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MIDI FEAS-TS
Seatide Aa,t tanamy taday alon2 t tre Cbte d Azur i :  fa '  nart
thanl6hl i)b aid \Mre ulrr3-c. J r r N r r r n Sarni un uci/'

thc itry!t,t ibk ni^ ofglanaur and,eriou: taokingzLirl
uhith the Ritiera shrugs alf its rtuals

H6TEL DU cAp-EDEN-Roc
Few phces live up io iconic status rs eibrtlessb s this hoel, digin.lly a

gtnd Nrpoleonic mrnsion sutuunded by ranshing rc* $rdens,pines,
palnx and specnftn trees. A mrjestic walk stretchcs down to thc ser and

Parilion Eden Roc, which holds a sormet restauranti piano br md

inbrmal Gr orerlooking a spectacul{ inlinitl simming l)ool, divi.g

bods into the ra xnd p.ivate jett!: lt takes Iou breath amli

Despite its imprcssive histor), therc is r gaieil rnd ca.eli€e style ro

the hotel. Stril are rvarn anrl relded, unlized b) celebrity. for Arnaud
Poatte,.hefdes.unnres sn,ce 1992, nothing n bo much trouble md

hc has cheerfulv nitroduced r sushibar lbr the summer months to

.onpleftedt his ProvenrrL cookjns.lhe Restaurant Eden Roc is a

bright,sprcious room that seens b noat in space with airy whit€

rellis antl basketwork chairs, hvish nowe$, mnro6, dexcate

chrndeliers ancl huge winclows overLookrng the rvrter. Tables on tle

ten.e outside trnd the stalTinside rc dad in dzzling white linen.
Thc gounct Denu nges across the Mediterdnean with lrshl),

caught iish .rd shcllfish, sunbaked lo. fruit rnd \rsetrbles, the finest

Frcnch ,neat rnd poultn.Itrlirn paxa anclrice.lhr coohns is subtle

rnd odgn , refreshing *e[ known dishes such as srhde Niroise,

soupe ru pistou md wiLd sex bass perl-um€d with basil md sen€d with

a mousse of fresh fennel. Sterk Dirne is lldnbted xt the table w,th a

dnmiti. ilouish aid tlee's a troLLey for lire cheeses rnd rnother for

dc$dts by arvard winning pastry .hcf Lilian Bo.nefoi, who b rgsa

llal'fxl sophisicaion ro drc mcnu.Thc 34 lagc wiN list has the
grcatcst l.rcnch a.d ]talia.labch,20 6nc CharDrgne narques,ll

difcrcnt min.nl waters, plus a nodest iod to the 6t of the rvnre

Stcp outsidc tlt gounnct rcstaurant,prn whidsi.rl frescos drd

rhotosraphs of Hol\kood st.^, and dow. nuo the Grill rrith r
rela\ed mcnu offrcsh 6sh, o]'src(, bccfclrpaccio, salads and
sandwnhes,md snntlc dhhcs likc srcak nrflrc.pr.wns a la pl.n.hior
whitc sdt cod aioli scrvcd in bro(h.Wirh a brcatht.king vic{ ind
co$ctnrg sctricc,irs turc hcNcn.lss.bakl tl, .af etlot ra..an

MONTE CAR LO BEACI]
'Ihough its stfictry in lnnce norXlonao,the Mont€ Carlo B€ach

hotel rnd club is prtofthc Societa de Bains de Mer which indudcs

mrjorlandnark ofthe principalty such as the Hotel de Paris, the

I lermitxg€, the Casino, Les'lhe.mes Mdins xnd Le Sporting.'Il)

celebrate ns 80th an.iresary last yer, Monte Carlo Beach wrs

returbished bI designer lndia Mrhdavi a.d feoFn€d in Nlay 2009

with sunptuous inte.io.s 
'nd 

a bold colouf p.lette inspned by

1\,latisse.'lhe hoielis tin\just'10 rooms,bur rhe dtensiv€ sea front,

water spons, restrunnts rnd bus anrrct a fashionablc crowd

throushout the sumnerlnthe srounds stands the handsone Villa La

Vigie, occupied tbr 1.1rxrs by Kul Lagerfeld and now rvailable to

ren4 bungdows throughout the property have been family summer

homes lb. g€n€ntions.

Monte Ca.lo Beach has somethins Lr eveqone. teret r lxrse,

lnfi'rmal restrurant, Le Deck, alonSsid€ the olympi. swimming pool;

tle trendr Ser Lounge fbrtxpas,sushi rnd prnies;whik inJuly anrl

. \JsLr. .n r '  p,"m, n,u,)  j  , r ' ,ns u, , ,  In, ,  \ -  cJ. , l -c-p(n Jr

rcstuuant Lx Vigie attmds d stary (owd rvho lrn€ b), bori.

At the herrt ofthe hotel is the restaurant Elsa, naned after the

legendan Elsa Mmell (1883 1963),the Amernan writer xnd

sociiltc who enhanced the reputation ofMonaco and orgxnised the

iniugltrrtion ofNlonte Cxrlo Brach-Her Larish parties niied

nillionanes with aristocnrs and artists,and she lan:ouny introdu.ed

N{iria Callas to Aristode Onassis.

the de.o! ofthe restau nt is.risply nodern with bLue rnd $hite

hnicsvalls. Bold fitmture echoes the nautical circles ofcrpstans and

po.tholes,while the doors open onio a nvishingsemi cncuhr tcr(e

orerlooking th€ sea wnh whitu turniture and pdasols. Elsr is an

unrshrnedl), gournetestaurdni wirh awidr ranging rnenu of

advcnn(ous ind classi. dishes.lhere! fiesh crab and chilli serled in a

sca urchin shell. frogi legr breaded with polenta served with water.re$

cream, baked sea brss 
-ith 

red pepler sru.e. and nllet ofbeefin a

trufie .onsortrD€.Trerei dlso turbot cooked in srindbotleri

{



.i$(oLe', o$tcrs, civis, tuic srs rvith ngs,lnd

lillctsofsole Bcllc ()tcn,, inipncd hv the i,mous

drd$an.This is i rc\tNrxnr rir rcrlfood lovers

hutdnte6*.n\.fu,| n',r,(.hsclfre*.int.

G RAN D-H OTE L DU
CAP-FERRAT
In $mmer2009, rd edclnxtc its 100th mniversirli

this splend torclrvi\ n,ntndch rc.ovaed dxl

c\ren&d br dciigrer l)i.rrc Yvcs Rochon rnd is

no\r a mdsropiccc ot rirv {ri.r ind Riierl

clcgan.r. \'isirors rrc b\t{nrl! dii\yn to the Clull

l).Nphin, situ.icd b.lN thc luclo. the s€iilnft

ind iea.hed oil) br tri|itc lirriculr h h

inrpssibh gLrnxtdus $ith ii iirinilr*|ool

blo,dnrg into tlc blrrc Nl crlitc(Mcan. lmolsidc
lu,gers rmlcal,ors tnr tr l,rc(.and an ili;cso

$trurunt f;r lLn,.l,ins ut nttw.rknx.

lherci ak,' rhc nc\v 1,,N,! rc{rura.i, Lr

VcnnJr iLr all dI (linins Ii1nn. nc.u ol

rmcmporrr tlnlter {ch as Ibarico hrm,rinft,,

\|ighctti with d,mr,,,.t,,Ns srld wnh grc..

hcins rnd potai)cs, (l cycn tJurg.^. But whrcv{

rhc distrrctiors, sdi, r,s gourmets ii.kc surc th0v

hrvc x dinner rc{^,ri,rr xt Lc C.t,the Mi.heh,'

stxftd ftnrufurr cl,^c n, d'c Lotclwhcre hi(hlv

i.daimcd cl,elD icr ,'\ri$.tutcs mcnus oagtur

'k i l l rnd imrgnDri ,nr .  \ in, . rn ert  i is idc or.urnlc

.n the tfia.e unJ.r tl,f tine rec5.It\ i.,rsi.ll

th.c, sith cookjn{ n, r',ltfh.

fnst  the d&,,r ' l lc  ( l in ing roon, oiLc Crt  is

{mi cnNLr a.{ l  r l i . . ! i l i , i r .  t l tns {nr l ikc r  hugc

.callop shell.11,c rcrr 
"rll 

is Lk.oatcd Bith r lrg.

fnnlwiih *nk\ ir(l,,rfilcti. $vnnnr6 nniinF i

{\rhe ihrcugh shi,l',t ri.h $hilc strlncd {r\

.nl {abnds IiU thc 'k\:-lhoL,gh ptrinted br \lifl,ilc

l .d ing,  rhe inspnxt i , r ,  is . lcr l rJern Codd!, i

rc$nr risitor k, d,r ( ; nnll I lotel. llrc \nrtl. ln,.s

rnn hdued..1,rtr' ,trf (lc(rivnis: thcrc G R) nnLd,

vurt rnJ energl ir thc pictrR.Il,c roon is lincrl

{irh bncuit\tlvd h.rrtuctt$ .o'idcmcnicd b!

t):,h blueupholsrere(l rnn.hrirs.,\itd... n.nw,trk

,l,rs lcd to th. rrirr.L.mlrhe rbm i! d,n'c(l
Lrnh skinn\ Gir!nndr .h l. brcnz.s. Trbl.r .x(r

tich to$ oiH,nveh .unl nrthi( lisurc\ d...ntc

thc.hinr: Po5rnl,r, K\l ,,ftl'r s$r Acolus, thc

rviDds; Venus,! ,N. i inLl  I  lc l i ,^ , thcs,rn.
'1he cookn,s ir ol rc, ddi.r.l ind 6ncst. As

in /,,x. ra(r., thcr. rrc lL,s.nnN c+,s $ith

nnn$o.oht,t.,k (1,,)i iitr hrill,rnt srccn nn,u

.n Prrmesrn nrk(.. li,ic gns is sdrcd \Litll

rhuhtrrb,blrrk rr l i .1,  rn( l i  dninc nu.c:
$rcetbreids snh s il(l ,FI)., rir.u! (1ikc \in ,ir.),

t rur l ls  rnd r  r lc l i i te pur( , , i rdt  r l ) l ) le\ . I l ,Nt l ,_

wrtcring Je$frt\ se nIrfus1of tcnome,l p.t*ty

clri Luc Debovc,rvh,' ddi$hts nl ntrprhc ri,l

rhctrc. A leNir !n,lllf is ntrnd utsnte dds, n,

\



reverL a basc ot rcd fruits and tlen x jus ofvodka ard lcmonjuice h

poured ovcr rl,c lot a.d set on li.e bI a ninbLe w.itciTrh h r^ice

Thcrc\ morc amzement from the wine lntwirh lhc best

Cha,ntagns, inclL,ding Bollinger, Deutz, Knlg, PolRoge..nd CristuL.

Thcrc arc vert,ine white xnd red BurguDdics and the gmtest hiis of

Bordcaux (HautBfion, Chevrl Blxn.,Petrus.nd l-a6te-Rothsch d)

but also agrccabh l'rove.qrl wines that wo t brcik drc bank. You cxn

choor fionr a sta&qcring cole.tion ofChteau d Y.lucnr dxti.g brck

to ltl9l i.d cqudl-v i;scinating, but not for s'ilc, is a t.nah.olle-nm
of62 difcrcnt vinhges oi Yquem proudll houscd in the frivate dining

roonr. wcll, l ou can illvals d fun. uuu g.thd hatdlaf J;rrdt. tan

MIRAZUE
llcnron h right rt the end ofthe Cdt. d A^r,.cstling into the

.oastlincjus $ l'rance nerges into hill h! a Siand old town with

in cnviabh microclimate and recentll it has bccome home to an

cx.cttionsl r€stau.ani. The owner is Argcntinc born chefXlauro

Colag.eco, r'ho crne to Fn.cc io hirn undef inspired .hd-s like tlt

lxr Bernard LoiHu,-^lain Du.issc and Alin Pa$rrd, owner ofthc

rhrce'Ikhdin strrd Aryige ir Paft.ln 2006,he opened Nlnrzur

Siillin hh crrlv 30s,Colxgrccoi i.novitilc srvlc ofcooking

cai,rd hh xmlau* inmedixtely. Shortly aficr otc.ing, nrlluentixl

critic Fnngois Simon gave lim x rrve review,and lhc Grult NIi11N

guide dubbed hinr tcvdation ofthe leai.In 2009, lhc srme Suide
nrned him Chcfofdre Y€ar, the first non Frcnch chefeverto have

been so honourcd. Xlnazur is now agournct dcstination and N iti

. -ed '  
\ .$ 
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California, Buenos Aires mdJapan to qrcad the rvord.

]l,c rcsraurant occupies r lrrge 1950s buildingover three levels

rvith panonmicviews ove.the Nlednefr.can and across to the

historic ce.trc ofM.nton.'tieres x $onderful organic ga.den, rvhi.h

supplies !,anyofthe h*bs,frui and flowcs lor dre menu.

Whilc hn style h rdicntuous, Colagrcco h not tempted b! nrc

gcckv scicnce oi the mole.uhr gastro.omr olljl BulLi or thc |at

Duck. H€ coDcentrates on freslrnc$, simpliciry r line brlancc.f

colou and the true llavour offood. Hc mi8ht seft sweet rod prawns

wirh ribbons oi xspurgus,borlge and wild Ba.lic florveb, i ragout ol

brb), broad bcans witl nxsturtiun nowcrs,or srvordnsh enhm.ed

with ,n cmulsion ofcitrns and oli'c oil. Ilcre mr1,be tlinlv sliccd

.eps wirh qunror,}'aro\sild tuckcr and rvhit€ cxvirr (snail.ggs

mixcd with a little olnt oil), or piecon $ith a poLentd lllvourcd rvirh

Whdhef itt r simple Luich,an adrtntu.ous l/d.qrlat,, dtN or

the dail]' changing .ard ,l,,.rr menu,rvhcn rhe chei is it hn b6t,

Mirazur iswoth going thrt little bit furthcr cN dong the Rivien to

6nd,whilc Nlenton itrLfis 1, charming (own. oto,,t/u:rrt::


