SUBSCRIBE | SIGN IN o}

Tréveler

PLACES TO STAY NEWS & ADVICE READERS’ CHOICE AWARDS SHOPPING CRUISE WOMEN WHO TRAVEL VIDEO TRAVEL TUESDAY

INSPIRATION DESTINATIONS

FOOD & DRINK

The Best Hotel Breakfasts in the World,
According to Our Editors

From mouthwatering pastries in a gilded dining salon in Paris to a legendary Asian spread courtesy ofa
Singapore icon.
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When you're traveling, there are a million reasons to stay in a hotel

—the most obvious being a guaranteed place to lay that pretty little

offe ast that same thing, it's important to take
into account the wonderful amenities hotels have to offer on top of
the bare necessities
Writing generall aying in one of the best hotels in the

world as our editors often do, you can count on some sort of solid-if-

not-outright-sumptuous spread to see you out the r ahead of a




day spent doing whatever it is you've traveled to do. While every
meal is a privilege, we have some opinions about which breakfasts

went above and beyond.
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Below, Condé Nast Traveler editors look back on the favorite ways
they've started their days while in a hotel's hands. These are the

best hotel breakfasts in the world, according to us.
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Selections from Titilaka's breakfast, including the daily fruit medley
Titilaka

“itilaka, Lake Titicaca, Peru
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Andean’s luxury hotels throughout Peru have always delivered on
breakfast—I've also stayed at their spots in the Colca Canyon, Lima,
and Arequipa, and it seems they're sort of known for a blow-out
morning spread—but Titilaka has been among my favorite
breakfasts of all time. Maybe it’s the fact that the breakfast is served
in a room with panoramic views of the lake you're here to see, with
sun streaming onto sheepskin-draped armchairs that are an easy
transition from your bed. The food is just as impressive: there’s the
usual abundance of piping hot pastries, fruit juices, sliced cheeses,
and beautiful cold cuts, but all of it reflects the local surroundings.
There’s always a trout moment, either cured like lox, or cubed into a
tartare perfect on crunchy toast, with fish plucked from the
shimmering lake right outside the floor-to-ceiling restaurant
windows. The daily fruit medley showcases local produce like
aguaymanto, and fresh herb teas are made with mufia (Andean
mint) and coca leaves. That’s not getting into the 4 la carte add-ons,
with hearty egg dishes and ancient-grain pancakes, which will keep
you full for boat excursions and hikes to archaeological sites... or
just an hours’-long nap on the deck. —Megan Spurrell, associate

director, articles
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Round Hill Hotel and Villas, Montego Bay,
Jamaica

I've written about it before and, in all likelihood, I'll write about it
again: the traditional Jamaican breakfast of ackee and saltfish is the
perfect way to start the day. Ackee, a relative of lychee in the fruit
family with only the faintest whisper of sweetness takes on the
texture and consistency of a scrambled egg once cooked. A bit
rubbery, nutty, almost creamy, the ackee pairs quite well with the
flaky saltiness of the cured white fish (usually cod) and a few
dashes of tabasco. If you're staying in the Round Hill’s hotel, youw’ll
eat this on the breakfast terrace looking out at the sea. If you've
gotten yourself a villa of your own, you might leave your order in
the kitchen for a member of the wonderful staff to whip up for you
poolside. Add a side of fresh-sliced fruit—mango, papaya, and
pineapple each at their most succulent—and you're off to the races.

—Charlie Hobbs, associate editor
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La Mamounia, Marrakesh

It feels wholly insufficient to refer to the extravaganza that happens
every morning at the Pavilion de la Piscine at La Mamounia as
simply a...breakfast buffet. Yes, you get up and help yourself and of
course there are the usual day-starters—scrambled eggs, yogurt,
beautifully arranged cut fruit. But also so many more marvelous
options-countless flaky pastries (Morocco was a French
protectorate for nearly 50 years), dozens of different cakes (for
breakfast!), perfectly flaky Moroccan flatbread, msemen, served
with local honey and homemade jams, harissa soup, baghrir—a

wonderfullv snongv traditional pancake: coffee. fresh-saueezed





