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Savoring Saint Bart's

Food meets fashion on the Caribbean’s most glamorous island.
EY ELAINE GLUSAC

Hotel Le Tolny's

truffie macaroans
with foie gras.
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IKE THE SUPERMODELS IT DRAWS, THE
French island of Saint-Barth&lerny, aka Saint
Bart's, seemingly hag it all: unblemished
beaches popular for fashion shoots, chic
shopping that is the resort rival of Pans’ Faubourg
Saint-Honore, little poverty, and even less crime.

Maoreover, this beauty has eats. With just eight
square miles and 7,400 residents (and only ten
minutes by plane from bint Maarten), the island
boasts more than 70 restaurants, making it one of
the most food-centricin the Caribbean.

While there are myriad reasons to visit the Ca-
ribbean, food is generally not one of them. Sun,
sand, rum - yes, Indulgent spas, lush resorts, and
those infinite shadeg of aquamaring - cértainly.

Fating, though essential, is often an afterthought,

Crving myself four davs and v meals of food
for thought, I hopped a nine-g2ater jet in Novem-
ber, landing inches from blond Saint Jean Beach.
Across the road at a patisserie, the croissants -
meal one - remained defiantly crisp and flaky
despite the hair-curling humidircy,

That aviation thrill ride is required of anyone
who wants to got to the island cxpedicntly (a
7e-minue ferry is another alternative). Legend-
ary pilot Rémy de Haenen landed the first plane on
Saint Bart'sin 1946in agrassyvalleythatis nowthe
site of ane of the Garibbean's shortest runways

Within its view, de Haenen built a house atop
8 33-foot-tall beachfront headland, now home o
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Eden Rock resort, where I dine at On the
Rocks restaurant my first night. The restau-
rant’s reputation as a celebrity hive (reporis
place Penelope Cruz, Steven Spielberg, and
Tom Hanks here on a single high-season
night) is like a paparazzo’s flashbulb, tampo-
rarily Blinding diners to the cheese soufflé,
vedl carpacein, and artichoke-sanced monk-
fish. To the good fortune of guests daved by
the food and the fabulous, the tables are legg
chan a minure™s stroll to the resort’s rooms, a
flight above my own heachfrontvilla,which T
will cede to Yankees star Derek Jeter, who is
checking in tomaorrgw,

Sunrmise on 5aint Rart’s finds islanders
up and working off the Camembert on the
beach. Beach-bagping — checking one after
another off the list of coastal beauty spots
— 15 sport here, though the rugged coral ter-
roininterrupts any truly expoansive strands.
Ingtead, the island is 5r:a|]upr:c] with #arp
dozen pocket beaches that hure renters of

Mini Coopers, the island’s car of choice,
from 1dyll co idvll, few more than a ten-
minuie drive, Only one, Colombier Beach, is
inaccessible to motorists, making it the best
placetaburn the Brie on a vigorous 20-min-
ute hike 10 complete seclusion.

A spounful of history helps bridge the out-
doar and kitchen cultures here. Firscspied by
Christopher Columbus in 1403 and named
for his brother Bartolomeo, Saimt Bart's
became French in the eighteenth century
when King T.ouis XV gent a group of impov-
erished Bretons and Normans to the island,
where they were promised a better life, which

Le Restaurant des Pécheurs'
Rukik's Cube of froit.
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never guite punntd ot 'I‘]mugh the izland
was traded to the Swedes for o4 interven-
ng yearg, retarning under the French flag
in 1878, the original settlers, eking out their
livings weaving palms on an island too dry 1o
participate in the region's cane economy, re-
muined trueto the motherdand.

Inhibiced by lack of infrastracture, tour-
ism arrived fashionably late, Kden Rock, for
example.onhrchanged handsand expanded
to become the popular hotel it 15 today in
1905, Those who found Saint Bart'grelative-
Iy untouched championed the privacy.

“As theisland began to develop for tourism
in the 19808 and "90s, many of the hotels and
réstaurants were ownad by neweomers from
metropolitan France says Ellen Lampert-
Greaux, alocal writer and one of the founders
of the St, Barth Film Festival (held April 12417
this year), “And what iz France best known
for? Buperb food. Added to the strong Creole
influence on theisland, the end resultis agreat
fusion of flavors and cultures.”

That blending is best showcased in the
capital of Gustavia, its name an echo of
the Swedish reign. Though the streets of
the tidy harbor town are lined with shops
by Tlermés, Ghancl, and the like, all man-
ner of food, from trendy to street, is dished
here. Gustavia's most celebrated dive, the
thranged T.e Select, slings Saint Bart's
vergion Of a Happy Meal, which purportedly
inspired singer limmy Buffert’s “Cheese-
burger in Paradige.” I take a quueter seat



Not}ling like a spot of
Shopping before lunch.

Chaf lean-Luc Grabawski of Le

— and meyl five — in the lyid-hack g;n'dr:n at
Eddy’s, which refines regional Creale food,
gerving spice-redolent pumpkin soup and
peppery curried goat to a saca soundtrack.
If Creols is an accent hers, French re-
mains the mother tongne. And many chefs
here boast Michelin-worthy  credentials
Chet Jean-Lue Grabowskn af Le Bestaurant L = ',
des Pécheurs formerly cooked for Monaco’ Book the Micato Grand Safari between

raval family beforearriving onthe island sev- =hIE o . -
eral years ago. [1is lunch crowd plays in the J;ll‘]l.].;ll'} and API Il ‘]'"d FeCoive EFLS”

uncil dishes such as sali-crusted whole sea

hass arrvive attables get in the gand, A dessert
of precigely diced squares of kiwi, mangd,

pineapple, and other vivid frans assembled Th'E Mlﬂﬂtﬂ Advﬂn tage- -
i exactly the same shape as a Ruluk's Cube
15 nearly too beaatiful to deconstruct, Mearly. Winner, “World’s Best Tour G}lt‘l’.‘lml‘" ]'.,? Travel+Lesure.

“If & restaurant isn’t good,” declares my (A record seven tnes, )
island-horn cabbie, ferrying meback to Gus- 3 : '
tavia, “it won't last for the scason.” Ilc ticka

off Maya's, The Ilideaway, and Wall [Touse ; R :
among recommendations, “Word pgets Educatonal Imtatives and Overall Winner.

Winner, two * World Saver Awards™ by Conde MNast Traveler.

around. People here won’ eat had food.”

Totest his theory, T have meal eight spon- The Micato Oue for One Commiment: For every booking,

taneously, in an unheralded restaurant we send an African child to school.
off the beaten path. Opposite a salt pond, i _ :
a three-minute walk from the ankle-decp Plus, superbly-outfitted cravellers and wrildlife]

sands of undeveloped Saline Beach, Le

Grain de Sel resides in a cottage tucked he- : ; :

G thie ik o, SBEnE Searst i Contact your Virinese Travel Advisor for details.
L] ] c

tataki with spicy Asian greens in the gort of

lpeation where you might expect no more

thana ¢rogue monsier,ifnot shot dog, m Voren "Wonrins Brst Tour Oreraror © Sararl OUTFITTER
TrAVCEL+LEISURE "WoRLD'S BEST AwaARDS”

zmﬁ:P.a “kT: THE SEVEM-TIME WINNER
MAERCH | APRIL 2011 Gl
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Advancing the food culture on Saint
Bart's, one regort aums o do what bedev-
iled the island’s earliest setclers: farm it
Le Gaiac, Hotel Le Toiny's celebrated res-
taurant on the southeastern fringe of the
island's Cote Sauvage, or Wild Coast, loads
its menyu with imported luxurizs like oys-
ters but also seeds it with the property’s

AvisorTie

“Gig In Movember; the weather |5 wohderful,
with Ao crawds at the hatels or restaurants,
and the rates are good — just befores high sea-
san. If you're on & cruise that calls on Gus-
Eavia, take an island tour and then have lunch
at Le Teiny. Bonus: They allow lunch gussks
fo use their pool”

= Denize Cokorn

\.

CARIBBEAN CHIC

Sleeping and dining an Saint Bart's.

Thirty-four rooms and
villas scals a headland and spill
over onto Baint Jean Beach at
Eden Rock. On the Rocks, its
clgmatlire pactalirant and bar, s
apood place to try the lsland’s
popular ti' punch {rum, sugar, and
lime) batore dinner, Doubles from
I608, including hreakfast daily
and a botlle of Champagne with
CANADES

Renowned for its restaurant Le
Gatac, the 15-bungalow Hatal La
Taoiny grows much of its own food
and recently added a spa cottage
and e rEine roor. i I-.m_f.; trails
lead to sorme of Saint Bart’s most
beautiful countryside. Dotiblas
iram $1.280, Including breaktast
daily and a 2100 lood and bever-
agd credi.

The 30 room Hatel Saink-
Barth Isle de France, located
on Flamands Beach, one of the
island’s best strands, recantly
debnitad two nrav thres-bedroom
villas, each with its own fitness
and screening rooms. s French
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rastacirant, La Case de ['Is|a,
overlosks the bay. Douvbles from
FE02, including breakfast daily
and a bltle of Champagne.

Thea Island’s largest rasort, Hatel
Guanahani & Spa, recently
renoveted its B guest rooms. Its
gastronnomic prowess rasts on

Le Bartolomen, serving Mediter-
ransan specialties on candlelit
tables |ndoors and out, g5 well as
its annual six-week culinary festi-
val [November 1), Doublas fram
$510, including breakfast daily,
rife wreA Far Dwe af fhe restad-
ranat, ond a boltle of Champagnin.

A popllar island with second-
home owmers, Saint Bart's (s re-
rwwred tor its rich stock of plush
villas available to rend. 51, Barth

Properties lzts 155 of these free-

standifg houses. Mawoomears to
(ts porttolio include the two-bad-
roam Yilla Lili, evarlosking Saint

Jean Beach, and the five-bed noom

Villa L'Estancia, a reacsemblad
seventesnth-century French
manar. Villas from $1.320.

Fashionable D& Brazil
serves salads and cevichs on
Shell Baach. 580-580.250-566;
W dobrazil com.

Eddy's sarws Craole and Asian
fars 3 block behind Gustavias
harbor, 590-590./275-417

Just steps from Saling Beach,
popularLe Grainde Sel offers
tresh fish and salads. 530-
590.524-605,

Beachocombers stock up on take-
out trom breakfast croiszants to

Hétzl Guanah ini & Spa,
— "'1':';_'_ ]

bagueite sandwiches at Maya's
To Go. 590-590298-370; wwww.
mayastags.com

On Grand Cul de Sac Beach,

Le Restaurant des Pécheurs
serves sophisticated seafood,
Including Fridey’s special bouilla-
balssa ES0-E90-258-200; ww.

lesafao. con.

Wall House on Gustavia's harbor
specializes in rotisserie meats and
has an extravagant dessert trok
ley. BS0-59 027 183, wyww.wall
THILERFESTAUF ST Corm,
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own produce, The 15-cottage regort is the
first to bring farm-to-table dining to Saint
Bart’s by erecting three greenhouses on
MAYA'S this rocky, desert island with little topsoil.

Wiy L) The |:rru1=n.'r recently expanded threefold.
“This way,” explains French chef Stéphane
Maziéres, “we can ensure we have good-
tasting red tomataoes.”

From the intense red pepper tart and ol-
ive créme brilée amuse-bouche through
bonbonlike truffle macaroons sandwich-
ing foie gras, and smoky squah with pista-
chip confit lege, Maziéres® dishes axcel gs
boch visual and flavorful delighes, perfect-
Iy paired with the hillside setting where
polishad waiters quickly replenigh glagses
of rosé bubhbly, the sarf charns below, and
couples softly clink Champagne flutes,

Departing the next morming via the

e

gleepywillage of Grand Fond, in front of itg

sle grocery | 5pya sa ndwich board adver-
tising foie gras and 16-euro Burgundy. You
might not come to the Caribbean soleby for
the food, bot on 5aint Bart™s yow’ll remem-

. . Yacht e at Gustawvia Harbor.
ber it =high,low, and to-go. VI - -

Day or Night “//7%s gﬁﬁﬁffkfrﬁ, ro? .{Tf‘?’f-fﬁ'f??j}‘” Enjoy the difference.
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Featured 2011 |8 B
Yachting Voyages w#

June B-18
Norway to Denmark

S

SEADREAM

YACHT CLUB

Only 112 Guests
Auvug. 20 -27

Rome to Athens 25 Award-Winning

Crew

Aug. 7 - Sept. 3

Athens to Istanbul
5-Star Cuising

Sept. 3-10

Monte Carlo to cha Inclusive

Book any of the featured voyages by April 20, 2011 & receive a $200 SEADREAM Spa credit!

Caribbean, Amazon, Northern European & Mediterranean Yachting Voyages

Contact your Virtuoso Travel Specialist for information and reservations.
Ship's Regisiry: Bahamas




