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Per Se,  New York 

The Big Apple is home to an array of luxurious eateries 
but Per Se leads the bunch. Under the wing of world-class 
Chef Thomas Keller, well known for The French Laundry in 
California, Per Se thrives under his command. It is bestowed 
with a three-star rating by the Michelin Guide New York 
City, as well as being a member of the illustrious Relais & 
Chateaux group. Per Se has a knack for detail and strives 
for perfection in every domain; from its French inspired 
cuisine to its exceptional service. Indeed, the restaurant was 
awarded the Outstanding Service Award from the James 
Beard Foundation, ensuring that your experience will be of 
the highest quality all-round. Situated on the fourth floor of 
Time Warner Center at Columbus Circle, Adam D. Tihany’s 
impeccable design of the restaurant includes stellar views 
of Central Park, providing an exquisite accompaniment to 
your dining experience. The elegant dining room, which 
seats sixty-six guests, exudes tranquillity with earthy tones. 
The restaurant also boasts a wine cellar, salon, bar and 
two private dining rooms. Behind its signature blue door, 
the main room offers two nine-course tasting menus at 
lunch and dinner, the Chef’s Tasting Menu and the Tasting 
of Vegetables, while weekends at Per Se propose seven-
course and five-course menus. From Oysters and Pearls to 
Sirloin of Miyazaki Wagyu, the team at Per Se use quality 
produce to give their guests a once in a lifetime meal. 
No ingredient is repeated throughout the tasting menus, 
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rendering each course a brand new adventure. For those 
that want a briefer but no less luxurious meal, make your 
way through the enchanting courtyard and garden into the 
Salon where you can pick from a daily à la carte menu 
paired with a rich wine list featuring over two thousand 
prestigious bottles. Sweet tooths will also rejoice at the five-
course dessert tasting menu: after all who can resist Keller’s 
posh take on Coffee a  o h  or T e o o ? 
Reservations can be made via phone or OpenTable two 
months prior to the calendar date.
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Central,  Lima 

Located in the prosperous district of Miraflores in Lima, 
Central has previously topped Latin America’s 50 Best 
Restaurants list. With its spacious dining room and 
ecological approach to cooking, Chef Virgilio takes cooking 
back to its roots, bringing the countryside to the city through 
the on-site garden and grounded décor. Luxury begins at 
the most basic of levels, with water bottled on site after a 
process of purification using reverse osmosis, guaranteeing 
the purest water possible. The chefs always have fresh 
produce at hand and are keen to experiment with different 
varieties of herbs and spices. The Mater initiative is central 
to the restaurant’s luxurious cuisine. A multidisciplinary 
team travels around Peru’s diverse terrain; spanning 
the ocean, the lower Andes, braving extreme altitude and 
jungles, discovering previously undocumented ingredients 
and inspiring locals’ life stories, making Central’s cuisine 
all the more unique. The plates speak for themselves 
with atmospheric titles: Colours of Amazonia and Low 
Andes Mountains. The Mater Elevations experience gives 
you a taste of Peru’s biodiversity, taking you on a voyage 
through seventeen different ecosystems with dishes from 
every altitude, from twenty metres below sea level right up 
to four thousand one hundred meters. Presentation is a 
fundamental part of the Central experience, with intricately 
designed dishes served up on a variety of surfaces, ranging 
from refined pastel-coloured plates to more jagged 
chunks of rock, reminiscent of the importance of nature. 
Reservations for lunch and dinner take place thirty days 
before the beginning of each four-month period but take 
note that the restaurant is closed on Sundays. If you don’t 
have time for a full tasting menu, opt for the abbreviated 
eleven-course menu or head to the bar for imaginative 
cocktails, juice infusions and more innovative dishes. 

Le Meurice,  Paris

French fine dining meets its match at Le Meurice, an 
eighteenth century palace-style hotel on the stylish Rue 
de Rivoli. Restaurant Le Meurice Alain Ducasse gives you 
a taste of the royal life with a Grand Siècle dining room 
inspired by the Salon de la Paix at the Château de Versailles, 
with large windows overlooking the equally regal Tuileries 
Garden. Dine under the crystal chandeliers and impressive 
Lavalley frescoes with the contemporary touch of modernist 
Eero Saarinen Tulip chairs and an original Murano glass 
sculpture by Aristide Najean. No need to pinch yourself 
to check if it’s real, just catch a glimpse of your exquisite 
setting in the antique mirrors that frame the geometric 
room. Minutes from the majestic Louvre museum, the 
dishes resemble masterpieces themselves, from handmade 
tableware to silver-bordered porcelain presentation plates 
manufactured in Arita––the home of Japanese porcelain 
for over four hundred years. With two Michelin stars 
under its belt, the talented team led by head chef Alain 
Ducasse, create sophisticated dishes with a strong focus 
on the individual ingredients themselves. The collection 
menu consists of five courses of truly haute cuisine and hits 
the mark right from the outset with a luxurious seasonal 
Vegetable Cocotte cooked in a salt crust, served directly 
from the pan with an elegant titanium fork. The à la carte 
menu is just as promising, featuring dishes such as the 
mouth-watering Burnt Doyenné du Comice Pear with Honey 
and Sarawak Pepper. The wine list is no less exhaustive, 
featuring the best French wines and a selection from 
Europe, Switzerland and Greece. For a more exclusive 
experience, book the Chef’s Table––a private dining room 
for eith guests with views over the lively kitchens. 

Restaurant de l’’Hotel de Ville,  Crissier

For upmarket French cuisine in an idyllic Swiss setting, 
Restaurant de l’Hotel de Ville in Crissier will do the trick. 
Nestled in a suburb of Lausanne, the restaurant is housed 
in a traditional chalet-esque mansion, a world away from 
city life. Holding three Michelin stars since 1998, it is clear 
that this restaurant hasn’t once missed the mark despite its 
changeover after the sad death of legendary chef Benoît 
Violier in 2016. His right hand man, Franck Giovannini 
has continued his legacy with a team of fifty-eight highly 
experienced staff, rivalling the top restaurants. The spacious 
dining room is the image of sophistication, matching the 
excellent service. Open Tuesday through to Saturday for 
lunch and dinner, with a briefer lunch menu Tuesday to 
Friday, treat yourself to Giovannini’s eleven-course Menu 
Gastronomique. With menus changing seasonally, the 
restaurant’s generous à la carte always uses fresh produce 
to create new appetising dishes evocative of the seasons, 
including such plates as Raviole de Bolets. The restaurant’s 
artisanal sourdough bread is even cooked fresh by the local 
bakery, which they also own. If this isn’t enough, the Benoît 
Violier Academy invites guests to explore the kitchens and 
learn the tricks of the trade from the team itself with half-
day and full-day classes open to beginners and three-day 
professional classes for the more experienced among us. 
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Sepia,  Sydney

Japanese-inspired restaurant Sepia is the image of luxury 
in the Darling Park precinct of Sydney, winner of the notable 
Three Chefs Hat three years in a row. Sepia’s cuisine draws 
from Chef Martin Benn’s wealth of experience in the 
culinary world; he mastered Japanese cuisine under Tetsuya 
Wakuda in Sydney and French gastronomy under Marco 
Pierre White in London. Paired with renowned seafood 
supplier George Costi of De Costi Seafoods, this enviable 
collaboration ensures that Sepia’s seasonal produce is first-
rate and cooked to perfection. Tuesday to Thursday dinner 
and Friday lunch offer both a five-course tasting menu and 
an extended nine-course option, featuring dainty dishes 
such as tempura oba with smoked ama ebi and shell 
powder. There’s no limit to Sepia’s aromatic flavours. You’ll 
be tempted to book another table on Friday evenings, 
Saturday lunch and dinner to experience their additional 
nine-course tasting menu, which changes weekly. The 

food itself is so impeccably presented that you’ll 
almost feel guilty indulging in it. Sepia is as much an 
haute-cuisine restaurant as it is a wine bar, with an 
extensive and constantly growing list encompassing 
wines from around the world, whether that be small 
or large producers, vintage or new. Don’t miss out 
on the optional matched wines to complement your 
meal, selected from award-winning sommelier, 
Rodney Setter’s compilation of twenty-four wines by 
the glass. The contemporary dining channels serenity 
with gentle lighting and dark interiors. But don’t 
be disheartened if you miss out on a dining room 
reservation as the more informal sofa-style lounge 
room can accommodate tables for two. 

The Krug Room Mandarin Oriental,  Hong Kong

The deluxe five-star Mandarin Oriental in Hong 
Kong, the first of this impressive hotel group, 
overlooks Victoria Harbour: a luxury in itself. With 
plenty of top restaurants to choose from, the hotel 
houses the esteemed private dining room: The Krug 
Room. Hidden in the midst of the bustling kitchens, 
the adventure begins before guests are seated at 
the communal table. A haven from the chaos of the 
outside world, the Krug Room provides guests with 
a view of the action in the kitchen: the cogs behind 

the machine. Resembling a train-carriage, the lucky 
twelve guests will feel privileged in this setting, imagining 
themselves on board the glamorous Orient Express. The 
room might be small and intimate but manages to exude 
grandeur with its white marble table and decadent gold 
chandeliers. You would be right to assume that this dining 
experience is paired with the esteemed Krug champagne 
house. With the largest collection of Krug outside of 
France, this is the perfect place to get your hands on some 
of the most rare and sought-after bubbles in the industry. 
And what better way to enjoy a glass, or a few bottles, of 
champers than alongside the inspired cuisine by Executive 
Chef, Robin Zavou. With no menu, guests put their trust 
in the master himself. An evening dinner ranges from ten 
to fourteen courses using seasonal ingredients and has 
previously featured such luxurious dishes as Foie Gras 
Mushroom Gateaux and Beef Tartare with Apple. Choose 
from several packages, varying from the Classic (two 
glasses of Krug Grande Cuvée) to the Ultimate Vintage 
Package for four guests or above (a glass of Krug Grande 
Cuvée, Krug 1990 Collection and the 1990 and 2002 
Vintages). Dress to impress while enjoying a bottle of 
world-class fizz and a selection of intriguing dishes.  
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Osteria Francescana,  Modena 

With the enticing slogan ‘Expect the unexpected’, Osteria 
Francescana rivals all other Italian eateries with its innovative 
spin on traditional Italian cooking. The restaurant brings 
splendour to the picturesque medieval town of Modena 
with its three Michelin stars and second place title in The 
World’s 50 Best Restaurants list. Chef Massimo Bottura, 
born and raised in the historic town itself, harmonises 
traditional Italian techniques and modern cuisine in his 
alluring menus. Inspired by both his grandmother’s cooking 
and contemporary art, Bottura has created a unique cuisine 
that whispers luxury. Go all out and experience the twelve-
course tasting menu Tutto, which changes with the kitchen’s 
latest discoveries. The tasting menu Festina Lente, with 
an optional wine pairing, also promises show-stopping 
dishes with beautifully described suckling pig––tender and 
crunchy––among the nine courses. The à la carte continues 
to impress: lobster with double sauces, both acidic and 
sweet, and a heavenly yet humorous list of desserts, our 
favourites being Oops! I Dropped the Lemon Tart and 
Chocolate, Chocolate, Chocolate. The restaurant itself is 
of contemporary aesthetic, a foil to the ancient ruins of 
Modena, with polished silverware and ironed tableware. 
With only twelve tables available, immerse yourself in 
Italian culture and be spoiled by Bottura’s passion for food. 

Le Gavroche,  London 

For an impeccable dining experience, look no further 
than the highly exclusive Le Gavroche in the heart of 
London’s Mayfair. Founded by Albert Roux in 1967 and 

now headed by his distinguished son Michel Roux Jr, the 
restaurant continues to reign over London’s haute cuisine 
scene. You might even get to meet Roux himself, who is 
known to greet his guests when working in the kitchen. The 
timeless restaurant boasts three Michelin stars––the first 
British restaurant to experience such an accolade, and it 
is not hard to see why. A stone’s throw from the luxurious 
Park Lane, Le Gavroche suits its lavish surroundings. 
With reservations opening three months in advance, plan 
ahead to make sure you get a seat in the hugely popular 
dining room amongst framed art, lavish bouquets and a 
fittingly royal-green colour scheme. A generous à la carte 
menu is on offer for lunch and dinner, featuring signature 
dishes such as Lobster Mousse with Aquitaine Caviar and 
Champagne Butter Sauce, but you will equally want to opt 
for the eight-course Tasting Menu with Wine. Whatever 
you do, order their rightly-so famous o  e e––a 
notoriously hard dish to perfect made to look easy by the 
team at Le Gavroche. Better still, book the Chef’s Library, 
an intimate private dining room for up to six people. 
Experience contemporary French cuisine surrounded by a 
wealth of Roux’s collection of cookery books and feel like 
part of the team through a video link to the kitchen as the 
talented chefs prepare your six-course menu. Though the 
restaurant is closed on Mondays, it continues to entertain 
guests with pop-up experiences and special events taking 
place every week. With exquisitely presented plates, regal 
interior design and luxurious flavours, you will leave feeling 
like a true VIP. 
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