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Saint
Martin

gastronomy,
water sports,
and relaxation
St. Martin is the ultimate holiday destination. Whether you
stay for a few days or a few weeks, it is the ideal, pictureperfect destination with clear waters, a wide range of
activities, and incredible food and drink. In our monthly
newsletter, we will tell you all about the new, trendy
board sport, Wing Foil, and we will be taking you inside
the island’s best restaurants.

Need to escape from it all? Treat yourself to an exploration
of St. Martin from the skies, with this brand-new activity, the
gyrocopter, for an unforgettable experience guaranteed.
This newsletter is full of practical advice and little stories
that reveal even more about the Friendly Island.

NEW

Learn how to wing foil
Wing foil is the latest board sport, and is a combination of windsurfing,
kitesurfing, and SUP boarding. Wing foil is surfing on a hydrofoil board
using an inflatable wing that is held with both hands. This water sport
is great for working on your core muscles. It is accessible to all, and
is a simple sport that is “feels closer to surfing than windsurfing,”
explains Emmanuel Demanez from the Wind Adventures club.
Wind Adventures offer wing foil lessons on Orient
Bay beach, adapted to all levels of ability. Firstly,
you'll learn how to use the wing on a paddle
board, then you’ll learn how to stand up.
For your first experiences on the hydrofoil
board, you’ll be pulled along by a boat.
Then, it’ll be up to you to coordinate the
movement of the wing and the board, to
start flying over the water!
On Galion Beach, the next beach over, Saint
Martin Surf Club has all the equipment for this
trendy board sport available to rent, in one of the
island’s most beautiful bays.
Wind Adventures | Orient Bay Beach
FB: @WindAdventuresSchoolSxm
Saint Martin Surf Club | Galion Beach
FB: @SaintMartinSurfClub
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A TASTE OF LOCAL LIFE

Taste artisan ice creams
Ice cream is the ultimate symbol
of the summer, and a summer
vacation wouldn’t be
complete without
it... We’ve got
good news for
you because
on St. Martin,
you'll be able to
enjoy 100% artisan
and local creations.
Willy Ice-Cream dream up, make, and
sell homemade ice cream and sorbet, and
work with the very best ingredients, such as Isigny
milk, which makes the ice cream light and creamy. Willy
Ice-Cream sorbets are made using at least 50% fruit.

As for the flavors, they have some
original ones such as citrus and
fresh mint, lemon and ginger,
Granny Smith, goji berry, and
cranberry.
You can find Willy IceCream’s ice creams and
sorbets at the Ice Cream
Bar in Grand Case, or to enjoy
these delicious products at home, you can buy
them from the island’s supermarkets (Super U Hope
Estate, Carrefour, Monoprix, Cadisco, and Le Petit
Casino). They also feature on the dessert menus at some
of the restaurants across the island.

A QUICK GETAWAY

Fly over St. Martin

in a gyrocopter

SXM Gyrocopter proposes introductory flights and sightseeing
flights in a gyrocopter. A unique, once-in-a-lifetime experience, for an
unforgettable memory of your time on St. Martin.

glimpse of Anguilla on one side, and St. Barts on the other, far off in the
distance. Enjoy the rest of your flight through the skies before gliding
over Grand Case Bay and landing on the runway there.

When you get to the hangar, you'll see this surprising little contraption,
a two-seater microlight aircraft that is completely open, and then
you'll get a safety briefing: basically all you need to do is keep your
arms inside the aircraft. Once the cameras have been affixed to the
aircraft, the helmet and microphone firmly in place and seatbelt on,
you’re ready for take-off. All you have to do is enjoy the flight.
As you fly higher, St. Martin gets smaller and smaller, and more and
more impressive. You’ll fly over the various districts until you reach
the coast, where the deep blue ocean blends into the blue sky. You
can see the sea bed through the crystal-clear waters. The huge
ocean stretches out as far as the eye can see. The green mountains of
the island stand majestically before you. After flying over Pinel Island,
then the small and wild Tintamarre Island, you’ll fly around Anse
Marcel Bay and then to Grand Case. On a clear day, you might catch a

SXM Gyrocopter | Tel.: +590 690 84 21 22
Facebook: SXM Gyrocopter

La Plantation,

calm and beauty at the heart of Orient Bay
In the private, gated grounds in Orient Bay, this
exceptional property offers a blend of easy living, luxury
facilities, and bespoke services. La Plantation is a 4-star
hotel that promises an enchanting getaway amid 12 acres
of abundant, soothing vegetation and blooms. Enjoy the
fresh air in your newfound paradise.
In a magical setting, the 53 suites and studios are spread
between 17 colonial-style villas with wood-shingle roofs.
Their vast patios are caressed by the trade winds and
some of them offer panoramic views over the turquoise
waters of the bay and the neighboring islands of the
marine reserve.
Each single-story villa comprises a suite and two
connecting studio apartments. These can be rented
together or separately. You will delight in diving into the
freshwater swimming pool, unless you prefer venturing
onto the superb beach of Orient Bay with its mile-long
expanse of fine sand.
There you’ll take advantage of the beach chairs and
umbrellas at the beach restaurants, where you can charge
any purchases to your room. You can also discover a host
of sporting activities on the beach and let off steam in the
bay's warm waters.

The beach restaurants serve
French and international
cuisine - that is
both creative
and full
of flavor right on
the beach.
The Café la
Plantation
at the hotel
poolside will
tickle your
tastebuds with
the subtlety of its
French and Creole
cuisine served in
an elegant setting.
La Plantation
Tel.:
+590 590 29 58 00
Website:
www.la-plantation.com

ENJOY!

An evening in Morocco
The restaurant Le Marocain, formerly Le Marrakech, is in
Marigot and has just reopened after being closed for 4 years,
much to the delight of fans of North African flavors. As soon as
you venture through the doors, you’ll feel like you’ve traveled to
the other side of the world, into a Moroccan riad. The restaurant
is decorated in an Arabian Nights theme with lots of little hidden
corners, mosaics, stained-glass windows, gold decoration, and
North African fabric. You’ll even want to linger in the bathroom
to admire all the decorative details there. There are also some
superb portraits on the walls, as part of a permanent exhibition
by artist Salomé Langevin.
As for the food, Le Marocain serves a wide range of impressive
couscous and tajine dishes, with a variety of different ingredients.
For those with a sweet tooth, you'll obviously find mint tea and
North African cakes and pastries on the menu, to end your meal
on a sweet note. Belly dancers sometimes perform here in the
evenings, for the ultimate Moroccan experience.

Le Marocain | Tel.: +590 590 27 54 48
Facebook: @LeMarocainSXM

ENJOY!

Accras,

the ultimate appetizer
Accras are a signature pre-dinner snack in the Caribbean. They are often served as the
ultimate local appetizer. Almost all restaurants on the island will serve these little fried
balls, usually made with cod, for a delicious crunchy, savory snack. Enjoy accras with a
ti-punch for the ultimate experience.

Recipe

1. To remove the salt from the cod, soak the fish in cold water for 12 hours. Boil for
5 minutes. Drain the water. Remove the bones and shred the fish.
2. In a thick-bottomed frying pan, heat the butter and olive oil over medium heat and
brown the onion, celery, and green pepper until soft. Use a slotted spoon to remove the
vegetables from the pan and pour the oil. In another bowl, carefully mix the vegetables
with the tomato, thyme, tabasco, pepper, and fish.
3. Sift the flour and baking powder into a bowl. Add the egg yolks and the milk and mix
together until the mixture is smooth. Add the vegetables and cod
and mix together. In a thick-bottomed
frying pan, heat the corn oil to 355°F. Put
2 tablespoons of the mixture at a time
into the hot oil. Fry for approximately
6 minutes, until golden. Remove the
croquettes with a slotted spoon or a
sieve and place on a paper towel.
4 In a thick-bottomed frying pan, heat
the corn oil to 355°F. Put 2 tablespoons
of the mixture at a time into the hot oil. Fry
for approximately 6 minutes, until golden.
Remove the croquettes with a slotted spoon
or a sieve and place on a paper towel. Serve
hot. “Dig in!”
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Ingredients
0.5 lb salted cod
2 tablespoons butter
1 tablespoon olive oil
1 onion, roughly chopped
1 stick of celery
½ green bell pepper, finely chopped
1 tomato, roughly chopped
1 teaspoon crushed thyme
4 drops tabasco
1 pinch pepper
1 cup flour
1 teaspoon baking powder
3 beaten egg yolks
½ cup milk
Corn oil for frying

The best places
for snorkeling

Practical

TIPS

The St. Martin sea bed is brimming
with incredible multicolored fauna
and flora. Just some flippers and
snorkeling gear is all you need to
explore this little underwater world.
Some areas of the island are better
than others for snorkeling so it’s good
to know where to go.
The waters of Pinel Island are calm and
not too deep, making it the ideal place
for snorkeling. Rays, turtles, barracudas,
octopus, and all kinds of fish... You won’t
be disappointed!
In Grand Case, a good place to go is
Creole Rock. This is one of the most
popular places to go snorkeling and is
renowned for the wealth of underwater
species you can discover there, among
them the sergeant major, sauries, rayfinned fish, and multicolored parrotfish.
The calm waters of Friar's Bay and Anse
Marcel are also great for snorkeling.
You might be lucky enough to catch a
glimpse of some of the green sea turtles
and Hawksbill sea turtles that often
come to these sheltered bays.

Did you know?
The Princess Juliana airport runway is renowned for the spectacular
landings right over Maho Beach and tourists often come here to watch the
planes land. Whether you are watching small gliders or the big commercial jets
landing, you are guaranteed an unmissable sight. It's a fantastic experience, whether
the plane is taking off or landing.

Memories… When the Concorde landed at Juliana
On February 6, 1981, the Concorde landed on the Juliana runway for the very first time.
This flight was operated by a real estate developer for the launch of a big tourism
complex in Orient Bay, on the east side of the French part of the island. Then
on December 16, 1989, François Mitterrand, the French President at that
time, arrived on St. Martin aboard a Concorde to meet George H. W.
Bush, the President of the United States, to discuss the
future of Europe and transatlantic relations.
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