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St Barth Weekly: What are the
major modifications made for this
third version of the map com-
pared to prior versions?
Karine Miot: Several modifica-
tions were made based on com-
plaints that were made. They are
not major changes however. Cer-
tain zones were simply refined. 
More important changes were
made in terms of environmental
regulations. In reworking the map,
we also engendered increased dia-
logue, especially with architecture
and design professionals. We con-
sulted with them on specific
points, primarily concerning regu-
lations within zones open for con-
struction. We took their observa-
tions into account to make certain
modifications.

St Barth Weekly: : On which
points specifically? 
Karine Miot: For example, the
notion of “Surface Hors Oeuvre
Brute” (SHOB) or gross square

footage (editor’s note: which will
disappear in France as of March
2102, replaced by a calculation of
net habitable space referred to as
SHON) will include increased
green zones. In residential zones
shown as dark blue on the map, we
had, for example, maximum tables
for development of certain parcels
of land based on both gross
(SHOB) and net (SNON) surface.
It turns out that the notion of
SHOB is not always the best solu-
tion, as today we need more space
for mechanical rooms, etc. So it
isn’t always logical to reduce gross
footage especially regarding the
type of houses built in St Barth,
often with separate structures. The
adjoining surfaces, such as paving
stones or tiles, could also count in
the SHOB. 
In the new project, we opted to
maintain green areas on each par-
cel of land. We also emphasized
green zones in industrial areas by
imposing a landscaping plan. It

will now be necessary to keep
some of the land “green” which
was not the case before. 

St Barth Weekly:  After the public
consultation of the map, what
happens?
Karine Miot: We will examine the
complaints in a commission meet-
ing, and make a report. After that,
the territorial council will vote on
the map and the regulations. After
the vote, the map is sent to the pre-
fect for a legal control. But it is
important to remember that once
adopted, the planning map is not
carved in stone. It can be modified
later. People with specific com-
plaints that were not addressed this
time should not be too disappointed. 
The Saint Barth Weekly: Do you
hope the map will be accepted
before the territorial elections? 
Karine Miot: At this time, it is
impossible to set a deadline for the
adoption of the document. Clearly,
the more complaints there are after
the public consultation, the longer
it will take to discuss them. Some
will certainly have been considered
the last time. But there might
always be some new ones.

PLANNING MAP OPEN FOR PUBLIC VIEWING

“The principal modifications 
concern regulations”

From December 15, 2011 through January 16, 2012, the new plan-
ning map for the island is available for public consultation at the
Hotel de Collectivité. Interview with Karine Miot, president of the
territorial planning commission, who explains modifications made
for this third version of the project.
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Hélène Bernier, president of
Saint Barth Essentiel, has
announced that the association
became a member of France
Nature Environnement (FNE) at
the close of “Biodiversity and
Development: A Crucial Over-
seas Issue,” a conference held in
Paris on December 5-6, 2011.
This national federation regroups
more 3,000 environmental pro-
tection associations in France and
overseas. Invited by FNE to par-
ticipate with Claude Sastre, a
botanist from the National Muse-
um of Natural History (MNHN)
in Paris, who worked on the
recent inventory of the island’s
flora organized by Saint Barth
Essentiel, Bernier is pleased to
join the federation: “We share the
same values: listening to public
opinion, fighting for justice, pub-
licizing every menace to the
environment,” she notes.
“Among other things, it’s a
means to have our voice heard on
a national level, as FNE is the
spokesperson for all its member
and affiliated associations.” She
is also very interested in the judi-
cial support offered by the FNE:
“In a collectivity capable of cre-

ating its own environmental reg-
ulations, this is a valuable service
that will help us propose better
regulations,” adds Bernier, who
often is open to discussions with
local politicians but not open to
compromise. 

While in Paris, Bernier also met

with several directors of the
MNHN. Her goal: To sign an
agreement allowing her associa-
tion to officially benefit from the
help of the museum for her
inventory project. The agreement
should be ready for signatures
sometime in January. 

Saint Barth Essentiel Joins 
France Nature Environnement

During roundtables at the FNE conference in Paris, Claude Sastre and
Hélène Bernier presented Saint Barth Essentiel’s inventory of local
flora. With Hélène Bernier (center bottom row), to her right, Jean Denis
Bour, director of sustainable development for Air France/KLM, sponsor
Saint Barth Essentiel; to her left, president of an environmental protec-
tion association in Polynesia. Claude Sastre (white beard, last row) is
next to Tekau Frere, environmental consultant in Polynesia. In the gray
sweater, a representative of a nature park in Guyana.
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François Gabart Wins 
The 2011 Transat B to B

It was his first solo race
on a 60’ IMOCA sail-
boat, but it will certain-
ly be a race to remem-
ber for François Gabart,
aboard MACIF, who
took the top honors in
the 2011 Transat B to
B. On December 15, at
12:11am, he was the
first to cross the virtual
finish line off the coast
of Spain, in a race that
was shortened due to
safety issues caused by
bad weather.

And it was quite a vic-
tory for François

Gabart, the youngest
sailor in the fleet, as he
won his first solo 60’
sailing race. Initially
intended to arrive in the
French port of Lorient,
the race was cut short
as storms in Biscay Bay
caused race organizers
to reroute the boats to
maintain the safest pos-
sible conditions for the
sailors. Arriving at
4:08am, Armel Le
Cléac’h, skipper of
Banque Populaire,
came in second. Vin-
cent Riou, on PRB
(sponsored by the Carl

Gustaf hotel in Saint
Barth), crossed the fin-
ish line at 6:30am, tak-
ing third place, and all
three pocketed their
qualification for the
2012 Vendée Globe.
Behind them, Mike
Golding (Gamesa) and
Alex Thomson (Hugo
Boss) tied for fourth
place, yet to do so
Thompson requested
that the jury revise his
ranking as he was at the
far north of the fleet
when the new security
gate was put into place
300 miles from Vigo,
Spain. On Friday,
December 16, the jury
voted in Thompson’s
favor, placing him in a
tie with Golding. Marc

Guillemot, (Safran),
Jean-Pierre Dick (Vir-
bac-Paprec 3), and
Louis Burton (Bureau
Vallée) completed the
rankings.

“I am a happy man,”
confirmed Gabart after
his win. “It’s great to
have won a race on the
IMOCA circuit so
quickly. This victory is
even sweeter as I
wasn’t sure I could
leave with the others as
I had to work double
time to make repairs to
the boat before setting
sail.” Just 28 years old,
this French skipper is
certainly a rising star in
the racing world. 

Stay in touch 
WHEREVER YOU ARE EVERY THURSDAY AT

www.stbarthweekly.com

© B Stichelbaut/Sea&Co
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RESTAuRANT LE GAïAC 
HOTEL LE TOINy - ANSE DE TOINy

0590 29 77 47 or 0590 27 88 88 
Email: legaiac@letoiny.com

Chestnut soup with smoked poached egg, 

truffles and Parmesan cheese
�� 

With hazelnut flavored poached oysters, 

ice cream of Foie gras
�� 

Pan-sautéed anglerfish, orange and passion fruit

flavored potato spaghetti, creamed leek 
�� 

Granitée of Champagne and blueberry 
�� 

In an herb crust roasted filet of venison, 

macaroni, violet mustard
�� 

“Risotto” of honey and chestnut sprinkles 

in a meringue, chocolate fritter
�� 

Mignardises

��
Price per person : 150 Euros excl beverage

��

Christmas Eve Menu
Saturday, December 24th, 2011

As of Thursday,
December 15, visitors
to Saint Barth will be
asked to complete a
new satisfac-
tion question-
naire edited by
the island’s ter-
ritorial tourism
c o m m i t t e e
(CTTSB).  This
questionnaire
will be given to
passengers at
the port and
airport at their
end of their
stay on the
island. Two
CTTSB staff
members—one
at the port and
one at the air-
port— will
work on this
project until the
1,000 printed
copies of the
questionnaire
have been handed out
to departing passen-
gers on flights, ferries,
and cruise ships. 
The tri-fold question-
naire has 26 questions
in French and English
allowing guests to
evaluate their trip.
Favorite sites, means
of transportation, type
of accommodations,
restaurants visited,
and comments on
events are among the

questions asked.
Demographics of the
person filling out the
report are also

requested.
The CTTSB hopes
that the data collected
via these question-
naires will allow them
to analyze any nega-
tive responses in order
to improve the quality
of services offered on
the island. A similar
questionnaire should
be distributed once
again next year during
the height of the
tourist season.

Are You Satisfied?

Stay in touch 
WHEREVER YOU ARE EVERY THURSDAY AT

www.stbarthweekly.com



THE ULTIMATE SHOPPING SPOT
GUSTAVIA HARBOUR

BE SHORTS

CIVETTE UOMO

DE GRISOGONO

DONNA DEl SOL

EDGAR

GALERIE SPACE SBH 

INTERIOR DESIGN SHOWROOM ELISA BALLY

LE CIVETTE

LINDE GALLERY

LOLA PARKER

LOLITA JACA

LUXOR

ORO DE  SOL

PINEL&PINEL

RALPH LAUREN

ROBERTO CAVALLI

SPA EXCELLENCE DES SENS BY CHRISTOPHE MARCHESSEAU

WILD SIDE

ULTIMATE SHOPPING
CARRÉ D’OR / COUR VENDÔME / HAUTS DU CARRÉ D’OR

FROM DECEMBER 18, 2011  TO JANUARY 10, 2012

10 A.M - 8 P.M  NON STOP

THURSDAYS NIGHT OUT  DEC 22  & 29, 2011 & JAN 5 , 2012 UNTIL 9 P.M

SUNDAYS  DEC 25  / JAN  1 FROM 4 P.M TO 7 P.M

SHOPPING PARTY WEDNESDAY, DEC 28 FROM 5 P.M UNTIL …
With special guests: Trio Tzigane Vasilowitch  & DJ Yo-One

CARRé D’OR

Vendôme
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Elisa Bally and Salomé
de Fontainieu are part-
ners in design. At least
when it comes to the cre-
ation of certain pieces of
furniture, such as a long
narrow dining table for a
house in Saint Barth, and
additional pieces for dis-
cerning clients who
appreciate the form and
function of their work.
Bally, an interior design-
er whose handsome
showroom/gallery is on
the top floor of the Cour
Vendome in Gustavia,
had read about de
Fontainieu’s furniture
and pulled the article
from a magazine. “In
2005 I had designed
some low tables and

thought of Salomé. She
didn’t know me but I
called her out of the blue,
and she created the tables
I had designed, bringing
her eye for elegance to
the project, and we have
worked together since.
We feed each other’s cre-
ativity,” explains Bally.

A noted young designer,
de Fontainieu is in her
thirties, but has already
been asked to create
pieces for the French
Ministry of Culture, as
part of a national furni-
ture initiative intended to
inspire new styles
through a laboratory of
creation. “Salomé fol-
lows in the footsteps of

such greats as Andrée
Putman and Philippe
Starck….” says Bally,
noting that de
Fontainieu’s work com-
bines such elements as
concrete and steel in an
elegant fashion.

In addition to working
together on interior
design projects, Bally
currently has example’s
of de Fontainieu’s Twist-
ed Tables, off-kilter
squares which can be
stacked to create a tower
that serves as a bookcase
or étagère, as well as a
fashionable end table
next to a chair or sofa,
perfect for a room of any
size. 

A table under construc-
tion was inspired by an
artist from Venezuela:
“A year ago Salomé and
I went to a gallery in the
Marais in Paris and dis-
covered the work of Car-
los Diaz Cruz,” Bally
explains, describing
graphic art that combines
narrow stripes and blocks
of color, which they have
translated into a unique
top for a 15’-long table
with custom shades of
gray and prune punctuat-
ed with narrow red
leather strips. This too

will grace a ministerial
office in Paris, as de
Fontainieu was once
again selected to create a
piece for the national fur-
niture project.

“I like to decode the
work of an artist and
bring it into my uni-
verse,” says Bally. “With
Salomé, we enjoy work-
ing with clients who are
adventurous, and trust us
to design unique pieces
for them. The client
becomes an actor in the
creation process, and as a
result, we augment their
lifestyle.”

Salomé de Fontainieu: Twisted Tables At Elisa Bally
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Tentacles uncoiling,
Raptor vaults through
space like an alien jelly-
fish… Chimaera
unfolds its nascent
wings below… these
are dramatic new sculp-
tures by American artist
Dave Stevenson, who
shows his work at Les
Artisans in Gustavia on
a permanent basis. This
year, he has returned
with two new pieces,
Raptor and Chimaera,

which will be unveiled
during Stevenson’s
annual exhibit, with a
champagne reception at
Les Artisans on
Wednesday, December
28 from 6pm to 9pm.

“Hauntingly corporeal,
Raptor stalks with
determination, whipping
its tentacles like a rav-
enous predator. Chi-
maera rises drowsily
from the primordial sea,

tuning antennae like a
prehistoric insect. Alien
yet familiar, these
sculptures slithered
from the same abyss
that spawned Pegasus,
Crustacea and Nau-
tilus,” says the artist.
“At first glance my
sculptures are non-rep-

resentational, geometric
abstractions. yet where
complex curves meet
and change direction
joints materialize, sug-
gestive of an organic
inner skeleton.  My
works appear alive, as if
poised to lift off the
pedestal.” 

Next in line for bronze
casting, Raptor (steel &
resin, 27” x 21” x 6”)
will be produced in a
limited edition of eight,
plus one or two artist’s
proofs. Chimaera (steel
& resin, 23” X 7” X
15”) will also be cast in

a bronze series of eight.
“These works evolved
over six months. The
final forms are very
 different from the origi-
nal wire drawings; lots
of arguing between me,
metal, and plastic along
the way!” Stevenson
adds.

The new bronze artist’s
proof of Crustacea will
also be exhibited for the
first time. As always,
the artist does all of the
wax and bronze chasing
himself, personally
hand finishing each
sculpture at every stage
of the casting process.
Stevenson is on the
island in time for the
holidays and has added
the new sculpture to his
ongoing display that
includes nine large
works and a collection
of silver and gold
 jewelry.
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Hôtel Baie des Anges • Flamands • 0590 27 63 61

Michel and his staff are happy to welcome you 
to their pool-side restaurant for lunch & dinner.

Holiday special, in addition to our regular menu.  

Lobsters Fresh From The Tank
100 g for 6,50 euros 

Introducing Raptor & Chimaera: 

NEW SCuLPTuRE
by Dave Stevenson
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Carole Gruson, the “queen” 
of Ti Saint Barth & The Yacht
Club, has published the first
edition of “Night Guide St
Barth,” featuring the sched-
ule of events lighting up the
nights at these two hot spots
between December 23 and 
January 14. 

Wondering where to get info
on the hot spots of Saint
Barth? Carole Gruson has the
answer. This “queen” of Ti
Saint Barth & The yacht
Club has published “Night
Guide St Barth” with the
schedule of all that’s hot at two
of the island’s hottest nightspots.
Get info on how to ring out 2011
listening to gypsy airs, with
nightly music by the Vasilovitch

Trio, exclusively at Ti Saint
Barth in Pointe Milou. Hailing
from Eastern Europe, Théodore,
Vasile, and Pascal have toured

the world playing their original
music, while also accompanying
such French voices as Michel
Sardou or Julien Clerc. Their
 virtuosity allows them to move

easily from gypsy music to jazz
and the classics. In contrast, the
walls of The yacht Club in Gus-
tavia will vibrate with the sound

of the turntables as the hottest
DJ of the year, David Vendet-
ta, sets the dance floor on fire.
This French music producer, a
regular at Queen in Paris, The
Lieu in Athens, or the Rêveurs
 sessions in Marbella, will be at
the turntables at The yacht
Club for a Gold Emotion soiree
with Luxor champagne on
December 26. And DJ Magnum,
the French DJ who has partied
with Kanye West and Jay-Z, hits

The yacht Club on December 27
& 29 for a soirée De Grisogono,
while DJ Ruckus takes his turn at
the turntables on December 28.
Ambiance hip-hop reigns on

PARTY TIME 
“Night Guide St Barth:” What’s HotAt Ti Saint Barth & The Yacht Club
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 Friday, December 30 and Sunday,
January 1, with DJ Jus Ske, a pro-
tégé of rapper Pharrell Williams.
DJ Will, resident of such Parisian
clubs as Milliardaire or the Palais
Maillot, appears on January 2,

while DJ Niki Belucci
returns for the soirée
of January 14.  Last
but not least, Gruson
will once again take
her scene to the Gua-
nahani, with two of
her famous pool par-
ties at this hotel and
spa in Grand Cul de
Sac, with David
Vendetta on Tuesday,
December 27 and Niki
Belucci on Sunday,
January 15.
Additional info 
on the lineup:

Ti St Barth 05 90 27 97 71
Yacht Club:  Juju 0690 20 85 01
– Dom 0690 23 70 07 
Office: 0590 51 15 80, 
info@caroleplaces.com 

SOIREES AT TI ST BARTH

�December 23-January 14: 
Vasilovitch Trio
� Every Monday: Plastic
Boots party with Carole and
the Fashion Show 
Boutique
� Every Tuesday, Wednesday,
and Thursday: 
Dinner Cabaret Show, each
evening with different profes-
sional dancers
� Every Friday and  Saturday:
Crazy Week End with a
Crazy Show
�Monday, December 26:
Gold Emotion with Luxor, to
relive the spirit of the fetes at
Versailles, with an intoxica-
ting mix of elegance and
champagne. 

PARTY TIME 
“Night Guide St Barth:” What’s HotAt Ti Saint Barth & The Yacht Club
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Miss Saint Barth enjoyed great
success at the election of Miss
National Prestige 2012. One of
seven finalists, she was
crowned sixth runner-up.

Miss Saint Barth 2010-2011
was a star at the election of
Miss National Prestige 2012.
On Sunday, December 4 in
Divonne-les-Bains (France),
Tifany Lédée was one of sev-
en finalists, and crowned
sixth runner-up to winner
Christelle Roca (Miss
Cerdagne Roussillon) in this
national competition organ-
ized by Geneviève de Fonte-
nay. A few days later, still
floating on a cloud, Lédée
spoke to The Saint Barth
Weekly and admits to being
“pleasantly surprised and
very proud.”  This St Barth
native won the hearts of the
jury at each step of the com-
petition, displaying her
charm and elegance, first in
the traditional costume of
Saint Barthélemy, a blend of
styles from Normandy and Brit-
tany, second in a Guess dress,
and third in a swimsuit. Finally,
along with the other finalists, she

wore a designer dress by Benoît
Witkowsky. “I was a little
stressed at the beginning, then I
was more relaxed,” she says. “It
all went very well. 

Stéphane Lanson and Bernard
Blancaneaux, president and vice-
secretary respectively of the

Miss Saint Barth association, are
extremely proud of their Miss.
“For the first time in the history
of the island, a “miss” born in
Saint Barth was selected as one

of seven finalists,” enthused
Lanson. His partner and col-
league Blancaneaux added:
“We have proved that a Miss
Saint Barth, on a national
level, would not only get the
votes of the 8,500 residents
of the island.” In addition to
the choice of the jury, the
election of Miss National
Prestige also depends on
public opinion via the Inter-
net. In order to win sixth
place, Lédée had to win a
considerable number of the
1,146,000 votes by the gen-
eral public, but the exact
number is not yet known. In
the meantime, Lédée contin-
ued the celebration on
Wednesday, December 14,
when she flew with the six
other finalists for a week’s
vacation in the Canary
Islands, which also includes

a photo shoot. In January, she
will accompany all 26 candidates
on a trip to Marrakech.

Miss National Prestige 2012: Tifany Lédée 6th Runner Up



Christmas Menu 2011
APPETIZERS

Home Made Foie Gras 16.00€ / 100 gr
Mache Salad with Potato and Truffles 15.50€ / 100 gr
Fennel Salad with blued Orange and Arugula 6.00€ / 100 gr
Shrimp of Madagascar 9.00€ / 100 gr
Lobster Vol au Vent 10.00€ / pièce
Smoked Salmon from Scotland Mille-Feuille 
with buckwheat crêpe and horseradish 12.90€ / 100 gr
Oysters 4.00€ / pièce
Crab tartar with Avocado and Sweet Pepper 8.00€ / 100 gr
Figue and Mozzarella Salad 5.00€ / 100 gr
Green Asparagus 6.50€ / 100 gr
Vegetables Terrine 4.50€ / 100 gr

MAIN COURSE
Christmas Ham with Pineapple 4.50€ / 100 gr
Duck Breast with Spices 9.20€ / 100 gr
Capon stuffed with Chestnut 7.50€ / 100 gr
Kobe Beef, Portabello Mushroom 17.00€ / 100 gr
Mahi-Mahi with Lemon grass 5.00€ / 100 gr
Sea Scallops with Capers and Sage 10.00€ / 100 gr
Lobster with tomato sauce and Cognac 10.00€ / 100 gr
Leg of Lamb “du Limousin” 12.50€ / 100 gr
Leg of Lamb “du Colorado” 6.50€ / 100 gr

VEGETABLES
Broccolini 4.00€ / 100 gr
Sweet Potatoes Wedges 4.00€ / 100 gr
Brussels Sprouts 4.00€ / 100 gr
Tomato Tart tatin (on commande) 4.50€ / 100 gr
Wild Mushrooms “Fricassée” 6.00€ / 100 gr
Two Apple Galette 4.00€ / 100 gr

CHRISTMAS DESSERT 2011
BUCHES 4.00€ la part
Bûche Absolut Chocolat, Bûche Marron, Bûche Mosaïque Créole, Bûche Courchevelle
Sur commande : Omelette norvégienne 4.00€ la part

Please stop at Maya’s to go to make your order

Tél : 05 90 29 83 70 - Fax : 05 90 52 41 27 - mayastogo@orange.fr
www.mayastogo.com



22 St Barth Weekly n°232

Christophe Marchesseau, from
Excellence des Sens in Gustavia,
has won “The Best Hands In
France” 2011 gold medal, put-
ting him among the best
masseurs in France. 

His hands are worth a  fortune:
Christophe Marchesseau is
now considered one of the
three best masseurs in France,
as decided by the elite of his
profession during the first edi-
tion of the national competi-
tion, “The Best Hands In
France,” organized by the syn-
dicate for spa activities, Sep-
tember 12-14, 2011 in Paris. 

His gold medal (for deep-tissue
and well-being massage) confirms

his status as a top-flight profession-
ally trained masseur-physiothera-
pist who opened his own spa,
Excellence des Sens, in Gustavia in

2007. Because the “body creates a
whole,” he treats it globally: via

massage, as well as gymnastic pos-
ture, osteopathy, and reflexology.
After 15 years of working at spas
from St Tropez to Paris (Georges

and Bristol) he wanted to be
on his own, and created a tem-
ple of wellbeing whose main
goal is to provide the equiva-
lent of five-star service.

This excellence has been rec-
ognized by the gold medal and
national distinction for some-
one who has always advocat-
ed spas with stars, like chefs
and restaurants. “Wellbeing
centers also have the right to
the stars that help spread their
reputations around the world,”

he says. Now Marchesseau has that
honor. And in Saint Barth no less.

The “Best Hands In France” Are in Saint Barth
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Due to bad weather, the inaugura-
tion of the Rue du Général de
Gaulle in Gustavia has been
rescheduled for Monday, Decem-
ber 26. yet even without an
official ceremony, pedestrians
and automobilists are already
enjoying the new look of the
main business artery in the cen-
ter of town, and after many
months of construction, the
street is finally completed. Or
almost: “Everything is not yet
finished, there is still some
detail work to be done. Espe-
cially the stone facing on the
planters placed along the street.
And in the next few weeks we
should receive some outdoor furni-
ture, such as benches, as well as
trash cans,” explains Sophie Oli-

vaud, director of the Collectivity’s
technical services department. In
the long-term, there are also plans
to put the electric wires under-

ground and remove the poles that
currently dot the street. Even with-
out the finishing touches, the
change is pretty spectacular. The
Rue du Général de Gaulle, with its
new Belgian paving stones running

down the middle, looks very differ-
ent, and people can stroll along at
their leisure. “After years of debate
about the renovation of this street,

we opted for a mixed-use proj-
ect,” adds Olivaud. “Vehicles
are no longer the kings of the
road. It’s just the opposite,
pedestrians have priority,” she
indicates. That is why the
designers at Lotus Architects
took away the sidewalks. And
bollards will soon be put into
place to prevent illegal parking. 

Organized by Lady W, the inaugu-
ration on December 26 at 8pm
features the participation of 22
boutiques with a fashion show in
the street, as well as a perform-
ance by Dance With Kim.  

New Look For The Rue du Général de Gaulle 





26 St Barth Weekly n°232

On Thursday, December 15,
the Wall House restaurant
launched the new season and
their new menu, with a beef-
tasting party for over 70 guests,
including Collectivity president
Bruno Magras, architect
François Pecard, wedding plan-
ner Melanie Smith, and Cather-
ine Charneau of Village St
Jean. The idea was to introduce
the new Wall Steak House con-
cept, as an entire section of the
menu now is dedicated to vari-
ous cuts of prime uSDA beef
from Nebraska. Julien Tatin,
owner of the Wall House with

his father Bernard, is confident
that this beef far surpasses that
from France, and will meet the
expectations of their clientele.
The evening began with cock-
tails on the dock, as guests
gathered to hear the jazzy
sounds of live music by singer
Gemma Genazzano and pianist
Joe Scott, with singer Christine
Gordon adding a song or two.
Cocktails were followed by a
seated dinner, which was well
organized for such a large
group. The restaurant’s chef,
Teddy Le Roux, was also on
hand to explain the various cuts
of beef and how they are pre-
pared: sirloin, chateaubriand
(extremely tender), and a deli-

cious cote de boeuf made with
Le Roux's family recipe (mari-
nate the meat for six days in
whiskey, then add the secret
marinade just before cook-
ing...). The beef was served
with green salad, mashed pota-
toes, and French fries on the
side, with a 2007 Medoc, the
“second wine” from the
Chateau Rives de Loudenne in
Bordeaux, to accompany the
beef (the Wall House boasts
one of the largest wine cellars
on the island). The newly
designed menu, with a nautical
theme on the cover, also

includes fish
and seafood
options and a
variety of
a p p e t i z e r s ,
plus the tradi-
tional pastry
cart that is still
a Wall House
fixture; yet a
plate of small
pastries was
served at the
end of the beef
tasting as no

one had room for a proper
dessert. The Wall House also
looks spiffy with its new beige
décor accented with colorful
paintings by Didier Spindler. 

“I am very pleased with the
evening,” reports Julien Tatin,
who sent a short questionnaire
to guests the next day. “The
answers are exceptionally posi-
tive, and several people have
come back and ordered steaks
since that night,” he adds. “It
was a great group of people we
really enjoy, a combination of
marketing and an evening with
good friends.”

Ellen Lampert-Gréaux
Photos: Rosemond Gréaux

HANUKKAH
IN GUSTAVIA
The 2011 Festival
of Lights will be
celebrated with
the lighting of the
Hanukkah 
menorah every
day from 
Tuesday, 
December 20
through Tuesday,
December 27 on
the terrace of Donna Del Sol in Gusta-
via at 6pm, with the following excep-
tions: Friday, December 23, the cere-
mony will take place at 4:30pm and on
Saturday, December 24 at 7:30pm. 
On Monday, December 26, the candle
lighting will take place on the main
dock at the Port of Gustavia, at
6:30pm, with Rabbi Moishe Chanowitz
bringing a giant menorah from 
St Martin for the occasion. 
Everyone is welcome to attend. 

ROMAIN SIMONNET: 
PARIS-NEW YORK-SAINT BARTH

An exhibit of photographic works of
Paris, New york, and Saint Barth by
Romain Simonnet www.6artavenue.com
will be on display at the Christopher
Hotel in Pointe Milou, from December

20, 2011 through
February 1, 2012.
Full of images of
his childhood,
and of the cinema
for which he
admits a devour-
ing passion, his
photographs pres-
ent a poetic and
everyday vision
of the city, which

creates shivers of emotion. Landscapes
side-by-side, mixing black & white and
color, on which can be seen anonymous
silhouettes bathed in a pallid or shaded
light, revealing the architecture sublimat-
ed by a Parisian bar or the contours of the
Eiffel Tower shining like a piece of jew-

Wall House Hosts Beef-Tasting Party





Live Music
� Every Day 
Daily (except Monday)
Lunch with resident DJ
Maxx-C, Nikki Beach, 
• Through January 8, 2012
Tomas Doncker Band from
9pm to midnight, Bete A
Z’Ailes, Gustavia
� Thursday, December 22
- Lunch with DJ Brooke,
1pm, La Plage, St Jean
- Live Music from 7pm at 88
Restaurant, Gustavia
- Dana Jared, 7:30pm, at
Christopher Hotel
- Fire Show around a wood-
burning BBQ, Nikki Beach,
Saint Jean
- Live Music with Kiki
& Alex, Route des
 Boucaniers, Gustavia
- DJ Luky at The Strand
- Diner Cabaret with show-
girls at Ti St Barth 
- Live concert with  Nungan &
Papaguyo, 8pm at Strand,
Gustavia
- Live Music with Tom Howie
& Dj Jimmy  Vallance, 8pm,
La Plage
� Friday, December 23
- Lunch with DJ Chloé, 1pm,
La Plage, St Jean
- Soley, sunset & dinner
music, Do Brazil, Gustavia
- Nungan & Papaguyo,
7:30pm, Taino Restaurant,
Christopher Hotel 
- Concert with Dana Jared,
6:30pm, La Route des Bou-
caniers, Gustavia
- Gemma Genazzano & Joey
Scott, sensual jazzy Latin soul
music, 7pm, Nikki Beach, St
Jean
- Sunny Side Island with
Robb (St Barth Song) &
Manu, Acoustic Duo, 8:30pm,
Sayolita, St Jean
- Crazy Week End at Ti St
Barth, Pointe Milou
- The Dynamic Duo in Live:
Christine Gordon & Dana
Jared in Concert 6:30-10pm,
Route des Boucaniers
-  "Sunset Serenade" 5:30-

7:30pm in the CG Lounge,
Hotel Carl Gustaf 
- DJ Yo One from 8pm at La
Plage, St Jean
� Saturday, December 24
- Lunch with DJ Yo One,
1pm, La Plage, St Jean
- 8pm: Nungan & 
Papaguyo in concert, B4
- Soley, the best of flamenco to
acoustic, 6pm, Bar de L’Oubli
- Dana Jared & Christine
Gordon, La Route des Bou-
caniers, Gustavia
- Christian, 7:30pm,  
Christopher Hotel
- Gemma Genazzano & Joey
Scott, 7pm, Nikki Beach, 
- Crazy Week End at Ti St
Barth, Pointe Milou
- Mojito Party with DJ Mick
at Kfé Massai
- The Dynamic Duo: Chris-
tine Gordon & Dana Jared
LIVE in Concert 6:30-11pm,
La Route des Boucaniers
- Live Music with Tom Howie
& Dj Jimmy 
Vallance, 8pm, La Plage
� Sunday, December 25
- Lunch with DJ Yo One,
1pm, La Plage, St Jean
- Lounge and Deep House
Music with DJ Maxx-C,
Nikki Beach
- Live Music with Tom Howie
& Dj Jimmy 
Vallance, 8pm, La Plage
� Monday, December 26
- Plastic Boots with Carole,
9pm, Ti St Barth
- Gemma Genazzano & Joey
Scott, 7pm, Nikki Beach, 
- Lunch with DJ Brooke,
1pm, La Plage, St Jean
- Live Music with Tom Howie
& Dj Jimmy Vallance, 8pm,
La Plage, St Jean
� Tuesday, December 27
- Live Music with Christian,
6pm, Bar de l’Oubli
- Concert live with Dana
Jared, 6:30, La Route des
Boucaniers, Gustavia
- Live concert with Nungan &
Papaguyo, 8pm, Bonito
- Diner Cabaret with show-
girls at Ti St Barth, 

-  "Sunset Serenade"  5:30-
7:30pm, CG Lounge, Hotel
Carl Gustaf 
- Lunch with DJ Brooke,
1pm, La Plage, St Jean
- Live Music with Tom Howie
& Dj Jimmy Vallance, 8pm,
La Plage, St Jean
� Wednesday, Dec 28
- Daytime “The Sexiest Beach
Club on Earth”, Nikki Beach,
and  Armand de Brignac are
hosting a special white and
gold party, resident DJ and
Nikki Beach entertainment,
Nikki Beach, St Jean
- Gemma Genazzano & Joey
Scott, Sensual jazzy Latin soul
music, Do Brazil, Gustavia
- Live concert with Nungan &
Papaguyo, 8pm, Bagatelle,
- Champagne Happy Hour,
La Route des Boucaniers, 
- Diner Cabaret with show-
girls, Ti St Barth, - Live Music
with a performance of Eila,
7pm, Nikki Beach, St Jean
- The Dynamic Duo: Chris-
tine Gordon & Dana Jared in
concert 6:30-10:30pm, La
Route des Boucaniers
-  "Sunset Serenade" 5:30-
7:30pm, CG Lounge, Hotel
Carl Gustaf 
- Lunch with DJ Brooke, 1pm
at La Plage, St Jean
- Live Music with Tom Howie
& Dj Jimmy Vallance, 8pm,
La Plage, 

Art Exhibitions
• Through February 1: Ro-
main Simonnet photographs:
Paris, New York, Saint Barth,
Christopher Hôtel, 
• Through January 14: Do-
minique Rousserie, Space
Gallery, Carré D’Or, Gustavia 
• December 21-January 31:
Midsummer Night’s Dream
by Polish artist Piotr Uklan-
ski, Eden Rock Gallery, 
• Paintings by “Laurie,” at
Bar du Village, St Jean
• Raptor & Chimaera: New
sculpture by Dave Stevenson,
Les Artisans, Gustavia; 

TIME OUT
�����������������

Where to go dancing? See an art exhibit?  Listen to live music? 
Time Out keeps you up to date on local happenings. Let’s party ! 
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Special Events
� Thursday, December 22
Christmas Village 
on the dock in Gustavia
6pm-7pm: Sally Stryker, 
soprano, Christmas carols 
7pm-9pm: Saline Combo 
� Friday, December 23
- 8 pm: Dance performance
- 9 pm: Music by DJ Bam
and DJ Eyedoll
- 10pm: Gums : Live 
in Concert
� Saturday, December 24
- 6:30pm: Christmas Eve car-
ols & readings, Anglican
Church, Gustavia
- 8pm: Catholic Church in
Lorient, Christmas Eve Mass 
� Champagne tasting all
day, December 24-December
31, Grands Vins de France,
Gustavia
� Sunday, December 25
- 3pm: Santa Claus arrives 
at La Plage, St Jean
-  8:30am: Solennité de Noël
(celebration of the nativity),
Catholic Church, Gustavia  
-  9am: Christmas mass for
families, Catholic Church,
Gustavia   
-  9am Christmas Day Fam-
ily Eucharist Service, Angli-
can Church, Gustavia
� Monday, December 26
The rue du Géréral de Gaulle
will be inaugurated on De-
cember 26 at 8pm features
the participation of 22 bou-
tiques with a fashion show in
the street. 
� Wednesday, Dec 28
- Shopping party with 
special guests: Gypsy Trio
Vasilowitch  & DJ Yo-One
from 5pm until… at Carré
d’Or/Cour Vendôme/Hauts
du Carré d’Or, Gustavia 

� Through April 29, 2012
“Saint Barth: The History Of
Travel,” an exhibit based on
five themes related to travel
and the history of the island,
Territorial Museum, Gus-
tavia.





SEEN IN ST BARTHPhotos : Rosemond Gréaux

1. Jeff and Caroline McGrew with Julien Tatin
2. (left to right) Sally, CC, Christine, and Rachel
3. Melanie Smith, Benoit Messemaecker, and
Ellen Lampert-Gréaux
4. Catherine Charneau of Village St Jean
(center) with two American journalists
5. President Bruno Magras with Julien and 
Bernard Tatin

At The Wall House Beef Tasting Party December 15

At The V Lounge 
6. Donna del Sol (standing) with her lady friends
7. Robb (guitar) and Manu singing the blues
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� Classified ads
Real Estate
This lovely one bed-
room apartment is situ-
ated in a residence in the
heights of St. Jean. The
apartment is on the
ground level with a pri-
vate patio. The resi-
dence has a community
pool from where you
can enjoy the breathtak-
ing views on St Jean
Bay. Contact 
St. Barth Properties
Sotheby’s International
Realty: 0590 29 75 05

This villa under con-
struction is situated in
Anse des Cayes with a
view on the bay. The
villa is sold as is at cost
price. Very good oppor-
tunity.  Contact 
St. Barth Properties
Sotheby’s International
Realty: 0590 29 75 05

Set in a serene hilltop
setting is this lovely 1

bedroom villa situated in
Grand Cul-de-Sac. The
property features a pret-
ty garden in the rear,
and there is ample park-
ing for two vehicles. 
Contact 
St. Barth Properties
Sotheby’s International 
Realty: 0590 29 75 05

In a planted garden,
pleasant 3 bdr, 2 baths
comfortable villa open-
ing onto a large deck
with pool and sea view
+ 1 bdr separated apart-
ment . Double garage.
Informations and show-
ings Barthome
0590278983

Individual seeks direct
sale by owner: small, or
very small, piece of
land, clear for building
or with construction
(even in bad condition). 
Contact: 0690 77 56 70
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