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Safari Made Simple
E A S T A F R I C A  One of the oldest hotel groups in the world has just opened the newest—
and last—permanent safari lodge in Tanzania, near the great migration trail in the Ser-
engeti. The thatch -roofed and slate -walled structures housing many of the Bilila Lodge 

Kempinski ’s seventy -seven rooms and suites evoke the Cotswolds, but when a gangly  
gira�e saunters by your window, you won’t mistake the African landscape for En  gland. 
Working with Micato Safaris and other top -tier out�tters, the lodge specializes in individ -
ual game drives to spot lions, zebras and wildebeests. If early -morning expeditions are 
not your style, merely set yourself beside the in�nity pool overlooking the Bilila Moun -
tains and lush grasslands and wait for the bu�alo and elephants to belly up to the resort’s 
watering hole. End your lazy day with a massage and an outdoor bath at the Anantara 
Spa, then a moonlit dinner in a traditional boma, accompanied by Masai dancers. A butler 
is on hand to rouse you from your sleep should a gazelle traipse through the grounds  after 
dark.  Doubles from $ 1 ,140 . 800-426-3135 ; kempinski-bililalodge.com.  CAROLE DIXON

His Casa Is Your Casa
RO M E  What could be more romantic than a rooftop apartment in the Eternal City? How 
about adding concierge access to the best the town has to o er, like an appointment with its 

top tailor to create your husband’s dream suit? The 
newly opened Casa Manni Roma,  just steps from the 
Pantheon, o ers all that—from an insider’s perspec -
tive. Owned by Armando Manni, one of Italy’s elite 
olive-oil producers, the flat was designed by star -
chitect Adam D. Tihany with a mosaic-tile shower, 
state-of-the-art electronics and Pratesi linens. Man -
ni opens up his little black book of tailors, somme -
liers, shopping experts and historians for the lucky 
couple who rent the 900 -square-foot one-bedroom 
penthouse; then he stocks their favorite wines, pre -
selected from his 500-bottle cellar. Once you’ve lived 
the high life in this perfect Italian perch, you may 
never want to stay at a Roman hotel again. From 
$800  per night. 70 Via di Pietra; 011-39-335-810-0018; 
casamanni.com.  ELI Z A BETH HEL M AN  MINC H ILLI

earned three  
Michelin stars to 
open its new eatery. Like the lakefront 
hotel, the fourth-generation “cook,” as 
Anne-Sophie Pic (above) prefers to be 
known, carries her heritage proudly. In her 
earth-toned restaurant, Pic draws upon 
her family’s traditions, focusing on such 
dishes as bass with Aquitaine caviar 
(“lovingly created by my father, Jacques 
Pic, in 1971”) and her grandfather’s 
crayfish gratin (“the way his mother, 
Sophie, made it”). Pic’s creativity and 
singular attention to detail shine just as 
brightly in her own inventions: Lapsang 
souchong–infused candied frogs’ legs are 
crisp and succulent, steamed turbot with 
Menton-lemon butter is both ethereal and 
tangy, and tender roasted Bresse-chicken 
breast stu�ed with creamy minced clams 
is somehow delicate yet hearty. Pic is a 
modern woman appropriately ensconced 
in legendary surroundings; this is a match 
made in gourmet heaven. 
Port; 800-223-6800; brp.ch. 

Casa Manni Roma’s 
dining room, with 

city views.
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