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Francis Mallmann

When you think of a luxurious dining
experience, it’s hard to imagine big
open fires and huge spits holding
animal carcasses as they slowly
cook in the heat of the flames. But
that is what Francis Mallmann
brings to the table. Although it may
look deceptively simple, the way
Mallmann works with fire was forged
by Pantagonian cooking techniques
that he is now passing on to a small
band of apprentices that work with
him. Although Mallmann owns a
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There are few pleasures greater than a superlative
culinary experience. Here’s The Peak’s selection of some
of the world’s best destinations that come with
a sweet ending.

number of restaurants in Uruguay,
Chile, England and America,
he does cook for the lucky few
who can track him down and
meet his demands. Every year,
he gets about 150 requests to
cook privately and, through his
blend of creativity, romance and
daring, Mallmann transforms a
simple meal into an invigorating
experience. Rumour has it, his fee
is the same whether he is cooking
for two or 2,000, and only one in
20 requests he gets will proceed.

BELOW
Francis Mallmann
cooks exquisite
meals with
traditional
Pantagonian
cooking
techniques.
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01 Serving food
that is as beautiful
as the view is what
Quay is all about.
02 Aged black
pig pancetta
with walnuts,
grains, pickled
mushrooms,
pepitas and black
vinegar.
03 Succulent duck
glazed with XO
miso garnished
with pickled
pink turnips and
scorched amaranth
leaves.
04 The plush
interiors of D.O.M
Restaurant.
05 Charcoal grilled
mango with puxuri
(amazonic seed)
cream.
06 Pirarucu
(Amazonian fish)
with açaí berry and
pimenta-de-cheiro
(aromatic chilli).

DENMARK

BRAZIL

D.O.M Restaurant

Noma & Noma 2.0

With his penchant for introducing
exotic Amazonian ingredients such
as jambú, priprioca and tucupi to
haute cuisine, Chef Alex Atala is
spearheading the surging movement
of new Brazilian cuisine with his two
Michelin-starred D.O.M Restaurant.
Derived from the acronym of the
Latin phrase ‘Deo optimo maximo’,
which means ‘To God, The Good,
The Great’, Chef Atala changed the
first word to ‘domus’ or home, which
makes D.O.M Restaurant the home
of the good and the great of Brazilian
gastronomy. A feat he does very
well, indeed, with inspired, expertly
crafted dishes such as lightly toasted
black rice with Brazil nut milk,
pirarucu fish with açaí berry and
heart-of-palm fettuccine.
domrestaurante.com.br

When René Redzepi opened Noma
back in 2003, he had one clear idea
in mind: to use Nordic produce in an
attempt to define the cooking of the
region. This grand idea evolved and
led to the discovery of Scandinavia’s
wild foods and the new concept
of foraging, which would go on to
inspire countless chefs around the
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Quay Restaurant

If you’re craving for exquisite cuisine
paired with breathtaking views, look
no further than Sydney’s prestigious
Quay Restaurant. Situated in the
very heart of the glorious Sydney
Harbour, visitors to this sparkling
fine-dining establishment will be able
to feast their senses on the tastes,
sights, sounds as well as spectacular
panoramic views of the nearby
Circular Quay, the Sydney Opera
House and the Sydney Harbour
Bridge that call this beautiful city
home. As the bearer of the coveted
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Three Chef Hats award for 15
consecutive years, every meticulously
crafted dish served at the Quay is a
celebration of modern Australian
cuisine, with each ingredient
carefully selected for its colours,
textures, aromas and flavours, thus
ensuring that every single morsel is
an absolute delight. The restaurant’s
ever-evolving seasonal menu features
everything from exotic raw wallaby
from Tasmania’s Flinders Island, to
familiar staples such as succulent
Blackmore wagyu beef with shaved
fungi and black garlic poached in a
savoury smoked bone broth.
quay.com.au
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world. Named the best restaurant
in the world in 2010, 2011, 2012 and
2014 by British magazine Restaurant,
Noma has been on the bucket list of
most distinguished diners from all
around the world. Sadly, in December
2016, Noma served its last plate of
food. And the reason for Noma’s
closing is simple: Noma 2.0. Redzepi
promises a new Noma where they
can grow their own food as they keep

pushing the boundaries of Nordic
cuisine. When it opens sometime
in early 2018, it will look to the sea
when the harsh winter weather
prevents anything from growing
in the wild, and, when spring rolls
around, he will turn Noma 2.0 into a
vegetarian restaurant, before looking
to the forest in the autumn to making
the best of poultry, mushrooms and
more. noma.dk

BELOW
All the ingredients
used by Redzepi
are sourced
from the Nordic
countries.
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FRANCE

07 Septime is
one of the Top
50 Restaurants
in the World.

Septime

The incredibly hard-to-get-in Septime
still gets our vote for some of the best
dining in France. Still maintaining
its ranking as one of the Top 50
Restaurants in the World, the Parisbased Septime’s owner, Bertrand
Grebaut, has the reputation for being
the only chef to graduate from Alain
Passard’s famed Arpège. The menu
changes almost daily, depending on
the fresh local produce he can find,
but one thing remains a fascination
for the former graphic artist – a love
for contrasts in texture and flavour.
Think lobster with wild strawberries
and boudin noir sausage, turbot with
browned butter and fresh almonds,
crispy caramelised pork belly and,
for dessert, riz au lait vanilla with
a passionfruit sorbet. What makes
Septime such a success is its easygoing, bistro-like atmosphere. It’s
also extremely reasonable pricewise – a seven-step tasting menu is
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08 The menu
at Septime
is based on
available fresh
local produce.
09 Dishes
at Septime
show a love
for contrasts
in texture and
flavour.
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all of EUR80 with the wine pairing
going for EUR55. Good luck with a
reservation, though: the wait list runs
for as long as a month and that’s if
you’re lucky. septime-charonne.fr

GERMANY

Schwarzwaldstube

When you step into Baiersbronn,
a small town in Germany’s Black
Forest, you’re unlikely to credit it as
a culinary haven. Yet this quiet place
– the municipality that gets its name
from the town has a population of
15,000 – boasts two restaurants
with three Michelin stars each
as well, an amazing feat in itself
when you consider that London
(population 8.8 million has only
three). Schwarzwaldstube, located
in the Hotel Traube Tonbach, is
widely considered one of the finest
restaurants in Germany. Harald
Wohlfahrt, the restaurant’s head

chef since 1990, had pioneered and
elevated German haute cuisine –
described by the Michelin Guide as
“twists on time-honoured classics”
– setting the benchmark with its
emphasis on impeccable regional
ingredients and techniques.
Although he recently retired as
head chef, Schwarzwaldstube,
located in a beautiful Black Forest
valley, with a pine forest all around,
expect the same excellent from
Wohlfahrt’s long-time sous chef
Torsten Michel. Wohlfahrt, after
all, trained no less than six German
chefs who were awarded three
Michelin stars each.
traube-tonbach.de

10 Schwarzwaldstube
is located in the Hotel
Traube Tonbach.
11 Harald Wohlfahrt
set the benchmark
for German
haute cuisine at
Schwarzwaldstube.
12 Three
Michelin-starred
Schwarzwaldstube
emphasises
impeccable regional
ingredients and
techniques.
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HONG KONG

13 The Chef’s
Signature
Appetiser
Selection of crispy
suckling pig,
barbecued pork
with honey and
roast goose with
plum sauce.
14 Baked whole
abalone puff with
diced chicken.
15 Lung King
Heen’s legendary
dim sum.

Lung King Heen

No journey to Hong Kong would
be complete without a taste of the
island’s famous dim sum and the best
of these savoury bites are found in
Lung King Heen at the Four Seasons
Hotel Hong Kong. Being the first
Chinese restaurant in the world to
be awarded three Michelin stars is
no easy feat, but Lung King Heen
effortlessly delivers with a fantastic
fare of modern Cantonese cuisine.
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Chef Chan Yan Tak has introduced
some of the most iconic dishes to the
Hong Kong dining scene, including
his legendary baked whole abalone
puff with diced chicken that’s a firm
favourite at the restaurant’s dim sum
lunch, as well as the house-made XO
sauce lauded as the best condiment in
the city. The rest of the menu is just as
enticing, owed to the masterful wok
work, high-quality ingredients and
delicately careful presentation.
fourseasons.com/hongkong
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ITALY
IMAGES FOUR SEASONS

Osteria Francescana

17

INDIA

Indian Accent

If you think you know Indian
food, be prepared to have another
think coming at the Indian Accent
restaurant. Pushing beyond the
traditional dishes of briyani and
curries, the New Delhi fine-dining
establishment marries the cuisine’s
complex flavours with modern
techniques to create entirely new
edible avatars. Amongst the inspired
creations are khandvi ravioli, chicken
tikka quesadilla with Swiss gruyere
tuna bhel ceviche, warm doda burfi
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treacle tart and even pork ribs – a rare
appearance in Indian cuisine – with
a tamarind glaze. The mastermind
behind the inventive menu is Chef
Manish Mehrotra, who combines
seasonal, fresh local produce
with ingredients from around the
world to create Indian food for the
21st century. To experience Chef
Mehrotra’s genius in its entirety, give
the six-course Chef Tasting menu
a try, where each unique course is
paired with a selection of wines from
India and across the world.
indianaccent.com
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16 Khandvi ravioli,
mixed cheese
mash and khakra
crisp.
17 Tamarind
glazed pork ribs
with steamed
potato chilli salad.
18 Warm doda
burfi treacle tart.

MONACO IMAGES PIERRE MONETTA
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Forget Rome or Milan – Modena,
in the Emilia-Romagna region of
northern Italy, is the place to be
if you’re looking for a meal that’s
as thought-provocative as it is
outstanding. With its origins going
as far back as the third-century
BCE, Modena is packed with history.
Both its Piazza Grande and Duomo
– completed in 1184 – are UNESCO
World Heritage Sites, while Modena
is synonymous with the Italian
motoring industry as famous marques
like Ferrari, Lamborghini and
Maserati are, or were, located here
(Ferrari, after all, had a car named
after the city). Culinarily, Modena is
known for its balsamic vinegar and, of
course, Parmigiano-Reggiano. One of
the city most famous sons is Massimo
Bottura, founder and chef patron of
the three Michelin-starred Osteria
Francescana. Inspired by the world
around him – among others, he cites
art, music, slow food and fast cars – a
meal here is a thoughtful journey
that distils traditional Italian cuisine
into elevated flavours that tease
and tantalise. Every dish here has a
story, and the wonderful thing about
Osteria Francescana – which has been
in the top five of The World’s 50 Best
Restaurants Awards since 2010 – is
that you don’t need to know them to
be thoroughly intrigued by what’s on
the plate in front of you.
osteriafrancescana.it
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19 Massimo
Bottura tells
thoughtful stories
in the dishes
he produces
at Osteria
Francescana.
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20 The opulent
decor at Louis XV
is incomparable.
21 The amusebouche makes
a dramatic
entrance.
22 Rhubarb paired
with white cheese
and honey.
23 A union of fresh
produce, delicate
flavours and
vibrant colours.

MONACO

Le Louis XV - Alain Ducasse
a l'Hotel de Paris

For an unforgettable fine-dining
experience, a pilgrimage to the
revered Le Louis XV – Alain Ducasse
à l’Hôtel de Paris is an absolute
must in one’s lifetime. Helmed by
Chef Dominique Lory, who was
personally chosen by Chef Alain
Ducasse, the restaurant first earned
its place in culinary history in 1990
when it became the world’s first-ever
restaurant to be bestowed with the
coveted three Michelin stars. Located
in one of the most iconic hotels in
Monaco, the establishment, which
overlooks the grand Casino Square,
is the epitome of charm, elegance
and sophistication, as evidenced
by the impeccable service and

opulent interior decor designed to
emulate the interiors of the Palace
of Versailles. The restaurant has
also recently introduced a new
menu that aims to tell the story of
the Riviera through the authentic
flavours of the stunning produce,
sourced directly from the region’s
local farmers and fisherman. From
start to finish, every dish served here
is an invitation to titillate one’s taste
buds, while every bite represents
as a celebration of Mother Nature’s
glorious bounty. For a little bit of
everything, have a go at the chef’s
menu before sweetening the deal by
sinking your teeth into the delicate
desserts, lovingly crafted by pastry
chef Sandro Micheli.
alain-ducasse.com
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Restaurant De Librije

It’s hard to imagine the future of
Dutch cuisine can be found inside
a 15th-century Dominican abbey
that also served as a prison. Yet, it is
in this unexpected spot that you’ll
Restaurant De Librije –redefining
modern Dutch cuisine since its first
Michelin star in 1993, before claiming
three coveted stars in 2004 (which it
holds on to this very day). Inventive
cooking and imaginative dishes are
served up to please palates as Chef
Jonnie Boer focuses on high-quality

27 Totara smoked
crayfish.

ingredients from the region. The
culinary theatrics begin with a
fantastic beef tartare and oyster
canapé assembled directly on the
back of your hand, while another dish
of dry aged beef is seared on hot rocks
at the table. Herring – a traditionally
Dutch ingredient – finds a flavourful
modern adaptation with a perfectly
cooked monkfish prepared with a
Middle Eastern spice mix. The magic
of these ingredients coming together
can be witnessed at the Chef’s Table
that offers a peek into the kitchen and
Librije’s black brigade. librije.com
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GAGEL, CRAYFISH AND FOIE GRAS IMAGE THOMAS RUHL

THE
NETHERLANDS

24 Restaurant
De Librije is
located in the
inner courtyard,
formerly the
airing place for
prisoners.
25 Monkfish and
herring flavoured
with a Middle
Eastern spice mix.
24

28

29 Taramasalata,
John Dory roe,
beetroot caviar,
wild chervil and
white pepper.

27
29
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26 Gagel, crayfish
and foie gras on
hot stones.

NEW ZEALAND
The Grove

28 Hens egg
paired with
fragrant local
truffles.
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If you ever find yourself feeling
peckish in New Zealand’s largest city,
a visit to The Grove is sure to whet
your appetite. Situated in the heart of
beautiful Auckland, this fine-dining
oasis, which resides right beside the
historical Saint Patrick’s Cathedral,
was established in 2004 by owners
Michael and Annette Dearth. Since
then, the restaurant has earned a
slew of reputable awards, including
Three Hats for the coveted Cuisine
NZ Good Food Awards in 2014.
Modern with a classic French twist,
each dish served in this refined dining
haven showcases only the very best of
organic and sustainable meats, paired
with seasonal fruits and vegetables.
Tantalising hearty creations to be
had include tender quail paired with
a crisped potato strip, and succulent
wild red deer roasted in Earl Grey
ash paired with savoury pickled
mushroom and creamy fromage
blanc. For a real treat, epicureans can
request for a seat in the degustation
dining room and choose from two
degustation menus specially created
by award-winning Head Chef
Benjamin Bayly, whose illustrious
career includes stints at Michelinstarred restaurants like London’s
The Ledbury and The Square, as well
as Restaurant Jean-Paul Jennet in
France. thegroverestaurant.co.nz

T H E P E A K
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SLOVENIA

30

Hisa Franko

BELOW
Ros uses her
creations to
showcase
traditional
Slovenian
ingredients.

When you think of the world’s best
restaurants, the chefs at the helm
would probably have spent time in
the kitchens of other world’s bests
restaurants. What makes Hiša Franko
so incredible is the fact that its owner,
Ana Roš, is completely self-taught.
In fact, up until the point she started
cooking, her biography included
the ability to speak five different
languages, a skier on the Yugoslav
national team and holder of a degree

in international and diplomatic
science. Hiša Franko is a little country
house in the heart of the Isonzo valley
and, legend has it, Ernest Hemingway
wrote the novel A Farewell to Arms
in one of the rooms overlooking the
courtyard. And, yet, this roadside
inn refuses to be a classical hotel or
fine-dining restaurant but, rather,
focuses on presenting the ingredients
of Slovenia in the most harmonious
way possible. She gets the beef for
her tartare from the local cow breed,
Cika, trout is caught from the icy
waters of local rivers, while the
cheese is a local Tolminc. Everything
is simply within reach.
hisafranko.com

30 Exceptional
dining in an
exquisite location.

32

31 Carabinero
prawn with
seasonal tomato,
vintage sherry and
Kristal de Chine
caviar.

31

32 Chef Jason’s
Botanica is a
delight to the
senses.

SINGAPORE

Tucked away amidst the serene
and lush greenery of the Singapore
Botanical Gardens is the Corner
House, a unique multi-layered
dining experience that caters to
those looking to escape the bustling
metropolis. Housed in a quaint
colonial two-story bungalow that was
built in 1910, this Michelin-starred
fine-dining establishment prides
itself on serving contemporary
cuisine that emphasises refinement
and quality, which has been coined
by its superstar chef Jason Tan as
‘gastro-botanica’. This unique name
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stems from the valuable lessons
he gained during his previous
experiences working at Le Saint
Julien, Robuchon a Galera and Les
Amis, where he gained a deep respect
for fresh produce and ensuring
that nothing goes to waste. Like a
painter who creates depth and form
on canvas by using different shades
from a single colour, Tan has an

almost magical ability to concoct
elaborate dishes using a single
humble ingredient through the use
of different culinary treatments.
This includes rich stock and jus
created from chicken bones, savoury
sauces made from lobster shells, and
vegetables trimmings repurposed for
purees and mirepoix.
cornerhouse.com.sg
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SPAIN

Arzak

SOUTH AFRICA

Much like the marbled cuts of meat
cooked over a braai – or open wood
fire-in South Africa – the dining
experience at Marble is simply
sumptuous. With a theatrical open
kitchen that shows off Chef David
Higgs’s brilliant twist on wood-fired
cooking and a spot right in the artistic
artery of Johannesburg, it’s apparent
that art permeates throughout – from
the walls to the plates. The interior,

designed by Irene Kyriacou, is a
celebration of South African cuisine’s
fiery spirit, with wood-fired wall tiles
by Mervyn Gers to ceramic dolos by
artist Peter Mthombeni. Meanwhile,
the menu is a red-hot selection of
dishes best cooked on wood and coals,
including rib-eye with bone marrow,
lamb cutlets with chimichurri and
a searing blackened octopus served
with crushed paprika potato and
squid ink dressing. marble.restaurant

ABOVE
Rib-eye with bone
marrow cooked to
perfection over an
open wood fire.
IMAGES COCONUT AND JOSÉ LÓPEZ

Marble

Probably the first thing you will
notice when you step into Arzak in
San Sebastián is that the atmosphere
is not quite what you’d expect of a
three Michelin-starred restaurant.
Instead of hushed whispers and the
occasional clinking of glassware and
cutlery, Arzak is filled with laughter
and conversation, a real joie de vivre.
Arzak has held on to its Michelin
stars since 1989 as it continues to
transform and re-imagine Basque
cuisine. In the kitchen, four
generations of the Arzak family
has been distilled down to a father

and daughter partnership, where
Juan Mari and Elena Arzak present
their culinary knowledge, passion
and enthusiasm to each of their
guests. Although the philosophy of
Arzak is rooted in the simplicity and
freshness of its ingredients, the team
is also committed to experimenting
with flavours and textures in their
own lab, where they define new,
seductive concepts and integrate
them into the menu. It’s no surprise
that all of this has earned Elena
Arzak the best female chef award
from numerous organisations.
arzak.es

33 Luna cuadrada,
picture by
Coconut.
34 PISTOLA,
“Chut” de
chocolate by
José López.
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38 Succulent fillet
of lamb served
with creamy mash
potatoes and crisp
local vegetables.
38

SWITZERLAND

39 It might be a
long trek there,
but The Three
Chimneys is worth
the journey to the
Isle of Skye.

39

Zunfthaus zur Waag

36

Fäviken

Magnus Nilsson’s restaurant in
Järpen takes its diners, quite
literally, into the wilds. The
restaurant is about 80km away
from the Åre/Östersund Airport, an
hour’s flight from Stockholm. But if
there ever was a restaurant worth
travelling for, this is it. Fäviken is
deep in the forests of Jämtland,
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37

41&42 Coi’s
seafood feast
showcases the
best of San
Francisco’s justcaught delights.

40

UNITED KINGDOM
The Three Chimneys

Part of the pleasure of The Three
Chimneys is getting there. Driving
there entails a trek through the
Scottish Highlands, and its everchanging panoramas of peaks, glens
and lochs, before arriving at the Isle
of Skye, off the west coast of Scotland.
The largest of the Inner Hebrides,
Skye is blessed with startling and,
often, surprising landscapes that are,
at once, remote and rugged. After
exploring the island’s natural beauty,
from the serene shores to the jagged
Cuillin Mountains, taking in along
the way with, perhaps, a visit to the

Talisker Distillery, reward yourself
with a stop at The Three Chimneys.
Snuggled up in the cosy, candle-lit
ambience of the century-old stone
cottage and tuck into a meal that
reflects Skye and Scotland’s wealth
of ingredients, all created upon a
culinary ethos that has steadily
refined over the past 30 years.
Currently The Good Food Guide 2018
Editor’s Choice for UK Restaurant
of the Year, one of the simplest way
to getting a table here is to book a
room at The House Over-by, which is
conveniently right next door.
threechimneys.co.uk

UNITED STATES

where timberlands and mountain
vistas hinder human interruption.
At the end of your arduous
journey is a magnificent tasting
menu that changes depending
on the season in Åre. Fäviken
seats only 16, divided between
five tables, each night, with an
additional Gateleg Table that
serves a party of eight. Most of
what finally end up on the plate
are freshly harvested from its

own farm on the premise, while
other ingredients are foraged
daily. In the dark winter months,
you’ll get the flavours of everything
that has been collected during
warmer climates, but preserved
through drying, salting, jellying
or pickling. They hunt wild game
after the harvesting months to
basically serve you the exceptional
bounty that the mountain provides.
favikenmagasinet.se

Coi

35 Faviken tries
to use as much
as possible from
the farm on their
premise.
36 Magnus Nilsson
is supported by
a small team of
dedicated chefs.
37 What’s on the
menu depends
heavily on the
seasons and what
the land around
Sweden produces.
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SWEDEN

History comes alive at Zunfthaus
zur Waag, a fine-dining restaurant
situated in the heart of Zurich’s
Münsterplatz, where the building’s
sky-blue facade stands out like a
crown jewel in the beautiful historical
town square. But the true beauty of
this distinguished guild house lies
in its phenomenal history, which
dates back to 1287, before the Guild
Revolution took hold of the city
during the 13th century. First-timers
to this unique space will be made to
feel right at home by the restaurant’s
knowledgeable and affable host, Sepp
Wimmer. Once inside, guests will be
greeted by the tastefully decorated
Grand Baroque-style interiors of the
dining rooms, which come complete
with vintage chandeliers and ancient
emblems representing the influential
guilds that have owned this property
for centuries. On the menu, diners
will be able to tantalise their taste
buds by selecting from a wide variety
of classic Swiss dishes presented
with a modern twist, before washing
it all down with copious amounts of
delectable local wines that can only
be found in this land of milk and
honey. zunfthaus-zur-waag.ch

40 The menu
reflects Skye and
Scotland’s wealth
of ingredients.

San Francisco’s celebrated two
Michelin-starred Coi has seen
its menu shift from Chef Daniel
Patterson’s foraged vegetable-centric
menu to its current seafood feastfor-the-senses under the helm of
Chef Matthew Kirkley. The common
thread between both chefs and menus
is the dedication to locally-sourced
produce. Its current incarnation
explores a USD225 nine-course
showcase of the best of San Fran’s
just-caught delights, including fresh

41

sea urchin elevated by a grapefruit
caramel, octopus with foie gras, red
cabbage and almond, and black bass
with an inspired pairing of honeydew
and lime. coirestaurant.com

42
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