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Contributors

Photographer 

Clara Tuma
Zürich

“Bordeaux Opens  

Up,” page 116 

THE REPORT: “I was 

really taken by the 

laid-back vibe on 

Cap Ferret. Travelers 

sipped wine near the 

beach, oyster farmers 

worked a few feet 

away, and people 

on boats waved to 

children playing with 

dogs or balloons  

on the shore. It 

seemed like complete 

bliss and endless  

harmony amongst 

total strangers.”

MOST MEMORABLE 

MEAL: “At La Bottega 

in Geneva, the chef 

insisted I try every 

course placed before 

me to photograph.  

I had just finished 

lunch, but decided to 

go for it anyway. I tast-

ed all six dishes, and 

rarely has a food shoot 

been so delectable.”

Writer 

Adam Erace
Philadelphia     

“Cooking from the 

Heart,” page 103

THE REPORT: “I was 

surprised to discover 

that chef José Andrés 

fed more fresh food to 

people in Puerto Rico 

than any organization 

during the hurricane 

recovery effort, includ-

ing the Red Cross, 

FEMA, and the Salva-

tion Army. The man is a 

hero – and organized.”

MOST MEMORABLE 

MEAL: “My wife and I 

were having breakfast 

in Besiktas, a water-

front neighborhood 

on Istanbul’s Euro-

pean side. The waiter 

brought out a bowl 

of ivory buffalo milk 

kaymak, a local prod-

uct that’s like a cross 

between ricotta and 

mascarpone. Smoth-

ered in honey and 

smeared on bread, it 

was tangy, rich, sweet, 

and unforgettable.”

Associate art director 

Korena  
Bolding Sinnett  

Dallas 

“Tequila Sunrise,” 

 page 94

THE REPORT: “The first 

thing I noticed while 

driving into Tequila 

was the beautiful blue 

of the endless fields 

of agave. I loved 

learning about and 

photographing the 

entire tequila-making 

process. Generations 

of hardworking people 

take great care to 

bring the spirit to life 

in this colorful town. 

That’s why quality te-

quila should be sipped, 

never slammed.”

MOST MEMORABLE 

MEAL: “Raw abalone 

stomach in Waima-

rama, New Zealand –  

a tiny town on the 

North Island’s east 

coast. I’ll chalk that up 

to being adventurous.”

Writer 

Lindsay Lambert Day
Atlanta  

“A Taste of Lima,”  

page 58

THE REPORT: “When 

travelers think of Peru, 

they often picture 

Machu Picchu, and 

rightfully so. But Lima 

is also worth exploring: 

It has world-class mu-

seums and art galleries, 

beautiful coastal parks, 

and more excellent 

restaurants and bars 

than you could tackle in 

just a few days.” 

MOST MEMORABLE 

MEAL: “As a vegetarian, 

I’m not often served 

something truly 

unfamiliar. But more 

and more, chefs are 

resourcefully creating 

dishes using food ex-

tras. At a recent lunch 

at Ghrelin, a beauti-

ful new restaurant in 

Aarhus, Denmark, the 

chef served impos-

sibly thin, crispy strips 

made from dehydrated 

potato water.”
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Clockwise from top left: Cabrito (baby goat) dim sum at Maido, 
Larcomar shopping center and the Miraflores waterfront, handmade 

textiles at Qala, a rose-infused gin and tonic at El Bodegón,  
and sustainably produced goods at Ayni Design Lab.

A Taste of Lima

GO FOR Travelers have long  

viewed Lima as a gateway to 

other popular Peruvian destina-

tions, but those who settle in 

for a bit will find that the coastal 

capital – which has enjoyed  

steady economic growth over 

the last decade – is one of South 

America’s most sophisticated 

outposts. It’s also one of the 

world’s most exciting dining  

destinations: This year, it’s 

the only city with two top-ten 

outlets on The World’s 50 Best 

Restaurants list. No. 7, Maido, is 

in affluent Miraflores, a seaside 

neighborhood five miles south 

of the city center that’s home 

to contemporary architecture, 

vibrant public parks, and many 

of the city’s most sought-after 

restaurants and retailers. 

EAT Latin America’s Japanese  

diaspora gave rise to Nikkei 

cuisine (the word refers to 

Japanese immigrants and their 

descendants). The best place 

in Lima – if not all of Peru and 

South America – to experience 

the fusion of Peruvian and Japa-

nese flavors is at chef Mitsuharu 

“Micha” Tsumura’s restaurant, 

Maido (Calle San Martin 399). 

Make reservations well in ad-

vance to indulge in an exquisite 

multicourse tasting menu, order 

à la carte, or sit at the sushi 

counter to watch chefs assemble 

dishes with artful precision.  

Opened last July, superstar 

Peruvian chef Gastón Acurio’s 

newest restaurant, El Bodegón 

(Avenida Tarapacá 197), offers 

rustic, eat-straight-from-the-

skillet dishes in a traditional 

taberna-style interior. The con-

stantly evolving menu features 

some 50 dishes inspired by Acu-

rio’s family recipes, which often 

include Peruvian staples such as 

beans, rice, and yucca. A recent 

highlight: a rocoto relleno (Peru-

vian stuffed peppers) stew.

A five-minute drive west, Acurio’s 

other Miraflores restaurant,  

In Peru’s capital, acclaimed restaurants 
help the Miraflores district shine.
BY LINDSAY LAMBERT DAY  PHOTOGRAPHY BY LUIS GARCÍA

City to Go

CTG_NOV_RFP1.indd   58 10/8/18   1:21 PM



VIRTUOSO LIFE60

a shopping center beloved by 

Limeños for its sweeping ocean 

views and variety of restau-

rants and shops. Browse Qala 

for authentic Peruvian art and 

handicrafts, and Ilaria for men’s 

and women’s jewelry made from 

silver and semiprecious stones.

SEE Standing in stark contrast to 

Mirafl ores’ modern high-rises is 

Huaca Pucllana (Calle General 

Borgoño, Block 8), an adobe-

and-clay pyramid built around 

700 to 400 BC by members of 

an indigenous pre-Inca coastal 

civilization known as the Lima. 

Cap off your visit with a meal 

at the highly regarded on-site 

restaurant – snag a table on the 

patio for striking pyramid views.

STAY The 89-suite oceanfront 

Belmond Mirafl ores Park 

cossets its guests in colonial-

inspired rooms with fl oor-to-

ceiling windows, though some 

of the best views are upstairs 

at the rooftop pool. Treatments 

at its Zest Spa employ the skin-

softening, energizing benefi ts of 

organic, plant-based ingredi-

ents such as chocolate, coffee, 

and rose petals. Doubles from 

$320, including breakfast daily 

and a $100 spa credit. 

Built in 1927 in Lima’s residential 

San Isidro neighborhood, the 

83-room Country Club Lima 

Hotel is home to 300 historic 

Peruvian objetos de arte from 

the Museo Pedro de Osma. The 

hotel’s Bar Inglés is the place 

to go for a pisco sour, while 

upstairs, a newly unveiled Dom 

Pérignon Suite caters to high 

rollers with spacious, gilded ac-

commodations; caviar on arrival; 

and nightly bottle deliveries of 

the Champagne. Doubles from 

$220, including breakfast daily 

and one complimentary lunch or 

dinner for two.  

DRINK If a pick-me-up is in order, 

make it a coffee or cappuccino 

from Pastelería San Antonio 

(Avenida Vasco Núñez de Balboa 

770). The traditional café has 

earned a loyal following for its 

baked goods, which range from 

creamy éclairs to dense squares 

of chocolate cake.

Peru’s national cocktail, the pisco 

sour, is a ubiquitous pour around 

town. At the bar inside Ámaz 

(Avenida La Paz 1079), pair one 

with Amazon-inspired bites such 

as plantains with chalaquita (a 

traditional Peruvian salsa made 

with peppers, onions, and cilan-

tro). Order round two and soak 

in the restaurant’s sultry vibe: 

turquoise walls, lush plants, and 

botanical-inspired pendant lights. 

SHOP Soft yet structured silhou-

ettes, baby-alpaca knits, and 

monochromatic handwoven 

macramé defi ne the dresses, 

separates, and accessories at 

Ayni Design Lab (Jirón Gonza-

les Prada 355, Ofi cina 204), an 

upscale boutique devoted to 

sustainable style and produc-

tion by certifi ed Peruvian knit-

ters and weavers. 

Built into a cliff along the 

Mirafl ores seawalk, Larcomar 

(Malecón de la Reserva 610) is 

La Mar (Avenida La Mar 770), 

showcases the dishes that have 

made him the ultimate author-

ity on ceviche. The menu at this 

casual, bamboo-bedecked cebi-

chería includes several takes on 

the country’s national dish, but 

for true Peruvian fl avor, order one 

made with pisco or leche de tigre 

(a spicy citrus marinade).

Clockwise from top: 
Drinks at Ámaz, Pastel-
ería San Antonio, jewelry 
from Ilaria, and La Mar.

TIP
“Visit Parque del Amor, whe re 
vendors sell everything from 
handmade jewelry to street 
food. A local favorite for a 
casual lunch is La Lucha 

Sanguchería Criolla, a ten-
minute walk from the park. 

They have the best Peruvian 
tortas; order the jamón del 

país [country ham].” 

– Minerva Padilla, Virtuoso 
travel advisor, San Diego

City to Go
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