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By MAX PADBILLA
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Since it opened, Cabo Azul Resort & Spa has turned out to be the boutique traveler’s hotspat on the Baja
Peninsuia. Added bonus: The luxe hatel happens to be ar the center of Mexico’s newest culinary hub.
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For those in need of pampering, Cabo
Azul's Poz spe [3 o real trept, with pel

hot and cold pools, a Tuskist

and. of cowrse. body trenimer
the weual 5'--:'-.5.'5-'| rubdown &7 AR exatls
massage Wity a “draining onyx” stane,
wWhieh channdis nealing enegy

Bt the real treal s 8 day sxcursion to
the interior fer ecdventure sporis such as
Rileing and exploring And gourssands can
tabor & short tovd ride into the colonia] 10w
of San Jose ael Cabo, Take some time Lo
peruse the hindmade jeweire and other
eharming trinkets before fensting on the

locally caught seafoo

Life-of-the-pasiv tvpes will want 1
head to Cabo Sen Lucas, where the fun
never stops. But vacationers seeing some
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Cobo instesd It's the perfect spot, any time
ol pear, fora musch-nseded bisieou
Thisyear,Cabo Azul isoffering a 799
!c.n-r..g:':l. mizEage with & $100 resorl
credit. [The reqular rate is £439 pernighe.)
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IIPPER'S

Mamed alter the p:hpu.|ur surf break i

gits adjncent to, Dpper's features mouth-

watering Mexicanfare, Fresh shrimp (theis

speciolty) and senfood as well on some

of the juiviest burgers this side of the
prninau]n-
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EL CHILAR
Fresh ingredients casual vet chic dicor,
an amazing signsiure dish called Tlarsda
Claxaguena and o chel who truby knows
whal it means 1o smbrace the estence of
local Bavor are all camponents that make
El Chilar swsh a hit for both tourists and
local residents alike.
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BAAN THAI
Exotic scents like soconut milk, curry and
Thoi baall walt through the air 8t Baan
Thai — a restaurast that -_-||_|'_'| & inspiration
from nat anly traditional Thai cuisine but
alga the countries that surround it. The
intertor (s compelsed of antique wooad
furnizhings while the patio is enveloped
in lush greenery, transporting diners 1o
an exstic Pan-Aaiin jungle.
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Mi COCINA

Located inside the Ches Matalis Hobel, Mi
Cocina brings clessy cuisine to the shores of
Los Cabos. Roasted Chicken and Chocoluae
with sour apples and poached onions,
Baby Rack of Lumb with agave honey and
tomatillo marmalade and Creamy Crab

Risotto with saffron manchege cheese are

LOCAL FLAVOR

Great Rites in San Joge Del Caba
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st & bew of the o roe; apecialitbes abhered
al thilz romantic :.ms'.'_'t enkEry
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TROPICAMNA BAR AND GRILL

This popular second-tlory bar is a'great
stop for same morning coffee, some
afternoon fajulas or ¢ delicions dinner

aof steale or lobater (with; of courss, some

'Lal;e-:l.l.g'h1 cocktails B bop 5t all :-E'r:l. Live

Latin music, great food and afestive back

garden patlo keep this place recking into
the wee hours.
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LOCAL EIGHT

Menw incits elghth vear, Local Elght bentures
B h!tnd C\! tabernat oot ﬂﬂ'r'D!'ﬂ  fal fﬂ.ﬂh ﬂ[
its dishes, mixing exotis ingrediants with
Freah local produce. meats and sesfood. A
fush garden terroce and tropical dining
atmasphers s& the tone bar this globalhe-
influenced culinary establishment that
incarporates inAuencesranging from Spain

to the Pacific Bim in ol its unigue dishes.
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LA PANGA ANTIGLA
Headed by svard-winnkng gheffes-owner
Jaeabs T'-J.l:q_u'.u. this five-star rag lonal
seafood restaurant brasts some of the
maost delicabely delscinble culsine inall
ol Los Canos. With 8 ménu based on the
datly choices of fresh seafood, both loeal
and abroad, La Panga Sntigua is nothing
short of divine when it comes to simple vet
exquisite international dining.
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