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The food and drink in 
Slovenia’s capital city has 
gotten even better.
In gastronomic circles, Slovenia has 
been an open secret for some time 
now. In-the-know diners booked  
trips there for the natural and  
orange wines, the rural fine-dining 
restaurants, and the handful of 
acclaimed spots in Ljubljana. Now, 
word has gotten out about the 
country’s far-flung culinary highlights 
(thanks, Chef’s Table), and Ljubljana’s 
increasingly diverse restaurant 
landscape suggests its profile will 
only keep rising. Head there now for a 
taste of the city while reservations 
are still easy to come by. 

Check in to the gleaming, 165-
room InterContinental (ihg.com; 
doubles from $163), Ljubljana’s first 
and only five-star hotel, which 
opened on the edge of Old Town last 
August. The city also got an 
introduction to world-class coffee 
last year, when Colombian expat 
Alexander Niño Ruiz debuted his tiny 
blue-and-white-tiled café, Črno 
Zrno (crnozrno.com). The shop 
serves espresso-based standbys 
and coffee cocktails, like a nitro-and-
cold-brew tonic, but you can’t go 
wrong with a basic cuppa made  
with Niño Ruiz’s locally roasted 
Colombian beans. Stylish creative 
types have begun congregating at 
the all-day café and bar Tozd (tozd.
eu). It has an outdoor terrace and  
an indoor lending library, plus a 
lengthy list of Slovenian craft beers, 
cocktails made with fresh- 

Črno Zrno, a 
craft coffee bar 
in Ljubljana, 
Slovenia.



Clockwise from above:  
Dos Cabezas, Jean-Michel 
Basquiat, 1982, at the 
Fondation Louis Vuitton; 
P.Y.T., Appau Junior 
Boakye-Yiadom, 2009, and 
Jeune Fille S’Évadant, 
Joan Miró, 1967, both at 
the Grand Palais.
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squeezed juices, and light, seasonally 
driven bites. Across the Ljubljanica 
River at the modern bistro Monstera 

(monsterabistro.si; tasting menus 
from $51), chef Bine Volčič serves 
French-inflected fare like braised beef 
cheeks, pumpkin velouté, and a 
seasonal herb and cheese plate 
(below). Newcomer Wine Bar Suklje 

(winebar.suklje.com) is the place to 
visit for a primer on innovative 
Slovenian vintners such as Movia and 
Edi Simčič. It has a roster of regional 
and international flights, and hosts 
daily sommelier-led tastings where 
you can learn to distinguish your 
Rebulas from your Refoscos. 

And don’t miss the restaurants 
that first put Ljubljana on the 
culinary map, including Spajza 
(spajza-restaurant.si; entrées $20–
$27), JB Restaurant (jb-slo.com; 
entrées $18–$38, tasting menus from 
$51), and Gostilna Na Gradu 
(nagradu.si; entrées $17–$30, tasting 
menus from $35), an ode to 
Slovenian culinary traditions set in 
Ljubljana Castle, a medieval fortress 
with sweeping views of the city. Try 
one of the tasting menus, which 
showcase a cross section of regional 
specialties such as žlikrofi, bacon-
laced, potato-stuffed dumplings; and 
kranjska klobasa, a fatty, smoked-
pork sausage. — Mary Holland 

Cl k i f b

no.
 

A flurry of major museum shows in the City of Light make  
an autumnal trip even more alluring.

no.
 

A crash course in European wine will  
spark your thirst for a tasting tour. 
With harvest season in full swing, now’s the time to 
brush up on your viticulture knowledge—and start 
planning your next wine excursion. In The Sommelier’s 

Atlas of Taste (Ten Speed Press, $40), sommelier Rajat 
Parr and spirits writer Jordan Mackay visit master 
vintners in France, Italy, Austria, Germany, and Spain  
to break down the characteristics of the world’s most 
rarefied wine regions (Burgundy, Barolo). You’ll come 
away equipped to wax poetic about Vouvray in the 
 Loire and debate the relative merits of Spain’s Rioja 
Alta and Rioja Baja.

Paris is at its showiest in springtime, but the 
art scene will be in bloom this fall as a 
number of notable exhibitions go on view. 
The Frank Gehry–designed Fondation Louis 
Vuitton is staging two separate solo shows: 
“Jean-Michel Basquiat” comprises 120 of 
the American artist’s kinetic, graffitiesque 
paintings, and “Egon Schiele” is the first 
Parisian exhibition in 25 years of the Austrian 
Expressionist’s radical, often sensual 
paintings and drawings (October 3–January 
14, 2019; fondation louis vuitton.fr). The 
Grand Palais, meanwhile, presents “Miró” 
(October 3–February 4, 2019; grand palais.fr), 
a retrospective of paintings, sketches, and 
ceramics. Next month, “Michael Jackson: On 
the Wall” (November 23–February 14, 2019; 

grand palais.fr) reveals how the pop singer’s 
life and legacy captivated the art world 
through works by heavyweights such as 
David LaChapelle and Jeff Koons. Across  
the Seine, the Musée d’Orsay has partnered 
with the Musée Picasso on “Picasso: Blue 
and Rose” (through January 6, 2019; musee-
orsay.fr), an exploration of pieces done by the 
Cubist master between 1900 and 1906, 
many of which have never been shown in 
France. The Jeu de Paume gets “The 
Politics of Seeing” (October 16–January 27, 
2019; jeude paume.org), a survey of the 
pioneering American documentary 
photographer Dorothea Lange, which arrives 
after stops in London and Oakland, 
California. One of Lange’s most famous 
works, Migrant Mother, will be on display. 
Architecture lovers should visit the Centre 
Pompidou for “Tadao Ando: The Challenge” 
(October 10–December 31; centre pompidou.
fr), a multimedia array showing the evolution 
of the Pritzker Prize winner’s minimalist, 
geometric aesthetic. — Siobhan Reid

A flurry of major museum shows in the City of Light make  
an autumnal trip even more alluring.
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A globe-trotting 
British installation 
artist is about to  
light up a Silicon 
Valley landmark.
In late October, the  
175-acre grounds of the 
Montalvo Arts Center,  
a mansion turned art 
institution near San 
Jose, California, will  
host “Stories in Light,”  
a collection of 10 light 
installations by Bruce 
Munro. The artist is best 
known for his large-
scale displays, two of 
which are currently on 
view in Australia: at 
Mount Clarence, Field of 
Light: Avenue of Honour 
runs through April 2019, 
and a version of the 
same piece at Uluru has 
extended its run until 
December 2020. The 
Montalvo exhibition—
which is inspired by 
C. S. Lewis’s Chronicles 
of Narnia and includes a 
dandelion-shaped 
cluster of lampposts and 
a flock of color-changing 
flamingos—will be the 
first time so many of 
Munro’s works have 
been shown in a single 
location. October 28–
March 17, 2019; 
munromontalvo.org.

Bruce Munro’s Field of 
Light, which inspired a new  
work to be shown at 
Montalvo, Silver Sea.

The hammam at the  
new Setai Tel Aviv. 
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EFENDI HOTEL, ACRE 

This 12-room hotel is set in two meticulously 
refurbished Turkish palaces. It was one of  
the first to reignite an interest in ancient bath 
traditions when the creators restored the 
intimate 400-year-old hammam—which, 
legend has it, was built as a rendezvous spot 
for a pair of lovers. A candlelit treatment 
beneath its blue-domed ceiling is like 
ascending to a higher plane. efendi-hotel.com; 
doubles from $320.

SETAI TEL AVIV

This Ottoman-era building served as a 
pasha’s residence and a prison before being 
reborn as the Setai earlier this year. Its 
Turkish spa, an expansive circular room in 
smoky, striated marble with multiple basins 
and taps, is a luxurious version of the classic 
public hammam, where swimwear-clad 
visitors chat while getting their skin scoured 
to dewy perfection. thesetai hotel.co.il; 
doubles from $520.

ORIENT JERUSALEM

At this year-old hotel’s hammam, visitors 
can unwind on serpentinite benches that 
line the perimeter. Dim lighting and black 
tiles create a subterranean feel, and as in  
the communal hammams of old, bathers 
can fill pots with cold water from the brass  
taps in each corner to douse themselves 
should the heat get too intense. isrotel.com ; 
doubles from $270.

BERESHEET, MITZPE RAMON

The Beresheet hotel sits on the rim of the 
Negev’s Ramon Crater, 2,600 feet above  
sea level. When it opened several years ago, 
its sleek gray-marble hammam set a new 
standard for spa facilities in the country. 
Follow a body peel with a dip in the infinity 
pool—the desert view alone will put you  
in a meditative state. isrotel.com; doubles 
from $480. 

no.
 

Israel’s high-end hotels are bringing Turkish-style hammams into the present. 
The Ottomans left Jerusalem more than a century ago, but recently 
Israeli hotels have embraced their spa tradition with luxe spaces for 
steaming, bathing, and head-to-toe exfoliation. The trend will reach new 
heights next year, when the hotly anticipated Six Senses Shaharut 
(sixsenses.com) opens near the Negev desert with steam rooms, saunas, 
and Turkish baths. But you don’t have to wait until then. From intimate 
to social, ancient to modern, here are four hammams where you can 
work up a sweat. — Sara Toth Stub 


