
 

Yummy: 8 of the Most Delicious Farm-to-Table Hotels in the World 

Move over, farm-to-table restaurants — at some hotels around the world you can now get the whole 

enchilada under one roof. From coastal Cabo, Mexico, to the rustic countryside of Florence, Italy, and 

some surprising urban inlets like Milwaukee, here are the eight best around the world. For locavores 

who crave just-plucked-off-the-vine heirloom tomatoes or leafy greens growing in the backyard of their 

accommodations, it’s a foodie dream. 

 

The adventure kitchen where guests can learn how to prepare food. (Photo: Carmel Valley Ranch) 

Carmel Valley Ranch, Carmel, Calif. 

A brand-new hen house (home to Rhode Island Red and Barred Plymouth Rock chickens) joins Carmel 

Valley Ranch’sother foodie features including Italian honeybees, Monterey Bay sea salt, a two-acre 

organic garden and a Pinot Noir vineyard. Dine on the goods at the Lodge restaurant, the River Ranch 

Café, or the Clubhouse and learn more at events like a “chicken chat,” bee tutorial, interactive gardening 

class or “ask the farmer.” 

Cost: From $300 

 

http://www.carmelvalleyranch.com/
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http://www.carmelvalleyranch.com/dining/clubhouse-menu

