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Best Food Hotels in the Country

Top-notch eats and foodie experiences — think on-site farm tours
and cooking classes, locally inspired minibar snacks and rooftop
apres-ski — are turning hotels into destinations unto themselves.
These are the best hotels for foodies from coast to coast.
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Terranea, Rancho Palos Verdes, California

Situated on 102 acres of coastal bluffs with panoramic views of the Pacific Ocean, Terranea is a
feast for the eyes. With eight different on-site restaurants, its also a literal feast. Mar'sel (named
for the Spanish word for *sea" and the French word for “salt*) — like all restaurants on the property
—is helmed by Executive Chef Bemard Ibarra, whose resume reads like that of @ modern-day
Renaissance man. In addition to overseeing the kitchen and dreaming up dishes such as grilled
Spanish octopus with black ink naan, Ibarra also tends an on-site vegetable and herb garden,
keeps bees and produces honey. He even makes his own salt: Ibarra created an on-site sea salt
conservatory where he naturally evaporates and hand-rakes Pacific seawater into sea salt, which
is used in the kitchen and in several of the resort's spa treatments. In a move that's both
sustainable and very California, Ibarra also uses some of the runoff seawater to make tofu. For a
hands-on epicurean experience, book one of the foodcentric workshops, such one in sea salt
making and pairing.




