, had the best sushi of my life at Tsukiji 
market, attended an origami demonstration 
by the country’s top origami artist, watched 
the ASIMO robot run and perform human 
tasks and visited a Shibuya nightclub hosting a 
famous Berlin DJ. The extraordinary breadth 
of experiences, from traditional to modern, 
ensures that there is something for everyone. 

2. A well-balanced itinerary is key.
Kyoto alone has seventeen UNESCO World 
Heritage Sites, but you will probably not have 
the time or energy to visit all of them. Indagare 
recommends mixing sightseeing and interac-
tive experiences, such as a kimono fitting, with 
leisure activities. It’s also important to plan in 
some down time, especially in cities like Tokyo 
and Kyoto, where the hotels are phenomenal.

3. The fantastic food is specialized.
Japanese culture is known for specialization, 
and most restaurants serve only one or a hand-
ful of dishes, which they do very well. If you 
are in the mood for sushi, you go to a sushi res-
taurant; if you want ramen, you go to a ramen 

joint. At a yakitori (meat on a stick) restaurant, 
the chef responded to my every request for beef 
or shrimp by lifting up a chicken skewer and 
declaring “toriniku!” Finally, I realized that only 
chicken—from beak to tail—was on the menu.

4. It’s not as expensive as you think. 
The current strength of the dollar relative to the 
yen makes Japan more affordable than it has 
been. The cost of dining out is generally in line 
with New York, except the no-tipping culture 
can lead to significant savings. Hotels and ser-
vices like a car and driver are still expensive.

5. You don’t need to speak Japanese. 
Although still not widely spoken, it’s increasing-
ly common to find people who can communi-

far-flung

Notes From Japan
Japan is a favorite wish list destination, but many people are daunted by planning a 
trip there. Indagare’s Janine Yu offers eight tips for would-be visitors.

Japan Insider Trip 2015
Designed as a first-timer’s visit, Indagare’s seven-
night trip to Japan in October, 2015 covers the 
highlights of Tokyo and Kyoto. The journey focuses 
on the contrasts between the country’s ultra-mod-
ern metropolis and the traditions and history of its 
former imperial capital.

With the fabulous new Aman Tokyo as the base, 
the group will explore Toyko through its neighbor-
hoods, includeing Ya-Ne-Sen, a breeding ground 
for up-and-coming modern artists. From Tokyo, 
the trip will move on to Hakone to see Mt. Fuji and 
spend a night at a renowned ryokan. From there, 
the group will the stay three nights at the Ritz- 
Carlton Kyoto, exploring the city’s ancient monu-
ments and participating in centuries-old crafts and 
traditions. There will be an optional two night add-
on to Naoshima, the art island. Priced from $11,950 
per person. Contact us for more information or to 
reserve a space. insidertrips@indagare.com

insidertrips@indagare.com
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cate in English, especially in tourist spots—even 
taxi drivers and the staff of off-the-beaten-path 
restaurants generally know a few rudimentary 
phrases. More and more Japanese restaurants 
offer an English menu, and train stations have 
signs in English. Japanese schools teach English 
as a required language, so when in a bind, find a 
young local to help you translate. Indagare Tip: 
Download Japanese translation apps to your  

phone. Helpful guides include vocabulary that 
is useful when eating out, shopping and asking 
for directions. Learning a few key words and 
phrases goes a long way: konnichiwa (“hello/
good day”), sumimasen (“excuse me, sorry, 
thank you”) and arigato (“thank you”).

6. You can get around fairly easily using 
public transportation.
We recommend a car, driver and guide for the 
luxury traveler, but the more independent or ad-
venturous shouldn’t worry about taking public 
transportation in Japan. Tokyo and Kyoto have 
extensive rail networks, and fares are low. Taxis, 
in contrast, are expensive: in Tokyo, the flag 
drop rate is around 700 yen (approximately $6).

7. Always take the train over a plane
Japan’s rail system is highly efficient, and visi-
tors should take advantage of train service that 
is faster, easier and more comfortable than air 
travel. A bullet train ticket from Kyoto to Tokyo 
can cost less than a private car transfer from 
Narita airport. Plus, the stations in major hubs 
have great restaurants and shops to keep you 
entertained while waiting for your departure.

8. Behind-the-scenes access greatly 
enhances the trip.
In Japan, insider access makes the difference 
between a great trip and a once-in-a-lifetime 
experience. This is a culture where personal in-
troductions are key, so the right connections can 
open a lot of closed doors. Indagare has great lo-
cal contacts who can arrange sumo stable visits, 
reservations at impossible-to-book restaurants 
like Sukiyabashi Jiro, private temple dinners 
and meetings with famous artists. 

Read Indagare’s full Japan destination report on www 
.indagare.com and contact us for help booking a trip.

 Aman Tokyo
The Aman Tokyo, which opened in 2014, has a light 
Zen quality that is both Aman and Japanese. It is 
a fortuitous coincidence that the brand’s signature 
style mimics traditional Japanese design—a mini-
malist marriage that produces true luxury.

The Aman’s architecture is among the most visually 
striking in the city. Occupying floors 33 through 
38 of the Otemachi Tower, the hotel allows visitors 
to enjoy this densely populated metropolis from a 
serene height. Glass windows at every turn capital-
ize on the hotel’s unobstructed view of Mt. Fuji. 
Wood, paper and stone—traditional materials in 
Japanese homes—blend seamlessly in the décor, 
especially in the pool lounge, where the stone walls 
are thirty feet high and wraparound windows let in 
abundant light. 

The 84 rooms and suites are infused with warmth 
from blond-wood floors, platform beds and shoji 
screens. Families who need connecting rooms or 
kid-friendly facilities should look elsewhere.  
Read Indagare’s hotel review.

far-flung
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http://www.indagare.com/destinations/asia/japan/tokyo/nihonbashi-marunouchi/hotels/aman-tokyo/
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Top Tables: Madrid
Our new Top Tables column presents dining picks nearby famous sights, as 
well as special restaurants worth an extra trip. Here, our selections for Madrid.

Lunch
Near	Museo	del	Prado:		
Murillo Café, or Goya Restaurant
Near	Parque	Retiro:  
Ramses or Kabuki Wellington
Near	Salamanca	shopping:		
Iroco or La Trainera
Near	Palacio	Real:		
El Landó or Casa Lucio

New on indagare.com

Dinner Musts
Big	Night	Out:		
Sergi Arola Gastro or El Paraguas
Classic:		
Goya or Casa Lucio
Local:	La Trainera or La Trucha
Hot	Spot:		Ten Con Ten, Luzi Bombon  
or Bar Tomate
Newcomer:		DiverXo or Mama Campo
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For addresses, contact details and Top Tables for many more destinations, visit www.indagare.com.
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travel news

Clockwise from top: 
the Long Bar at Raffles; 
the dining room at the 
Shangri-La; the Kiliç Ali 
Pasha Complex; a water-
front room at Raffles
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L ike its storied sights, 
Istanbul’s top hotels have 
long been set in stone. 

Now two openings and an im-
pending arrival are presenting 
some competition. 

Raffles Istanbul
Located in the Zorlu Center, a 
gleaming new hilltop develop-
ment that contains a mix of re-
tail, performing arts, office and 
residential spaces, the Raffles 
commands panoramic views 
of Istanbul and the Bosphorus. 
The hotel’s Turkish contem-
porary design is interwoven 
with works of art, from the 
mural by French photorealist 
Jean-Francois Rauzier that 
dominates the grand lobby 
with its depiction of Istanbul’s 
notable buildings to the subtle 
paintings that add a sense of 
place to the otherwise neutral 
palette of the 185 rooms. 

The guest rooms and suites 
are among the largest in town, 
with the best offering dazzling 

views of the Bosporus. The 
Continental Suites—compris-
ing two bedrooms, a living area 
and a kitchenette—feel like 
apartments and are perfect 
for families. The hotel’s two 
restaurants and two bars buzz 
nightly with a mix of stylish 
locals, and the 33,000-square-
foot spa is gorgeous.

Who Should Stay
Business travelers, return 
visitors and families seeking 
ample space.  
Read Indagare’s review.

Shangri-La Bosphorus: 

 It’s hard to imagine 
the Shangri-La, with 

its glittering chandeliers and 
three-foot-tall vases, as the 
dusty tobacco factory it once 
was. This waterfront newcomer 
contains 180 rooms and suites 
spread over six floors. While 
the public spaces are borderline 
ostentatious, the spacious guest 
accommodations are gorgeous, 

Istanbul: News on the Bosphorus
From a trendy members club hotel to a waterfront palace and sprawling hilltop 
property, Istanbul’s newest hotels do not disappoint Brooke Pearson Lavery.

On the Horizon: Soho House Istanbul
With its latest hotel, in Istanbul, the Soho House team has replicated its successes in such cities as Berlin and 
London, creating an exclusive, intricately styled property that is neither pretentious nor overworked. Opening 
in April 2015 in the lively Beyoğlu neighborhood, the members club/hotel has 87 rooms and one apartment for 
long- and short-term stays. Soho House properties are more sophisticated playgrounds than simple hotels, and 
the Istanbul property is no exception. Public spaces are embellished with ceiling frescos and equipped with Ping 
Pong tables and a self-serve candy bar that complements the cheese and meat counter. The hotel also boasts 
a rooftop bar and pool with views of the Golden Horn, a state-of-the-art gym, a Cowshed spa and a restaurant, 
Cecconi’s, serving Turkish-inflected Italian cuisine.  
56 Evliya Çelebi Mahallesi Meşrutiyet Cad; www.sohohouseistanbul.com

with traditional but comfort-
able décor and, in many cases, 
balconies and terraces—a must 
during summertime stays.

The property feels very 
much a part of Istanbul, as 
opposed to a private com-
pound shuttered from the city, 
as many waterfront hotels 
seem to be. A quiet street runs 
between the Shangri-La and 
the water, where commut-
ing locals gather to take one 
of the boats that ferry them 
between continents. Next door 
is the prime minister’s former 
office, which retains a security 
presence. Guests feel the city’s 
buzz, balanced by the serenity 
of the water views.

Who Should Stay
Couples and families who seek 
privacy but want to experience 
the city’s energy.  
Read Indagare’s review.

To read all of Indagare’s hotel reviews 
and recommendations in Istanbul 
visit www.indagare.com

spotlight

http://www.indagare.com/destinations/europe/turkey/istanbul/off-the-beaten-path-istanbul/hotels/raffles-istanbul/
http://www.indagare.com/destinations/europe/turkey/istanbul/bosphorus/hotels/shangri-la-bosphorus/
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just back from

José Ignacio
During a recent Insider Trip to José Ignacio, Melissa 
Biggs Bradley found the beach town blissfuly serene, 
and only improved by the international attention it’s 
received since becoming an “it” destination.

One of the best parts 
of my job is getting 
to share truly special 

places and experiences with 
others. When I discovered José 
Ignacio seven years ago, just 
after Estancia Vik opened, the 
community captivated me with 
its beach-meets-ranch lifestyle 
and “chill” (there is no better 
word for it) attitude. In the 
following years, the Estancia 
and two other luxury beach 
properties the Vik family have 
since opened have attracted 
wave upon wave of experience 
collectors from London, L.A. 
and New York, to the point 
that the resort guest list during 
the weeks around Christmas 
and New Year’s is a who’s who 
of Silicon Valley, Hollywood 
and Wall Street bigwigs. I be-
came worried that the simple 
beach town might be spoiled. 
But when I returned in Febru-
ary with an Indagare Insider 
group for a wellness week, I 
found that none of the charm 
or beauty that made me fall 
for José Ignacio had been lost. 
In fact, the influence of global 
travelers has enhanced the of-
ferings and, so, the enjoyment. 

Our six-day retreat was the 
ultimate escape from winter, 

with amazing yoga, massages 
and Reiki and lots of time of 
exploring and unwinding.

Our group took over the es-
tancia as our base, from which 
we made trips to the other Vik 
properties. Mornings began 
with yoga classes led by a first-
rate instructor who divides her 
year between Long Island and 
José Ignacio. We rode horses 
to a picnic spot on the edge 
of the estancia where the chef 
prepared an alfresco feast. We 
went for jogs and took polo 
lessons. We visited a vineyard 
where we sampled the olive oil 
and wine. We biked into town 
where we shopped, walked 
on the beach, swam in Bahia 
Vik’s pool and took an outdoor 
cooking class. We dined at 
superstar Argentinian chef 
Francis Mallman’s restaurant 
Garzón for lunch. Sitting be-
neath a massive palm tree, we 
lingered over exquisite small 
courses until late into the 
afternoon, when it was time to 
return to the estancia for mas-
sages. It was not a traditional 
spa week, for certain, but we 
all returned home renewed.

For information on Indagare’s Insider 
Trips, visit www.indagare.

Clockwise from top left: La Susana; the group 
at Bahia Vik; lunch, the shaded setting and art 
at Garzón; a common room and the pool at 
Estancia Vik; the leafy entrance to Almacen El 
Palmar; the beach at La Huella (center)



23

c
r

e
d

it
 t

K



24

c
o

u
r

te
s

y
 l

a
z

y
 b

e
a

r
, l

u
k

e
 a

n
d

r
e

w
s

San Francisco is blooming. Cherry trees 
are in blossom, the city is bursting with 
creative cuisine, and new buildings are 

popping up like wildflowers. Across the city’s 47 
or so square miles, neighborhoods are grow-
ing as ever more hipsters and techies, drawn 
by the still-booming technology industry, seek 
crash pads. Formerly low-key Liberty Hill was 
redubbed Facebook Hill when Mark Zucker-
berg, along with other FBers, started converting 
modest bungalows into megahouses. Multiple 
mansion makeovers have turned Billionaires’ 
Row in Pacific Heights into a construction zone, 
and Twitter’s imposing new corporate space 
is reshaping a once derelict section that giddy 
developers are calling Mid-Market. 

San Francisco & Wine Country: 
Booming and Blooming
Once a smallish burg at the north end of a peninsula, San Francisco today is major 
metropolis that is changing at an electrifying clip, causing those in search of quiet to 
head north to the Wine Country. Noelle Salmi reports from the region.

This influx of wealth creates greater op-
portunities for artistic entrepreneurs and, in 
particular, restaurateurs. A discreet sign on the 
western corner of Twitter’s new HQ announces 
The Market (1355 Market Street), a refresh-
ingly urban and upscale take on the food court. 
The welcoming, open-plan space, with soothing 
lighting, houses sit-down dining areas as well 
as high-quality takeout and groceries from local 
purveyors. There’s a sushi-cum-oyster-bar, a 
taco bar, a gourmet sandwich bar, an excellent 
pizzeria, a wine shop, a juice bar, a curry bar, 
a bakery, a café and a market selling sustain-
ably grown and harvested local products. The 
thoughtfully laid out tapas bar, in particular, is 
popular for a midday meal or predinner nibble.
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west coast dispatch

Down the street is Alta CA, (1420 Market St.; 
415-590-2585), which opened in late 2013.  Its 
pared-down interior focuses attention on the 
winning seasonal cuisine of Michelin-starred 
chef Daniel Peterson. Patrons of the nearby 
Civic Center performance halls and overworked 
Twitter employees appreciate Alta CA’s late-
night menu, available until 1:00 A.M. 

Other late-night Alta CA diners might in-
clude visitors to Soundbox, (300 Franklin St.; 
415-503-5299) a former warehouse that was 
acoustically re-engineered to serve as a venue 
for a variety of music. It opened in January 
to rave reviews, attracting a younger, livelier 
audience than the one usually attending San 
Francisco Symphony concerts at the main stage 
of neighboring Davies Symphony Hall.

Several blocks away, on New Montgomery 
Street, is Yelp’s San Francisco headquarters, 
which also houses a spate of chic eateries. Mou-
rad, (140 New Montgomery St.; 415-660-2500) 
owned by chef Mourad Lahlou, whose Aziza, in 
the Richmond District, has a devoted following, 
serves dishes infused with Moroccan flavors. 
Trou Normand (140 New Montgomery St.; 415-
975-0876) espouses “whole animal butchery,” 
serving charcuterie from heritage pig breeds. 

In December 2014, chefs Stuart Brioza and 
Nicole Krasinski, owners of globally recognized 
State Bird Provisions, opened Progress (1525 
Fillmore St.; 415-673-1294). The dishes, which 
include kiwi with ricotta, almonds and pickled 
sunchokes and grilled beef with mustard-miso 
oyster sauce, are meant to be shared. Although 
its walls are bare concrete, The Progress feels 
more polished than its neighbor, State Bird 
Provisions. The standing bar welcomes diners 
waiting for a table at either restaurant.

Another spanking new in spot is AL’s Place, 
(1499 Valencia St.; 415-416-6136) which opened 
in February. The brainchild of chef Aaron 

London, whose vegetarian Ubuntu restaurant in 
Napa has drawn accolades and a James Beard 
nomination, this decidedly casual Mission spot 
offers a mostly pescatarian menu, with meat 
appearing only in the side dishes. 

Change has come even to the Presidio na-
tional park. The military barracks and general’s 
quarters of this former army camp now house 
offices of creative businesses, a museum and 
a boutique hotel, and last year the mess hall 
became a restaurant. The Commissary, (101 
Montgomery St.; 415-561-3600) directed by 
Tracey des Jardins, serves excellent Spanish 
dishes with Californian flair. Later this year, 
des Jardins plans to open the Mexican-inspired 
Arguello (50 Moraga Ave; 415-561-3650) in the 
old Presidio officers’ club.  

The trendiest table in town is also the 
hottest ticket. At Lazy Bear, (3416 19th St.; 
415-874-9921) rather than make reservations, 
you buy tickets, up to six at a time, for a dinner 
party. The concept grew out of chef-owner 
David Barzelay’s pop-up parties, which began 
underground in 2009 and last year transferred 
to a permanent space. Guests, who have paid in 
advance for both food and tip, are greeted by the 

The open kitchen at Lazy Bear (left); 
spring onions at Trou Normand
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west coast dispatch

host, then enjoy cocktails and sumptuous appe-
tizers before heading downstairs for a spectacu-
lar eight-course dinner served at a communal 
table before an open kitchen, from which the 
chefs emerge to explain each of the dishes. 

Peaceful Wine Country
Northern California’s wine country offers an ar-
ray of inns, spas and hotels ranging from rustic 
to refined, many of which have recently added 
or redone restaurants. Unlike their San Fran-
cisco counterparts, whose chefs are preparing 
ever more exotic dishes, these tend to favor less 
complicated cuisine that celebrates the region’s 
exceptional and bountiful ingredients served in 
casual settings, often alfresco.

Solage Calistoga (www.solagecalistoga.com) 
has long offered guests with plush tastes sleek 
suites and guest rooms surrounded by stunning 
natural scenery. In January the hotel added to 
its attractions a refurbished restaurant. The 
Michelin-starred Solbar (755 Silverado Trail 
N.; 707-226-0800) features a 42 courtyard for 
outdoor dining and a new open-air space that 
accommodates just ten guests, who are served a 
tasting menu. 

Solbar is under the direction of new chef de 
cuisine Brad Cecchi, so executive chef Brandon 
Sharp can focus on Evangeline, (1226 Wash-
ington St.; 707-341-3131) a casual French bistro 
due to open this spring in downtown Calistoga. 
As at Solbar, the focus is on alfresco dining, with 

Clockwise: the Commissary bar; dusk at 
Solbar; Trou Normand; lunch at Solage 

Calistoga; a craft cocktail at Trou  
Normand; a Solage Calistoga cabin
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most seating on the trellised patio. 
Calistoga’s more southerly neighbor, St. Hel-

ena, is considered more posh and buttoned up. 
The town, however, also boasts many easy-going 
residents who have long desired a relaxed eatery 
to fit their life style. They got their wish last De-
cember with the opening of Cook Tavern, (1304 
Main St.; 707-963-8082) an informal neighbor 
to chef Jude Wilmoth’s esteemed Cook Restau-
rant. Top-selling plates include fried pickles and 
beef cheek poutine.

St. Helena is also home to Meadowood Napa 
Valley (www.meadowood.com). Golf enthu-
siasts have been eagerly awaiting the reopen-
ing, planned for mid-April, of the resort’s golf 
course, which only those staying at the hotel and 

golf club members and their guests can play. 
From St. Helena it is a short drive south on 

the winding Silverado Trail to the Silverado 
Resort and Spa, the site of temporary pop-up 
restaurant Ad Lib, (1600 Atlas Peak Rd.; 707-
754-4148) where Thomas Keller is serving his 
succulent interpretations of country club clas-
sics while his revered French Laundry is closed 
for remodeling. 

To the west, on the other side of the Mayac-
amas Mountains, is the town of Sonoma, con-
sidered by many the birthplace of the California 
wine business. It is also where Chuck Williams 
opened the first Williams-Sonoma (605 
Broadway; 707-939-8974) in 1956. The retailer 
reacquired the site, just off the central square. 
and in 2014 launched a new, retro outlet, fur-
nished in the style of the original, with much of 
the original signage and displaying some of the 
products the culinary tastemaker introduced 
to discerning home cooks, like Maldon salt and 
French mandolins.

Overlooking Sonoma Plaza is Oso, (9 East 
Napa St.; 707-931-6926) which, while embrac-
ing the wine country’s current craze for casual 
fare, serves it in more modern surroundings. 
Owner-chef David Bush’s innovative comfort 
food includes dishes like soy- and Syrah-braised 
short ribs with smoked Gouda polenta. Diners 
are encouraged to wash down their entrées with 
full-bodied vintages or inventive cocktails.

Almost next door to Oso, Sigh Sonoma 
(29 E. Napa St.; 707-996-2444) is a bubbly 
bar offering local sparkling wines and French 
Champagne. The staff is only too happy to saber 
a Champagne bottle upon request or, even bet-
ter, teach you how to do it.

To read more San Francisco and California Wine Country 
recommendations, visit www.indagare.com. For  
assistance booking a trip to either region, contact us at 
212-988-2611 or bookings@indagare.com.
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destination report

Best of the Caribbean
The Indagare Travel team maps out the best of the Caribbean islands, which, 
despite aesthetic similarities, offer wildly different experiences.

We	Know	More…
Our team is con-
stantly traveling, to 
give you the most 
relevant and up-to-
date recommenda-
tions and itineraries.

We	Think	More…
We are frequent 
travelers and we 
pool our knowledge 
and members’ feed-
back to tweak the 
details of your trip. 

We	Care	More… 
There’s no such 
thing as a “best” 
hotel or destination. 
We customize all 
your trips based on 
your preferences.

We	Do	More… 
Think of us as your 
advocates who go 
above and beyond 
to ensure that each 
trip is packed with 
special touches.

We	Get	More… 
We secure special 
rates and amenities 
at hundreds of prop-
erties worldwide, 
including upgrades 
and VIP treatment.

Book My Trip: The Indagare Advantage

There is no bookings fee for Indagare members. Contact us at 212-988-2611 or bookings@indagare.com.

O ften lumped together because of their 
shared traits—dependable gorgeous 
weather, pristine beaches, a laid-back, 

“take it slow” vibe—the Caribbean islands are 
actually quite distinct from one another, with 
different reputations among holiday travelers. 
Some are considered sophisticated (Mustique, 
Barbados, Anguilla), others glamorous (St. 
Barth’s, Turks & Caicos), some family-friendly 
(Nevis, British Virgin Islands), and some preppy 
(Antigua, Harbour Island). 

Such characterizations, however, obscure 
the more fundamental differences between the 
islands, which often spring from their cultural 
past and, in most cases, contribute to their 
current cultural attractions. St. Barths’ French 
connection is evident in the l’art de vivre. 
French chefs, bottles of rosé, seriously excellent 
shopping and St.-Tropez–style parties inform 
a visit as much as sunrays and sea breezes. In 
Barbados, the British influence is so strong that 
visitors can be seen ordering cups of hot tea in 
their bathing suits and sarongs. After a morning 
spent on the world-famous golf courses or walk-
ing the lovely beaches, history buffs can visit 
17th-century manor houses built by sugarcane 
barons, then enjoy sunset cocktails accompa-
nied by steel pan music. 

On some islands, certain resorts are so iconic 
that they have become part of the local fabric. In 
2008 a hurricane devastated Nevis, and many 
thought that the Four Seasons, whose hotel was 
destroyed, would pull out of the island. Instead 
it embarked on a multiyear million-dollar 
rebuilding effort that saved thousands of jobs 
and instilled fierce loyalty among the local com-
munity, evinced particularly by the amazingly 
dedicated staff.

Then there are the truly wild islands, where 
visitors are more likely to spot a monkey cross-
ing the road than a cyclist. St. Lucia embraces 
its rainforest climate, offering such adven-
tures as tours of a botanical garden replete 
with fuchsia crab-claw plants and multihued 
hibiscus, mountain biking on trails through an 
old sugarcane estate and hikes up the dramatic 
Gros Piton. 

Particularly for North American travelers, 
the Caribbean will always be the most reliable 
warm-weather get-away destination. But the 
varied region is more that sun and sand; with 
some research and insider knowledge, a beach 
vacation here can—and should—include explo-
ration of the islands’ fascinating culture, history 
and ecology. Contact our Bookings Team  
(bookings@indagare.com) to plan your trip.
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LAy OF THE LAND
Located in the Caribbean Sea, southeast of the Gulf of 
Mexico and the United States mainland and north of 
South America, the Caribbean islands consist of the 
Greater and Lesser Antilles. They are part of the larger 
West Indies chain, which also comprises the Lucayan 
Archipelago, with which they are often grouped. Geopo-
litically, the Caribbean is considered a subregion of North 
America, composed of thirty territories, including both 
sovereign states and overseas dependencies of European 
countries like the Netherlands, the United Kingdom and 
France. With many direct flights from U.S. cities, the 
Caribbean has long been a reliable destination for a quick 
warm-weather escape. See Getting There, page 42.

Greater Antilles
The Greater Antilles, situated in the north of the Carib-
bean region, comprises some of its largest islands in terms 
of both land mass and population: Cuba, the Cayman 
Islands, Hispaniola (shared by Haiti and the Dominican 
Republic), Puerto Rico and Jamaica. 

Lesser Antilles
Lying to the south and east of the Greater Antilles, the 
Lesser Antilles consists of twenty islands: the Windward 
Islands in the south, the Leeward Islands in the north and 
the Leeward Antilles in the west, just north of Venezu-
ela. Many of these are volcanic in origin and have a hilly 
topography closer to that of the South American coast 
than to the relatively flat landscape of the northern island 
group. Some, like St. Lucia and the U.S. Virgin Islands, 
are covered with rainforests. The southernmost region of 
the Caribbean is the least affected by hurricanes, so good 
weather is more likely there, even during storm season.

Lucayan Archipelago
Composed of the Bahamas and the Turks & Caicos, each of 
which consists of several small islands, the Lucayan Archi-
pelago lies just north of the Greater Antilles and southeast 
of Florida, which is only about an hour away by plane. The 
terrain is mostly flat and sandy. 

destination report
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 Indagare Plus Members who book through Indagare receive preferential rates and/
or special amenities at the properties with the Indagare Plus symbol, as noted throughout 

this Black Book magazine. Indagare is also a Preferred Partner of Four Seasons Hotels & Resorts, 
which means that members booking through Indagare receive preferred rates, special amenities 
and VIP treatment at the brand’s properties worldwide.

MAP OF CARIBBEAN ISLANDS WITH COuNTRIES By FREEVECTORMAPS.COM
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St.-Barth’s has a rhythm of its 
own, mixing l’art de vivre with 

a laid-back tropical  
ease. Here are some of the 

island’s highlights.

St.-Barth’s 
Savvy

Clockwise from top 
left: Hotel Christopher; 
docked yachts; lunch 
at Le Sereno; treasures 
at Lili Belle
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destination: st.-barth’s

Few pleasures in life are guaranteed, but 
St.-Barth’s is as reliable as fine wine and 
chocolate in providing sensuous delight. 

From its world-class hotels to its excellent res-
taurants and shopping, the island accomplishes 
what few others can—retaining its pristine, 
undeveloped shores while satisfying serious jet-
setters who settle for nothing but the best.

Best for…a glam, elegant retreat:  
Cheval Blanc St.-Barth Isle de France

 This 40-room hotel on Flamands Beach 
epitomizes a laid-back feel with a planta-

tion-style design and an oft-photographed breeze-
way that frames a view of the Caribbean. The 
hotel is set on ten acres, with the beach on one 
side and a palm-tree grove on the other. It was 
purchased by LVMH in 2014, following a three-
year renovation, including entirely new interiors.

The rooms feel less like hotel accommoda-
tions than the bedrooms of an elegant Provençal 
home. There’s an offbeat refinement to the style, 
with white furniture and blue ikat-print pillows 
on which locals lounge at the end of the day. 
Read Indagare’s hotel review.

Best for…a central location  
and party scene: Eden Rock

 This is the address for those who want to 
be in the island’s social and shopping hub. 

The former home of Rémy de Haenen, who is 
considered the father of St.-Barth’s, Eden Rock 
today is a 21st-century resort that rivals the best 
in the world. Among the accommodations are 
cottages on the cliffs and one- and two-bedroom 
villas, including Villa Nina and Villa Rockstar, 
the ideal settings in which to throw riotous 
house parties. Guests enjoy the hotel’s proximity 
to town and to St. Jean Beach, as well its restau-
rants, two of the island’s best: Sandbar and On 
the Rocks. Read Indagare’s hotel review.

Best for…a kid-friendly resort:  
Le Guanahani

 The largest of the island’s luxury resorts, 
the Guanahani sits on a peninsula jutting 

into the sea. Scattered around the property are 
pastel plantation-style villas with gingerbread 
trim. Half of the 68 accommodations are suites, 
located in villas with high ceilings and spacious 
marble baths. Many have private pools and 
expansive terraces. 

Guests are a cross section of vacationers. At 
the secluded end of the beach, you might see an 
older European couple and newlyweds, while 
families with young children cluster close to the 
water. Read Indagare’s hotel review.

Best for…design aficionados:  
Le Sereno

 Le Sereno’s 37 rooms front one of the 
island’s most serene beaches; thanks to a 

coral reef that protects it, the water is as placid 
as a lagoon. The hotel’s striking design includes 
stunning contrasts between wood villas and 
the surrounding lush tropical gardens. French 
designer Christian Liaigre created the spare, 
elegant décor, and has described St.-Barth’s as “an 
island for lazing about.” Not surprisingly, the hotel 
has found a following among fashion and media 
types. Read Indagare’s hotel review.

Best for…a stylish but affordable 
stay: Hotel Christopher

 The Christopher offers travelers with a 
limited budget a modish place to stay on 

St.-Barth’s. Rooms have a modern, beach-chic 
look, with simple platform beds dressed in crisp 
white linens, lava-stone sinks and private out-
door patios. Though the Christopher isn’t on the 
water, the sexy infinity pool is ideal for passing a 
sunny afternoon, and beaches are a short drive 
away. Read Indagare’s hotel review.

http://www.indagare.com/destinations/caribbean/caribbean-caribbean/st-barths-caribbean-caribbean/hotels/cheval-blanc-st-barth-isle-de-france/
http://www.indagare.com/destinations/caribbean/caribbean-caribbean/st-barths-caribbean-caribbean/hotels/eden-rock/
http://www.indagare.com/destinations/caribbean/caribbean-caribbean/st-barths-caribbean-caribbean/hotels/hotel-guanahani-spa/
http://www.indagare.com/destinations/caribbean/caribbean-caribbean/st-barths-caribbean-caribbean/hotels/le-sereno/
http://www.indagare.com/destinations/caribbean/caribbean-caribbean/st-barths-caribbean-caribbean/hotels/hotel-christopher/
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destination: st.-barth’s

Best for…a second visit:  
Villa Rental
Although a hotel is the best choice for first-time 
visitors to St.-Barth’s, regulars usually rent 
villas, and the island has an impressive stock 
of houses. Indagare knows many of the best 
houses; contact our team to plan a trip.

WHERE TO EAT
The dining options on St.-Barth’s are staggering, 
including gourmet French food worthy of Paris. 
Even the best restaurants are unpretentious and 
fun, as popular with locals as with visitors when 
it comes to celebrating a special occasion.

Bonito
Bonito is one of the island’s best dinner destina-
tions. The setting, overlooking the twinkling 
lights of Gustavia harbor, can’t be beat, and the 
food is excellent. Book a balcony table and order 
ceviche. Rue Lubin Brin; 590-590-279-696

On the Rocks
Perched on a cliff above the sea, this restaurant 
helmed by Jean-Georges Vongerichten delivers 
an outstanding menu of Asian and Caribbean 
flavors. A favorite is the sashimi with chilled 
coconut water and lemongrass. Eden Rock, Baie 
de Saint Jean; 590-590-297-999

L’Isola
Located in a whitewashed cottage, this Italian 
restaurant feels more formal than some of the 
town’s other eateries, but locals swear the pastas 
are among the best in the Caribbean. Rue du 
Roi Oscar II; 590-590-510-005

Santa Fe
Set on a hill overlooking Gouverneur beach, 
Santa Fe is a lunchtime favorite, thanks to its 
expansive views and bistro fare. More tradition-

al than the hip Nikki Beach and Do Brazil, it 
attracts a relaxed crowd that is more interested 
in the coq au vin than table dancing. Route de 
Lurin; 590-590-276-104

Le Ti
Le Ti is legendary for its cabaret and table danc-
ing. Plan a late dinner, and enjoy the lively show 
before turning in your own performance. Le Ti 
has a way of loosening inhibitions and trans-
forming a quiet night into a full-fledged party. 
Pointe Milou; 590-590-279-771

Sandbar
Seated on a deck just a step up from the beach, 
you can dine on some of the freshest fish and 
salads that you’ll find anywhere. Dishes are 
simple (think turbot with mango salsa), and 
the atmosphere strikes just the right balance 
between laid-back and first-class service. Eden 
Rock, Baie de Saint Jean; 590-590-297-999

WHERE TO SHOP
The two main shopping areas on St.-Barth’s are 
the port of Gustavia and St. Jean’s Villa Créole. 
Gustavia is chock-full of such high-end design-
ers as Hermès and Louis Vuitton, but the real 
fun comes from scooping up the special things 
that are unique to the island. 

Clockwise: a bungalow at Isle de France; 
Eden Rock’s Diamond Suite; landscaping 
at Le Guanahani; a villa at Le Sereno
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Bijoux de la Mer
The jewelry here perfectly captures the island’s 
elegant yet carefree vibe, including such irresist-
ible gems as sea glass strung on leather cords. 
Rue de la République; 590-590-523-768

Laurent Effel
Laurent Effel’s reasonably priced leather 
goods—which range from wallets to shoes—
come in an array of skins. Rue du Général de 
Gaulle; 590-590-275-469

Ligne St.-Barth
Founded by descendants of some of the first 

French families to settle on the island, Ligne is 
a beauty line based on local plants, fruits and 
flowers. The company also has a team of mas-
sage therapists that can travel to guests’ villas, 
hotel rooms or yachts. Rue du Bord de Mer; 590-
590-278-263

Lili Belle
This boutique stocks girly clothing and acces-
sories, as well as more fashion-forward pieces 
from brands like Hoss and Essenciel. Here you 
can find everything from small gifts and bikinis 
to romantic maxi dresses and airy scarves. Peli-
can Plage, St-Jean; 590-874-6148c
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destination report: Siem Reap

The New Classics
Seven new or newly reopened Caribbean properties 
have us itching to visit before the crowds arrive. Here, 
Indagare gives the lowdown on these fresh faces.

Clockwise from top left: Belle Mont Farm; 
Gansevoort Dominican Republic; Belle 
Mont Farm; lunch at Malliouhana; a Belle 
Mont Farm pool suite; Malliouhana
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The Caribbean has long had a reliable core 
of sure-hit hotels, but recent openings are 
shaking things up, and many newcomers 

are poised to become instant stars. 

Anguilla
Best Dressed: Malliouhana

 After an $80 million makeover, Malliou-
hana reopened in late 2014 decked out in a 

new, seriously chic wardrobe. The esteemed hotel’s 
latest incarnation resembles the home of an eclec-
tic world traveler, where British colonial pieces sit 
beside Art Deco ones, and all are tied together by a 
pastel color scheme. Read Indagare’s review.

St. Kitts
New Wave Hippie: Belle Mont Farm
Set on 400-acres of farmland, this Bill Bens-
ley–designed property is an Eden of sustainable 
tourism. Each morning, guests awaken to a bas-
ket of fresh fruit on their doorstep, and can play 
the “edible” golf course, which weaves through 
orchards. There are also cooking classes and 
artisan workshops. www.bellemontfarm.com

Vieques
Resident Techie: El Blok
Constructed of concrete curves, El Blok might 
have an imposing façade, but the interior 
features open spaces and skylights. Twenty-two 
guest rooms are decorated in bright colors and 
have private balconies. Read Indagare’s review.

Dominican Republic
Life of the Party: Gansevoort DR

 Gansevoort’s newest outpost is this charm-
ingly intimate, 48-room resort. All have 

floor-to-ceiling windows with sea views and 
full kitchens, and the penthouse suites are also 
equipped with Jacuzzis. Cabanas line the infinity 
pool, which overlooks the private beach below.  
www.gansevoorthotelgroup.com

St. Lucia
Most Changed: Capella Marigot Bay

 Formerly the Discovery, the Capella 
Marigot Bay reopened in 2014 after com-

pletely overhauling the interior design, replacing 
the former Asian-décor with bright prints. The 
resort has also upgraded the air conditioning 
and added pampering amenities such as an Au-
riga spa. Private nooks and lounge chairs dot the 
property, ideal for enjoying a sundowner while 
surveying Marigot Bay. www.capellahotels.com

Grenadines
Most Anticipated: The Pink Sands Club
The Pink Sands Club, due to open this spring 
on Canouan, is the latest project of Dermot 
Desmond, owner of Sandy Lane on Barbados. 
Desmond’s plans include a world-class hotel to 
complement the villas and golf course already 
completed. Given his success with Sandy Lane, 
this property could well be the next great spot in 
the Caribbean. www.pinksandsclub.com

Looking Forward
Aman	Dominican	Republic
Amanresorts is expanding its Caribbean presence with this second property. In addition to a 30-room hotel, which 
is expected to display Aman’s signature minimalist Asian styles, there will also be several two- to five-bedroom 
villas. All guests will have access to the world-class Playa Grande Golf Club. www.playagrande.com

Baha	Mar,	Bahamas
One of the most ambitious undertakings in the Bahamas since Atlantis Paradise Island opened in 1998, the Baha 
Mar, a five-hotel complex comprising 2,900 rooms is due to open this spring. Although the compound is sprawl-
ing, the 200-room Rosewood Hotel will likely provide an elegant haven from the crowds. www.bahamar.com

The	Bahamas	House	Inn,	Harbor	Island
Owned by adventure company Eleven Experiences, the Bahamas House Inn is posed to be the premiere property 
on Harbour Island, which lacks a true five-star hotel. Housed in a 19th-century pink-stone building, the inn will 
offer activities like bone fishing and paddle boarding. elevenexperience.com/bahamas

destination: caribbean news
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http://www.indagare.com/destinations/caribbean/caribbean-caribbean/anguilla/hotels/malliouhana/
http://www.indagare.com/destinations/caribbean/caribbean-caribbean/vieques/hotels/el-blok/
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Whether your vacation aim is to lie on 
a secluded beach with nothing more 
than a good book and the sun’s rays 

as company, or to spend a week surrounded by 
glamour, the Turks & Caicos probably has the 
perfect resort. We’ve rounded up our favorites, 
categorized by the goal they fulfill.

Looking For... Asian Minimalist Design

 Amanyara is for travelers who are inter-
ested in design and enjoy a secluded setting 

where the days are all about lounging, reading 
and spending quality time with loved ones. 

Located on Providenciales, or Provo (the 
most populous and most tourist-oriented of 
the Turks & Caicos islands), the Amanyara 
has made an art of combining haute design, a 

laissez-faire ambiance and the illusion of a total 
freedom. There are no set meal times, no mini-
mum ages or date restrictions for kids, no dress 
code and no checks to sign—whatever you order 
is automatically charged to your room. Guests, 
whether first timers or Aman junkies, are made 
to feel part of the club by the large and excellent 
staff, which works hard behind the scenes to 
make the experience feel effortless.

The resort has 38 so-called pavilions and 
twenty private villas, which are scattered around 
ponds, along the beach and on black rock ledges 
overlooking the sea. The pavilions have open 
floor plans, soaring ceilings and large sliding 
glass doors that lead to generously sized patios. 
The infinity pool is made of black Indonesian 
volcanic rock. Read Indagare’s review.

Indagare Matchmaker: 
Turks & Caicos
With five divine classic resorts, the Turks & Caicos is one of the Caribbean’s 
most appealing destinations, but it’s important to choose the right hotel. 
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http://www.indagare.com/destinations/caribbean/caribbean-caribbean/turks-caicos/hotels/amanyara/
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Looking For... A Wellness Island

 Parrot Cay by COMO is for those who 
enjoy a relaxed, beach-chic aesthetic and 

seek a hideaway with excellent spa treatments 
and delicious dining options. 

Parrot Cay is located on its own cay, a 
35-minute boat ride from Provo. A place of 
understated elegance, it has a castaway design 
and ambiance more commonly associated with 
resorts in the Maldives or Bali. Luxury here 
means lounging on a muslin-draped daybed and 
indulging in yoga lessons at COMO Shambhala 
and snacking barefoot on ultrafresh seafood.

Housed in a cluster of two-story buildings, 
the 46 guest rooms and suites have wrap-
around balconies, sleek all-white interiors, 
stripped wood floors and simple (some would 

say sparse) furnishings, including four-poster 
beds and pillow-topped daybeds. We recom-
mend the beach houses and villas on the water, 
which have direct access to the glorious beach 
that snakes around the island like a white velvet 
ribbon. For the ultimate indulgence, guests can 
rent private villas owned by the likes of Christie 
Brinkley, Bruce Willis and Donna Karan, lo-
cated on the island’s serene western coast. 

Guests, a stylish mix of couples and families, 
lounge by the cobalt blue infinity pool, at the 
beach or on the covered double daybeds over-
looking the beach. Daily yoga and Pilates classes 
are complimentary, and the spa is outstanding. 
The resort has two excellent restaurants: Ter-
race, in the main hotel, and the breezy, poolside 
Lotus. Read Indagare’s review.

destination: turks & caicos

Clockwise from 
left; the view 
from a Parrot Cay 
beach house; a 
Parrot Cay guest 
room; an oasis at 
Amanyara; yoga 
at Parrot Cay; the 
Amanyara bar
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destination: turks and caicos

Looking For... A Family Haven

 Grace Bay Club is an ideal Caribbean 
resort for families who want an excellent 

kids club to keep the children occupied while 
the grownups enjoy the amenities. 

Set on eleven acres fronting the beach on 
Provo’s Grace Bay, this sprawling resort is com-
posed of three clusters of Spanish-style struc-
tures: the adults-only Hotel, a 21-suite mansion 
at the heart of the complex; the family-friendly 
Villas, to the west, four five-story buildings 
containing larger suites and affording multiple 
connecting-room options; and to the east, the 
Estate, a hotel within the hotel that offers the 
most amenities and privacy. All rooms have 
ocean views. 

Grace Bay Club is in the midst of a remodel-
ing by celebrity designer Thom Filicia (of Queer 
Eye for the Straight Guy) fame, who started 
with the Villas buildings. His style is sophisti-
cated and fashionable, picking up colors and 

patterns from the Turks & Caicos beaches and 
historic architecture. He also redesigned two of 
the dining options, the atmospheric Infiniti Bar 
and Infiniti Restaurant, which offers an excel-
lent menu that encourages guests to linger. 

The resort boasts an extensive kids club with 
an energetic staff who can arrange such activi-
ties as tours of nearby nature reserves, snorkel-
ing excursions and, most popular of all, camp-
ing on the property, including cooking s’mores 
over a fire, of course. Read Indagare’s review.

Looking For... A Grace Bay Classic

 Regent Palms is ideal for vacationers  
who want to be part of the Grace Bay 

action but plan their time off around spa treat-
ments and wellness.

The hotel’s 72 suites are housed in buildings 
arranged in a horseshoe around a sprawling 
infinity pool. An Anglo-Caribbean feel evokes 
Barbados or Mustique, with white-painted 
headboards and armoires studded with brass 
buttons, smooth marble floors and wicker 
chairs. The 48 oceanfront suites have terraces 
furnished with terry-cloth-covered double day-
beds. Families with kids should consider one of 
the suites with kitchens and washer/dryers.

The poolside restaurant Plunge, which has a 
swim-up bar, serves light lunches, with plenty 
of child-friendly options. In the hotel’s pretty 
courtyard is a gourmet food store where you can 
stock up on groceries and snacks. What really 
sets the hotel apart is its 25,000-square-foot 
Spa. If you’re a spa junkie who wants to stay in 
the Grace Bay area, there’s no other facility that 
comes close. Read Indagare’s review.

Looking For... A Hot Scene

 The Gansevoort is perfect for girlfriends 
traveling together or couples who want to 

be in the center of Provo’s liveliest scene.

Getting There
While many Caribbean destinations require 
several flights, others are easy last-minute 
getaways. Here are the nonstop flight options 
from two East Coast hubs.

From	New	York	to…
Antigua: 4.5 hrs.
Bahamas: 3 hrs.
Barbados: 5 hrs.
Dominican Rep.: 4 hrs.
Jamaica: 4 hrs.
Puerto Rico: 4 hrs.
St. Lucia: 5 hrs.
St. Martin: 4 hrs.
Turks & Caicos: 3.5 hrs.
uS Virgin Isl.: 4 hrs.

From	Miami	to…
Antigua: 3 hrs.
Bahamas: 1 hrs.
Barbados: 3.5 hrs.
Dominican Rep.: 2.5 hrs.
Jamaica: 1.5 hrs.
Puerto Rico: 2.5 hrs.
St. Lucia: 3.5 hrs.
St. Martin: 3 hrs.
Turks & Caicos: 1.5 hrs.
uS Virgin Isl.: 2.5 hrs.
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If not for the undeniably Caribbean pale blue 
water and soft, white sand, this übercool prop-
erty could be in the middle of Miami’s South 
Beach. The Gansevoort’s 91 spacious, light-filled 
rooms (including 36 suites and penthouses) 
have different layouts and amenities, but a chic 
seaside style pervades throughout, manifested 
in such elements as white-tiled floors and low 
king-sized beds clad in white Frette linens 
embroidered with ocean motifs in shades of 
blue. Most rooms have patios or balconies, and 
all have views of the beaches and clear turquoise 
water. The two five-story buildings that hold the 
majority of the accommodations look over the 
7,000-square-foot infinity pool. 

The Gansevoort’s beach is wide, uncrowded 
and beautiful, and the beach restaurant, Zest, 
serves light lunch options. Stelle, the fine-dining 
venue, which hosts live music and DJs on week-
ends until the wee hours, flanks the pool on one 
side. On the other side is a small spa, with three 
treatment rooms, run by Exhale, which also 
manages the exercise programs—of which there 
are many, including the popular Core Fusion 
classes. Read Indagare’s review.

To read more about Indagare’s preferred hotels in the 
Turks & Caicos, visit www.indagare.com. Our TCI report 
also includes recommendations on where to eat, snorkel 
and the best stable for horseback riding on the beach. 
Contact Indagare for assistance planning a trip.

Clockwise from top left: a sailboat pulled ashore; 
a pool at Grace Bay Club; dining on the terrace 
at the Regent Palms; red snapper at Parrot Cay

c
o

u
r

te
s

y
 b

r
Il

lI
a

n
t 

s
tu

d
Io

s
 f

o
r

 t
u

r
k

s
 a

n
d

 c
a

Ic
o

s
; P

a
r

r
o

t 
c

ay
; g

r
a

c
e

 b
ay

 c
lu

b
; r

e
g

e
n

t 
Pa

lM
s

http://www.indagare.com/destinations/caribbean/caribbean-caribbean/turks-caicos/hotels/gansevoort/


44

trol the beaches and mark turtle nests at night 
while kids can join a weekly sea turtle camp. 

The nearly 200 guest rooms and suites, as 
well as 42 residences, feel fresh, providing an 
updated take on traditional West Indian interi-
ors. Be aware that walking from one end of the 
resort to the other can take fifteen minutes, and 
some of the villas are on a hilltop. Visit www.
indagare.com or contact a member of our book-
ings team for many more suggestions on family 
travel with little kids. Read Indagare’s review.

 Indagare Plus Amenities
 full breakfast for two included 
 upgrade upon availability
 $100 spa or golf credit 
 complimentary wi-fi access

Families With Teenagers

 Casa de Campo, Dominican Republic
Casa de Campo, the Dominican Republic’s 

legendary resort, has been an exclusive retreat 
for wealthy Latin and North American families 

No two families are alike, and the world’s 
best resorts know it. Our favorite Carib-
bean hotels use great imagination in 

creating activities and amenities for guests of 
all ages and interests. From marking sea turtle 
nesting areas to three-generation backgammon 
games, the offerings at these properties help you 
spend quality time with the ones you love. 

Families With Young Children
Four Seasons Nevis

 This resort, which encompasses hundreds 
of acres on the volcanic island of Nevis’ 

west coast, including a four-mile beach, has an 
excellent kids club and offers myriad activities 
to keep everyone from toddlers to grandparents 
entertained and happy. In addition to the hotel’s 
three pools, ten tennis courts and eighteen-hole 
golf course, Nevis itself offers water activities, 
challenging hikes, a sailing school and beautiful 
beaches with low surf. Budding conservationists 
should visit in June, which is sea turtle nesting 
season. Guests of the Four Seasons can help pa-

Bring the Kids
Indagare has rounded up 
Caribbean properties that cater to 
four different types of families.

Sugar Beach, St. Lucia
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destination: family friendly

since its founding in the mid 1970s. The prop-
erty, whose hundreds of hotel rooms and villas 
are spread out over 7,000 acres on the island’s 
southeastern coast, is world-renowned for its 
three superb golf courses, including Teeth of 
the Dog, which many consider the top eighteen-
hole course in the Caribbean. Other recreation 
options range from the classic—tennis, polo, 
watersports, deep-sea fishing—to the offbeat: 
merengue lessons, tie-dye workshops, spelunk-
ing and dune buggy rides. 

The resort is beloved by teenagers and 
college-aged kids for its spread-out nature and 
copious activities, allowing for great indepen-
dence. At night, there are enough gathering 
spots on the compound to allow for socializing 
with peers while staying on property. There are 
great restaurants, of which the best are the two 
run by the Maccioni family: La Caña by Il Circo, 
in the main hotel building, and the Beach Club 
by Le Cirque, at Playa Minitas. In nearby Alta 
Chavon, a re-creation of a medieval Mediterra-
nean village, the best restaurant is La Pizzeria. 

Rooms have modern amenities and fur-
nishings, including large marble bathrooms 
and plasma-screen TVs, although detractors 
complain about a corporate blandness to the 
design. Families will appreciate the many 
connecting-room options. Visit www.indagare.
com or contact a member of our bookings team 
for many more suggestions on Caribbean family 
travel with teenagers. Read Indagare’s review.

 Indagare Plus Amenities
 full breakfast for two included
 upgrade upon availability
 Early check-in & late checkout upon availability
 complimentary wi-fi access
 In-room welcome amenity 

Adventurous Families
Viceroy Sugar Beach, St. Lucia

 Sugar Beach occupies the most pictur-
esque and historically rich piece of real 

estate on St. Lucia: a UNESCO World Heritage 
site encompassing more than 100 acres of lush 
tropical rainforest, nestled between the island’s 
twin volcano peaks, as well as a white-sand 
beach—the only one in the area—bordering a 
National Marine Preserve just offshore. Scat-
tered throughout the property are 59 plush 
villas that combine plantation elegance with 
Southampton-cottage minimalism. Interiors 
are predominantly white, but stylishly accented 
with dark hardwood floors and black-and-white 
photographs. The voile-draped four-poster 
beds are piled high with feather mattresses and 
crisp 700-thread-count Egyptian cotton linens. 
All rooms have complimentary Wi-Fi and are 
outfitted with flat-screen televisions, Nespresso 
coffee makers and such deluxe amenities as 
Victorian claw-foot bathtubs, plunge pools and 
deck furniture.

Most of the Luxury Villas are set back on the 
hill, which makes them a bit hard to access but 

http://www.indagare.com
http://www.indagare.com
http://www.indagare.com/destinations/caribbean/caribbean-caribbean/dominican-republic/south-coast-casa-de-campo/hotels/casa-de-campo/
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destination: family friendly

affords beautiful panoramas of the surround-
ing foliage and mountainside; ocean views 
may be available upon request but cannot be 
guaranteed. Superior and Grand Luxury Villas 
have the added benefit of a living room with a 
queen sleeper sofa, and a handful of them are 
equipped with half bathrooms. Each villa cluster 
has very distinct characteristics, with some bet-
ter for families than others, so members should 
contact Indagare’s Bookings Team for assistance 
in reserving the most suitable accommodations. 

Sugar Beach is ideal for nature enthusiasts. 
On the property, guests can participate in sea 
kayaking, snorkeling, sailing, windsurfing and 
scuba diving in the National Marine Reserve. A 
five-minute drive away are such attractions as 

a drive-in volcano, botanical gardens, zip line 
cables, waterfalls and sulfur springs. Visit www.
indagare.com for more suggestions for active 
family trips. Read Indagare’s review.

 Indagare Plus Amenities
 full breakfast for two included
 upgrade upon availability
 Early check-in & late checkout upon availability
 $100 resort credit 
 complimentary wi-fi access

Multigenerational Families
Curtain Bluff, Antigua

 Developed in 1961 by the late Sir Howard 
Hulford, Curtain Bluff is still run by c
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Hulford’s wife, Michelle, and caters to a cadre 
of guests who have been coming year after year, 
generation after generation. 

The resort is set on a spit of land on the 
southern coast of the island, bordered one side 
by the Atlantic and on the other by the calmer 
Caribbean. All the rooms overlook the ocean, 
which means you go to sleep to the marvelous 
sound of crashing surf. The Caribbean-facing 
beach is lined with palm trees which shade 
the lounge chairs and hold hammocks. At the 
back of the beach are a half basketball court, a 
shuffleboard court, a freeform pool and a swing 
for kids. On the other side of the resort are four 
tennis courts, a squash court, a fitness center 
and the spa. 

A trip to Curtain Bluff can feel like a visit with 
old family friends. The rate is all-inclusive, so 
there are no dinner checks to sign, and tipping 
is not permitted; instead, guests are encouraged 
to donate to the hotel’s charitable organization, 
which funds scholarships for local children. This 
also means no activities fees, whether you spend 
the day deep-sea fishing, scuba diving, playing 
squash or taking a tennis clinic. This is particu-
larly wonderful for older kids, as they can easily 
set off on all sorts of adventures. The resort 
offers a kids club during certain peak times.

Lunch is served down by the beach and din-
ner up on the terrace, in the center of the resort. 
Dishes are simple and light, like grilled sword-
fish with fresh tarragon and baby bok choy. The 
extensive wine cellar has an impressive stock, 
including Château Margaux and even (amaz-
ingly for the Caribbean) Château Pétrus. 

Rooms are spacious and well-kept, with 
wicker furniture and huge marble bathrooms. 
The style is not überchic, and parts of the 
property could use some updating, but it is very 
comfortable, and the atmosphere is energetic 
and welcoming. Visit www.indagare.com for 
many more suggestions for multigenerational 
family travel. Read Indagare’s review.

 Indagare Plus Amenities
 continental breakfast for two included
 upgrade upon availability
 $100 resort credit
 complimentary wi-fi access
 late checkout on availability

To read more recommendations on the best hotels and 
resorts in the Caribbean for family vacations, visit  
www.indagare.com or contact our bookings team, at 
212-988-2611 or bookings@indagare.com.

Clockwise from top left: horseback riding at 
Casa de Campo; the pool at Four Seasons 

Nevis; a villa bedroom at Sugar Beach

http://www.indagare.com
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destination report: barbados

Best of Barbados
The appeal of Barbados transcends its rather 
quaint old-world Britishness, a fact that has not 
gone unnoticed by the A-list celebrities who 
quietly frequent the charming island.

Barbados has a bit of everything: one coast 
with soft, lapping Caribbean waves and 
another with dramatic Atlantic surf; 

world-class golf courses, restaurants, spas, shop-
ping and fun spots for after-dinner revelry; a 
rich history and a culture of graciousness. The 
island marries a chilled-out, relaxed Caribbean 
vibe with the mannered charm of England. 

Barbados’s geography has shaped its develop-
ment. The easternmost of the Lesser Antilles 
islands by one hundred miles, it lies closer to 
Venezuela than to Florida and is distinctly 
tropical. Visitors are more likely to see a monkey 
cross the road than a bicyclist, and the Bajan 
landscape is lush, a feature that encouraged sug-
arcane cultivation, along with the development 
of associated infrastructure and wealth. The 
island’s southeastern location, moreover, shields 
it from hurricanes, so that it accommodates 
residents and a thriving social scene year-round.

STAY
Coral Reef Club 
The Coral Reef Club could be mistaken for a 
member’s-only establishment. The 88 discreet 
guest rooms are spread among lovely cottages 
and two-story buildings in a maze of gardens. 
Each has a slightly different décor, but all reflect 
an elegantly informal dress code: lots of wicker 
and nothing too outlandish. All have private 
pools and sundecks, as well as covered terraces. 
The perfectly appointed spa is an island favorite. 
Read Indagare’s review.

Fairmont Royal Pavilion 

 A family-friendly resort atmosphere per-
vades this traditional hotel located toward 

the northern end of the island’s west coast. 
Terra-cotta roof tiles and floors add a slightly 
old-fashioned grandeur to the relaxed beach 
vibe. Seventy-two large, chic rooms open to ter- c
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races that give directly onto the sand or private 
decks. The long, wide beach is one of the Barba-
dos’s most beautiful. Read Indagare’s review

Sandy Lane  

 Once a playground for British royalty, 
Sandy Lane today caters to guests looking 

for perfection. Service is so formal it’s practically 
over-the-top. A chauffeured Bentley is available 
for airport pickups, and valets will unpack your 
luggage. Rooms are full of dark wood, cream 
marble, heavy curtains and Napoleonic canopy 
beds, creating a sumptuous if incongruous 
atmosphere. The hotel boasts three excellent 
golf courses, a 47,000-square-foot spa and an 
extensive kids club. Read Indagare’s review.

EAT
Barbados is the only Caribbean island with its 
own Zagat guide. The dining scene it covers is 
dominated by the west coast’s Holetown. 

Daphne’s
The décor of this classic London transplant is 
simple and stylish—with teak walls and a hip 
bar/lounge area in the front—and the menu 
is primarily Italian, with great seafood dishes. 
Paynes Bay, St. James; 246-432-2731

Lonestar
A favorite beachside restaurant, Lonestar is 
housed in a former repair garage and serves 
fresh, delicious food accompanied by lively mu-
sic. Mount Standfast, St. James; 246-419-0599

The Cliff
The hardest table to snag in high season is at 
the open-air Cliff. Stairs lead to the beach for 
the incoming yachts, and, as at Daphne’s, you 
can expect a lot of high-profile Brits. Derricks 
St., James; 246-432-1922

The Fish Pot
Located in a small fishing community, the Fish 
Pot is a bit north of the west coast’s main drag, 
but word has gotten out about its “eclectic 
Caribbean” cuisine. Be sure to request a table 
in the back overlooking the water. Little Good 
Harbour, Shermans, St. Peter; 246-439-3000

SHOP
The best boutiques can be found on the west 
coast, in Holetown and Paynes Bay.

Un Dimanche à Paris 
This Parisian transplant offers chic clothing, ac-
cessories and home goods inspired by travel and 
French culture. Its sister store, Un Dimanche 
à Paris: La Suite, has a to-die-for selection of 
throw pillows, cashmere blankets and stylish 
knick-knacks. Holetown; 246-271-8205

Jenni Blanc
Jenni Blanc’s home furnishings and gifts are el-
egant and make excellent hostess presents. The 
style is Caribbean chic with a touch of London 
sophistication. Holetown; 246-432-0989

Studio
Half photography gallery, half home furnishings 
shop, this breezy store sells wood-block-printed 
bathrobes, cushion covers and make-up bags 
from India. Holetown; 246-432-6765

SEE/DO
Barbados is one of the Caribbean’s premier golf
destinations, thanks to a trio of top-notch 
courses: the Royal Westmoreland, Sandy Lane’s 
Green Monkey and Barbados Golf Club. Inter-
national Polo matches are held at the 17th-cen-
tury Holders House and many well-preserved 
colonial-era historic homes and estates around 
the island are open to the public. 

http://www.indagare.com/destinations/caribbean/caribbean-caribbean/barbados/west-coast/hotels/fairmont-royal-pavilion/
http://www.indagare.com/destinations/caribbean/caribbean-caribbean/barbados/west-coast/hotels/sandy-lane/
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Very few places in the world 
allow you to unplug completely 
in order to recharge. Kamalame 

Cay is such a place, as 
discovers Simone Girner.

Hidden 
Bahamas

Co-directors Michael King 
and David Hew infused the 
tropical resort with style, 
including helping design the 
residences (right and above) 
that are great for families.
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destination report: kamalame cay

It sounds a little ridiculous to claim that a 
Bahamian island resort that has been open 
to guests for nearly twenty years and that 

has famously hosted Hollywood celebrities 
remains a hidden gem, but that is precisely what 
Kamalame Cay, in Andros, feels like. The Hew 
family purchased the 96-acre cay, a short ferry 
ride from northeastern Andros, in the 1970s and 
slowly developed it into a dreamy island retreat. 
It displays touches of other laid-back beach 
havens—a dose of Mexican Tulum bohemia, a 
dash of Harbour Island flair—but Kamalame 
Cay is also an incredibly personal testament to 
one family’s love for the Bahamas. 

Arriving at the dock of the cay after the 
four-minute ferry from Andros proper, guests 
can barely make out a manmade structure in 
the lush jungle of palms, casuarina and sea 
grape trees. Kamalame is designed to help the 
guests—kept to a small, intimate number—meet 
one another, and new friends often choose to 
have lunch or dinner together. Accommodations 
include the simple but comfortable Marina 
Suites overlooking the bay and the mangroves; 
and the Beach Villas and more sumptuous 
Residences, ranging from cottage-style struc-
tures tucked into the palms near the beach to 
six-bedroom extravaganzas.

Thanks to the relatively large size of the cay, 
which stretches for more than three miles, and 
the privacy-enhancing landscaping, the resort 
never feels crowded. The accommodations 
stress comfort above all. The day beds might 
not be brand-new, and the bedside lamps might 
not be the most stylish, but the Beach Villas 
immediately feel like home. All have supremely 
cozy beds, stone floors, stone-tiled walls and an 
eclectic mix of custom-made furniture in rough 
wood and wicker. They also contain kitchenettes 
and mini fridges stocked with thoughtful good-
ies, like fresh fruit, cheese and crackers. Not 

that you have to make a meal yourself—from 
the morning breakfast hamper delivered to your 
door to dinner featuring lots of local seafood, 
the food at Kamalame is fabulous.

What do you do once you’ve abandoned your 
shoes and changed into your sarong/bikini 
uniform? Most guests choose to lounge. There’s 
a small pool and a glorious beach, as well as a 
lovely spa with treatment rooms directly above 
the turquoise water. More adventurous types 
can go diving with the activities director or take 
advantage of the bone and deep-sea fishing that 
draws anglers to this part of the Bahamas. 

At Kamalame, city faces and make-up are 
soon abandoned, as well as watches and a gen-
eral sense of urgency. You zip around on your 
coral-colored bike or in your golf cart (every 
room comes with one), and the fact that you 
haven’t checked your email in over eight hours 
barely registers. In sum, like your hair after a 
dose of sun, saltwater and sea breeze, you feel 
wild and—finally—free. Read Indagare’s review.

Who Should Go:
Avid bone fishers; laid-back couples and groups 
of friends who want to unplug and recharge. If 
you bring the kids, know that you will be the 
one entertaining them. 

Who Should Not Go:
Travelers seeking marble bathrooms, a scene 
and hovering service. This is not the Four Sea-
sons, and it doesn’t want to be.

Getting There:
Fly to Nassau (2.5 hours from New York), then 
charter a 15-minute seaplane or helicopter. You 
can also charter a private prop plane to the An-
dros Airport, from which it’s a 30-minute taxi 
ride (down a badly paved road) to the Kamal-
ame dock. The ferry ride takes four minutes. 

http://www.indagare.com/destinations/caribbean/caribbean-caribbean/bahamas/hotels/kamalame-cay/
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Anguilla, whose name derives from the 
Spanish word for “eel,” boasts five-star 
hotels, stunning private villas, excellent 

golf and some of the best food in the Caribbean. 

Cap Juluca
Situated on 179 acres on Anguilla’s west-
ern tip, Cap Juluca has a split personality, 

blending Frette linens with wooden plantation 
shutters and basic tiled floors with flat-screen 
TVs. Its 65 rooms and suites and six pool villas 
are housed in eighteen Moorish-style villas set 
on a mile-long white-sand beach looking out 
on crystal-clear Maundays Bay. All rooms have 
patios or terraces where breakfast is delivered 
in the morning. Instead of windows, the villas’ 
ocean-facing walls consist of floor-to-ceiling 
shutters that open all the way to maximize 
views. The furnishings in some standard rooms 
could use an upgrade, so refer to the Indagare 

Bookings Team to ensure an updated room. 
Most guests spend their days on the beach, 

preferring it to the unremarkable pool. The sea 
is so calm that even small children can splash 
around. Read Indagare’s review.

Viceroy Anguilla
South Beach comes to the Caribbean in 
this imposing, buzzing property that mar-

ries sleek style with dramatic placement on a spit 
of land jutting into the sea. The Viceroy Anguil-
la, comprising multiple five-story cinder-block 
clusters, is undoubtedly scene-y, in high season 
mimicking party havens like Ibiza. Rooms have 
a polished style, with chic, modern furniture 
and monotone linens that would work as well in 
New York City as in Anguilla. The Viceroy has 
Anguilla’s only real kids club, a plus for families, 
and the stand-alone villas are spacious with con-
temporary interiors. Don’t miss the boutiques 

Anguilla’s Highlights
Only sixteen miles long and three miles wide, tiny Anguilla has a breadth 
of luxury amenities. The Indagare Travel team and Ann Abel report.

Left to right: Àni Villas; a suite at 
the Viceroy Anguilla; Malliouhana’s 

entrance; a villa at Cap Juluca
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just off the lobby, which offer fashionable beach 
pieces. Read Indagare’s review.

Malliouhana

 In late 2014, thirty years after becoming 
the standard bearer for luxury in the Ca-

ribbean, Malliouhana emerged from a massive 
eighteen-month renovation as an Auberge Re-
sort, with a new relaxed sophistication, updated 
design and major restaurant reboot. The long-
overdue makeover brought the property into the 
present by knocking down walls to let in more 
light, creating a sunny color palette of saffron 
and celadon blue and filling the 44 guest rooms 
and suites with a quirky mix of British colonial, 
chinoiserie, Deco and contemporary pieces, like 
massive, rococo mirrors concealing the televi-
sions. It did not, however, change Malliouhana’s 
best feature: the jaw-dropping views of the 
Caribbean below at nearly every turn. 

The removal of the beachfront villas, which 
has meant that the beaches are now a walk 
away, has sparked some controversy. But the 
new two-tiered infinity pool—one level for 
adults and the other for families—is stylish. 

The new restaurant is helmed by a chef who is 
part of the SPE (sanitas per escam, or “health 
through food”) clean-eating movement. His 
creations—from a light carrot gazpacho to 
lobster and conch pizza—are fresh, flavorful and 
wholesome, without ever veering into health-
food territory. Read Indagare’s review.

Àni Villas
The Àni Villas, which can be booked as two five-
bedroom houses or a single ten-bedroom one, 
are perched atop a cliff with sweeping views. 
There are two pools, a tennis court, a fitness 
room, a game room and two rooftop balconies 
on which to watch the setting sun while sipping 
the chef ’s special rum punch. The villas all have 
kitchens and airy living spaces with high ceil-
ings and enormous sliding-glass doors leading 
to generous outdoor areas that make the most 
of the ocean views. The predominantly white 
interiors are contemporary and sleek, with such 
unique touches as coffee tables made from the 
gnarled roots of a teak tree.

The villas are about a five-minute walk from 
a small beach and about 15 minutes by car from 
Anguilla’s main beaches and restaurants. Those 
unafraid of heights will love the drama of the 
glass-balconied overwater deck, which extends 
far over the cliff face. Read Indagare’s review.

Caribbean by Sea 
For some, the best way to tour the Caribbean, 
and its incredible seascapes, is by boat. Indagare 
can arrange everything from a sailboat to cruise 
between St. Barth’s and St. Martin to a yacht for 
exploring secluded, uninhabited islands. Active 
types need not worry: you can partake in plenty 
of activities, like snorkeling, visiting natural salt 
water springs, treasure hunts for kids and romantic 
dinners on private islands. Boats with jet skis, 
paddleboards, kayaks and other water toys can 
be arranged. Contact the Bookings Team to learn 
more and book a private charter: 212-988-2611.
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Is It Right for Me?
How to choose among four Caribbean island destinations, 
each unique in character, vibe and sensibility.

Mustique 
The Grenadines
In three words: villas, exclusive, relaxed

Getting There: From New York City, fly five hours 
to Barbados, then take a forty-minute charter flight on 
Mustique Air.

Who Should Go: Those who want to hole up in a 
fabulous villa or join an international community of sun-
loving people with big names and bank accounts but no 
urge to flaunt them.

Good to Know: Mustique has only two hotels, so 
most visitors rent villas.

Highlights: Having Champagne at the cocktail party 
thrown by the management company that oversees the 
island; experiencing the weekly jump-up dance parties at 
Basil’s; shopping for breezy caftans at Lotty B.  

Celebrity Sightings: A host of British royals, 
including the Duke and Duchess of Cambridge.

Harbour Island  
Bahamas
In three words: tiny, rustic, laid-back

Getting There: Fly to North Eleuthera from Miami, 
Fort Lauderdale or Nassau. 

Who Should Go: Families and couples who seek an 
island with an easy, laid-back vibe. If you prize luxury trap-
pings and five-star comforts, this is not the place for you.

Good to Know: Nothing on Harbour Island is fancy 
or tricked out, including the hotels. Visitors need to be 
relaxed and go with the flow.

Highlights: Homemade croissants at Arthur’s; lobster 
quesadillas at Sip Sip; shopping at Blue Rooster and 
Sugar Mill; walking along the east coast’s stunningly 
beautiful pink-sand beach.

Celebrity Sightings: Diane von Furstenberg, Barry 
Diller, Elle Macpherson
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British Virgin Islands
In three words: unspoiled, pricey, yachting

Getting There: U.S. travelers can fly to San Juan, 
from which it’s a short flight to Tortola, or to St. Thomas, 
from which they can either take a (longer) ferry ride or 
charter a small plane or helicopter.

Who Should Go: Anyone who loves being on or in 
the water. The islands’ closeness to one another makes 
for smooth seas and great cruising, and the abundance of 
water sports means that the hardest decision you make 
each day is whether to go snorkeling or paddle boarding. 

Good to Know: Most properties are far from stylish, 
but their old-school Caribbean aesthetic has a certain 
nostalgic appeal and there are some gorgeous villas (such 
as Aquamare, pictured above).

Highlights: Bringing the kids to Little Dix, one of the 
Caribbean’s most family-friendly properties; sailing the 
incredible turquoise sea on a chartered yacht.

Celebrity Sightings: Daniel Craig and Rachel Weisz

St. Lucia 
Lesser Antilles
In three words: volcanic, dramatic, picturesque

Getting There: There are direct flights from New 
York, Miami and Atlanta.

Who Should Go: Those who want an easy, direct 
flight and nature enthusiasts. The island’s main attractions 
include such highlights as a drive-in volcano, botanical 
gardens, zip-lining, waterfalls and sulfur springs.

Good to Know: There are two airports, one in the 
north and one in the south. Be sure you know which is 
nearest the resort you’re visiting, as driving on the winding 
roads can be an unwelcome adventure.

Highlights: Staying at Sugar Beach, (pictured above) 
an acclaimed resort with a gorgeous white-sand beach and 
views of the Pitons. Guests go sea kayaking, snorkeling, 
sailing and scuba diving in the National Marine Reserve.

Celebrity Sightings: Gwyneth Paltrow
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Private Islands 
in Paradise
From an intimate island hotel to a celebrity-owned 
property you can take over for an exclusive 
escape, here are some of Indagare’s favorite 
private venues, ideal for special occasions.

Clockwise from left; a house at Musha Cay; Parrot 
Cay’s Tiki Hut; sandbar lunch at Musha Cay; a 

beachview room at Parrot Cay; a stone pathway 
in Guana Island; Necker Island from above
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How would you answer the question “If 
you were stranded on an island, what 
would you bring?” Sunscreen, a favorite 

book, a phone—all are practical responses. But 
these over-the-top spots provide every possible 
luxury—even ones you didn’t know you craved. 

Jumby Bay, Antigua

 With its manicured garden paths and long 
white beaches bordering the limpid tur-

quoise sea, Jumby Bay is a true five-star prop-
erty with top-notch service and every modern 
luxury. The island belongs to an association of 
homeowners, some of whose sumptuous homes, 
strung along the coast like pearls, can be rented 
should visitors desire more seclusion that the 
main hotel affords. Read Indagare’s review.

Parrot Cay, Turks & Caicos
Located on its own cay and possessing one 
of the Caribbean’s most pristine beaches, 

Parrot Cay is exclusive and expensive. In design 
and ambiance, however, it has the castaway, 
barefoot beach feel of resorts in the Maldives or 
Bali. The gorgeous private villas—complete with 
butler service and direct beach access—are ideal 
venues for the ultimate wedding or house party.  
Read Indagare’s review.

Guana Island, British Virgin Islands
Few people know about Guana Island, one of 
the last privately owned islands in the Caribbe-
an. The owners are committed to preserving the 
native ecosystem, thought to be more diverse 
than that of any land mass of its size in the Ca-
ribbean, and have reintroduced many extirpated 
species. Guests stay in lovely, simple cottages 
and enjoy family-style meals in the main house. 
With a 30:1 ratio of acres to guest, the retreat is 
perfect for nature lovers looking for a peaceful 
escape. www.guana.com

Necker Island, British Virgin Islands
Richard Branson’s private island is fa-
mously exclusive, a retreat for actresses, 

rock stars and business tycoons seeking to escape 
paparazzi for a little rest and relaxation. These 
visitors generally pay a hefty $42,500 per night 
to take over the whole island for their exclusive 
use. But during the resort’s so-called Celebration 
Weeks, those without a Branson budget can book 
individual rooms for still stratospheric but more 
attainable sums. Read Indagare’s review.

Nandana, Bahamas
Asia, particularly Thailand, provides both the 
design and the spiritual inspiration for Nan-
dana. The owners even invited a Hindu priest to 
bless the 18,000-square-foot compound when 
it was completed. In many ways, it still feels like 
the private home it was built as. Guests must 
take over the entire resort, which encompasses 
five lavish suites and a variety of indoor and out-
door common spaces. Read Indagare’s review.

Musha Cay, Bahamas
Guests at David Copperfield’s private island 
have all it to themselves—not only the 150-acre 
property itself but also Copperfield Bay’s ten other 
cays (all uninhabited). Seeming almost too good 
to be true, the illusionist’s paradisiacal retreat 
provides the ultimate luxury escape. Visitors can 
while away the daylight hours lounging on one of 
the forty private beaches or sailing between the 
islands and spend their nights playing billiards on 
Houdini’s championship table or watching mov-
ies on an enormous outdoor screen, set up on the 
beach. The island and its five guest houses can be 
rented for up to 24 guests. www.mushacay.com

For more information about our favorite private islands 
or to arrange a special event in the Caribbean, contact 
Indagare’s bookings team at bookings@indagare.com or 
212-988-2611. Read more at www.indagare.com.c
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http://www.indagare.com/destinations/caribbean/caribbean-caribbean/british-virgin-islands/necker-island/hotels/necker-island/
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Caribbean Typecasting 
The Indagare team is here to make your holiday hotel recommendations, whether 
you beach attire is more blue jean cut-offs or Roberto Cavalli gown.

Parrot Cay 
Turks	&	Caicos

Eden Roc
St.	Barth’s

Jumby Bay
Antigua

Sandy Lane
Barbados

Barefoot Louboutins Espadrilles Kitten-heel 
Manolos

Footwear

West Village Soho TriBeCa Upper East SideManhattan	

neighborhood

Cold-press 
juice

Rosé Rum punch Gin martiniDrink	of	

choice

Yoga & 
massage

Shopping & 
dancing

Stand-up 
paddleboarding

Golf &  
gossip

Top		

activities

No one Current 
flame

The whole 
family

In-lawsWho	to		

bring

A classic 
novel

Pucci 
bikini

A nanny Tatler & 
Hello!

What	to		

bring

Reese  
Witherspoon

Cara  
Delevingne

Kerry  
Washington

MadonnaCelebrity	

persona

Inner peace New flame Baby turtle 
sponsorship

Tennis elbowSouvenir

The Affair Anything starring 
Marion Cotillard

Frozen Downton 
Abbey

Playing	on		

the	iPad
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   HUNTING FOR DRAGONS. 

                 Spring Festival, near Rosewood Beijing

A TRUE JOURNEY NEVER ENDS. rosewoodhotels.com

AMERICAS |  AS IA |  CARIBBEAN |  EUROPE |  MIDDLE EAST   
Now Open: BEI J ING  Soon: RIYADH, BAHAMAS 

15608_IndagareBlackBook_CarribIssue_PG_March-April_V2.indd   1 2/9/15   6:07 PM



c
r

e
d

it
 t

K

“We’ll get there fast and 
then we’ll take it slow.” 

~The Beach Boys

To purchase back issues of the Indagare Magazine ($10 apiece), send an email to 
info@indagare.com or call 212-988-2611.
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