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For the grandest of luxe experiences, however, nothing comes quite
close, asyet, to The Four_Seasons at Punta Mita, with its spectacular
golf course (with an optiona third hole located on an idet across the
water from the tee on the mainland), spacious rooms and public areas,
and excellent restaurants for every taste, including the large numbers of
families who come here. When | first visited upon its opening in 1999,
the property was up an unfinished, very bumpy road and the resort was

- intended as much for rich Mexicans and South Americans as for the U.S.
clientele, but it has been enormoudy successful and every bit the catalyst for much of what is now being built in the area.
The caditas and suites are done in Mexican-style tiled rooves, with marble floors and balconies overlook the beach at
Banderas Bay. e

The most formal restaurant here--which doesnt mean dressy or
pretentious--is Aramara (right), which offers a 5- and 6-course
dinner of modern Mexican cuisine and plenty of fine Mexican
wines too. Ketsi is a more casual spot for casual food, but the
newest restaurant here, and very beautiful it is, is Bahia, an P
afresco dining area that specializes in a wide array of grilled
seafood and meats cooked on the mesquite grill; it also offers a
"catch of the day" programme, where guests can work with the
chef to choose from a variety of fresh seafood right off a local
fishing boat, with the chef cooking those selections at both lunch
and dinner. Every Saturday Bahia hosts cooking classes with
Chef Juan Gaffuri. photo: Four Seasons






