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LETTER FROM THE EDITOR
2016 is already shaping up to be a very exciting year for
Thomas Cook, with new routes to Los Angeles, Boston and
the gorgeous Greek island Thassos. Here at Thomas Cook
Travel, we work hard to reflect Thomas Cook’s sense of
adventure and passion for exploring the world, with stories
that entertain, inform and inspire. We put an emphasis on
exclusive high-quality photography and fun, engaging copy,
as well as our creative and unusual way of presenting familiar
destinations and stories. For example, we’ve run an alternative
road trip feature along California’s Highway One stopping off
in lesser-known beach towns, and a piece celebrating Miami
Beach’s 100th birthday. We’ve even created our own ultimate
waterpark by selecting the biggest, scariest and wettest water
rides from around the world.
I hope you enjoy the magazine!

Claire Bennie
Editor
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OUR MAGAZINE
Thomas Cook Travel is the inflight magazine for Thomas
Cook, one of the best-known and most established brands
within the travel industry.
Published quarterly and distributed in every seat pocket
on all Thomas Cook Airline flights, it reaches an audience
of more than 6 million people a year. The magazine
features 124 pages of stylish design, breathtaking
photography and compelling travel stories. It is designed
for discerning audiences; people who love the good life
and are looking for unforgettable experiences across
Thomas Cook’s global network.
Inside Thomas Cook Travel, you’ll find features on fashion,
beauty, adventure, food, hotels, technology and culture, plus
celebrity interviews and travel tips on long and short haul
destinations that inform and inspire passengers’ travel and
lifestyle decisions. And, of course, we shine a spotlight on
Thomas Cook’s incredible destinations, with engaging travel
features from expert writers.
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DEPARTURES
What’s taking off in the world of travel

La Dolce Vita

In the 1960s Amalfi was the height of glamour. Photographer Gray Malin captures its lingering afterglow
Words: Claire Bennie. Photo: Gray Malin

A

malfi is, without a doubt, one of the most photographed coastlines
in the world. Stretching along a road of 1,000 bends from Salerno
to Sorrento, it offers a heady combination of beauty and drama.
With clusters of gorgeous villages clinging to precipitous cliffs, lush
green gardens floating above the Med, and soaring sea views that go on for
miles, it’s hard to think of anywhere more romantic. So it’s little wonder that
in the 1960s Amalfi became the last word in glamorous travel. The biggest
stars (Humphrey Bogart, Sophia Loren, Frank Sinatra, Jackie O) came for the
glorious weather, the lifestyle, the food and, of course, to be seen. That allure
remains today, and no one has captured it as well as American photographer
Gray Malin, a man famous for his idyllic, lazy summer day shots.
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“I like to spend time looking for that moment,” he explains, “that blissful
second in time you want with you, always.” Gray travelled to Amalfi in the
summer of 2013 and drove 3,000km up and down the coast. “It was my
first time there,” he says. “I immediately fell in love. It was so magical.” His
favourite spot was La Fontelina (pictured), a beach club on the island of Capri
where he spent hours watching the locals jumping into the water and idling
beneath blue-and-white striped umbrellas. “This was definitely the best place
I visited on my trip,” Gray says. “The sheer joy of the moment was palpable,
and I think it comes across in the image, too.”
RELIVE IT... Pretend to be a golden-era Hollywood star. Fly to Naples
with thomascookairlines.com
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Testing the
waters

The sunshine hour

Inspired by the greatest slides in the world, we’ve created the blueprint for the coolest, wildest and wettest
water park in history. Pack your swimsuit and put on that sun lotion – you’re in for the ride of your life
Words: Mike Peake. Illustrations: Muti

This spring, the Mexican state of Quintana Roo changed its time zone to give tourists
an extra 60 minutes of daylight. So just how should you spend that bonus time?
Words: Imogen Rowland. Photos: Greg Funnell

O

n a jut of rock overlooking the
Caribbean, a black spiny-tailed iguana
sits perfectly still, warming its blood
in the late-afternoon heat. This is the
world’s fastest lizard – recorded as having reached
speeds of up to 30mph – but this little guy’s happy
lingering in the sunshine close to the Mayan ruins
of Tulum on the eastern coast of Mexico’s Yucatan
Peninsula. This time last year, he would likely
have already scuttled away to his nest, but today
there’s still enough warmth to enjoy another hour

Casual vacancy
Swaying palms,
ceviche tostada
and margaritas
await in sun-baked
Quintana Roo
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out. That’s because the state of Quintana Roo,
stretching from Cancun in the north to the border
with Belize in the south, recently took the decision
to move its clocks forward by an hour – making it
five hours behind GMT rather than the previous six.
It might sound extreme to change a whole
time zone, but tourism is the lifeblood of the
state, from the snaking run of resorts that form
the Riviera Maya to the Vegas-by-the-sea city of
Cancun, so the decision was taken by the local
government in order to maximise daylight hours.

In practice, it means effectively shifting
an hour of sunlight from the start of the day
– when unsuspecting tourists are still sleeping
off the previous night’s margarita-induced haze
– to the evening.
While automated smartphones are still
struggling to get to grips with the time change,
those on the ground are already feeling the
benefit of longer, lighter days. But just how
best to spend that extra sunny hour on the
Riviera Maya? Here are our suggestions.
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Magic
beans
Magic
beans

T

he sign hanging above Castries Central Market reads: “Have
a happy day!”, and its patrons seem to diligently obey as they
haggle over fresh breadfruit and plantain, calling out to their
neighbours and friends. The cordial atmosphere is not unusual
– the whole island of St Lucia, all 43km by 22km of it, seems to move
in line with the joyful upstroke strains of reggae and soca, and a faint,
sweet scent carrying through the air.
That wonderful fragrance is cocoa, which has been grown here since the
1700s when European settlers arrived and, finding that the plants thrived in
the island’s volcanic soil and tropical climate, established huge plantations.
However, it’s a traditional, labour-intensive process, and the complexities
meant that, more recently, cocoa growers were often uprooting their trees in
favour of more reliable crops such as bananas. Happily, that trend has now
been bucked – a farming initiative introduced by UK brand Hotel Chocolat
is helping new plantations pop up, and the tourist board not only promotes
a chocolate heritage trail (pointing out some of the island’s best cocoa
hotspots), but even dedicates a whole month to celebrating the stuff. This
year it’s held in August, with special events taking place across St Lucia.
There’s also the island’s first chocolate factory on the way, meaning
more jobs will be created (and more chocoholics sated). After all, with
a botanical name like Theobroma, meaning “food for the gods”, it would
seem blasphemous to allow such a precious crop-growing tradition
to die out. We went to meet some of the islanders championing
everyone’s favourite guilty pleasure.

Ten years ago, cocoa production in St Lucia was at an all-time low. But thanks to a new farming initiative, a boost in tourism
andago,
consistent
demand from
locals,
island’s
lovelow.
affair
chocolate
is sweeter than ever
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Lucia
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Words:
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the island’s love affair with chocolate is sweeter than ever
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a happy day!”, and its patrons seem to diligently obey as they
has now been bucked – a farming initiative introduced by UK brand Hotel
haggle over fresh breadfruit and plantain, calling out to their
Chocolat is helping new plantations pop up, and the tourist board not only
neighbours and friends. The cordial atmosphere is not unusual
promotes a chocolate heritage trail (pointing out some of the island’s best
– the whole island of St Lucia, all 43km by 22km of it, seems to move
cocoa hotspots), but even dedicates a whole month to celebrating the stuff.
in line with the joyfully upstroke strains of reggae and soca, and a faint,
This year it’s held in August, with special events taking place across St Lucia.
sweet scent carrying through the air.
There’s also the island’s first chocolate factory on the way, meaning
That wonderful fragrance is cocoa, which has been grown here since the
more jobs will be created (and more chocoholics sated). After all, with
1700s when European settlers arrived and, finding that the plants thrived in
a botanical name like Theobroma, meaning “food for the gods”, it would
the island’s volcanic soil and tropical climate, established huge plantations.
seem blasphemous to allow such a precious crop-growing tradition
However, it’s a traditional, labour-intensive process, and its complexities
to die out. We went to meet some of the islanders championing
meant that, more recently, cocoa growers here were often uprooting their
everyone’s favourite guilty pleasure.
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Oakland to San Francisco
Hugging the Pacific coast from north of San
Francisco all the way down to San Diego, Highway
One is an all-American classic. Cosmopolitan cities,
cute little surf towns, rugged cliffs, rolling vineyards:
it brings together the best of California in one
500-or-so mile route. It’s a journey I know well – I
used to live in San Francisco, and this will be my fifth
trip down this road to Los Angeles. Which is why I
felt like it was high time I mixed things up a little…
I decide to start in Oakland. Ten years ago, this
other city by the bay was a no-go zone; with its
dubious crime record, there was no real reason
for visitors to ever go there. But over the past
10 years, it’s had a complete makeover. Cooler,
cheaper and sunnier than San Francisco, it’s
become the Brooklyn or Shoreditch of NorCal.
After landing, my boyfriend and I pick up our
sporty silver Mustang convertible (rhinocarhire.
com). We acquaint ourselves, name her Sue (well,
Sally would have been too obvious, wouldn’t it?)
and head straight to the heart of the resurgence:
Jack London Square. Home of Oakland’s maritime
heritage, this shiny waterfront development boasts
a gloriously clear vista of the higgledy-piggledy

It’s one of the world’s greatest drives – but not as you know it. We take an alternative trip down California’s
famous Highway One, finishing in LA, Thomas Cook’s newest destination

skyscrapers of San Francisco. The view is flanked
by distinctive, angular white cranes, which inspired
George Lucas’s Imperial Walkers from Star Wars. We
dine at Haven (havenoakland.com), an excellent
spot with bare brick walls, exposed pipes and a lush
foliage canopy, owned by culinary genius Daniel
Patterson. It’s now under the guard of executive
chef Charlie Parker, who has recently revamped the
menu to make it more affordable. We order the
excellent fixed prix three-course option (just £30)
with a typically Californian emphasis on seasonal
produce and fresh flavours. Afterwards, we take
a stroll through the square, past Jack London’s
wooden hut (sadly not the ramshackle original
where the adventure writer penned White Fang )
and on to Yoshi’s jazz and blues bar (yoshis.com).
Macy Gray is playing later in the week, but we spend
an enjoyable few hours listening to an accomplished
local orchestra play Etta James hits.
The following morning we set off in Sue for
a drive north from the marina. We pass by Lake
Merritt, a glittering, 150-acre lake where you
can enjoy lunch and cocktails at Lake Chalet
(thelakechalet.com), take a boat on the water or
walk the 3.4-mile perimeter route. We wanted to
stop but it’s a bit too early for cocktails – and we have
a far more important date with a double chocolate
fudge sundae in Piedmont (it’s never too early

for sundaes). Pronounced in a characteristically
brash way (“Peedmont”), this sunny suburb is the
kind of place where cops are likely to give you a
little wink as you walk past the pretty row of shops.
One does, but we can’t stop to chat – it’s time for
Fentons (fentonscreamery.com), a 1950s-style ice
cream parlour that’s the home of rocky road (my
favourite flavour) and where Carl and Russell go for
towering cones after surviving their South American
adventure in Pixar’s Up.
From Oakland we take the lesser-known
and less attractive Bay Bridge (how could
anything compete with the Golden Gate?) to San
Francisco. In less than 20 minutes, we’re in the
heart of the action. After a quick shopping session
in Union Square, margaritas and fish tacos in the
Mission (try La Taqueria at 2889 Mission Street),
philosophising with faded hippies in The Haight
and, of course, a selfie at that famous red bridge,
we’re ready to hit the open road.

Words: Claire Bennie. Illustrations: Stephan Walter
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3. The Convent
When the Von Trapps weren’t
running down mountains, they
mostly hung around in Salzburg, as
airy and beautiful today as it was
in 1965. A must-see on The Sound
Of Music trail is the Benedictine
Convent (part of Nonnberg Abbey),
where the nuns in the film sing
Maria, as is the Mirabell Gardens,
where Maria and the little ones
perform the second part of Do-ReMi. To outsmart everyone, see if
you can discover the identity of the
“lost” chapel that features in the
movie’s opening credits – all but
one of the small churches in the
sequence have been identified.
official-soundofmusic-tour.com

4. Felsenreitschule
Though it was built way back
in 1693 as a riding school, the
Felsenreitschule has been used
as a music venue for almost 100
years now, and it was here that
the Von Trapp family performed
their famous disappearing act
from the Nazis. Spectacularly
cut into the city’s Mönschberg
cliff, it features a varied musical
programme which includes the
likes of Mack The Knife and, on
17 October, an International
Gala which has been organised
to commemorate the film’s 50th
anniversary. salzburg.info

Sound in numbers

These are a few of our
favourite facts about
ut the film

164

The current combined age of Julie Andrews
and Christopher Plummer, the film’s two
main stars (she’s 79, he’s 85).

$225,000
The total sum, in dollars, that Julie Andrews is
reported to have been paid for starring in both
The Sound Of Music and Mary Poppins.

$286
MILLION
The amount in dollars that The Sound Of Music
took at the box office upon release.

5. Villa Trapp

To celebrate 50 years since The Sound Of Music was released, we’ve picked five
film locations that are guaranteed to get you yodelling like a lonely goatherd
Words: Mike Peake. Illustration: Matt Herring

H

alf a century ago this year, movie audiences around the world were left under no illusion
that the Alps was one of Europe’s most breathtaking backdrops thanks to The Sound Of
Music. And just as the film still holds a special place in the hearts of millions so, too, do
Salzburg and its surrounding valleys and hillsides where Julie Andrews and co memorably
strutted their stuff. Here are our favourite spots on The Sound Of Music trail…
026

2. Mondsee

1. Werfen
If there’s one image that generations of fans have
taken away from the film, it’s perky young Maria
(Julie Andrews) plucking a guitar on a meadow.
The shot was filmed near the town of Werfen,
in the picturesque Salzach river valley. Part of the
much-loved Do-Re-Mi sequence, it’s up there in
terms of impact with the opening scene of Maria
twirling happily on a hilltop, which was filmed
nearby at a place called Mehlweg mountain.
A rather more chilly vision of Werfen can be seen
in the 1968 war movie Where Eagles Dare.

Photo: Rex

The hills are (still) alive...

This small lakeside town in the Vöcklabruck
district is home to the magical Mondsee
Abbey, where the wedding of Maria and
Captain Georg von Trapp (Christopher
Plummer) takes place in the movie. The
town’s tourist association offers guided walks
through a variety of The Sound Of Musicstyle backdrops, including an easy one that
takes you through lush green meadows and
will have you yearning for some lederhosen.
mondsee.at

The surprisingly small number of days that
Christopher Plummer says he spent in Austria
during production, according to a recent
interview in Vanity Fair.

1,443
The number of performances of
The Sound Of Music stage musical during
its original run on Broadway from 1959.
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Many people forget that The Sound
Of Music was based on a true story,
and that there really was a Von Trapp
family home in Salzburg from 1923
to 1938. Today it’s a hotel, and
guests can stay in the same rooms
that family members once lived in.
Built in 1863 and surrounded by
parkland in the district of Aigen, it’s
just a stone’s throw from Salzburg,
and a night in one of its 22 rooms
will set you back around £180
mid-summer. Alternatively, enjoy the
next best thing for £10 by signing up
for one of the hotel’s daily tours.
villa-trapp.com
BE THERE: Climb every mountain
in Salzburg, with thomascook.com
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THE AIRLINE
Thomas Cook
Thomas Cook is one of the biggest leisure
airlines in the UK and the most established
name in travel.
Thomas Cook airlines operates a fleet
of 32 aircrafts from over 20 airports
across the UK, flying more than 6 million
passengers to 60 destinations worldwide.
Thomas Cook offers more than 6 million
packaged holidays per year. The sector is
remarkably resilient, with most customers
feeling that a summer holiday is the
last thing they would give up in tough
economic times.

Sources: GB TGI; The Global Passenger Survey

57%

of passengers are female

12%

of UK households earning
over £50,000

33%

of passenger are aged 25-44
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OUR AUDIENCE

42%

91%

63%

50%

29%

88%

stay over 11 nights per year
in hotels

stayed in a 4 or 5-star hotel
last year

bought jewellery worth more
than €1,500 last year

Sources: GB TGI; The Global Passenger Survey

always read the inflight magazine

of readers source travel ideas from
the magazine

of readers look for tourism board
information in the inflight magazine
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BUTLER SERVICE

UNLIMITED SCUBA DIVING

FREE GREEN FEES
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VOTED WORLD’S BEST
ALL-INCLUSIVE RESORTS

ALL I N C LU D E D. ALL U N LI MITE D. ALL TH E TI M E.
D I C K E N S O N B AY

GOURMET DINING

PREMIUM
BRAND DRINKS

To be the best requires creativity, commitment, and constant innovation—
all things we do very well at Sandals Resorts. And one of the reasons we
keep getting voted the best all-inclusive resorts in the world is because
only Sandals Resorts includes the best of everything. The Caribbean’s most
spectacular beaches and decadently romantic suites with private plunge
pools. English Guild-trained butlers and world-class service. Premium
brand drinks at up to eleven bars, and delectable Gourmet Discovery
dining at up to 16 restaurants per resort. More land and water sports than
anyone, including golf, waterskiing, and unlimited scuba diving. It’s all
included, all unlimited, all the time … and it doesn’t get much better than that.

Golden leaves
and sunshine
Explore our nature walks and coastlines this autumn

October

half term breaks

from

£249*
for the whole family

Start planning your days away with Haven
Fancy exploring the Great British seaside? We have 35 parks dotted around the UK coastline so there’s
plenty of choice. Relax on the beach with an ice-cream for those yummy days, or splash around in our
heated pools for those wet days. Our parks stretch across the Yorkshire cliffs with non-stop action.
Others are tucked quietly in the Cornish dunes with everything a short stroll away. We have play areas,
restaurants serving local produce, kids’ clubs and even Aerial Adventure courses for your
mini thrill seekers, so there’s plenty of entertainment for the whole family.

Get booking with your local Thomas Cook Agent
Terms and conditions: £249* per family is based on a family of four sharing a two bedroom Standard self-catering caravan holiday home at selected parks arriving 23 October 2015 for three nights or 26 October 2015 for four
nights. The price includes your holiday home, car parking for one car and FunWorks passes for access to the facilities and some activities. Offer cannot be used in conjunction with any other offer, discount or promotional
voucher unless specifically stated and applies to new bookings only. All offers are subject to promotional availability and may be withdrawn or reduced at any time without notice. Full terms and conditions apply as stated in
the current 2015 brochure. Haven Holidays is a trading name of Bourne Leisure, registered in England and Wales no 04011660. Registered office 1 Park Lane, Hemel Hempstead, Hertfordshire, HP2 4YL.
72985

72985 AS HAV [210x265] Thomas Cook Inflight Mag Ad.indd 1

I NCLUDING
Alevere Ltd
Bourne Leisure
Cleopatra Hotel Group
Galeri Kristal
Gloria Hotels
Rixos Sharm el Sheik
Santiago Sur
South Aegean
Unique Vacations
Xanadu Resort
& many more

01/07/2015 15:16

®

More quality inclusions than
any other resorts on the planet.
Call 0800 742 742
visit sandals.co.uk
See your local travel agent
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Going for glory
This December, Europe’s golfing elite will gather at Gloria Hotels & Resorts in Belek
Beautiful weather and fabulous courses have
made Belek, in Turkey, one of the world’s
fastest-growing golf regions – a movement
led by Gloria Hotels & Resorts. Its 45-hole
complex at Gloria Golf Club is the largest
in the country, while the company is now
set to host two important events on 8-11
December, 2015: the Professional Golf
Associations of Europe’s Annual Congress and
the International Team Championship (ITC).
During the former, representatives from
the Association’s 36 member countries, along
with the leaders of other significant golfing
bodies from across the continent, will meet
and discuss the state of play within their
respective territories, and hear from fantastic
speakers from the world of golf and beyond.

Running simultaneously to the Congress,
the ITC will pit teams from each of Europe’s
member PGAs against each other across
72 holes at Gloria Golf Club. The best two
individual scores each day from each team
of three will count towards the overall team
score as Scotland look to make it three wins
in four years, and repeat their 10-shot victory
from 2014.
“Our partnership with Gloria has already
shown to be hugely effective from both
sides,” said Ian Randell, PGAs of Europe CEO.
“The resort offers superb accommodation,
extensive meeting facilities, great golf
courses and offers plenty of variety for both
our delegates and players. With such rich
surroundings to our flagship event, it is no

wonder our guests value the experience
greatly and are looking forward to returning
for a second year.”
With Gloria’s Serenity Resort acting as the
base for both events, the week will conclude
with a gala award dinner, bringing delegates
and ITC competitors together in celebration
of the Association’s 25th anniversary.
“We are very pleased to be hosting the PGAs
of Europe’s Annual Congress again this year,“
explained Öznur Özdemir Özaltin, CEO of Gloria
Hotels & Resorts. “We are especially excited to
relive the International Team Championship,
which is a key part of the Congress week. Last
year the Scots took the glory – we can’t wait to
see who will win this time around!”
gloria.com.tr/en
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C R U I S E S

Discover modern luxury

As great as travelling is, packing and unpacking
can be a chore – especially when you have
multiple destinations on your itinerary. This is
where a trip with Celebrity Cruises can help,
and with its 2016-2017 cruises on sale, now
is the time to get planning. In 2015 this luxury
cruise company is adding new ports in Ibiza
and even more overnight stays in Dubai,
Cannes, Sorrento, Istanbul and Venice.
The company's fleet is one of the youngest
in the industry and comes stocked with modcons and plenty of entertainment. The cruises
cover trips across 280 destinations, in seven
continents, so you're bound to find one for you.
Once onboard, you’ll find half an acre of

grass croquet lawns, relaxing beauty treatments
and fitness equipment at the Canyon Ranch
SpaClub®, West End-style live entertainment
and plenty of fine dining options, serving exotic
dishes like sushi lollipops and lobster escargot.
This award-winning cuisine is accompanied by
one of the largest wine collections at sea.
In addition to new ports, Celebrity Cruises
also has a new range of excursions for when
you're on dry land. A new Special Events cruise
will take you to the vibrant Cannes Film Festival
so you can rub shoulders with the A-list.
From the cool charm of Scandinavia, to the
hot sun of the Mediterranean, Celebrity Cruises
will let you travel to some of the most beautiful

parts of the world in luxury and style. For those
who need to squeeze as much as possible into
a short time, it offers the seven-night cruise.
Catch a classical music concert in
St Petersburg on a Baltic cruise, or relax in
your balcony hot tub as you sail around the
Norwegian fjords (with eight-night fjord cruises
starting from £849 per person). Cruise the
pastel-coloured Amalfi Coast, explore the
Mediterranean's countless art galleries and
palaces, or island-hop around the Caribbean.
Call free on 0800 916 0618, visit
thomascook.com/cruise, or your local
Thomas Cook or Co-operative travel
store for more details

Onboard features, venues and activities vary by ship. Prices are correct at 15/04/15 and are subject
to increase at any time. Prices are “from” per person based on two persons sharing the lowest grade
stateroom for an interior stateroom. Prices featured exclude gratuities. Offers are subject to availability.

Unpack once and explore the world with Celebrit y Cruises
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Restaurant Guide
3. lA BUSSolA

5. himAlAyA

7. TAj mAhAl

HURGHADA, EGYPT
Located in an upscale area of Hurghada, Bulls Restaurant serves highquality meats in a cosy atmosphere. Guests can enjoy a selection of dishes
that are rarely found together on one menu. The restaurant prides itself
on its grill, which serves Bulls’ famous T-bone and tender fillet steaks, as
well as their homemade burgers. Pizza is another speciality at Bulls. Their
Napoletana dough puts Bulls’ pizzas ahead of all the other pizzerias in town.
With generous portions as the Bulls trademark, you might well be full, but
you won’t want to give dessert a miss – mouth-watering chocolate cake
and mille-feuille all round.
Sheraton Rd, Hurghada, Egypt, +20 65 344 44 14, bullsrestaurant.com

ST GEORGE, ANTIGUA
Run by Omar and Cristian Tagliaventi (chef and host respectively), La Bussola
serves fine meats, seafood, fresh vegetables, homemade bread, and pizzas
made the proper Italian way – all in a welcoming venue with a dining room, two
breezy verandas and lush tropical gardens, set against a backdrop of the Atlantic
Ocean. With its buzzing atmosphere, the bar at La Bussola is second to none,
and has one of Antigua’s largest collections of spirits. La Bussola is the perfect
location for private events, corporate parties and intimate social gatherings.
Open Monday to Saturday for lunch and dinner. Reservations recommended.
Dutchman’s Bay, Coolidge, St George, Antigua
+1 268 462 8433, labussolarestaurant.net

PUERTO DEL CARMEN, LANZAROTE
Discover the tantalising ﬂavours of Nepalese and Indian cuisine in a
friendly and welcoming atmosphere. Himalaya is the only place where
you can ﬁnd authentic Nepalese cuisine together with classic Indian
dishes. Its house specialities, rich gravy dishes and sizzling meals cooked
with imported Himalayan herbs (picked 3000m above ground) will leave
you heady with delight. Food is prepared on the spot so you can decide
how spicy you want it, and it easily allows for the possibility of gluten-free
and other dietary options.
Avda de Las Playas, 55 Puerto del Carmen, Lanzarote
+34 627 661 125 or +34 928 962 230, shivsaru@gmail.com

MARMARIS, TURKEY
This authentic Indian restaurant has made its name as the best curry
house in Marmaris. All its dishes are freshly prepared and are made
using spices specially imported from Asia. It was first opened in 1997
by a Bradford chef and serves up traditional curries, as well as all your
British favourites. The restaurant, on the main street “Kemal Seyfettin
Elgin Bulvari”, has proved incredibly popular and has recently opened
a new branch in Icmeler. Both open at 5pm.
K.S Elgin Blv. No 54/17, Karacon Plaza, Marmaris, Turkey
Marmaris +90 252 4174412, Icmeler +90 252 4554721
tajmahalmarmaris.com, info@tajmahalmarmaris.com

P ROMOTIONS
We can create bespoke promotions
or composite promotions to help you
engage with our audience.
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TApAS oN ThE BAy

4. SAl BEAch clUB

6. mANgo ThAi TApAS

8. gAyA ART cAfé

RODNEY BAY, ST LUCIA
On the waterfront in Rodney Bay, Tapas on the Bay tempts food fans with
‘little dishes from around the world’ along with a well-selected lineup of
fine wines, sangrias and other pitcher drinks. The funky, Spanish-styled
setting is perfect for brunch, dinner or simply enjoying the breeze. The
restaurant is located right next to a well-lit, secure dinghy dock, and offers
free Wi-Fi, for working or checking in with the folks at home. Tapas on the
Bay is open seven days a week from 11am to 11pm, with live music on
Thursday evening. Call for reservations.
The Waterfront, Rodney Bay, St Lucia
+1 758 4512433, +1 758 4857189, tapasonthebay.com

SANTA MARIA, SAL, CAPE VERDE
In an idyllic beachfront location, at the Sal Beach Club restaurant, you
have front-row seats to one of nature’s best shows. If you would rather
watch live sport, including the Premier League, you can do so on giant TV
screens with surround sound. No wonder Sal Beach Club is the number
one sports bar in Sal. Come with an appetite as the kitchen serves up
a wide selection of food, all cooked from scratch, including full English
breakfast to freshly caught tuna and wahoo from the pier. On site, there
is windsurfing, kiting, surfing, scuba diving and yachting to enjoy.
Rua 5 Agusto, Santa Maria, 1234, Sal, Cape Verde
+238 972 89 28, salbeachclub.com

SOUTHAMPTON, UK
Opened in 2007, this beach-bar style eatery has become renowned on
the South Coast for its vibrant atmosphere and innovative menu that
combines Thai food with tapas-style dining. The restaurant has become
so popular over the years that there are now three in Southampton. The
newest, located by the city’s Ocean Village marina, is also a great spot for
just drinks, with its late night whiskey bar and inspired cocktail menu. The
restaurant on Above Bar Street runs a regular two-for-one cocktail deal,
and all offer four-for-three on Thai tapas in the daytime.
27 Portswood Road, Portswood, Southampton, SO17 2ES
+44 23 8067 8877, mangothai.co.uk, portswood@mangothai.co.uk

KOLOLI, GAMBIA
The love of food and art come together at this Greek-Lebanese family-run
restaurant, where you’ll find an eclectic menu with a strong Mediterranean
influence. You can either order from the à la carte menu indoors, where
a chic interior is complemented by artworks from ongoing exhibitions; or
lounge on the cosy garden terrace, and enjoy delicious tapas. The menu
offers a great selection for vegetarians too, and the cocktails add a highlight
to any meal. The restaurant is located next to the Senegambia craft market.
Bertil Harding Highway, Senegambia, Kololi, Gambia
+220 44 64 022/37 74 022, facebook.com/GayaArtCafe
info@gaya-artcafe.com, gaya-artcafe.com

SU PPLEM ENTS
Themed supplements sponsored by
an advertiser and focusing on a
specific subject such as tourism,
drinks or shopping.
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Get your
glow on
FOREO’s Luna™ device deeply
cleanses the skin to help your
natural beauty shine through
Glowing skin is on the top of every woman’s
beauty wish list but, despite the number of
skincare products and cleansers on sale, it
somehow remains unattainable. After chasing
a pipe dream for all these years, Skincare
company FOREO has the answer: its pulsating
cleansing device, Luna™.
The award-winning device can transform
your skin in just three days. Its unique
combination of T-Sonic™ (transdermal sonic)
pulsations and silicone touch-points gently
removes dead skin cells and unclogs pores of
makeup residue, as well as 99.5% of dirt and
oil, enhancing the absorption of other skincare
products. The Luna channels 8000 T-Sonic
pulsations per minute through the soft touch
points to leave the skin brighter, healthier
and 35 times cleaner than standard bristled

"The Luna device
removes dead skin cells
and 99.5% of dirt and oil”
cleansing brushes. Unsurprisingly, it won Best
Gadget in the 2015 Harper’s Bazaar beauty
awards, beating off tough competition with its
innovative design and technology.

Simple to use, all you have to do is apply
your regular cleanser, wet the Luna and
activate its ‘cleansing mode’, before gently
moving it in circular motions over your
face for one minute; then rinse and dry
your face, and apply your usual serums
and moisturisers. For those looking to
turn back the clock, the Luna also has an
anti-ageing feature on its reverse. Lowerfrequency pulsations are directed through
the concentric silicone ridges directly onto
wrinkle-prone areas, smoothing and firming
their appearance.
The device is completely waterproof so
it can be integrated into your normal bath
or shower routine. Being lightweight, easy
to carry and with a charge capacity of up to
450 uses, it’s perfect to take on the go or
on holiday. Every Luna device comes with
a two-year limited warranty and ten-year
quality guarantee. The Luna comes in
three different models, with eight different
speeds and cleansing brushes tailored to
specific skin types.
foreo.com/CookUK

2016 MEDIA KIT
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C R E AT I V E
SOLUTIONS
ADVERTS
We can design and redesign
adverts to ensure consistent brand
recognition.

GATEFOLDS
We also offer gatefolds on
promotions for maximum visibility
and engagement.
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1. 1901 RESTAURANT

3. PARADOSIAKO RESTAURANT

5. PRIMA PLORA

7. GIARDINO CITTÁ

SKIATHOS, GREECE
This restaurant was opened 14 years ago and is housed in a renovated
100-year-old stone building in the narrow streets of the old town, making
this a delightful spot in which to finish your day. Chef Petros Pikoulas
oversees a unique menu that offers Mediterranean cuisine, updated
with creative Greek touches – think fish with crayfish sauce, lamb chops
with pesto, and steak with stuffed artichokes and spinach salad, all at a
reasonable price. You’ll also find friendly service and a great wine list, as well
as fantastic jazz and easy-listening music. It’s open every day from 6.30pm.
Grigoriu E, Skiathos
+30 24270 21717, skiathos1901.gr, skiathos1901@yahoo.gr

ZANTE, GREECE
The Greek word paradosiako translates as ‘traditional’, so it’s no surprise
that this restaurant, on the island of Zante, specialises in traditional Greek,
or Zakynthian, dishes. Its recipes, such as moussaka and kokkinisto (meat
cooked in tomato sauce), are all authentic and have been handed down
from generation to generation. They also have one essential ingredient
in common – the finest virgin olive oil, which is produced from the
restaurant’s home-grown olive trees, and complemented with delicious
fresh herbs. Stop by for a true taste of Greek tradition.
Alykes Riverside, Zakynthos
+30 2695 083412, paradosiako.com.gr, info@paradosiako.com.gr

CRETE, GREECE
Whether eating out or at home, the taste and quality of the meals we eat
depends on the ingredients that we use. It is with this principle in mind
that Prima Plora avoids mass-produced raw materials, or those cultivated
using pesticides and fertilisers, but instead works only with small, local
producers that share the restaurant’s philosophy. It stays away from
GM foods, and only serves animals that have been raised outdoors.
According to the restaurant’s owners, “We strive for what we love in a
world that has forgotten the value of food in our lives.”
8 Akrotiriou, Rethymnon, Crete
+30 28310 56990, Website to add, Email to add

CORFU, GREECE
Giardino Cittá has been operating in Corfu for 25 years, during which
time it has become one of the few timeless restaurants on the island.
Located in Corfu Town’s historic centre, just a few minutes away from
Spianada and Liston squares, and the museums, its delicious dishes
include the day’s fresh fish, lobsters, fruits de mer, T-bone steak, fresh
pasta and ravioli, and exquisite homemade desserts. With a focus on high
quality and service, Giardino Cittá is a great place to enjoy fine food, while
relaxing to jazz music in a cosy environment.
9 Guilford | Porta Remunda, Corfu Town
+30 26610 30723, ilgiardino@cyta.gr
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2. WONDER RESTAURANT

4. RESTAURANT REX

6. RESTAURANT LIOTRIVI

8. BLUE NOTE RESTAURANT

RHODES, GREECE
Housed in a beautiful neoclassical building in Rhodes Town, Wonder
Restaurant has amassed rave reviews since it opened in 2001. For two
years running it was awarded a certificate of excellence by TripAdvisor
and gained praise from the Alpha Guide for its creative international
cuisine, which combines Mediterranean dishes and Baltic ingredients
with an Asian twist, and a great selection of wines. The tranquil setting,
surrounded by colourful flowers, makes it the perfect place to enjoy its
seasonal menu, such as the scallops kataifi and fillet of sole.
16-18 El. Venizelou, Rhodes Town
+30 2241 039805, restaurantwonder.gr

CORFU, GREECE
Originally opened in 1932, this Corfu institution is now owned by the
Katsaros family, who have continued the restaurant’s focus on a wide
choice of traditional dishes, first-class service and cooking. Located on
Kapodistriou Street, one of the more central and historic byways in town,
it benefits from a beautiful setting, surrounded by many buildings dating
back to the French occupation. Inside the walls are covered by paintings
showing the beauty of Corfu, while the family atmosphere is the perfect
environment to enjoy the fine food and wine.
66 Kapodistriou Street, Corfu Town
+30 26610 39649, rexrestaurant.gr, rex1932@otenet.gr

KOS, GREECE
Whether you want to enjoy a quiet drink or great food from the
Mediterranean and beyond, or simply check out a 250-year-old olive
press, Liotrivi offers all of that, as well as an amazing seafront location, in
which you can dine to the calming sounds of the sea. Start the day with
coffees and snacks, swim in crystal waters or relax on comfortable sun
beds, indulge yourself with cocktails and great music, before finishing
the day in style with fresh grilled fish. Liotrivi is designed to serve every
taste, from the average traveller to the most demanding palate.
Kardamena, Kos
+30 2242 091625, ykopanas@gmail.com

SANTORINI, GREECE
In the southern part of Santorini, you’ll find the traditional village of
Imerovigli. It sits on the highest point of the caldera, and so provides the
finest views of the Mediterranean sea, as well as one of the most famous
and beautiful sunsets in the world. And you can enjoy all this at the Blue
Note restaurant, where this stunning panorama complements a modern
take on traditional Greek dishes, including fresh fish and lobster. Even if
you’re not dining, what could be better than drinking cocktails or coffee
with a view of the volcano?
Imerovigli, Santorini
+30 22860 23771, bluenote.gr, info@bluenote.gr

