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Food
to fly for

Les Ambassadeurs at
Haotel de Crillon

Hold the menu in your hand?
Sodéclassé, darling. At

Les Ambassadeurs, the
Michelin-starred restaurant
situated in the sumpluous

. 18th-century former ballroom
nd jewellery design i ofthe Crillon, the menu s
Britabroad - - private hush-hush client: i attachedtoalittle stand
Vintage Union : ¢ placed before you on the table,
Jack holdalt, £225, : ¢ soyoucanread it without so
by Paol Smith . :  muchaslifting afinger. This

Hotel 1000, Seattie, Washington

It's about time sieepy, geaky Seatthe gave us somewhers funky

and fabulous to stay and, along with heavenly three-figure thread
counts and gigantic cloud-like beds. this slick. city newcomer has been

generously sprinkled with hgh-techfairy dust. Here, inawizand-like universe,

the TVs morph into digital art galieries so images by Leanardo da Vinci,
Manet and Jackson Pollock grace your walls iwho needs museums?),

while clever heat-detecting sensors mean you'll never be disturbed by
heusekeeping again. Each of the 120 rooms s kitted out with a revolutionary
cabling system - it sounds dufl but comes with brillant benetits - including
free WiFi and free lelephone calis within the US. Other wet-weather fun {and
boy, does it rain} includes avirtual golf game where you can play all the
famous goi! courses ol the world - again geeky, again great. But, with all this
gizma fun, are we stumbling around trying tofind the light switches? Happdy
1his s a hotel where everything works brilliantly angd where the human stuff
is also toe-tappingly good. The massages in the spa are thoughtful and
thorough; the staff are just an eye-catch away and the BOKA restaurant is
afeast of lull-fat flavours. Try the cider-braised pork belly with Fuii apples -
sosweet and tender. A groovy, intelligent place; it Hotel 1000 is a hotel of the
future we can all take adeep breath and relax. Sarah Turner

Doubles fram £715 Ring 001206 957 1000 or visit hotef000searttle com
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restaurant is absolutely
beautiful to look at: terrazzo
floors, Baccarat crystal
chandeliers, pretty wall
sconces - and the service
50 smooth, so pelished, you
teel almost otherwordly.
They manage the brilliant
trick of being ineffably refined
but never remotely snooty.
Chef Jean-Frangois Piége
started out wanting to be
agardener; rare and exotic
plants and herbs play abig
part in his cooking. One of his
specialities, spidercrabin
boullion, comes ancinted with
the freshest, most aromatic
herbs. The poularde de Bresse
inasparagus breadcrumbs,
served with sushi and creamed
morels, is dazzling - the best
thing I've eaten in Paris in
yonks. If you're here over
theweekend with kids (and
everybodyis, because
Parisians playin town, notin
the country) don't take them
to le Hard Rock - try Brunch du
Monde atthe Crillon instead.
Choose from American, Italian,
Mexican or Lebanese, with
special tasting menus for
children. Jeremy Wayne
Menu Défeuner, from 75 euras
perperson. Hotel de Criflon,
10 Place de la Concorde, Paris
Séme (tel: 0033744 7116 16).




