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Body surfers,
North Shore,
Oahu

O&hﬂ There's a new buzz on Oahu, fueled by over $1 bil-
lion in development. More than 90 new stores and restaurants are
debuting in Waikiki alone. The $535 million Waikiki Beach Walk
has turned a lacklustre area into a showplace, with 40 new shops
and several galleries spread over eight acres.

On the Honolulu dining scene, don't miss the long-awaited
Cassis by Chef Mavro. Look for inventive dishes like warm Hawaii
island goat cheese purse with eggplant marmalade or duck breast
with faro risotto flavoured with Asian pesto (66 Queen Street;
808/545-8100). At Stage, "couture cuisine” is a magnet for local
media celebrities who crave the cutting-edge cooking of Alan
Wong protégé Jon Matsubara. His repertoire includes such dishes
as a cunning eggshell filled with scrambled egg, caviar, and yuzu
cream and a palate deanser of Granny Smith-wasabi sorbet
{Honolulu Design Center, 1250 Kapiloni Boulevard; B08/237-5428).
The new Hawaiian outpost of Nobu is a sieek magnet for beauti-
ful people, with impeccable sushi and signature dishes like broiled

Big ISla,Ild With its own organic produce farm,

Fujimamas has garnered praise as the Big Islands best new
restaurant. Dine on sushi and fusion dishes like Thai Caesar salad
in a serene private tatami room (75-5719 Alii Drive, Kailua-Kona;
808/327-2125). Merriman’s Market Café is a new, casual
Mediterranean restaurant from Hawaiian Regional Cuisine icon
Peter Merriman (his flagship is Merriman’s); when browsing the
King's Shops, take a break to lunch on a pizzetta (King's Shops,
Waikoloa; 808/886-1700).

The island's cultural hub is Kahilu Theatre, where the social set
gathers to see top Hawaiian and international music groups (67-
1186 Lindsey Road, Parker Ranch Center, Waimea/Kamuels;
508/885-6868). One of the best local cockiail scenes is the Lava
Lounge, with incredible views and a signature pineapple cosmo
(72-100 Kaupulehu Drive, Kailua-Kona; 808/325-8000). The
lounge at Fujimamas (above) attracts an élite crowd to quaff
fresh fruit martinis. And for fans of the grape, Mixx Bistro Bar has
an extensive wine list, with live music nightly on an outdoor
patio (King Kamehameha Mall, Kona; 808/329-7334).
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black cod with miso (2233 Helumoa Road; 808/237-6999).

For nightlife, look no further than Pearl, a stunning $2.2 million
lounge/restaurant, where you can sip the signature Pearl Martini
{topped with a sprinkle of real pearl dust) among Honolulu's
hippest (Ala Moana Center, Hookipa Terrace, 3rd Level; 808/944-
8000). Lotus Soundbar draws a ses-and-be-seen crowd with hip-
hop and club classics; VIP tables and bottle service are available
{2301 Kuhio Avenue; 808/924-1688). The restaurant Indigo turns
intc a trendy lounge at night, catering to a well-heeled, arty
crowd, with three bars serving the signature lychee martini (1121
Nuuanu Avenue; 808/521-2900).

Fashionistas are heading to the renovated Royal Hawaiian
Shopping Center for new top-label offerings from Fendi, Cartier,
Hermés, and Kate Spade (2201 Kalakaua Avenue; 808/922-0588).

Be sure to make time for a lesson at Hans Hedemann Surf
School, a favourite of celebrities like Prince Albert of Monaco and
the Rolling Stones’ Ronnie Wood (808/924-7778).

King’s Shops,
" Big Island

Style-savvy shoppers have embraced the tropical chic of
Tommy Bahama, flocking to the new flagship store for casual sep-
arates, golfing dothes, and a range of furniture and accessories.
There’s also a café with a menu inspired by island cuisine (Shops
at Mauna Lani, 68-1330 Mauna Lani Drive, Kohala Coast; 808/881-
8688). King's Shops hosts Tiffany & Co. and six other jewellery
stores—including Baron & Leeds, which carries an extensive
selection of Rolexes {69-250 Waikoloa Beach Drive, Waikoloa;
808/886-8811).

Try "power” snorkelling or scuba diving with an easy-to-use
“diver propulsion vehicle,” also referred to as a torpedo. Torpedo
Tours can help you explore the waters off the Kona coast, gliding
along effortlessly with fish, dolphins, turtles, and manta rays
{808/938-0405). Get a state-of-the-art briefing on the island’s
world-class observatories at the $28 million Imiloa Astronomy
Center in Hilo, a museum and planetarium housed in three daz-
ziing titanium cones, which represent the island’s towering volica-
noes: Mauna Loa, Mauna Kea, and Hualalai {600 imiloa Place,
Hilo; 808/969-9700).
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M&ul To sample some of Maui's best

Hawaiian Regional Cuisine, try Mark Ellman’s Mala
Ocean Tavern, with sophisticated small plates in a |
waterside location (1307 Front Street, Lahaina;
808/667-9324). The new Lahaina Store Grille & Oyster Bar is the
only restaurant on Maui to offer rooftop dining, with sweeping
views of ocean and coast; inside, don't miss the 47-foot raw bar
{744 Front Street, #6, Lahaina; 808/661-9030). On the beachiront,
a chic crowd graces lo, drawn by the modern décor and innova-
tive, award-winning cuisine of chef James McDonald. Sample the
creative martinis and chocolate paté with passion fruit anglaise
(505 Front Street, Lahaina; 808/661-8422).

The best spot for sundowners is the private beach at Hula Grill
Kaanapali, known as the Barefoot Bar, with tables set on the sand
beneath palm-thatched umbrellas; nosh on snacks from a menu
developed by Hawaiian Regional Cuisine chef Peter Merriman
{2435 Kaanapalli Parkway, Lahaina; 808/667-6636). After dark, a
stylish crowd gravitates to Paradise Bluz, a five music venue with
indulgences like an oxygen bar (744 Front Street, Lahaina;
808/667-5299). Some of Hawaii’s top musicians are from Maui and
play at variocus island venues; to get an insider's taste of the

UPDAT

K&U&I The "Garden island™’s laid-back social
scene is undoubtedly an attraction for part-time res-
idents like Pierce Brosnan, Bette Midler, and Michael
Crichton, who come to slow down and relax.

still, there’s plenty to do. Foodies head to Mediterranean
Gourmet, where Australian free-range lamb, fire-roasted arti-
chokes, and crab cakes are served at oceanfront tables (5-7132
Kuhio Highway, Hanalei; 808/826-9875). The Beach House, a top
destination for Hawaii Regional Cuisine, recently hired chef Todd
Barrett, who is fashioning such cutting-edge dishes as layered
risotto from local ingredients like Kauai asparagus, Kamuela
tomatoes, Molokai watermelon, and Omao organic greens (5022
Lawai Road, Poipu; 808/742-1424).

A hip clientele frequents Bar Acuda on the North Shore. The
stylish new bar and tapas restaurant is gathering raves for dishes
like lobster-stuffed squid and short ribs with date-aimond salsa
seca from chef Jim Moffat, founder of San Francisco’s Slow Club
{5-5161 Kuhio Highway, Hanalei; 808/826-7081}. Head to Gaylord’s
at Kilohana for classic tropical cocktails in the courtyard of a 1935
Tudor-style estate, once home to a sugar plantation executive (3-
2087 Kaumualii Highway, Kilohana Estate, Lihue; 808/245-9593).

Shoppers seek out one-of-a-kind items at Bambulei, 2 boutigue
featuring collectables from the 1930s and "40s, displayed in two

L&Ila.l One of the most exclusive of all

Hawaii's islands, Lanai is where the high-pow-
ered go to unwind and be pampered. You
won't find a single traffic light; in fact, there
are only 30 miles of paved roads on this para-
dise that was once home to the world’s largest ©
pineapple plantation. Plantation architecture
from the 1920s still defines the island’s one town, Lanai City,
home to a handful of shops, galleries, and casual eateries.

To travel Lanai's approximately 400 miles of dirt roads, a four-
wheel-drive vehicle is a must. Head for the famed Munro Trail, a
14-mile, three-hour round frip that delivers you to the island’s
highest point: 3,368-foot Mount Lanaihale, with views of up to
five neighbouring islands. Keahiakawelo, nicknamed “Garden of
the Gods,” is an eerie sienna-coloured rock garden strewn with
bouiders and carved by the wind; it's best seen in the slanting
light just after sunrise or before sunset. Roam the 5%0-acre
Kanepuu Preserve, a rare dryland forest, to discover plant species
found nowhere else on earth {808/537-4508).
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unusual Hawaiian-reggae blend called Jawaiian,
check with your concierge for a suggested per-
formance during your stay.

For one-stop luxury shopping, The Shops at Wailea brings you
Tiffany & Co., Louis Vuitton, Montblanc, Bottega Veneta, Guedi,
and Fendi, as well as Tori Richard, the Honolulu-based resortwear
shop with collections for men and women (3750 Wailea Alanui,
Wailea; 808/891-6770). Maggie Coulombe Studio is a favourite
of the Hollywood set, with daringly draped sitk tops and asym-
metrical dresses {505 Front Street, Lahaina; 808/662-0696; tops
from $110).

For avant-garde-movie buffs, the Maui Film Festival presents
“CandleLight Café & Cinema” Wednesday nights at the Maui Arts
& Cultural Center. The festival itself takes place June 11-28, 2008,
presenting cinema under the stars in Wailea, with Hollywood
stars in attendance (BO8/579-9244),

in paddie surfing, the latest Hawaiian sports trend, you stand
atop a shorter, more stable surfboard while wielding a paddie,
gondolier style. One of the few places to take a lesson is Action
Sports Maui (808/871-5857).

restored plantation cottages. Finds might incude
vintage ivory and silver jewellery, bags, hand-
detailed Mandarin dresses, and muumuus, as well
as new clothing and retro-style bamboo and
mahogany furniture (4-369D Kuhio Highway, Kapaa; 808/823-
8641). inside a 1922 stone building, Kong Lung exudes style, with
a high-end, eclectic mix of clothing, jewellery, and home acces-
sories that earned it a reputation as the “Gump’s of the Pacific”
{iKong Lung Center, Lighthouse Road, Kilauea; 808/828-1822).

For an afternoon excursion, take a helicopter trip to nearby
Niihau, Hawaii's “Forbidden Island,” where the public was prohib-
ited until just recently (877/441-3500). Relax on a secluded beach,
or purchase a coveted Niihau shell lei. Strung with intricate knots,
they range from hundreds to thousands of dollars. Alternatively,
shop for Nithau shell jewellery at Hawaiian Trading Post on Kauai,
but be sure to request that they show you the highest-quality
pieces, which aren't on public display (Junction of Highways 50
and 530, Lawai; BO8/332-7404). Take the new Kauai Plantation
Railway {3-2087 Kaumualil Highway, Lihue; 808/245-7245; $18)
through Kilohana Plantation’s spectacular gardens and former
sugar cane fields, now thriving with exotic tropical fruits and
hardwood trees. At the elegant, historic manor house {which also
houses Gaylord’s at Kilohana), shop for tasteful crafts.

For more active pursuits, hop an ATV {ali-ter-
rain vehide), a fourwheeled cross between a
jeep and a motorcycle, on a tour with Adventure
Lanai Ecocentre (808/565-7373). Or hone your
shooting skills at Lanai Pine Sporting Clays,
where Arnold Schwarzenegger and Tom Selleck
have been known to take aim (808/559-4600).
Cast for marlin and other trophy fish with Spinning Dolphin
Charters, which offers deiphin-spotting tours as well (808/565-
7676). You may also spy dolphins off idyllic Hulopoe Beach,
where you can search tidepools and snorkel the marine preserve.

if you crave a retail moment, head to The Local Gentry. Men
can pick up 1960s-inspired board shorts from Surfline and Tiki silk
aloha shirts; women, Loco-Lindo patterned skirts (363 Seventh
Street, Lanai City: 808/565-9130; $60-$100). If you take a treasure
hunter’s approach to shopping, wander the funky establishments
around Dole Park, keeping an eye out for local crafts and food
products, including island-made jams, which can also be found at
the park’s Saturday-morning market.
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A surfer rides in a
barrel at the Banzai

Pipeline at Qahu’s
Ehukai Beach Park.

Opposite, from-top:
‘Mountains.at sunrise
from Wailea, Maui;
asparagus'salad at The
Beach House; Manele
gnlf'coursé, Lanai.




Hania Highway along the *
#’ Maui Coast, one of
“Hawaii’s great drives










