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Tala
Auckland

bybybyby Jill K. RobinsonJill K. RobinsonJill K. RobinsonJill K. Robinson

Jerome Warburton—Tala

In his intimate 20-seat restaurant, chef Henry Onesemo applies modern techniques
to ancient Samoan ingredients, telling stories of home through food. Opened in
2023 by Onesemo and his wife Debby, Tala has helped pave the way for more
culturally specific dining in New Zealand, earning praise across Oceania for its
singular focus. Born and raised in Samoa, Onesemo draws directly from Faʻa Samoa
—the Samoan way—rejecting catch-all fusion labels. “I’d rather be uniquely specific
than generally Pacific,” he says. At Tala (Samoan for “story”), that specificity comes
through in two tasting menus: the Chef’s Journey, served at the counter, and the
shorter Fāgogo Journey in the main dining room. Dishes include panikeke (Samoan
pancake), vaisu (steamed shellfish with coconut milk), and umu chicken, wrapped in
banana leaves and cooked in a traditional hot-stone oven. Desserts like Copra—
inspired by the smoky aroma of coconut oil production—root the experience firmly
in place. The meal closes with apa fafano, a ceremonial hand-washing that reflects
Tala’s guiding values: respect, service, and gratitude. It’s a quiet but powerful
statement—one that positions Samoan food not as a subset of something broader,
but as a cuisine that deserves to stand on its own.
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Songtsam Lodge Cizhong
Cizhong, China

bybybyby Adam H. GrahamAdam H. GrahamAdam H. GrahamAdam H. Graham

C O N T R I B U T O R

In 1978, China’s leader Deng Xiaoping introduced a sweeping set of measures aimed
at globalizing the isolationist country, still reeling from the aftermath of the Cultural
Revolution. The “Reform and Opening Up” program not only transformed the
country’s economy but kickstarted tourism, earning Deng the nickname, “the
Architect of Modern China.” In the decades that followed, China’s rapid urbanization
drew people and investment toward megacities like Shanghai and Shenzhen,
leaving much of rural China—with its vast wilderness and deep-rooted traditions—
less accessible to visitors.

Now travelers are venturing further out to the country’s remote regions. Rural areas
across the nation have experienced a surge of visitors in the post-COVID years due
to increased government infrastructure and a growing desire from Chinese
urbanites to escape the cities, according to China’s Ministry of Culture and Tourism.
For tourists, the country's recent easing of visa rules, with an expanded 10-day (240-
hour) visa-free transit policy that allows travel across multiple regions for visitors
from over 50 countries, also contributed.

CONTINUE READING
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Oberoi Rajgarh Palace
Resort
Rājgarh, India

bybybyby Brett BerkBrett BerkBrett BerkBrett Berk

Set above a rain-fed lake in central India’s Maniyagarh Hills, The Oberoi Rajgarh
Palace occupies a meticulously restored 350-year-old residence of the Bundela
dynasty. Opened in November, the 65-room resort features frescoed interiors
alongside private pools, gardens, and terraces. But what truly sets the resort apart is
its proximity to singular experiences: Across the lake lies Panna National Park, a
200-sq.-mi. reserve known for its successful Bengal tiger repopulation program, as
well as Indian leopards and sloth bears. Oberoi naturalists lead private safaris and
guided excursions through nearby Raneh Gorge, where the Ken Sanctuary’s
spectacular pink granite canyon ends in a waterfall and protected gharial habitat.
Cultural immersion is equally close by. The palace historian escorts guests to the
intricately carved, millenia-old Hindu and Jainist temples of the Khajuraho Group of
Monuments, a protected UNESCO World Heritage site 30 minutes away.
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Masiya's Camp at Royal
Malewane
Kruger National Park, South Africa

bybybyby Sarah KhanSarah KhanSarah KhanSarah Khan

Game drives: check. Big Five sightings: check. Sundowners in the bush: check. Hot-
pink tents: …also check. The candy-colored canvas at the new six-suite Masiya’s
Camp at Royal Malewane, just outside Kruger National Park, is the brainchild of
owner Liz Biden, whose fearless sensibility has made her Royal Portfolio properties
cult favorites among design lovers. Named for Royal Malewane’s beloved master
tracker Wilson Masiya, who died in 2015, Masiya’s Camp gleefully flips safari clichés
on their heads with striped walls, jewel-toned furnishings, Persian rugs underfoot,
and a standout African art collection. Traditionalists may mourn the loss of khaki and
dusty animal hides—but once you settle onto a teal-and-fuchsia ikat bar stool, you
won’t miss them for a second.
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Hotel Plesnik
Solčava, Slovenia

bybybyby Anja MutiAnja MutiAnja MutiAnja Mutić

Tucked into Slovenia’s remote Logar Valley, a protected glacial basin at the edge of
the Kamnik-Savinja Alps, Hotel Plesnik is quietly recasting the idea of alpine dining.
In March 2025, the family-run hotel unveiled Restaurant Plesnik, an intimate 18-seat
fine-dining room where young chef Tom Čopar, guided by Slovenian culinary
pioneer Janez Bratovž, builds tasting menus almost entirely from the surrounding
valley. Plates might feature morels growing seasonally behind the hotel, sirnek
(cottage cheese) fermented and prepared with wild herbs, slow-cooked aromatic
lamb, when available, from the neighboring Matk farm, chervil and crispy egg yolk,
or Beračeva torba, a breakfast favorite prepared from leftover bread. The rigor of
that hyper-local approach and zero-waste philosophy earned the restaurant a Green
Michelin Star within months of opening. “We don’t cook by seasons, but by weeks,”
says Bratovž, as menus shift with snowfall, pasture cycles, and the short alpine
summers. Away from the table, forest-facing saunas and spring-fed plunges echo
the 42-room hotel’s same respect for natural rhythms—helping position the Logar
Valley as one of Europe’s most closely watched test cases for gastronomy-led alpine
tourism.
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