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Another new beauty has entered the Los Cabos luxury-resort lineup. Park Hyatt Los Cabos at Cabo del Sol is set to open this summer in a 

private community fronting two miles of coastline, 15 minutes northeast of Cabo San Lucas. Its 163 rooms, suites, and villas have a desert-

chic low profile, with neutral decor, sleek furniture, and private patios or terraces, many of which face the Sea of Cortés. Dining options range 

from Mediterranean-inspired fare to modern takes on Mexican street food, poolside cabanas serve as prime whale-watching spots, and 

the 59,000-square-foot wellness center – with a yoga studio and personalized treatment programs – is one of the region’s largest. Guests 

have easy access to Cabo del Sol’s amenities, including preferred tee times at the Tom Weiskopf-designed golf course and tequila tastings 

and shopping (hola, Rolex and Prada) at the soon-to-open Ánima Village. Off-campus adventures are encouraged: Concierges can arrange 

sunrise hikes in the nearby desert hills, deep-sea fishing excursions, and, between November and April, snorkeling dates with the region’s 

famed whale sharks. Virtuoso travelers receive breakfast daily and a $100 resort credit.  – Siobhan Reid

Desert Bloom
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It ’s easy to feel amorous at Casa Angelina, a 

36-room, adults-only retreat on Italy’s Amalfi 

Coast. But Antonia Gambardella gives the 

magic a nudge, arranging grand proposals, 

intimate anniversary celebrations, and other 

quintessential dolce vita moments.

How many marriage proposals have you ar-

ranged? I don’t keep an official count, but it’s 

well over 100 in the four years I’ve been here. 

The grandest one to date? We had a pilot fly a 

custom “Will You Marry Me?” banner over the 

coastline as a couple enjoyed a private aperitivo 

on our terrace at sunset. We had to secure the 

proper permits, and the timing had to be just 

right. Another, during a boat tour, involved hiding 

a message in a bottle that we placed in the water 

and “discovered” during the cruise.   

Where’s the best place to pop the question at 

the hotel? Our rooftop terrace at twilight. As the 

sun sets behind Capri’s Faraglioni rocks, the sky 

shifts through shades of gold and rose, casting 

a glow over the Tyrrhenian Sea. The setting feels 

suspended in time.

Has anyone ever said no? Not to my knowledge! 

I like to think that both the magic of the Amalfi 

Coast and the intimate, thoughtful atmosphere 

we create play a part.

Which dessert should we hide the engagement 

ring in? The delizia al limone. Its delicate sponge 

and cloudlike citrus cream make it the ideal 

place for a sparkling surprise. 

Where do you send guests for a romantic day 

in Praiano? The Sentiero degli Dei (Path of the 

Gods) at dawn. The light at that hour is beautiful 

and the trail is quiet. And I’ll often suggest dinner 

at Da Armandino on Marina di Praia cove – it’s a 

charming, family-run spot with tables set right on 

the rocks by the water. The seafood is excep-

tional, and it feels authentically Amalfi.

Virtuoso travelers receive breakfast daily and a 

$100 hotel credit.  – Amy Cassell 

Antonia Gambardella, 
Romantic  
Personal Assistant 
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Statement Tags 
Add a pop of color to your luggage with these bright additions. 

1. Rifle Paper Co. Rosa luggage tag, $30, riflepaperco.com. 2. Dusen Dusen recycled leather luggage tag, $18, store.moma.org. 3. Paul Smith orange 

leather ‘Signature Stripe’ trim leather tag, $220, paulsmith.com. 4. Anya Hindmarch luggage tag, $165, anyahindmarch.com. 5. Leatherology Deluxe 

luggage tag, $55, leatherology.com. 6. Clare V. luggage tag, $95, clarev.com (available in September).  
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“A few things concierge staff have done 

for my clients: contacted restaurants in the 

local language to share dietary preferences 

and have custom menus created, organized 

private trunk shows in hotel rooms so trav-

elers don’t have to go to the busy shops, 

and shipped clothes back home.”  

– Jack Ezon, New York City

“A seasoned concierge is more than a 

guide – they’re a fixer, curator, and magi-

cian. They can unlock sold-out shows, 

arrange private shopping sessions at 

designer boutiques, or connect you with a 

local artisan to re-create a treasured piece 

of jewelry. They’re resourceful and con-

nected – so don’t be afraid to ask what’s 

possible.”  – MacKenzie Brumley, Seattle

“The best concierge teams cultivate deep 

local relationships, which leads to exclusive 

experiences such as introducing guests to 

a small-batch whiskey distiller in Ireland for 

a private tasting in his countryside home. 

A concierge’s insider access and personal 

nuance can turn a hotel stay into some-

thing unforgettable.”  – Ash Chin, Sydney

Ask the Travel Advisors
The insider intel you need.

What surprising things can a hotel concierge do for you? 
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THE SPANISH MEDITERRANEAN 
ISLANDS COOKBOOK 
BY JEFF KOEHLER (Phaidon) 

Recipes for wild-asparagus egg tortilla, 

sobrassada-stuffed squid, and three types 

of meatballs complement Balearic Islands 

cultural context in the latest from this Vir-

tuoso, The Magazine contributor. Koehler, 

who’s kept a townhouse on Menorca since 

2014, intersperses it all with stories of 

market meanders and fisherfolk brewing 

spiked coffee in terra-cotta pots.

SALSA DADDY 

BY RICK MARTÍNEZ (Clarkson Potter) 

Turquoise concrete walls, lilac ceramics, 

and, of course, a rainbow of vibrant sauc-

es – Martínez’s sophomore cookbook is a 

joyful deluge of color. The recipes – ranging 

from put-it-on-everything Valentina-style 

hot sauce to vanilla-ghee salsa macha 

inspired by Mexico City’s Masala y Maíz – 

unlock a broader definition of “salsa” than 

you were ever expecting.  

GHANA TO THE WORLD 

BY ERIC ADJEPONG WITH KORSHA WILSON  

(Clarkson Potter)

The Ghanaian word sankofa – which 

roughly translates to the idea that we must 

look back in order to move forward –  

illustrates the journey of chef and former 

Top Chef finalist Eric Adjepong, whose 

debut cookbook and its kinetic photos 

(bustling markets, palm-studded beaches, 

colorful textiles) will have travelers plan-

ning a trip to the West African nation. 

Recipes for groundnut soup, palm wine 

sangria, and sorghum-and-tamarind-

glazed Labadi Beach pork ribs will tide 

them over in the meantime.

THE LONDON PLANE FLOWER 
& COOK BOOK 
BY KATHERINE ANDERSON AND FRIENDS 

(Marquand Books)

This love letter to Seattle’s now-shuttered 

London Plane restaurant feels more 

like a celebration of life than a funeral. 

The month-by-month format opens 

each chapter with seasonal blooms, and 

the recipes are divided between menu 

favorites (Parker House rolls, duck confit 

with endive salad) and botanical whimsies 

such as salt-preserved cherry blossoms 

and rose-petal granola.

KWÉYÒL / CREOLE 

BY NINA COMPTON WITH OSAYI ENDOLYN 

(Clarkson Potter)

“This is a story-driven cookbook,” writes 

James Beard Award-winning chef Nina 

Compton. “The story is part of the food, 

and the food exists in my life because 

of the story.” Traveling between Saint 

Lucia, Jamaica, Miami, and New Orleans, 

the vivid narratives enhance the recipes: 

Islanders poke around mangrove marshes 

to find crustaceans for stuffed crab backs, 

and at Christmas, neighbors share “blue 

draws,” Jamaican sweet-corn puddings 

steamed in banana leaves.

– Adam Erace   

Kitchen Companions  
New cookbooks that celebrate global flavors.
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  TWO FEET: Digitally detox in Colombia’s Sierra Nevada de 

Santa Marta on Intrepid Travel ’s weeklong trek to the Lost City 

of Teyuna. Tayrona National Nature Park’s jungle-shrouded, 

1,300-year-old archaeological wonder, the ancient home of the 

Tairona people, is reachable only on foot – travelers cover just 

under 34 miles and 7,300 feet of elevation in four days. The 

Cartagena-to-Santa Marta group tour includes overnights in 

rustic lodges and mountain camps and visits with Indigenous 

communities. Departures: Multiple dates, July 13, 2025, through 

December 19, 2027. 

  TWO WHEELS: Chefs guide groups of a dozen cyclists through  

olive groves, vineyards, and historic villages in Puglia, Provence, 

and Spain’s Basque Country on DuVine Cycling + Adventure 

Co.’s trio of new culinary trips. Out of the saddle, Basque na-

tive Mikel Olaizola takes riders on a txikiteo (tapas bar crawl) in 

San Sebastián, French chef Katia Mandelbaum leads a morning 

market tour in Goudargues, and Pugliese chef Giuseppe Franco 

introduces his mamma over lunch near San Marco. The suste-

nance fuels rides that average 16 to 36 miles a day, with optional 

assistance from e-bikes and support vans. Departures: Multiple 

dates, July 21, 2025, through October 18, 2026.

  TWO RAILS: Belmond’s newest luxury sleeper train, the Britannic 

Explorer, debuts in July, whisking travelers from London to the 

verdant UK countryside in opulent style. A trifecta of three-night 

journeys showcase Cornwall, the Lake District, and Wales, each 

with excursions to sculpture parks, galleries, wild swimming holes, 

and more. Back on board the 18-suite train, chef Simon Rogan dis-

tills the destination in seasonal dishes such as Welsh rarebit and 

leek tart. Departures: Multiple dates, July 4, 2025, through Novem-

ber 13, 2026.  – Elaine Glusac

Ditch the Car
Savor the beauty of slow travel on these new adventures. 

Worth the trek:  
Colombia’s Lost City of Teyuna.


