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Le Barthélemy Hotel & Spa

“New for 2023, our guests will learn the importance of seasonal, local, zero-

waste cooking. For example, we’ll source local mahi-mahi according to St. Barts 



fishing regulations, using every piece of the fish, including the roe to make our 

signature tarama; vegetable peels are used to make unique sauces and 

dressings, and anything that is not edible is composted leaving no waste 

behind. — Vincent Gomis, the head chef, AMIS at Le Barthelemy Hotel & Spa

https://nam12.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.lebarthelemyhotel.com%2F&data=05%7C01%7Ccfrancoual%40lebarth.com%7Cc7a39e291bc84723dff508dad31abb57%7C55693133f8c449a1905c6ae877a6e031%7C0%7C0%7C638054409036470068%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=XIwpjLCCUD1xIj3DCoDnlbk6dOM50J5I6q1WkOORIus%3D&reserved=0

