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Word of mouth

WHAT'S INSIBE T E R

Only a few short months since opening the
Americano in New York, Mexico's Habita hotel
group unveils another property, this time
back on home turf. Unlike its strikingly urban
properhes (mamly in Mexico City), Habita's

¢ r nico Resguardo Silvestre
Is a wild reserve’ with a sleek modern deslgn
courtesy of Tijuana architect Jorge Gracia.
Accommodation is in 20 free-standing units,
each with a terrace and outdoor clay chimenea,
set on a 40-acre winery in Valle de Guadalaupe,
an hour or so south of the US border. Also
on site is a dramatic pool cut into the hillside
and a restaurant overseen by the Culinary
Arts School of Tijuana. Doubles from about
US$200. www.grupahabita.mx
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HERE TO SERVE

[EeRBenl The city’s top restaurateurs go head to head with a variety of openings this autumn
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PSST. . . Pulling into Covent Garden’s former Transport Museum next year
is Balthazar, the London outpost of Keith McNally’s famous New York bistro

50 Condé Nast Traveller November 2011



