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Romantik Hotel Muottas Muragl 
Muottas Muragl, Swiss Alps

Tucked away in one of the most beautiful 
vantage points in the Swiss Alps’ Engadin 
St. Moritz, the hotel, accessible only by a 
10-minute ride on the Muottas Muragl’s 
exclusive funicular, is set in an intimate and 
romantic mountain setting. At an altitude of 

2,456 metres and set in the triangle of Zurich, 
Milan and Munich, it enjoys breathtaking 
panoramic views along the Upper Engadin 
Valley, a land of lakes and alpine villages. 
From the terrace, enjoy scenes of nature in 
all its splendour. Inside, the combination of 
arolla pine and walnut, together with natural 
stone, creates an atmosphere that is both 
stylish and pure. 

Food & Travel around the world
Explore epicurean inspirations; from hidden gems to perennial classics, 
from simple delights to refined pleasures. The Great Address shares 
some of their food and travel discoveries to be included on your must-
to-do list. Join us on a journey from Amsterdan to San Sebastían.

Explore and Enjoy!
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White Elephant Safari Lodge
South Africa
Step back in time to the elegant and classic 
colonial days of the African homestead at 
this secluded retreat. Set amidst the unspoilt 
savannah bushveld, a place teeming with game 
and birdlife, the White Elephant Safari Lodge 
offers the ultimate “Out of Africa” experience.
Located in the beautiful Pongola Game 
Reserve and overlooking the majestic 
Lebombo Mountains, the lodge sits next to 
the shimmering waters of Lake Jozini and the 
endless savannah woodland of the northern 
KwaZulu Natal.
Luxury safari tents surround an elegant 
1920s homestead. Exquisitely furnished with 
antiques, the décor is classic colonial, with 
plenty of natural materials, muted colours and 
African artefacts to capture the history and 
romance of a bygone era.
Each tent enjoys its own secluded spot. Tents 
are decorated with crisp white linen and teak 
furniture. Don’t miss tying back the tent flaps 
to the ensuite bathroom before luxuriating in 
the claw-footed Victorian bath so as to better 
enjoy the star-flecked African skies across the 
distant wetland.
The cuisine is superb with traditional African 
flavour. Venison meals are not to be missed.
The lodge is rich in activities to prime guests 
for the safari mood. Open-top 4X4 game 
drives, bush walks, sunset boat cruises, tiger 
fishing and joining in the “Space for Elephants” 
monitoring program are just a few. Don’t 
forget those early-morning walks along Lake 
Jozini. There is also a lovely rim pool with sun 
loungers on the wooden pool deck.
The first proclaimed game reserve in Africa, 
Pongola Reserve is host to four of the ‘Big 
5’ species. The reserve enjoys many of this 
incredible continent’s most fascinating species, 

including buffalo, elephant, rhino, leopard, 
hyena, giraffe, wildebeest, zebra, warthog, 
12 species of antelope and over 350 types of 
birds, plus an array of smaller mammals and 
insects.
Venture into the wilderness to witness that 
magical moonrise, enjoy glorious sunsets, 
bubble baths, dusky bird calls, champagne 
on ice, private dinners and star-studded skies. 
Enjoy the sweeping views and the therapeutic 
silence – pure bliss.
www.whiteelephant.co.za

Arnaud’s Restaurant
New Orleans
The beautifully restored, turn-of-the-century 
dining room is the grande dame of classic 
Creole restaurants. Opened in 1918 by the 
French wine salesman, Arnaud Cazenave, it still 
sparkles today.
Reserve a table in the nostalgic main dining 
room, replete with exquisite crystal chande-
liers, mosaic-tiled floors, stately columns, dark 
wood walls and bevelled glass windows. As 
well as the formal and seriously New Orleans 
dining room is the more casual jazz bistro, 
where visitors indulge their appetite for food 
and music alike.
Dishes range from baked oysters to grilled 
pompano and a decadent Sunday brunch. The 
signature appetizer is Shrimp Arnaud, giant 
prawns served cold with a spicy rémoulade 
sauce. If you love Bananas Foster, this is the 
place to get it.
Dinner is finished best with the café brûlot, a 
divine concoction that emits blue flames along 
with the aromas of citrus, liqueur and spices. 
Service is always impeccable.
Before or after dinner – or both – stop in for 
a libation at Arnaud’s famed French 75 Bar, 
listed as one of the best in America by Esquire 

This is the first plus-energy hotel in the Swiss 
Alps. It was awarded the highly coveted Swiss 
Solar Award in 2011, the Milestone 2011 
Tourism Award and the PlusEnergieBau (PEB) 
Solar Award 2011, the only prize in the world 
for buildings that generate more energy than 
they consume.  
www.muottasmuragl.ch/en/ 

Hôtel de Glace
Québec
Hôtel de Glace brings new meaning to the 
concept of “cool.”
Constructed completely from ice and snow, 
the awe-inspiring hotel boasts towering snow 
arches and crystalline ice sculptures. Indoors, 
it impresses with dazzling décor. It is really a 
beautiful giant igloo carved from ice blocks, 
each room uniquely decorated from designs 
created by Québec architecture students.
Wall etchings co-ordinate with the sculptures, 
some of which are purely decorative and 
some serving as a window, table, chair or 
even the bed.
The grand hall boasts ceilings of 5½ metres, 
lined with majestic columns and lit by a 
breathtaking ice chandelier. Guests chill out in 
one of several ice lounges where cool lounge 
music is played. There is an awesome Ice Bar 
where Absolut Vodka is served in an ice glass.
There is an ice disco and an outdoor hot tub. 
Deer-topped sleeping bags and an endless 
supply of hot chocolate help guests keep warm.
An ice chapel provides an enchanting, 
fairytale-like setting for weddings. There is an 
ice altar and pews covered with deer fur. The 
ice wall behind the altar is etched and looks 
like stained glass, although the only colour 
is reflected from the flowers on the altar. 
Candelabras are made of ice and there are bear 
skin rugs.

During the day, join in the dog sledding, 
snow-shoeing, tubing, snowmobiling, cross-
country skiing, skating, ice fishing – and an 
ice slide that is bound to bring out the child 
in anyone. There is even a traditional igloo 
building workshop. 
The winter wonderland is located ten 
minutes from downtown Québec City. The 
hotel is redesigned and built each year so 
no two years will result in exactly the same 
accommodation. It takes five weeks, 500 
tons of ice and 15,000 tons of snow to craft 
Québec’s Ice Hotel.
www.hoteldeglace-canada.com

Restaurant AS
Amsterdam
Cooking in its purest form, served up in the 
austere surroundings. That is the concept 
behind Restaurant As, a place where food is 
prepared in a traditional Tuscan oven. The 
restaurant  smokes its own salmon, cures its 
own ham, bakes its own bread and grows 
much of its own produce.  Flavours are true 
to the season, super-fresh and presented in 
marvellous combinations. 
This is a place that is austerely organic, its 
food locally sourced, family style and whole-
some. Stellar dishes may include the supernal 
smoked Tuscan pork that has been marinated 
for five days, roasted in the brick oven and 
laid over a bed of parsnips and white beans. 
For dessert, don’t pass up a chance to savour 
the plum tart, served with a luxurious 
yoghurt ice cream.
Customers are served at rustic communal 
tables, a fitting ambiance given that the 
Restaurant As is housed in a round and 
brutalist concrete building that once served as 
the chapel of the adjacent former convent.
www.restaurantas.nl
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Magazine. This is a vintage, dark wood-panelled 
watering hole where mixologist Chris Hannah 
holds court. Hannah is known for turning out 
pitch-perfect craft cocktails with the confidence 
and ease of an old-school barman.
Arnaud’s is also home to the Mardi Gras 
Museum, a definite must for any customer 
intent on learning about what makes New 
Orleans tick.
www.arnaudsrestaurant.com

La Pleta
Baqueira-Beret, Pyrenees
Surrounded by the majestic Spanish Pyrenees 
Mountains, the Vall d’Aran region remains 
charmingly unspoilt and boasts some of the 
most exhilarating skiing in all of Europe.
Set in this gorgeous location, La Pleta is a 
stylish mountain retreat in the Baqueira-Beret 
ski resort. Each bedroom at La Pleta boasts 
stunning mountain views of the snowy land-
scape, while the public rooms are decorated 
with an eclectic collection of contemporary 
art, wooden sculptures and paintings.
The sushi restaurant is first-class and offers the 
best of Japanese cuisine as well as spectacular 
show cooking. There is also an exceptional 
restaurant that features a specialised menu of 
Catalonian cuisine.
Sit on the terrace at Café y Veranda and enjoy 
oysters with champagne. Or, in winter, as great 
glimmering drifts of snow lie all around, enjoy 
the open terrace with vin chaud, a mulled wine 
served in ceramic cups.
Built around a cosy fireplace, the Cigar Bar offers 
an excellent choice of cigarettes, cigars, whiskies 
and prestigious brandies from around the world.
For those in search of the most chic in 
pampering, there is the spa, which is inspired 
by the ancient culture of the Pyrenees and 
uses ingredients from the flowers and fruits of 

the Vall d’Arán.
Surrounding it all, the magnificent Pyrenean 
scenery is truly magical, a land of waterfalls, 
forests, lakes and tiny villages served by 
Romanesque churches. This is, indeed, a place 
to come for chic alpine style and pampering in 
the mountains. 
www.lapleta.com

Pestana Palace
Lisbon
Set in a stately late 19th-century palace in 
the heart of Lisbon, the hotel is an oasis 
of serenity and elegance. At its core is one 
of Portugal’s finest examples of Romantic 
Revival architecture, combining at least four 
distinct styles that include Rocaille Baroque 
and Doña Maria revival.
Created by José Constantino Dias, Marquis of 
Valle Flor, the palace is an opulent extrava-
ganza of stained glass, ornate ironwork, 
gilt-covered panelling, parquet floors, stucco 
and painted rococo ceilings, perfectly comple-
mented by distinctive classical furnishings and 
lavish fabrics.
Stately. Sumptuous. The building is a shim-
mering masterpiece.
It took nearly a decade to restore the four 
suites and public areas within the former 
palace. Stained glass windows were sent 
from Italy, which were then manufactured in 
Cláudio Martin’s workshop, which has been 
operating in Lisbon since 1907. 
Surrounding the hotel is a magnificent 
botanical park containing flowers unique to 
Portugal. The hotel boasts lovely views of the 
private subtropical park, as well as the Tagus 
River. The palace and gardens are both classi-
fied as National Monuments.
Guests lounge at the spectacular pool where 
they enjoy views over the Tagus River and the 
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25 de Abril Bridge.
The grand restaurant evokes Old 
World glamour with its high ceilings, 
ornate gold coving and large antique 
paintings. A sumptuous buffet 
breakfast is served in what was once 
a ballroom. Tea can also be taken in 
the oriental pavilion called the Lake 
House, which is located in the garden.
www.pestana.com

Arzak
San Sebastían
Housed in a building constructed by 
the owner’s grandparents in 1897, 
Arzak succeeds in paying homage 
to its roots while at the same time 
standing as a divinely modern temple 
of haute cuisine, a place where fusion, 
evolutionary, investigatory and avant-
garde cuisine reigns supreme.
The eponymous owner, Juan Marie 
Arzak, has been credited with 
starting the modern Spanish cuisine 
movement and is today considered 
one of the grand masters of New 
Basque gastronomy. Arzak obtained 
its 3 Michelin star status in 1989, an 
honour it has maintained ever since. 
The legendary Juan Marie Arzak oper-
ates the restaurant with his daughter, 
Elna, who is considered one of the 
world’s finest chefs.
The cuisine is thoroughly modern, 
daring and hauntingly wonderful. 
Dishes are designed to amaze and 
amuse the senses, mixing cutting-
edge molecular gastronomy with 
sound classic technique.
Stunning amuse bouches are utterly 
divine, some served on custom-

made backlit trays that resemble 
photographic light boxes. The tasting 
menu ought not be missed. The meal 
concludes as it began, with a myriad 
of bite-sized selections – this time, 
sweets that are impossible to resist.
Décor is black, white and thoroughly 
modern. The service is impeccable.
As well as the kitchen, there is a 
Flavour Bank containing more than 
1,500 products and ingredients that 
are used in the search for new crea-
tions. At Arzak, tradition, family and 
forward-looking cooking techniques 
come together in a spectacular result.
www.arzak.es

Le Foundouk
Marrakech
Men in cloaks, lanterns in hand, 
guide curious visitors along a hidden 
backstreet in the medina’s northern 
district. Down a dusty alley. Through 
a secret door and into a stylish sanc-
tuary that stands as a modern inter-
pretation of an ancient travellers’ inn.
Rescued by a pair of French furniture 
designers, the building has been trans-
formed into a stylish restaurant serving 
French-Moroccan and fusion cuisine. 
This is a place right out of 1001 
Arabian Nights, where the magnifi-
cent décor is dominated by regal 
shades of purple. A dramatic 3-level 
dining space is revealed, its ceil-
ings soaring, its every corner filled 
with African carvings and modern 
Moroccan art.
Here one can enjoy a quiet apéritif in 
the lovely lounge bar. Then perhaps 
retreat to the rooftop terrace for 
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romantic alfresco dining. The terrace 
is particularly popular during the 
summer when evening dining is 
conducted in the illumination of 
candlelight, and when sweeping 
views of the medina are stunning.
Or book one of the highly sought 
tables on the first floor that overlooks 
the giant wrought-iron candelabra.
The menu is innovative and elegant. 
Dishes range from the traditional 
harira soup, to pastilla with pigeon 
(b’steeya) and Moroccan salads, as 
well as magret de canard.
For dessert, try the crème brûlée á la 
pistache, accompanied by a Moroccan 
Sahari Reserve wine.
www.foundouk.com

Hotel Villa Magna
Madrid
With a modern mix of the most 
elegant Old World sophistication 
and contemporary elements, Villa 
Magna, located in the fashionable 
Barrio Salamanca, is striking and 
über-stylish. This is a neighbour-
hood known for its designer shops 
and small, yet majestic 18th- and 
19th-century palaces.
All rooms are exquisitely decorated 
with restored antique furniture. 
Stunning art pieces emphasise a 
modern aesthetic which makes a bold 
statement against the hotel’s classic 
allure. Throughout the hotel, each 
room features LCD Magic Mirror TVs, 
the latest in high-definition viewing 
that delivers reception without cables 
and uses the decorative room mirror 
as its screen. 

Villa Magna boasts more than 50 
suites, more than any other hotel 
in the city. The top-floor Real Suite 
presents the ultimate in penthouse 
decadence, measuring 290m2, 
with a splendid 120m2 terrace, 
kitchen, living room with piano, 
two bedrooms with walk-in closets, 
private Turkish bath, office and 
dining room that seats 12.
Guests may choose from a number of 
avant-garde gastronomic selections. 
The elegant Villa Magna Restaurant, 
decorated in grey and white, boasts 
lofty windows, black mirrors and 
white linen armchairs with gold trim. 
The menu offers classic cuisine with a 
twist of the 21st century. 
Lovers of Asian food rave about the 
Tse Yang Restaurant, with its red 
walls, antique furniture, hand-painted 
screens and lanterns providing the 
backdrop for some of the country’s 
finest Cantonese cuisine.
The Magnum Bar creates a warm and 
sophisticated 1950s New York atmos-
phere and specialises in delicious 
tapas and elegant cocktails.
Outside, the hotel is surrounded by 
manicured gardens. Terraces provide 
a tranquil retreat from the bustling 
nearby streets. 
Its understated opulence makes this 
hotel the choice for visiting heads of 
state, celebrities, business travellers 
and tourists alike
www.villamagna.es
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