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The New 
Aloha
It’s time to rethink 
what luxury means on 
Hawaii’s capital island.
BY  ANDREW SE S SA
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The Goods
T H I S  M O N T H ’ S  W H O ,  W H AT  A N D  W E A R 

The pool at the 
Ritz-Carlton 
Residences, 
Waikiki Beach.

after  decades  of  little 
luxe development, a new wave 
of style and sophistication has 
come ashore on Honolulu. Once 
a destination for mass-produced 
luau buffets and overcrowded 
sunset cruises, an influx of 
affluent travelers, particularly h�D
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from Japan, has enlivened the island city and 
brought a swell of new, high-end hotels and 
restaurants to Hawaii’s capital—which makes 
now the perfect moment to revisit these 
stunning tropical shores. 

HOTELS
Among the newest game-changing debuts 
is Espacio, which stakes a claim as Hawaii’s 
most luxurious hotel. The property, across 
the street from Waikiki Beach, houses just 
nine 2,250-square-foot residential-style 
suites, each occupying its own floor with 
two or three bedrooms and three bathrooms. 
(For unobstructed, 180-degree ocean views, 
reserve one of the top four suites.) Design 
details include expansive balconies, dining 
tables crafted from slabs of Carrara marble, 
handmade chandeliers from Morocco and 
hand-knotted carpets, while impressive 
amenities extend from butler service and 
Bulgari bath products to a fleet of Audi Q5 
house cars. espaciowaikiki.com

Less than a mile away in the former 
Waikiki Parc Hotel is the Halepuna Waikiki 
by Halekulani, which opened in late October 
across the street from its oceanfront sister 
hotel, the Halekulani. Designed as a serene 
urban retreat, the property includes 284 
rooms—we recommend the opulent Ocean and 
Grand Ocean suites, each with a view of the 
Pacific—and a stunning eighth-floor oasis with 
open-air gardens and a 72-foot infinity pool 

overlooking the ocean. Book one of the private 
cabanas for a rejuvenating treatment from a 
SpaHalekulani therapist. halepuna.com

The second tower of the Ritz Carlton 
Residences, Waikiki Beach opened just a year 
ago, and the buildings’ 552 hotel suites include 
the only four-bedroom option in Waikiki; it’s 
reportedly become quite popular with Hollywood 
stars and other A-listers. Also not to be missed: 
an in-house dining experience at Sushi Sho, the 
new restaurant from notable Japanese chef Keiji 
Nakazawa. ritzcarlton.com

RESTAURANTS
One of the buzziest places to eat in the city is 
Tbd, a two-year pop-up from Indian-born Vikram 
Garg, former executive chef at Halekulani, that 
opened in June at the Lotus Honolulu Hotel. Garg 
has created a focused menu that uses the best 
local products to re-create flavors from across the 
globe—try the decadent hotpot of lobster, shrimp 
and fish in a Makrut lime-scented bisque as well 
as the massive tomahawk steaks cooked in a 
tandoor oven. tbdhawaii.com

“An influx of affluent  
travelers has enlivened  

the island city.”

Come for the 
new Ritz-Carlton 
Residences tower 
(left), stay for the 
incredible beach 
views (above).
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Yuya Yamanaka brings a similarly worldly 
perspective to Paris.Hawaii, his counter-style 
eatery that opened in late August last year. The 
Japanese-born talent was the opening sous chef 
at Le Clown Bar Bistro, a foodie favorite in the 
City of Lights, and that influence is delightfully 
evident in his eight-course, tropically accented 
contemporary French prix fixe meals spun from 
seasonal Hawaiian ingredients. paris-hawaii.us

As its name suggests, Tane Vegan Izakaya, 
which made its debut this past spring, is a 
celebration of vegetables through the lens of 
Japanese flavors and techniques. Hong Kong-
born, Honolulu-bred chef Kin Lui returned to 
Hawaii to open the restaurant after more than 
a decade working in San Francisco, where he 
committed himself to serving only the most 
sustainable seafood at his Tataki Sushi and 
Sake Bar; his subsequent plant-based sushi bar 
Shizen was also a hit. Tane Vegan Izakaya’s 
fully plant-derived offerings range from braised 
and grilled small plates to ramen, but the 
showstopper is surely Lui’s signature, jewel-like 
all-veggie nigiri. tanevegan.com

What could top St. Barts? 
The Francophone island 
is gearing up for one of its 
most spectacular winters 
yet after much revitalization 
in the wake of Hurricane 
Irma in 2017. Marking the 
first season that the island 
is fully “back,” plenty of 
Amels and Feadships will 
be glimmering at the quay 
in Gustavia.

Prefer to ditch the 
yacht for land? “The most 
iconic hotels and villas 
on the island have truly 
raised the bar. The newly 
renovated rooms are 
chicer than ever,” said 
Samy Ghachem, managing 
director of Sereno Hotels, 

which includes Le Sereno 
in St. Barts and Il Sereno 
on Lake Como. 

This winter, Le Sereno, 
a hideaway on the opposite 
side of the island from 
Gustavia, is back open for 
business. First erected  
in 1980 —now rebuilt  
and revamped following 
Irma—the resort debuted 
four new suites in October  
that overlook the Grand  
Cul de Sac lagoon, 
with private pools and 
the option to connect 
rooms for a private villa 
experience. (Bonus: The 
beach and lagoon in front 
of Le Sereno form the 
island’s only protected 

marine sanctuary, giving 
you easy access to 
superb snorkeling and 
paddleboarding with 
turtles.) serenohotels.com

Come November 20, 
you can also opt to laze 
in the sun at Eden Rock–
St. Barths, which will 
reopen after two years 
of rebuilding. Part of the 
Oetker Collection, the 
hotel has a new spa as 
well as a new bar next to 
the Sand Bar Restaurant, 
helmed by Jean-Georges 
Vongerichten. There’s even 
a “‘frosé” trolley. Now, 
really, what could top St. 
Barts? oetkercollection 
.com  Perri O. Blumberg

St. Barts 
Is Back

Le Sereno’s post-Irma 
revamp is complete.
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