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LONDON CALLING
In London, Babaji
restaurant opened its
doors in December 2014
and, like many of Alan
Yau’s businesses, it is
likely to become one of
the city’s hotspots. The
house specialty is “pide”: a
typical Turkish dish made
of a boat shaped leavened
dough with multiple fillings
– also known as Turkish
pizza. You can order
in the minced like lamb
with tomato and pepper
or chargrilled courgette,
tomato, walnut and goat’s
cheese versions.

Bed
and
Bread

BABAJI.COM.TR

Instead of going for expensive and exotic scents and essences, the Praktik
Bakery Hotel, in Barcelona, bets on the simplicity and originality that comes
from the smell of fresh from the oven bread. The irresistible scent that
invades the hallways come from the Baluard Bakery, in the hotel’s lobby –
and it’s responsible for the many warm types of bread available to guests
from the hotel and who else is seduced by them. Anna Bleesolà is lead baker
of this and two other units in the city. The hotel’s interior design, signed by
Lazaro Rosa-Violán, reinforces the cool but elegant atmosphere.
H O T E L P R A K T I K B A K E R Y. C O M / E N

60

April 2015

Travel

F

E

A T

U

R

E

F

world, handpicked by well-known experts.
If you want a more exclusive drink, you can
choose the Masumi Sake, the hotel’s signature
blend. When privacy is required, guests and
visitors can choose from five secluded dining
rooms, on the 34th floor. Due to open in a
few months, in the spring of 2015, The Cafe
by Aman is another great option for lunch
or dinner, with a menu that promotes the
uncommon matching of Mediterranean and
Iberian cuisine, with every item in the menu
being chosen according to the season – and
that’s really rare in Tokyo’s cuisine. On the
other hand, The Lounge by Aman is a laidback area, for those who want to have a drink
and savor appetizers with friends in a cool
atmosphere. In the afternoons, the hotel
serves their guests traditional teas and sweets.
When night falls, the moonlight seeps behind
the counter, where mixologists come in to
prepare every cocktail in the menu, from the
simplest to the most elaborated. Available 24
hours a day, the in-room dining option pleases
those who travel in order to relax, since guests

Asian
Dream
Shoes and worries do not come in – one
because of tradition, the other to disobey it.
That’s because Japan’s capital has moved
forward in time when it comes to technology
and, since then, they have gotten used to seeing
time go by really fast, not moving at its natural
pace anymore. In the heart of the city, however,
you can find those who bring back harmony
to our day-to-day: the Aman Tokyo, a hotel
that follows classical concepts of Asian design,
leaning towards peaceful existence between
visitors and environment. Wood, washi paper
and stones are the dominant elements in the
building, because they are natural materials
and bring to the space a feeling of order and
amplitude from the Japanese gardens. The show
goes on with organic light, which transforms
62
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can enjoy the best of American, Continental or
Japanese cuisine in the comfort of their room.
And those who don’t miss a good night out can
recharge their batteries in the Aman Spa, with
almost 2,500 m2 on two floors and that offers
treatments that explore movement, aesthetics
and relaxation. A complete fitness center is
available for those who feel too energetic for
a massage session. Keeping fit is made even
easier at The Yoga & Pilates Studio, properly
prepared for such activities, and that can be
complemented with swimming lessons in the
30 meters hot indoor swimming pool. Locker
rooms and sauna complete the fitness list the
Aman Tokyo. A library and business center
with two workstations and meeting rooms for
up to six people are also available for guests
traveling on business. A cigar lounge with a
built-in humidifier is also part of the hotel’s
structure, and it welcomes guests all day long.
As you can see, at least one area is dedicated
to the expectations and needs of their guests,
since Aman always has its doors open and the
clocks set – but you can only go in barefoot.

A M A N R E S O R T S . C O M / A M A N T O K YO

H I G H - E N D C U I S I N E , P R I V I L E G E D V I E W, E XC L U S I V E
S A K E A N D P R I VA C Y – E V E N M O R E R E A S O N S T O L O S E
YO U R S E L F I N T I M E A N D AT T H E A M A N T O K YO .

the hotel’s colors throughout the day, showering
with bronze the noblest of the spaces of the
hotel in the late afternoon. In order to offer a
more fluid transition from one room to another,
they sacrificed their partitions and gracefully
accepted their achieved unit. It is easier to
contemplate the time’s race contrast in and out
of the hotel in The Restaurant by Aman, on
the 33rd floor, with a magnificent view of the
Imperial Palace Garden and Mount Fuji. Food
is based on Mediterranean concepts. The glass
walk-in wine cellar allows everyone to see all
the great options to harmonize all experiences
in the hotel – and we’re not just talking about
the wine, since some of the best sakes in Japan
are also part of Aman’s cellar. They have over
1,200 bottles from wineries from all over the
April 2015

FOLLOWING CLASSICAL CONCEPTS OF ASIAN DESIGN, THE HOTEL LEANS TOWARDS PEACEFUL EXISTENCE BETWEEN VISITORS AND
ENVIRONMENT, WITH CHANGING COLORS THROUGHOUT THE DAY, THANKS TO ORGANIC LIGHT INCIDENCE.

April 2015
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ASIADECUBA.COM

ASIA DE CUBA
After four long years, Asia de
Cuba is back at 415 Lafayette
Street, New York. None other
than Philippe Starck signs its
design, which oozes of fun and
chic theatricality. However, the
restaurant’s international fame
is not due to its design, but rather
its cuisine, which blends Latin
and Asian cuisine. The menu’s
main star is the Tunapioca, a tuna
picadillo tartar with Spanish
grapes, almonds, coconuts
and other spices. Amongst the
traditional dishes, there’s the
Cuban Spiced Chicken and the
Char Sui Beef Short Ribs. Asia de
Cuba serves all of its dishes with
a side of rice, of course.

T O R O - N YC . C O M

TORO

ZUMA
Seen as one of the best Japanese cuisine restaurants in the world, Zuma
landed on 261 Madison Avenue, early on January this year, bringing some
of its most acclaimed dishes along, as well as its izakaya casual dining style.
For those not familiar with the term, izakaya means “the act of seating
down to drink some sake”. With three “overheated” kitchens that work
throughout the day and well into the night, the restaurant invests on a
variety of intense flavors and great dish presentation.

MUST GO
NEW YORK
W E ’ V E S E L E C T E D F O U R R E S TA U R A N T S F O R F O U R
DIFFERENT OCCASIONS

Tackling down any predictability you can think of, Toro Restaurant brings all the flavors and seasonings of
Spain to the Meatpacking District, in New York. Brave chefs Ken Oringer and Jamie Bissonnette are coproprietors, alongside Doug Jacob and Will Malnati. Housed in an old Nabisco Factory, the restaurant’s main
star is its gastronomy. However, it is not unheard of for the space in itself to take center stage. The carefully
elaborated drinks usually take our minds away from the dispute between the cuisine and the space, and sip-bysip we are reminded that, at the end of the day, it’s all part of the same big show.

CARBONE
Put together indirect lights, apparent
brick walls and an Italian menu and
you are back to 1920’s New York and
its Italian-American charm. The
time travel is courtesy of businessmen
Mario Carbone, Rich Torrisi and Jeff
Zalaznick, the men behind the Carbone
Restaurant, at 181 Thompson Street. Just
like the décor, the menu also pays tribute
to the olden days, featuring classics such
as the Linguini Vongole, the Parmesan
Veal, the Scarpirello Chicken and other
options that remind us of how rich and
tasteful Italian cuisine really is.
C A R B O N E N Y. C O M
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Haute Fitness

THE KAY CUB FITNESS CENTER, IN PARIS, OFFERS
2,000 M2 OF HEALTH AND WELLBEING
K L AY. F R

Members only, the Parisian temple of physical activities shows off its vintage design, which helps with its status
of trendiest gym for cool people. In the workout room, high tech equipment helps sculpting the bodies of clients
who are always under the watchful eyes of some of the best instructors Paris has to offer. Dancing, boxing and
other such activities have their own spaces. Members can recharge their batteries at the gym’s high class SPA
with relaxing treatments, sauna and hamman. It’s this healthy blend between Zen and energetic that defines
the local atmosphere. After breaking a sweat, it is time to surrender to the gastronomic pleasures of the recently
opened Sinople, which is the only part of this exclusive gym that is also open to the public. The restaurant is ran
by chef Rémi Poulain and offers tasty options for those that want to stick to their diets, even when dining out.

CONCIERGE

Miriae Carni
4 5 PA R K L A N E

FINE DINING

HAKKASAN
The Michelin stared restaurant ran by chef
Tong Chee Hwee reinvents classics of the
Cantonese cuisine. Oozing a cool trendy
atmosphere, the house is driven by a
smart casual code. Jeans, for instance, are
allowed when paired up with shoes.
HAKKASAN.COM

NIGHTLIFE

BONBONNIERE
Who came first: the egg or the nightlife?
In London, at least, they were born at the
same time as the infamous Fabergé Egg
inspired the BonBonniere. This goes for the
drinks as well, served in Swarovski crystal
glasses that mimic the Egg’s traces.

A MULTIFACETED HOUSE
Eclectic and innovative, the Casa
Cavia, in Buenos Aires, Argentina,
houses architecture, gastronomy,
arts and literature under the same
roof. Filmmaker Lupe Garcia is the
name behind this new inspiring
and welcoming boutique concept.

JK ROMA

BONBONNIERECLUB.COM

VISUAL CULTURE

OUR GALLERY
Before anyone says this is a biased option,
Mirae Carni herself says: “We host a
different exhibit every three months and
they are all very different from the other
ones you see around town”. She also
praises the work of the hotel’s curators.

POR ALEXANDRA LORAS

DORCHESTERCOLLECTION.COM

C A S A C AV I A . C O M
JKROMA.COM

local menu also features international tastes that promise to entice.

The two-story house was built in 1927. Nowadays each one of
its rooms has a different theme. The kitchen serves traditional
Argentinean cuisine. Chef Pablo Massey prepares the dishes. At the
library, under the curatorship of Ana Mosqueda, visitors can browse
throw innumerable romances, art catalogues and even children’s
books. Once you find a book that catches your eyes, you are welcome
to take it to any of the other several rooms to read it, at your own
time. Some of the books are for sale at the bookshop, located on the
second floor. Other shops you can visit while at the Casa Cavia are
Silvia Grosso’s famous flower shop and perfume maker Julian Bedel’s
candles and fragrances boutique. Temporary exhibits featuring local
artists are amongst Lupe Garcia’s plans for the near future.
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The backdrop for the luxurious JK Place Roma is a 17th century building,
previously the home of the University of Architecture of Rome. Renowned Italian
architect Michele Bonan, who is also responsible for the design of other two
hotels of the group, in Florence and Capri, designed the project for this double
ceiling height, meets modern lines building. At the heart of the city, in the Via Mont
d’Oro, the hotel offers a cosmopolitan urban atmosphere as well as a discreet
refugee of peace and delight. There are only 30 rooms, which contributes to the
cozy feeling. From their balconies, guests are able to observe the comings and
goings of the biggest city in Italy. At the JK Café Lounge Bar & Restaurant, the

SIGNATURE VIEW

SHARD
The best and highest point to contemplate the
incredible London backdrop is the penthouse
of The Shard, at the 68th, 69th and 72nd
floors. They are at almost twice the height of
any other observatory. From up there, visitors
have a 360o view of the city.
THE-SHARD.COM

April 2015

67

Travel

P

R

O

F

I

L

E

P

R

O

F

I

L

E

Travel

Professional
Traveller
AFTER WORKING WITH THE STARWOOD AND FOUR SEASONS
CHAINS, GONÇALO CLEMENTE IS NOW AT THE HEAD OF THE
DESIGN HOTELS AND SHARES WITH US A PART OF HIS JOURNEY

PHOTO MICHAEL MARQUAND

There are not enough stars to qualify a hotel service. This
is the opinion of Gonçalo Clemente, an Angola born,
Portuguese native, whose experience of almost two decades
in the business of hospitality, gives him enough expertise
to theorize on the ways of this market. “There is always the
perfect inn for each traveler and each budget but service
has nothing to do with that”, he says. Clemente worked
with the Starwood and Four Seasons chains and now he is
the head of the American branches of Design Hotels. From
his vantage point of view, the expert sees a growing need to
establish a line of communication with clients, especially at
such a technological time when everything is more volatile
and competitive. “I think one of the great differentials
of the Design Hotels is it respect for ‘community’: we
present accurate information, at the right time, because
we are always analyzing our partners in order to better
understand them, thus meeting their expectations”. This
ability overreaches other areas of his life as well, and
allows him to take on the role of collaborator of Condé
Nast Traveler: “I love writing and I love sharing my stories
and destination and travelling tips”, he adds. The same
sensibility which drives him to make time to help friends
and even people he has never even met, also favors him in
his career, as it allows Gonçalo to bond with his colleges.

He confesses one of the things he likes the most about his
profession is the daily contact he has with those people
who work at hotels and who have always been faithful
to their own ideas and dreams. Out of all the hotels he
has ever been too, his favorites are the Insólito Hotel, in
Buzios, Rio de Janeiro and the Das Stue, in Berlim. The
first, however, has an advantage: it is by the sea, the one
thing that inspires him more than his spinning classes,
something he is “completely addicted to”. This fascination
with sports, however, is something personal. He is not the
kind of person who would impose something on others.
This is his ground rule, even when the subject is religion.
“I was raised a Catholic and I believe in it, but I have my
own conversations with God”, he says. “Regardless of your
religion, I think the most important thing is to do good,
not only when it comes to the big things in life, but also,
actually, especially, when it comes to the little ones. You
must do good to others”. Always open to new experiences
and to learning new things, the Portuguese innkeeper has
great stories to share, but he’d rather keep his advices to
himself – unless someone asks for them. On the other
hand, Gonçalo is extremely tolerant of unsolicited advises
people give him. However, on his own words, “I’d actually
rather take advice from life itself”.
April 2015
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Jean-Goerges Vongerichten
revisits classics in his
Matador Room, the new
pillar of Latin food in
Miami Beach. The dishes
are made to be shared.

The Bossa Nova
line celebrates
Brazilian energy

MILAN

CARLO E CAMILLA

THE GEOGRAPHICAL
POSITION MIGHT BE THE
ONLY IMMUTABLE ASPECT
IN COSMOPOLITAN CITIES.
EVERYTHING ELSE SEEMS
TO CHANGE ALL THE TIME,
ESPECIALLY ESTABLISHMENTS.
WE’VE SELECTED FOUR NEW
GREAT PLACES ON SOME OF
THE MOST SOUGHT AFTER
CITIES AROUND THE WORLD

CARRIED
AWAY

GUCCI

WITH OR WITHOUT WHEELS; MADE OF
LEATHER OR FIBER: EACH TRAVELER
HAS HIS OR HER DREAM LUGGAGE.
WE’VE CHOSEN FOUR WELL
DISTINCTIVE MODELS IN ORDER TO
INSPIRE YOU TO COLLECT STAMPS
ON YOUR PASSPORT

<

Winner of the Wallpaper Design Award 2015, in
the “new restaurant” category, Carlo and Camila
boasts of a dramatic décor, somewhere in between
a dream and reality. The contemporary menu
was elaborated by chef Carlo Cracco.

The Italian label
bets on the “little
black dress” rule

<

New
Hot
Spots

E D I T

G OYA R D
The maison revisits
the classic style with
its Trolley Bourget
Noir Gold

BARCELONA

BISTREAU BY ÁNGEL LEÓN
Known as the “sea chef” due to his passion for and
knowledge of fish and crustaceans, chef Ángel
Léon has solidified all of his experience in the
menu of the restaurant of the Mandarin Oriental
Barcelona. An extensive wine list – which includes
the Jerez – completes the experience.

MONCRIEF

TOTO’S

The label best on
marsala, this season’s
hottest color

Toto’s is located at the heart of
Knightsbridge, in London. Its menu
mimics the local tastes of Provence. After
an intense renovation, the restaurant
now features a cozy atmosphere.

DO YOU WANT TO KNOW MORE ABOUT THE HOTSPOTS LISTED ABOVE? BISTREAU BY ÁNGEL LEÓN – MANDARINORIENTAL.COM/BARCELONA |
TOTO’S – TOTOSRESTAURANT.COM | EL MATADOR – MATADORROOM.COM | CARLO&CAMILLA – CARLOECAMILLAINSEGHERIA.IT
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Luggage wheels help with distributing weigh, but a strap carry on is
usually more elegant – which is why it is good to always have options.
When choosing your carry on, it is important to take into consideration
the time and purpose of your trip, as well as the means of transportation
you will be using. This will help you pick the best model for you.
April 2015
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MANDOLIN

Lanvin
Tribute

AT THE BEACH
A favorite with jet setter, the Mandolin Aegan
Bistro, in Miami, as of March, will bring a new
concept of bistro-chic to the first floor of the
Soho Beach House (former Tiki Bar). Members
and guests only, the space will serve daily
breakfast, lunch and dinner. The bombastic

01.

partnership between the most charming Greek
house of the city and the most trendy in hotel
was announced to members of the Soho
group via a very brief e-mail, FYI.
S O H O B E AC H H O U S E . CO M

03.

04.

Rockin Aussie
RAN BY PROPRIETOR AND CHEF NEIL PERRY, THE
ROCKPOOL IS AMONGST THE MOST AWARDED
RESTAURANTS IN AUSTRALIA. OPENED SINCE
1989, IN SYDNEY, THE PLACE IS AN ICON OF LOCAL
GASTRONOMY. IN 2013, IT CHANGED ITS ADDRESS
AND RELOCATED TO THE GROUND FLOOR OF
A HISTORIC BUILDING ON BRIDGE STREET. THE
MENU, PREPARED BY PERRY AND HIS EXECUTIVE
CHEF, PHIL WOOD, SETS TRENDS IN MODERN
AUSTRALIAN CULINARY AND IT HARMONIZES WITH
THE SELECTION OF 1,100 LABELS OF WINE AND A
DÉCOR IN BLACK AND GRAY. R O C K P O O L . C O M
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The Palais Galliera put out
its best red carpet to receive
an exhibit, which pays
tribute to the life and work
of Jeanne Lanvin, one of the
most striking personalities
in the world of Parisian
haute couture. Sponsored by
Swarovski, the exhibit is on
display until late August. Its
official opening, in March,
attracted some of the most
important names in the world
of fashion. Nadja Swarovski,
from the Swarovski Executive
Board, says that the exhibit “is
a tribute to the abilities, the
genius and the creativity of an
extraordinary artist who knew
how to capture and express the
spirit of his time”. At 125 years
old, Lanvin is the oldest haute
couture maison still in activity
in Paris. The partnership
between the Swarovski and
Palais Galliera is not new, as
the famous rocks own Jeanne
Lanvin their fame – a favorite
material of the stylist.

07.

01. ELIE TOP, HERVÉ VAN DER STRAETEN,
VINCENT DARRÉ AND BRUNO FRISONI
02. ANASTASIA BARBIERI 03. CARINE
ROITFELD AND ALBER ELBAZ 04. LUCAS
OSSENDRIJVER AND JARED LETO
05. ANNA DELLO RUSSO 06. KELLY
ROWLAND 07. CHIARA FERRAGNI 08.
BRETT HEYMAN AND JENNIFER FISHER
09. ALBER ELBAZ, NADJA SWAROVSKI
ABD TOMMY HILFIGER

B Y C A R O LY N T R A V I S
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