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and for the first time in a few months
| felt like the world had slowed down.
Throughout the week I dipped in and
out of each zone, spending time pre
and post treatments unwinding. Nature
is at the centre of all the treatments
at Lefay and I had an amazing
massage and facial as well as a body
scrub using chestnut flower, Alpine
salt and traditional Alpine butter.
This exfoliating massage has anti
inflammatory properties and leaves the
skin hydrated and glowing. I literally
floated out of each treatment, feeling
more peaceful, my mind less busy with
‘stuff’, and I experienced four nights of
unbroken sleep.

Lefay Spa offers a meditation studio
and a timetable of holistic activities

such as Perception Walking and Sauna
Stretch. I tried a Qigong class, a mind-
body-spirit practice that originates from
China. Using stretching and breathing
techniques it improves your mental and
physical health and restores the flow

of energy in the body. I'm used to high
impact exercise so found it hard to adapt
to the slow pace but after 30 minutes |
was in flow and left the studio feeling
energised.

My stay was fuelled by some fantastic,
delicious food. Lefay’s menu is fresh
and local, catering for guests looking
for healthy light bites through to a more
glamorous dining experience. The hotel’s
fine dining restaurant, Grual, offers a
unique, culinary experience that’s a
real tribute to the Dolomites. Executive
chef, Matteo Maenza, has designed an
eight-course ‘altimetric’ tasting menu
that reflects the territory and a specific
altitude. The menu highlights the natural
characteristics of the three mountain
ranges, starting from the valley floor
with ingredients such as red turnips
and white fish, then moving up to alpine
pastures with wild herbs, apple and
brown trout then finally reaching the
high mountains with char, deer, and roe
deer. The menu is 100% seasonal and
Maenza often takes mountain walks
with his sous chef for inspiration. Every
course was paired with an excellent
wine and beautifully presented. | adored
the Spaghetti Monograno Felicetti with
smoked mountain butter, cornelian,
and deer. The Arctic char, Trentino
bread purée with wild broccoli was to
die for but the pi¢ce de resistance was
dessert which consisted of Caramel
Tarte Tatin, puff pastry ice cream and
almond chips as well as a final course
of walnut emulsion, chocolate mousse,
blackberry compote and mountain
pepper ice cream. | finished the evening
with a bespoke locally foraged herbal tea
- while each course was modest in size
by the time I finished my eighth I was
truly spent.

This oasis of luxury and wellness
was just the tonic [ needed after a tough
couple of months. A blend of relaxation,
connecting with nature and spending
some time filling my cup meant I left
feeling rejuvenated and balanced.

A stay at Lefay Resort & Spa Dolomiti
costs from 350 Euros per room, per
night including breakfast and taxes -

dolomiti.lefayresorts.com
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