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(Continud from poge 61)
and Meads Bay; the exstern
portion is more resdential.
Although sull 2 long way
from being overdeveloped,
Anguill is becoming de-
cidedly more sophisticated
with each season. The is-
iy ith recent
and imminent openings of
nenw hotels, resaurants, and
“super villas” (an Anguillan
specialty);its airport run-

iahlantern o CopJluca,
S gt Areom bt

e's more good news: the Eng-
illans have remained unpretentious, and
their islandis sl the West Indian charmer it always has been.

WHERE 0 STAY Clutching the cliffs above Meads Bay,
Malliouhana Hotel & Spa (800/835-0796 or 264/.497-6111
i mallioubane com; doubles from 5620) seduces all the right

s
with its enormous Haitian art—flled  cuisinartresortcom; doubles from $5550) is home t0 a hydro-
rooms and sulte; sexy; fungly terraces  ponic farm that enables the resort o grow much of its own
and dining areas; and the island’s  produce. Chef Daniel Ors, formerly of Guastavino's in New
‘most sophisticated French culsine.  York, was brought in last year t0 oversee the resort’s three

Over theyears, Mallouana restaurants, which feature Mediterranean cuisine
s fine-tuned fts atractions,  FASTEACT  and,naturaly, he best slds inthe region. Thi e
adding posh new suites.pool 33 son, guess can learn o cook in  sadium Kichen

sras, snd one of the opypes  Nemberef  and ten st o  five-coure dianer
in the Caribbean. « CapJuluca _ stunning

(888/858-5822 or 264/497- “iebeaches 1HE SUPER VILLAS Smart wavelers know the un-
666; wwwcapjluca.com; doubles ot alang  eatable luxury and privacy of renting an entire
o e, gkl - f e Goldsinger
e CtinArt on mileJon ante with his bold, monolithic
Reort&Sp0 el e et L e
hydroponcla. 1o e he ysinces e i Bt lsicesce: $

opened in 1988.The Caribbean had

never seen any place quite like this George R

STAR CHEF, MASTER CHEESEMAKER

TABLE "My favorite

S e
e
oo AT TR
lin e et
Rl o Chek o e e s o
e |

AP 1T Up "For a light lunch, Johnno's (264/497.2728] is
I

T P h ! At it Felowsi ChrhinBoing o,
Greekand architecture, G - - -

Semice evey Sundag” SUTE DREANS | couldstay any lace
Resort& Spa (Readeos By Soo/ s A v
943-3210 or 264/ 498-20001mmw. AN I ) ; -
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. conecestes.com from 51,095 per day).

Island Values Despite Anguils's $40,000-a-weekills and $500-a-night
hotel x '

these two- 10 five-bedroom houses fea-
Htropic

fors, the latest electronics,
/

foll b e
The
flourished on Anguila, as has Covecas
tles, which now includes s villas; the
most recent,the Point, s a five-bedroom. Anguillss
extravaganza that rents for a cool 14,295 i

nigh. o Just up the beach, Altamer (Shoal z

Boy Wt 888/652-6888 or 264/498-4000;

wnwaltamer com; 35,000 per wee) is
othermprsire compomnd with three
and sicbdioom residnces, ko desgoed by

s notfor everyone, but devotees won't sty anywhere els

ighbor and has become a culinary des-

posed by s French
in Blanchard's (Mesds By: 264/497-

et L g, nd by e
)k

6100; dinne for two $120),  palm tree grows through the roof

semble a 3:D

furnishings,imestone floors, a pool
d gardens, and

e ieg on o book - Nk Flar T B s Tt s work o r (o
Cerulean (264/497-8840 00  gyypacy 1 1stes 35 good as it oks): creamies com chowder
m 1005 e just owo of the chef’s sig-
villcom $39.000 @ wee,in- 04 . maure dishes o AMamer (Shon By W 64/ 458-4050:
ding bl vt helnd 5 o pmepl 488 o 0w 3100),th centepicceof the vill complex
snics) on Bumes Bayaseven-  (moraper  Of the same name, is a ek, streamlined dining room
bedroom, muli-domed vill  acrethan by the sea Here, French chef Maurice G, Leduc prepares
desgoed by Modemiscarchi-_ImMew  decaden lobster-chicken-truffle sausage and orange
tect Deborah Berke, with YoM ginger roast duck. o You're almost siting in the ocean
handcrafied Moroccan and Mexican 3t Manga’s Seaside Grill (Banes Boy; 364./437-6.479; dissct for

w0 $110), a casual seafood standby with a great wine lst (350

c
Wi The nesvest member of the

a5t Regis Retreat (Long

super-vill set is Temenos Angui
By 9000; wwwemenosillas.com; fom $33,033 @ wee,
including personal bater). Each of it three two-story units re-
Sembles a mini-Aman resort, wrapping around a spectacular
infinity pool above a palmy beach. Architectural surprises
abound—from Santorini-style terraces o secretalcoves, perfect
ing or napping, Scheduled to open this summer is
the island’s first 18-hole golf
course, which was designed
by Greg Norman without dis-
rupting the seaside setting.
Also on the horizon (in 2006):
2 97-bungalow hotel on the
4.400-foot-long Merrywing
beach, justfive minutes away:

sanctuary ot Temenas,
T o R S By B

WHERE TO EAT It used 0 be
that serious foodies heading
for the Caribbean went (0S¢

s, feeling that it was the
oy i i sty
orable cuisine. Anguilla has
more than met the challenge

68

caught yellowfin tuna sashimi.
chef Deon Thomas has been perfcting Caribbean >

choices)




el eyl i
atond. Abov: nside s e br

serves up the most wonder.
ful crayfish and snapper in
his shack that sits between
Junks Hole and Savannah Bay

SPA SCENE Prompted by
the ever-increasing popular.

ity of spas and restorative

retreats on other islands, An
guilla has reinvented itself
as an fsland of wellness,re
cently unveiling innovative
new fitness programs and
faciltes Leader of the pack
the Spa at Malliouhana (26+.
497-611).Is 15,000-square
foot building is virtually

resort within a resort, offering an array of aromatherapies, f
cils, polishes, wraps,

o The specialty is personal training a
with everything from Killer Abs to o programs

B o 0 v
us Spa,

cooking in Anguill for 14 seasons at Deon's Overlook (South

Hill; 264/497-4488;di
lowers know to order his lobster pancakes or pa

Key lime pie, rum rasin rice pudding
choice. » At Tasty's

by Malliouhana-trained Anguilan chef Dale C
conch salad and coconut-crusted parrotfish with
spicy banana rum sauce are among the standous.
« Fora dose of
Anguill, simply head to Lo Bar (264/497-0099:
Junch fo w0 $50) on Shoal Bay East. This trés cool
barefoo bistro (think lobste saede niois,strains
of Piaf and Josephine Baker) serves to-die-for
mango and banana daiquiri. » Excellent north
ern Halian pasa and safood dishes make everyone
—especially kids—happy at Trattoria Tramonto
(264/497-8813;lunch for w0 350), @ precty white
beach shack on Shoal Bay West. Lounge chairs
are provided for guests who want to catch some
rays before or afte lunch. o Closed for 21/ years
due to damage caused by Hurricane Lenny, one
of the island’s most celebrated establishments,
KoalKeel (264/.497-2930;dinactfor two s175), -
opened this winter in the same lovely, albeit e
decorated, plantation house in Anguilla’s main
villg, the Valle. A new chef (Scott Gerow) is on
board, promising sophisticted Caribbean cuisine.

oA 4xyis helpfl when mmwmm Paim

ndy St Barc's without leaving

innr for two s116). While his devout fol

Anguilla’s
Best Beaches

ontha sland's Allanic side

ove Bay
Enchanting “secre” beach

Yoga sessions are held in a thatched
pavilion hidden among the palms.
redcray- o CapJuluca is making wellness 3
fish with coconut sauce, dessert—chocolate rum cake, mango

—can be 3 more diffcult

priority this season with its soon-
to-open fitness center, 2 yoga and

15 pr coul)

Pilites studio, and six

popular five-day Mind,
Body & Spirt program
features 3 new-millen-  Malouhans Hotel&Spa,
nium mix of massage,  ovrlooking Mesds By
yoga. bloenergetics, aromatherapy, and astrol
ogy readings. (36,175 for ane peson, 7,690 percou
e includingaccommodations and meas)

WHERE T0 SHOP If you're a serious shopper,
Anguil s no your sland. But withgreat bou-
tiques just  3o-minute ferry ride away (.
T D
Martin, shopaholics can get their duty-free fix
e iself, Anguilla Rums, L. (Roed ey

7-5003: actory tours by appontmen) ages

Rendezvous By

Meads Bay
Aterward,havea drink

il 2
butit's worth the

70).
Bt oh At

70 tRaversieisuRe fiig

‘Olivier'sSeaside il

64,
B s L i o
ak

23 sipping rum in a handsome handblown de-
canter and cedar giff box (s180). 4

RICHARD ALLEMAN s ¢ frequent contributor to
Travel + Leisure.




