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WHERE YOU'RE A STAR

THE BEST OF BEVERLY HILLS VILLA STAYS ULTIMATE ESCAPES




SPECIALTIES OF THE HOUSE

What to order at these 12 hotel dining rooms.

Atlantic Bar & Grill, Four
Seasons Resort Palm Beach
SIGNATURE DI1sH: Wild Atlantic
shrimp ceviche with hearts of
palm, avocado, ginger-lime mari-
nade, and rocoto peppers.

Bartolotta Ristorante di Mare
Wynn Las Vegas

SIGNATURE DISH: Antipasto of red
mullet with Taggiasche olives,
capers, and roasted bell peppers.

Buzz Café, Montage Deer Valley
SIGNATUREDESSERT: Honey
cheesecake with huckleberry sauce
and cinnamon cognac crumble.

Campton Place Restaurant, Taj
Campton Place, San Francisco
SIGNATURE DISH: Butter-poached

lobster with basmati crisp, coco-
nut curry sauce, and cilantro.

Chef's Table, Triple Creek
Ranch, Darby, Montana
SIGNATURE DISH: Pheasant confit
and field greens with pear-white
truffle vinaigrette.

Maialino, Gramercy Park Hotel
New York

SIGNATURE DISH: Garganelli pasta
with braised rabbit, green olives,

and rosemary.

Kauai Grill's
black-pepper
octopus.

Kauai Grill, St. Regis Princeville
Resort, Kauai

SIGNATURE DISH: Char-grilled
black-pepper octopus with Kula
onions and lime.

The Mansion Restaurant
Rosewood Mansion on

Turtle Creek, Dallas

SIGNATURE DISH: Roasted Texas
venison with sunchokes, red cab-
bage compote, and bacon jam.

The Mark Restaurant by Jean-
Georges, The Mark, New York
SIGNATURE DISH: Grilled black sea
bass with braised fennel and car-
rots and Cerignola olives.

Resort's Terra.

Mooo Restaurant

XV Beacon, Boston

SIGNATURE DISH: Delmonico
24-ounce, bone-in steak with Yu-
kon gold potato skins, cave-aged
Gruyére, and bacon.

Terra, Encantado Resort /

Santa Fe
SIGNATURE DISH: Lamb served
two ways.

Yavapai Restaurant
Enchantment Resort, Sedona
SIGNATURE DISH: Veal chop with
caramelized apple, La Quercia
prosciutto, sorrel, foie gras, and
veal stock reduction. VL
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