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8 a.m.: Don't even try to resist the scent of baking croissants from Hen- “light lunch” difficult. . esh-baked Arge e empanada
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9 a.m.: Arrive at Chicago’s most luxurious new hotel, the Langham (330 o } ) ) (e
N. Wabash; Chicago.langhamhotels.com), where an office-building exterior 7 p.m.: It’s hard to decide if the view or the food is better at Sixteen (401 -
belies an elegant lobby and guestrooms within. If your classic river view suite N. Wabash; Sixteenchicago.com). The autumn menu, which runs through Dec. = p ead ba 0 o And oze
($1,200 per night) isn’t quite ready, spend a few hours at the Chuan Spa for 31, pays homage to the restaurant’s crew — there’s a palm-butter-stewed goat ard (719 anston; Eatand
massages, facials and body treatments rooted in traditional Chinese medicine (services arancini inspired by a Liberian steward and a sturgeon and caviar three ways, prepared o or fre ed vanilla o ocolate
start at $175). You'll need at least an hour beforehand to enjoy the full Chuan bathing by chef Thomas Lents and his two sous chefs ($185 tasting menu, $125 wine pairings). — - ard a cornucopia of topping
ritual, including an aromatherapy shower and chamomile steam room. 10 p.m.: Cap off the evening at the Pavilion at the Langham, polishing off the boozy, 5411 Empanadas e = _' o : i 0 -' i VOO .

$1,000 Victoria sundae (you get to keep the Wedgewood crystal bowl). Upon returning
to the hotel, ask your personal butler to draw you a bath — then sink into a tub scattered
with rose petals while sipping roseé.

Noon: Time for lunch at Chicago’s newest Italian restaurant, Acanto (18 S. Michigan;
Acantochicago.com). We recommend sporting something stretchy — the sumptuous
duck-egg spaghetti with creamy pork sugo ($17) and veal parmigiano ($26) will make a
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