EJRY LONDOA

THE DRICFING

N

05

THE HOTEL

ISRAEL’'S BIG-NAME NEWCOMER

STARGAZERS AND DESE

SPACE

Amangist in Utah and Conva
den Norai in Menarca set
the precedent for restaurants
carved inta rock and botels
hangang off clilfs, and Six
Senses” lutest outpost in Israel
will be hewn [rom the desen
landscape of the Negev's
Arava Valley when it opers

in May this year. The onsite
camel stables will house rasty
seods that guests can e oul

for desert treks and aighs

FOR BLUE-SKY THINKING IN

RT DREAMERS, THERE'S

SAKED NEW OPENING

camping under the stars,

In keeping with the group's
peerles high stndands when
il conses o environmentalses,
the resort will be flled with
cralls by local antisans, with
greendingered therapiss in
the spa and lresh ingredients
harvested in the kiwchen
parden or by local farmers at
the nearby Kibbuteim. Doea’t
larget the SPE AP
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THE
RESTAURANT

COLOMBO’S BISTRO-COOL
COMES TO SOHO

Lt year, BB Food named Sei Lankan cuisine as
the hottest rend ol 20149, On Rupernt Streel in Schio,
Paradise plrs on cranking up the heat foe 2020,
Headed up by che! Charith Privadarshana (above,
lefl), who grew up in & village near the Se Lankan
capital Colomba, Paradise Degan as a supper club in

Balham, Luter evolving inte a Soho popup and now

calling bome a s e designed by the team Debuind

Riln, Brat and Smoeking Goat. The menu bas been

wpdated, with Jallna spiced lamb chopns and charred
puneapple salad, bt staples such as mution rolls
and Arrack cockiails remain lirmly on the menu,
Privadarshana combines Beitish ingredients with

Porguese, Dutch, Malay and South Indan indluences

ta peoduce liery flavouss that are setting London’s

restaurant scene alight. AP
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