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FOOD & WINE polled trusted correspondents around the globe to learn their
most phenomenal discoveries—from mind-blowing restaurant dishes to unbelievable
cocktails, Even the most in-the-know foodie will be surprised by the results.

¥ Jen Murphy and Kate Kender

PANELISTS Matt Preston, Yukan Sokamaoto Armps von Bremzen. Jeremy Wayne, Gisela Wilams
NTRIBUTORS Grant Achatz Jeney Adarrn. Ferran Adnia An N YC ] S G R EAT N EVV H OT E L
Massimo Bottura, Frark Brusd. Fona Caufield, Manu Chandn
e e e ame N RESTAURANTS & BARS
Megan Krigbaum, vy Manning, Katrims Markott, Amanca Mc

Crystyt Mo, Enn Byers Murray. Jan Newberry, Anne Nylander F

Guests staying overnight at many of these hotels get a
perk: The restaurant chefs do seriously good room service.

Dansel Shelton, Heather Shouse. Jare Sgal, Michasl Sclon
Stephen Whitlock, Angus Winchester ADDITIOMAL
26. AR PLEIADES Hotel: The Surrey Chef: Gavin Kaysen
Cocktail to Try: La Terre, made with beet-infused gin.
Room Service Perk: A mixologist will use a vintage bar
cart for in-room cocktail-making lessons. thesurrey.com.
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