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THIS YEAR'S SAVIOUR
PRODUCTS TO PACK
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BAZ LUHRMANN ON ANDRE BALAZS
BREEZY NEW FRENCH OPENINGS
MAGGIE O'FARRELL TALKS IRELAND
THE BRITISH ISLE DU JOUR




ISLAND TIME

Clockwise from this picture:
Perikopetra Beach on Paros;
Eréma’s Element Suite; daybed at
Luura Paros Cliff; Oroséa Paros;
Parilio; lettuce salad at Cosme

Japanese and Mediterranean dinlng anda pool Méros, arriving
this July in Naoussa, has 26 rooms and suites in shades of stone
and linen set around a pool terrace. And nearby in Paliopyrgos,
Oroséa Paros brings a more expansive feel from June, its
restaurant focused on contemporary seafood. REBECCA HALL
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A quietly ambitious new culinary gem is taking
root in Ireland’s County Laois
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Childhood visits to family friends instilled in chef Can Greene a
love of County Laois. Now it’s the setting for a long-held culinary
dream, Omés. With a name roughly translated from Gaelic as
“homage”, Greene’s intimate guesthouse and produce-driven
restaurant just outside heritage town Abbeyleix is, he says,
“inspired by craft, nature, food and people”. The tasting menu
promises Greene’s spin on Irish ingredients, showcasing skills
honed in the kitchens of Copenhagen’s Geranium and Noma.
This being Ireland, beef appears on the menu alongside riffs on
classics such as prawn cocktail, but rolled in sorrel leaves. The
bedrooms sit in the previously derelict, handsome, Victorian-era
Millbrook House. Greene wants a stay to be an immersive
experience from check-in to checkout: “a home you’ll want to

take home”. AOIFE O’'RIORDAIN

PHOTOGRAPHS: CHRISTOS DRAZOS FOR OROSEA PAROS; ELLIUS GRACE;
LUURA PAROS CLIFF; IDANNA ROUFOPOULOU; SHANTANU STARICK;

ALISTAIR TAYLOR-YOUNG

ndé Nast Traveller July/August 2026



