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TTW Unveils Top 30 Food Destinations in

the Americas and Caribbean for 2026,

Showcasing the Region's Best Culinary

Experiences and Gastronomic Hotspots

NEW YORK , NY, UNITED STATES, July

19, 2026 /EINPresswire.com/ -- Travel

And Tour World (TTW) proudly unveils

its Top 30 Food Destinations in the

Americas and Caribbean for 2026, a

distinguished celebration of a region where history, geography and culture converge upon the

plate with extraordinary splendour. 

Food is the gateway to

culture and the soul of every

journey. Our Top 30 Food

Destinations for 2026

celebrate authentic flavours

and  culinary experiences

that connect travellers with

communities.”

Anup Kumar Keshan, Founder

and Editor-in-Chief, Travel And

Tour World

More than a mere ranking, this carefully curated selection

pays tribute to destinations whose culinary traditions have

evolved through centuries of Indigenous wisdom,

migration, innovation and cultural exchange. 

Evaluated by TTW's editorial team across parameters

including culinary heritage, regional authenticity, local

ingredients, gastronomic excellence, street food culture,

beverage traditions, sustainability and immersive visitor

experiences, the list crowns Mexico as the continent's

foremost culinary destination, followed by the United

States and Peru, with Argentina and Brazil completing the

top five. 

Together, these remarkable destinations affirm the Americas and the Caribbean as an

unparalleled tapestry of flavours, traditions and gastronomic excellence that continues to

captivate discerning travellers from across the globe. 

“Food is the ultimate bridge between travellers and local culture. This list of the top 30 food
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TTW Unveils Top 30 Food Destinations in the

Americas and Caribbean for 2026

destinations across the Americas and

the Caribbean for 2026 is more than a

ranking—it’s a roadmap for food lovers

eager to explore. Today’s travellers

seek authentic experiences, whether

enjoying a bustling street food stand,

wandering a vibrant night market or

dining at a Michelin-starred restaurant.

Mexico captures this perfectly, where

an authentic Taco al Pastor from a local

vendor can be as memorable as fine

dining. We celebrate destinations

where food goes beyond the plate,

inspiring unforgettable journeys and

meaningful cultural connections,” says

Anup Kumar Keshan, Founder and

Editor-in-Chief of Travel And Tour

World.

Top 30 Food Destinations in the Americas and Caribbean 
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Costa Rica

Martinique
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St. Martin

Honduras

Belize
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Detailed Overview

1. Mexico

Mexico ranks first for its extraordinary culinary diversity, blending Indigenous traditions, Spanish

heritage and vibrant regional flavours. UNESCO-recognised cuisine makes it a premier food

destination.

Top 10 Food Destinations: Mexico City, Oaxaca, Puebla, Guadalajara, Mérida, Monterrey,

Ensenada, San Miguel de Allende, Veracruz and Cancún & Riviera Maya feature tacos, mole,

birria, seafood and mezcal, with dining at Pujol, Casa Oaxaca and Grand Velas Riviera Maya.

2. United States

The United States ranks second for its vast culinary diversity, blending regional traditions,

immigrant influences and culinary innovation. It offers one of the world's most dynamic food

destinations.

Top 10 Food Destinations: New York City, New Orleans, Chicago, Austin, San Francisco, Nashville,

Charleston, Portland, Los Angeles and Honolulu feature pizza, barbecue, Creole cuisine, Tex-Mex,

seafood and Southern classics, with standout dining at The Plaza, The Ritz-Carlton New Orleans

and Halekulani Hotel.

3. Peru

Peru ranks third for its culinary heritage, blending Andean traditions with Spanish, Japanese,

Chinese and Amazonian influences. Its biodiversity creates an exciting global food destination.

Top 10 Food Destinations: Lima, Cusco, Arequipa, Iquitos, Trujillo, Piura, Puno, Chiclayo, Tarapoto

and Paracas feature ceviche, Nikkei cuisine, Andean dishes, Amazonian flavours and seafood,

with standout dining at Central, Palacio del Inka, Cirqa and Hotel Paracas.

4. Argentina

Argentina ranks fourth for its world-famous beef, exceptional wines and rich European culinary

heritage. From Patagonia to the Andes, its regional traditions create one of South America's

finest food destinations.

Top 10 Food Destinations: Buenos Aires, Mendoza, Córdoba, Salta, Bariloche, Ushuaia, Rosario,

Mar del Plata, San Juan and El Calafate feature steak, Malbec, empanadas, Patagonian lamb and

seafood, with standout dining at Alvear Palace Hotel,  Llao Llao Hotel & Resort and Hotel Cabo

de Hornos.



5. Brazil

Brazil ranks fifth for a vibrant culinary landscape shaped by Indigenous, Portuguese and African

influences, spanning Amazonian traditions and Atlantic coastal flavours.

Top 10 Food Destinations: São Paulo, Rio de Janeiro, Salvador, Belém, Belo Horizonte, Recife,

Manaus, Curitiba, Florianópolis and Porto Alegre feature churrasco, feijoada, seafood and

tropical produce, with standout dining at Hotel Unique, Fera Palace Hotel and Hotel Villa

Amazônia.

6. Colombia

Colombia ranks sixth for its diverse culinary heritage, blending Caribbean, Pacific, Andean,

Amazonian and Indigenous traditions. Exceptional coffee and biodiversity strengthen its global

food appeal.

Top 10 Food Destinations: Bogotá, Medellín, Cartagena, Cali, Barranquilla, Popayán, Santa Marta,

Manizales, Bucaramanga and Leticia feature coffee, arepas, seafood and Amazonian cuisine,

with standout dining at Four Seasons Casa Medina, Sofitel Legend Santa Clara and Decameron

Decalodge Ticuna.

7. Jamaica

Jamaica ranks seventh for bold cuisine shaped by African, Indigenous, European and Asian

influences. Jerk, Blue Mountain coffee and rum define its Caribbean appeal.

Top 10 Food Destinations: Kingston, Montego Bay, Ocho Rios, Port Antonio, Mandeville, Negril,

Blue Mountains, Falmouth, Treasure Beach and Spanish Town feature jerk, seafood, patties and

produce, with dining at AC Hotel Kingston, Half Moon and Jakes Hotel.

8. Chile

Chile ranks eighth for diverse cuisine shaped by Pacific seafood, wines, valleys and Indigenous

traditions. Its geography creates a South American food destination.

Top 10 Food Destinations: Santiago, Valparaíso, Puerto Varas, Concepción, Puerto Montt,

Colchagua Valley, Pucón, Chiloé Island, La Serena and Punta Arenas feature seafood, wines, lamb

and shellfish, with dining at The Ritz-Carlton Santiago Hotel Cumbres and Cabo de Hornos.

9. Canada

Canada ranks ninth for rich cuisine blending Indigenous traditions, French and British influences

with multicultural flavours. Seafood, produce and specialities strengthen its global appeal.

Top 10 Food Destinations: Montréal, Toronto, Vancouver, Québec City, Halifax, Calgary, Victoria,

Charlottetown, Niagara-on-the-Lake and Winnipeg feature poutine, salmon, maple treats, wines

and bison, with dining at Ritz-Carlton Montréal, Fairmont Royal York and Fairmont Le Château

Frontenac.

10. Cuba

Cuba ranks tenth for cuisine blending Spanish, African and Caribbean influences. Seafood,



produce, Creole dishes and coffee create an island experience.

Top 10 Food Destinations: Havana, Santiago de Cuba, Trinidad, Varadero, Cienfuegos, Camagüey,

Viñales, Holguín, Baracoa and Santa Clara feature ropa vieja, roast pork, seafood and coffee, with

dining at Iberostar Grand Packard, Meliá Santiago de Cuba, Iberostar Grand Trinidad and Meliá

Internacional Varadero.

11. Puerto Rico

Puerto Rico ranks eleventh for vibrant cuisine shaped by Taíno, Spanish and African influences.

Seafood, tropical produce and Caribbean flavours define its island appeal.

Top 10 Food Destinations: San Juan, Ponce, Guavate, Rincón, Mayagüez, Aguadilla, Fajardo,

Vieques, Culebra and Arecibo feature mofongo, lechón and seafood, with standout dining at

Condado Vanderbilt, Hilton Ponce and Finca Victoria.

12. Ecuador

Ecuador ranks twelfth for diverse cuisine shaped by Andean, Pacific, Amazonian and Indigenous

traditions. Seafood, tropical produce and mountain flavours define its gastronomic appeal.

Top 10 Food Destinations: Quito, Guayaquil, Cuenca, Manta, Loja, Riobamba, Baños, Tena,

Esmeraldas and Puerto Ayora feature ceviche, Andean dishes and Amazonian flavours, with

standout dining at Casa Gangotena, Oro Verde Manta and Finch Bay Galápagos Hotel.

13. Trinidad and Tobago

Trinidad and Tobago ranks thirteenth for vibrant cuisine shaped by African, Indian, Chinese,

European and Indigenous influences. Spices, seafood and multicultural flavours define its food

culture.

Top 10 Food Destinations: Port of Spain, San Fernando, Maracas Bay, Chaguanas, Scarborough,

Charlotteville, Crown Point, Arima, Siparia and Mayaro feature doubles, roti, curries and seafood,

with standout dining at Hyatt Regency Trinidad, Bacolet Beach Club, Coco Reef Resort and

Tradewinds Hotel.

14. Dominican Republic

The Dominican Republic ranks fourteenth for rich cuisine shaped by Spanish, African and Taíno

influences. Seafood, tropical produce and family recipes define its Caribbean appeal.

Top 10 Food Destinations: Santo Domingo, Punta Cana, Santiago, Puerto Plata, Samaná, La

Romana, Jarabacoa, Barahona, Higüey and Boca Chica feature sancocho, mofongo and seafood,

with standout dining at Kimpton Las Mercedes, Tortuga Bay Hotel and Casa de Campo.

15. Bolivia

Bolivia ranks fifteenth for distinctive cuisine rooted in Indigenous traditions and Andean

agriculture. Native potatoes, quinoa and regional recipes shape its food identity.

Top 10 Food Destinations: La Paz, Cochabamba, Santa Cruz, Sucre, Tarija, Potosí, Copacabana,

Rurrenabaque, Oruro and Uyuni feature salteñas, llama, trout and tropical flavours, with

standout dining at Atix Hotel, Gran Hotel Cochabamba and Hotel Palacio de Sal.



16. Uruguay

Uruguay ranks sixteenth for exceptional beef, Atlantic seafood and Spanish-Italian culinary

heritage. Premium wines and artisanal produce enrich its food culture.

Top 10 Food Destinations: Montevideo, Punta del Este, Colonia del Sacramento, Carmelo, José

Ignacio, Maldonado, Rocha, Paysandú, Salto and Tacuarembó feature parrillas, seafood, wines

and cheeses, with standout dining at Sofitel Montevideo, The Grand Hotel, Carmelo Resort & Spa

and Posada Ayana.

17. Panama

Panama ranks seventeenth for cuisine blending Indigenous, Afro-Caribbean and Spanish

influences. Seafood, tropical produce and rainforest ingredients create a vibrant gastronomic

experience.

Top 10 Food Destinations: Panama City, Colón, Boquete, David, Bocas del Toro, El Valle de Antón,

Portobelo, Pedasí, Santa Catalina and Gamboa feature ceviche, seafood, coffee and tropical

flavours, with standout dining at Sofitel Legend Casco Viejo, Valle Escondido Resort and Gamboa

Rainforest Reserve.

18. Guatemala

Guatemala ranks eighteenth for cuisine blending ancient Maya traditions with Spanish

influences. Native ingredients, coffee and regional recipes define its food identity.

Top 10 Food Destinations: Guatemala City, Antigua Guatemala, Lake Atitlán, Quetzaltenango,

Cobán, Flores, Chichicastenango, Livingston, Huehuetenango and Puerto Barrios feature

tamales, Maya cuisine, coffee and seafood, with standout dining at Hyatt Centric, Casa Santo

Domingo and Hotel Isla de Flores.

19. El Salvador

El Salvador ranks nineteenth for authentic cuisine rooted in Indigenous traditions and family

recipes. Pupusas, coffee and seafood make it a distinctive food destination.

Top 10 Food Destinations: San Salvador, Santa Ana, Suchitoto, La Libertad, Juayúa, Ataco, El

Tunco, Concepción de Ataco, Ahuachapán and Costa del Sol feature pupusas, seafood, coffee

and tamales, with standout dining at Real InterContinental, Los Almendros and Hotel Bahia del

Sol.

20. Barbados

Barbados ranks twentieth for vibrant cuisine blending British and African influences with

seafood, tropical produce and world-famous rum. Bajan flavours define its culinary appeal.

Top 10 Food Destinations: Bridgetown, Oistins, Holetown, Speightstown, Bathsheba, St.

Lawrence Gap, Six Men's Bay, Cherry Tree Hill, Bath Village and Crane Beach feature flying fish,

seafood, rum and tropical flavours, with standout dining at Hilton Barbados, Fairmont Royal

Pavilion and The Crane Resort.

21. Venezuela



Venezuela ranks twenty-first for cuisine blending Indigenous, Spanish and African influences.

Fresh seafood, maize and tropical produce shape its rich culinary heritage.

Top 10 Food Destinations: Caracas, Mérida, Maracaibo, Margarita Island, Coro, Puerto La Cruz,

Ciudad Bolívar, Barquisimeto, Valencia and Cumaná feature arepas, seafood, trout and cassava,

with standout dining at JW Marriott Caracas, Hotel Belensate and Hesperia WTC Valencia.

22. Anguilla

Anguilla ranks twenty-second for exceptional seafood, beachfront dining and refined Caribbean

cuisine. Fresh lobster, crayfish and local ingredients define its island gastronomy.

Top 10 Food Destinations: The Valley, Sandy Ground, Shoal Bay East, Meads Bay, Rendezvous

Bay, Island Harbour, West End Village, Crocus Bay, Little Bay and Blowing Point feature lobster,

conch and seafood, with standout dining at Aurora Anguilla Resort, Zemi Beach House, Four

Seasons Resort Anguilla and Cap Juluca.

23. Cayman Islands

The Cayman Islands rank twenty-third for exceptional seafood, international fine dining and

Caribbean culinary heritage. Fresh lobster, conch and local ingredients create world-class

gastronomy.

Top 10 Food Destinations: George Town, Seven Mile Beach, East End, West Bay, Rum Point,

Camana Bay, Bodden Town, Cayman Brac, Little Cayman and North Side feature lobster, conch

and turtle stew, with standout dining at The Ritz-Carlton Grand Cayman, Wyndham Reef Resort

and Hotel Indigo Grand Cayman.

24. Costa Rica

Costa Rica ranks twenty-fourth for farm-to-table cuisine blending Indigenous, Spanish and Afro-

Caribbean influences. Coffee, tropical produce and seafood define its culinary identity.

Top 10 Food Destinations: San José, Puerto Viejo, Quepos, Tamarindo, La Fortuna, Limón,

Monteverde, Manuel Antonio, Heredia and Liberia feature gallo pinto, seafood and coffee, with

standout dining at Costa Rica Marriott, Le Cameleon, JW Marriott Guanacaste and Hotel

Belmar.

25. Martinique

Martinique ranks twenty-fifth for refined cuisine blending French gastronomy with Caribbean

and Creole flavours. Seafood, tropical produce and rum define its culinary appeal.

Top 10 Food Destinations: Fort-de-France, Le Marin, Saint-Pierre, Les Trois-Îlets, Le Carbet, Le

François, Sainte-Anne, Le Diamant, Le Vauclin and Morne-Rouge feature seafood, Creole cuisine

and rum, with standout dining at Simon Hotel, La Suite Villa, Cap Est Lagoon Resort and Diamant

Les Bains.

26. Bahamas

The Bahamas ranks twenty-sixth for vibrant cuisine centred on Atlantic seafood, tropical produce

and Caribbean flavours. Conch and lobster define its island gastronomy.

Top 10 Food Destinations: Nassau, Paradise Island, Freeport, Exuma, Eleuthera, Harbour Island,



Bimini, Abaco Islands, Long Island and Andros feature conch, lobster and seafood, with standout

dining at Rosewood Baha Mar, The Ocean Club, Pink Sands Resort and Grand Isle Resort.

27. St. Martin

St. Martin ranks twenty-seventh for world-class cuisine blending French sophistication with

Dutch and Caribbean influences. Gourmet dining and seafood define its culinary reputation.

Top 10 Food Destinations: Grand Case, Philipsburg, Marigot, Orient Bay, Simpson Bay, Maho,

Anse Marcel, Oyster Pond, Cul-de-Sac and Baie Nettlé feature seafood, Creole cuisine and French

gastronomy, with standout dining at Grand Case Beach Club, La Playa Orient Bay and Sonesta

Ocean Point.

28. Honduras

Honduras ranks twenty-eighth for cuisine blending Indigenous, Garifuna, Spanish and Caribbean

influences. Seafood, coconut and maize shape its culinary identity.

Top 10 Food Destinations: Tegucigalpa, San Pedro Sula, La Ceiba, Roatán, Copán Ruinas, Tela,

Utila, Comayagua, Gracias and Puerto Cortés feature baleadas, seafood and Garifuna cuisine,

with standout dining at Hyatt Place Tegucigalpa, Hotel Marina Copán and Indura Beach Resort.

29. Belize

Belize ranks twenty-ninth for cuisine blending Maya, Garifuna, Creole, Mestizo and Caribbean

influences. Seafood, cacao and tropical produce define its food culture.

Top 10 Food Destinations: Belize City, San Pedro, Placencia, Hopkins, San Ignacio, Caye Caulker,

Punta Gorda, Dangriga, Orange Walk Town and Corozal feature seafood, Garifuna cuisine and

cacao, with standout dining at Fort George Hotel, Alaia Belize, Turtle Inn and Ka'ana Resort.

30. Nicaragua

Nicaragua ranks thirtieth for authentic cuisine blending Indigenous and Spanish influences.

Maize, beans, seafood and coffee shape its culinary traditions.

Top 10 Food Destinations: Granada, Managua, León, San Juan del Sur, Matagalpa, Estelí, Masaya,

Ometepe Island, Bluefields and Corn Islands feature gallo pinto, seafood and coffee, with

standout dining at Hotel Plaza Colón, Hyatt Place Managua and Totoco Eco-Lodge.

Research Methodology

Travel And Tour World selected the Top 30 Food Destinations in the Americas and Caribbean for

2026 through comparative editorial research covering culinary heritage, regional diversity,

Indigenous traditions, local ingredients, street food, fine dining, beverages, sustainability and

traveller appeal. Data came from tourism boards, hospitality reports, culinary awards, restaurant

guides, food studies and expert analysis. Destinations were benchmarked for authenticity,

innovation, accessibility and international recognition. 

Earlier, Travel And Tour World has published TTW Announces the Top 50 Food Destinations

Around the World for 2026, Travel And Tour World Crowns the Top 100 Luxury Hotels in the

Americas and Caribbean for 2026 and more.
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About Travel And Tour World (TTW)

Travel And Tour World is a global digital travel media platform reaching 25 million readers across

104 regional platforms. Since 2009, TTW has delivered trusted travel news, intelligence, and

industry insights, while serving as media partner to 1,500+ international travel and hospitality

events.
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