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I’VE been told there are 80,000
restaurants in Tokyo. I can’t
vouch for the accuracy of that
information but I can promise
you one thing: it’s next to
impossible to have a bad meal in
the Japanese capital. The level of
quality produce and dedication
to the craft of cooking seems
inherent in the culture. Many of
the places are small and hidden
away. Do your best to search
them out and never leave the
hotel without a return business
card so you can fnd your way
“home”. My wife, Sam, and
I were lucky enough to have
10 days in Tokyo and we chose
to stay at two places while we
were there – The Ritz-Carlton in
midtown, near Roppongi, and
Palace Hotel, near Ginza. Tokyo
is such a big city; it’s great to
base yourself in a couple
of diferent areas. Cabs are
fairly inexpensive and if
you’re up for an adventure,
the subway is fun, too.

From exquisite fne diners to
cheap and cheerful noodle shops,
Tokyo’s food scene is a thrill a
minute, writes chef Neil Perry.
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On the frst day, we went to
Tokyu Food Show, a gourmet
food hall in Tokyu Toyoko
Department Store next to
Shibuya Station. This place
is amazing – full of fresh
produce and incredible stores.
There’s all this awesome food
being cooked in front of you.
Don’t leave Tokyo without
experiencing it. As for
the restaurants I did get
to (defnitely not 80,000,
although I gave it my best
shot!), I had some meals
that were out of this world.
Here are my favourites…

Narisawa
2-6-15 Minami Ayoyama, Minato-Ku
narisawa-yoshihiro.com

In June, The World’s 50 Best Restaurants
awards ranked Narisawa at number eight.
It’s as beautiful as you might expect, with
dark timber foors, timber blinds and
tablecloth-sized napkins. The 10-course
dégustation begins with the “Bread of
the Forest 2010”, which sees bread dough
brought to your table in a glass. After the
dough rises in front of you, it’s put on a stone
heated to 300ºC, enhanced by chestnuts and
left to bake for 12 minutes. This is dinner
as theatre but the favours match the drama,
from dried and smoked hand-caught sea
snake to a most tender wagyu beef shabushabu. The wine list is equally impressive;
we forego sake for a half-bottle of the 2010
Olivier Lefaive Puligny-Montrachet from the
Côte de Beaune and a bottle of 2001 Chateau
Lynsolence from Saint-Emilion in Bordeaux.
You’ll need to book ahead online, on the frst
day of the month before your visit.

Yoshihiro Narisawa (left) is known
for his inventive approach and
breathtaking presentation; his duck
breast and beetroot juice dish (above)
August 2015 | QANTAS
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Cignale Enoteca
3-7-12 Takaban, Meguro-ku
+ 81 3 3714 5112

Motoyoshi
3-2-4 Minami-Aoyama, Minato-ku
motoyoshi-1120.com

Everything about this tiny
restaurant, which specialises in
tempura and only seats eight, is
beautifully Japanese – from the
décor (a large tree branch juts
out of the kitchen and into the
diners’ space) to the handwritten
sake list (I opt for a chilled sake).
A small plate sits in front of us
for the tempura paper to be
placed on it and what you notice
with every placement is that
there’s no oil left on the paper.
Extraordinary! We eat a dozen
diferent takes on tempura,
from shrimp legs (so crisp, they
actually shatter) to shiitake
mushrooms and blackthroat
perch to bamboo shoot. But the
killer dish of the night is fresh
sea urchin on tempura shiso
leaf – creamy, sweet, salty and
crunchy all at the same time.
As we leave, it’s raining and the
chef holds an umbrella over us
as we climb, sated, into the car.
A truly memorable evening.

Kazuhito Motoyoshi’s
cosy restaurant
excels in the culinary
art of tempura
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Photography and crew credit here

This amazing six-seat eatery
provides an incredibly personal
experience that’s hard to beat.
The plates are passed to you by
Chef Tomori Toshiji (above), who
does everything from open wine
to wash up. Fortunately, he also
makes extraordinary Italian food
(and the wine, a 2010 Château
de Saint Cosme from the Côtes
du Rhône isn’t too bad either!).
Our eight-course tasting menu
includes a founder carpaccio
with wild herbs and roasted
pigeon, Jerusalem artichoke
chips and garlic. We also have
our frst plate of pasta on this
trip – a taglierini with coriander
and sansho pepper fowers.
So good! Every dish is perfect
and a great blend of fabulous
ingredients and the craft of
cooking. It’s extraordinary
how well you can eat in Tokyo.

Koichi Kobari’s Honmura An is soba central

Honmura An
7-14-18 Roppongi, Minato-ku
honmuraantokyo.com

This gorgeous soba shop started
life in Manhattan. Can you
believe it? It takes a few design
cues from Denmark but the food
is very, very Japanese. The fried
eggplant with soy and grated
ginger is simple but delicious,
while the tofu with grated daikon
and fermented mountain yam is
fresh and creamy. But we’ve
come here for the handmade
soba and happily tuck into
chilled soba with mountain yam.
I dip the noodles in the yam
dipping sauce, bring the bowl to
my lips and slurp up the soba.
This is what life’s all about!

Fuku
3-23-4 Nishihara, Shibuya-ku
+81 3 3485 3234

A real neighbourhood joint
with most diners sitting at
the counter, this is a great fnd.
The chef is busy at the grill,
turning each skewer over and
over again, brushing some with
oil, clipping burnt bits of others
and then dipping them in a thick
yakitori sauce – simple food with
quality ingredients cooked by
a master. Sake is available in
open-top teapots and we fnd
a Jyou-Kigen Yamagata-ken more
than agreeable (to the tune of
four pots!). If fresh gingko nuts
are on the menu, do try them.
Creamy but waxy, sweet but
slightly bitter; I wish we could
get these back home. They’re
nothing like the vacuum-packed
ones we sufer. This is awesome
food and crazy value.

Pork is the star of the
Karaka Men (above)
at standout ramen
chain Ippudo (right)

Ippudo
Various locations
ippudo.com

There are about a dozen of these ramen
restaurants scattered around Tokyo and
purists seek them out for Ippudo’s speciality
– the classic pork soup, tonkatsu ramen.
The restaurant we visit in Roppongi is
nothing fash – there are 10 seats at the
kitchen and a communal table in the back
room – but the soup (made by boiling the
bones and skin of the pork to create a cloudy,
full-favoured broth) is incredible. Sam and
I both have the Ippudo Karaka Men – a pork
soup laced with spicy miso. When they say
spicy, they mean it! I opt for level four (out
of fve). Not a complete mistake but you have
to be a chilli warrior to handle the heat. My
brow sweats in the best possible way, the
noodles have just the right amount of chew
and the broth is incredibly moreish. Perfect
washed down with iced tea.

Afuri
1-1-7 Ebisu, Shibuya-ku
+81 3 5795 0750

You have to order through
a vending machine, which
immediately tells you something
about this place. Afuri is far from
fancy but it’s cheap, quick and
delicious. Try the kara tsuyu
tsukemen noodles. Although
they can be served hot or cold,
I always prefer mine cold as the
chew of the noodle is the best
bit. The garnish is nori, pickled
bamboo, boiled egg and warm
pork. Extremely satisfying.
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Butayaro
3F, 2-6-15 Kanda-Surugadai, Chiyoda-ku
+81 3 3219 9322

Here’s what you need to do. Join the queue up the stairs
(where you can smell the charcoal). Buy your tickets
from a vending machine. Order your pork and rice
(which comes in three sizes) and add pickles, vegetables
or a poached egg. Watch the chef as he works over the
hot coals and grills the marinated pork belly. Enjoy the
aromas of the pork on rice with the sauce (a reduction
of soy, mirin and sake) as it’s brought to the table. Enjoy
every mouthful of the juicy pork. And have an ice-cold
beer with it. That’s it. So basic, so delicious.

1F, Ark Hills South Tower, 1-4-5
Roppongi, Minato-ku
+81 3 3589 4412
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Yes, you can get
great coffee
in Tokyo…

You’ll know you’ve found this
laneway eight-seater when you
spot the queue that forms here
every lunch and dinner. The soba
isn’t made with the traditional
buckwheat but with white flour
and the broths are a strong
chicken flavour or made with soy
and anchovy. It’s well worth the
40-minute wait. I opt for the cold
noodles with spicy, hot broth
dipping sauce. It’s wonderful
– chewy noodles, spicy broth and
the strong flavour of anchovy
a little strange at first but
amazing on second taste.
Don’t pour the sauce on the
noodles – it kills the taste and the
variation between hot and cold.

Mikawa Zezankyo
1-3-1 Fukuzumi, Koto-ku
mikawa-zezankyo.jimdo.com

plate (each piece is seasoned by
the master, depending on what
it needs). The fsh, from red
snapper and Japanese sardine
to fatty tuna, is incredibly tender.
And the favours! Some delicate,
some on steroids. We booked
a month in advance to secure
our spot. It’s defnitely the best
sushi in Tokyo – is it the best in
the world? Probably, because
in my opinion Tokyo has the
best fsh market in the world.

Narukiyo
B1F, 2-7-14 Shibuya, Shibuya-ku
+81 3 5485 2223

This is a cool, fun place. Just a few
tables in a tatami room with lots
of sake lined up and a mix of
original songs and Japanese
knock-offs on the soundtrack.
The staff don’t speak a lot of
English but that’s half the fun –
just let them choose for you.
They bring us a bunch of stuff,
from a fresher-than-fresh
sashimi of bluefin tuna, snapper
and sea urchin to a classic
Japanese curry of eggplant and
potato with cheese, which is
surprisingly good. The highlight?
An oily fish that’s grilled over
charcoal and has an egg
omelette on the side. This is truly
off-the-charts good and is made
even better by the chef who
sings and whistles while we eat
it. In fact, the food is so great
and the place so fun that we
probably don’t need five sakes.
But hey, when in Tokyo...

Tetsuya Saotome has been
cooking tempura for more than
30 years. His old-style shop seats
12 and is renowned as one of the
best tempura restaurants in
Tokyo. The oil seems hotter than
at Motoyoshi, which means the
batter is crisper and darker and
the sesame taste is slightly
stronger. Every morsel is
amazing but it’s the savoury
course of clam tempura on rice
that makes us sit up. Crunchy
and salty with the soy, it makes
for a perfect finish.

F L I G H T PAT H

NRT/HND
Qantas flies to Narita
Airport from Brisbane and
to Haneda Airport from
Sydney, with connections
from all Australian capital
cities. qantas.com

kayoubidesu.com

Chef Takashi Saito’s
eatery (below)
produces worldbest sushi, such as
maguro (above)

4-4-1 Ginza, Chuo-ku
No phone or website

About Life Coffee Brewers
(1-19-8 Dogenzaka, Shibuya-ku)
is a small two-man coffee shop
that serves a good espresso.
Nozy Coffee (2-29-7 Shimouma,
Setagaya-ku, above) is praised
for its barista-led espresso, too.
Both deserve a detour.

Sushi Saito

On the frst foor of the South
Tower, Sushi Saito is not easy to
fnd. Like many restaurants in
Tokyo, persistence and a friendly
cab driver help! But do persist.
This restaurant is often
described as having the best
sushi in Tokyo (French chef
Joel Robuchon goes even
further, describing it as the
best sushi restaurant in the
world). Everything is perfectly
manicured – the chefs work
together with the master to cut
and shape each sushi – and
there’s no soy or wasabi on the

Kagari

HEA RTLAND
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With its rugged mountains, vast plains and narrow gorges, the
outback’s spectacular Larapinta Trail is a world-class trekking gem.
Braving bull ants (and a pile of Tim Tams), Guy Wilkinson
laces up his hiking boots and hits the dusty road.
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I wake to an infernal racket outside my tent.

P H O TO G R A P H Y B Y

GUY WILKINSON

Someone is beating a tin bucket and screaming at us to get
up. It’s 2am. Pitch dark. Lurching upright in my sleeping
bag, I fumble awkwardly for my gear: hoodie, beanie,
head torch, daypack. Outside, the rumble of a diesel
engine cuts through the night air. A dozen of us pile into
a Toyota Coaster minibus and tear down a ragged dust
track towards Mount Sonder, its silhouetted ridge line
barely visible beneath the stars.
From Redbank Gorge – 10 minutes from camp – it’s
a rocky, initially steep climb to the summit with only the
beams from our head torches and the faint glow of
a blood-red moon to guide us. A biting wind whips through
the mulga trees as we scramble in single fle. Eight
kilometres from start to fnish, the terrain is a mix of
undulating ridges and loose gravel. Navigating a narrow
path in the dark, just metres from a clif edge, makes for
a challenging three-hour ascent.
The sun has not yet risen as we reach the summit.
A thermos of hot tea does the rounds as we hunker down
against rocks, huddled in thick jackets, beanies pulled low.
Slowly, like a magician presenting his fnest trick, the sky
shifts from obsidian black to indigo and fnally a rich,
burning amber. In the daylight 1380m up, the desert
plains sprawl hundreds of kilometres out towards Mount
Zeil in the west. In the east the sweeping curtain of the
MacDonnell Ranges frames the scene.
Our ascent of Mount Sonder marks a defnitive point
in our six-day excursion along the Larapinta Trail,
a trek increasingly seen as one of the most spectacular in
the world. Spanning 223km from Alice Springs Telegraph
Station to this very summit, the trail is split into 12 sections
traversing the western end of the MacDonnell Ranges.
This ancient, arid landscape, dating back more than 350
million years, has been home to the Arrernte Aboriginal

The famous Euro Ridge
is a breathtaking sight
on day one
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The Glen Helen Resort piano is
adorned with worn-out hiking
boots (top left), while the
makeshift camp bathrooms
rely on hot water provided by
a converted LPG gas tank
(centre left and centre)

people for many thousands. Europeans only
discovered it after explorer John McDouall
Stuart found a pass through the ranges in
1860 while mapping the region.
There are many ways to explore the area.
Some – invariably sporting types impervious
to blisters – choose to tackle the entire trail
chronologically over a fortnight. We’re more
laidback, opting to target the highlights –
such as Mount Sonder – in less linear fashion
in about half that time. Led by four guides,
one of them a Red Centre local, our group of
10 trekkers comprises retired lawyers and
builders, an avid walker, young parents and
American college graduates sneaking in one
last adventure before working life begins.
Even in winter, temperatures reach the
mid-20s so we hit the trail by 8am to clock up
some kilometres before the humidity kicks
in. Our gear is taken in 4WDs between three
camps along the trail, allowing us to roam
free with light daypacks. Sometimes the route
cuts through expansive red-dirt plains
punctuated by ghost gums, mulga and bufel
grass; other times there are climbs along
rocky switchbacks. But always, the landscape
is raw and uncompromising.
And while you don’t need to be Ludwig
Leichhardt, this is no country for fraidy
cats. When I stop to inspect a bull ant nest,
they swarm my boots in seconds, prompting
me to hop from one foot to the other like a
cowboy demented on moonshine. On a fatter
section, we spot a deadly king brown snake
just metres from our path. Even the ubiquitous
spinifex, harmless at frst glance, is razor
sharp to the touch. Everything here has
been designed for survival; it’s a strange
juxtaposition of beauty and brutality.
Traversing some sections by foot, we reach
other highlights by 4WD to make the most of
our time. At Simpsons Gap, jagged red rocks
stand metres apart above a prominent
waterhole as though split by a gigantic axe.
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Where to stay
Bookend your nights sleeping
under the stars with a little
luxury in Alice Springs.

THE DOUBLETREE
H I LT O N
82 Barrett Drive, Alice Springs
doubletree3hilton.com

Situated just off the Stuart
Highway within walking distance
of downtown Alice Springs,
The DoubleTree by Hilton has
views of the MacDonnell Ranges,
a fitness centre, tennis courts
and an outdoor heated pool.
Dining options include Deck
Eatery and Bar, the casual
bistro-style restaurant
Springs and the more upmarket
Hanuman, with its South East
Asian- and Indian-inspired
dishes. There’s an 18-hole golf
course next door and attractions
such as Simpsons Gap, Alice
Springs Desert Park and
Lasseters Casino nearby.

LASSETERS HOTEL
93 Barrett Drive, Alice Springs
lasseters.com.au

The safe bet if you’re looking to
stay in style, this 4.5-star hotel is
also an entertainment hub with
four bars, four restaurants,
a casino, nightclub and poolside
café. Lasseters is also a great
place to relax or exercise, with
an onsite health club, beauty
salon, 25m heated lap pool,
sauna and spa. Complimentary
wi-fi is offered throughout the
property, which is adjacent to the
Hilton, meaning it is close to all
the aforementioned attractions
and only a 15-minute drive from
the airport.
For the five most spectacular
walks in Australia, go to
travelinsider.qantas.com.au
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Standley Chasm is named
after Ida Standley, who in
1914 became the first school
teacher in Alice Springs

Black-footed rock wallabies bound between
boulders around clif faces refected in the
emerald waters below. Standley Chasm is
reminiscent of the Clashing Rocks navigated
by Jason and the Argonauts of Greek
mythology, with only a sandy gully between
two sheer vertical faces glowing ochre in the
fading sun. Nearby, the punishing climb to
a lookout almost 100m up sees me drenched
in sweat and failing at fies, though the view
from up top is sufcient reward for the
endeavour. Just.
Light loads aside, it’s the evenings that
really separate us from the early explorers.
Rolling into camp at dusk – the site is a solarpowered, semi-permanent structure designed
to be comfortable rather than luxurious –
we’re greeted with platters of sliced fruit and
cold drinks, while the guides whip up dinner
from fresh ingredients brought from Alice
Springs. With our gear already there, we’re
free to pick our tents – one person or a couple
to each – and raid the esky for beers. We stand
by the fre, sweaty, dusty, clothes reeking of
smoke as we relive the day’s highlights.
After a shower – hot water is delivered via
buckets winched up on a pulley inside private
canvas shower cubicles – it’s time for a wellearned dinner of Aussie bush tucker with a
gourmet twist. Entrées range from cheese
platters to piles of Tim Tams and grapes,
followed by steamed barramundi with
green beans, char-grilled kangaroo patties or
creamy chicken curry. Desserts include Eton
mess and poached pears in melted chocolate.
But there’s more to the Larapinta Trail
than sweeping landscapes and campfre
yarns. Our local guide, Eric Abbott, is
a member of the Arrernte people who have
called this land home for many, many
generations. He leads us to Yarrenyty
Arltere, a cultural centre in Larapinta Valley
Town Camp on the edge of Alice Springs,
where locals grow bush tucker, paint,
sculpt and make flms. The centre was
established in 2000 to give local people
a sense of direction in a region plagued
by alcoholism and social deprivation. “It’s
absolutely fundamental to this community,”
says art coordinator Sophie Wallace.
At another point on the trail, at the resort
at Glen Helen Gorge, four of us opt for a paid
side excursion in a helicopter. Swooping high
above the canyon, we take in the Finke River
as it slices an erratic path through the low-rise
plains, oddly contrasted by the arrow-straight
highway heading north, a sight that could
have been lifted from a Mad Max flm. Later,
a handful of us undeterred by icy water
backfip from rocky overhangs into the murky
green billabong of the gorge we just few
over. The chill works wonders on our stif,
trek-weary limbs. There’s a sublime sense
of isolation. Mercifully, we’re too far south
for crocodiles.

Guide Eric Abbott
provides insight into
the culture of the
Arrernte people

The scope and the solitude;
dawn at camp on day one

F L I G H T PAT H

ASP
Qantas and QantasLink
offer flights to Alice Springs
from Ayers Rock, Adelaide,
Brisbane, Cairns, Darwin
Melbourne, Perth and
Sydney with connections
from other Australian cities.
qantas.com

There are refective moments, too. Pausing for lunch on
the summit of Counts Point, we gaze out over the Heavitree
Range and Gosses Bluf. A comet smashed into the earth’s
surface here 142 million years ago, leaving a 22km-wide
crater – now eroded to about 5km in diameter. The scale of
Australia’s vast interior is overwhelming.
As the trek winds up, we fnd we’re spreading out to
enjoy the solitude. Walking between Inarlanga Pass and
the Ochre Pits, all I hear is the crunch of gravel beneath my
boots, the rustle of the wind and the screech of cicadas
from the scrub. Only back in the big smoke of Alice Springs,
where we convene for farewell beers at a local bar, do
I grasp the profound sense of peace in that moment.
Nickelback is thumping from a battered speaker
overhead, garish strip lighting blocks any sign of the night
sky and a trio of drunken men stumble around a table
behind us, one of them knocking a bottle of beer to the
foor. Glancing around at the group, I sense an unspoken
understanding between us.
All of us long for the bush.
The six-day Classic Larapinta Trek, at $2295 per person, runs
from June to September. Details at worldexpeditions.com.au
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New Zealand’s Queenstown has pulled of a rare feat:
it manages to be beautiful all year round. Akash Arora
celebrates the handiwork of Mother Nature and details
how to get the most out of this versatile destination.

Photography by David Wall

a town for all seasons...
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Pro snowboarder
Jake Koia in the
backcountry north
of Wanaka

Winter

AS SNOW falls in winter and paints Queenstown’s mountains
cotton-wool white, ski afcionados descend from all over the world
– with good reason. There are four ski felds within a 90-minute drive
of the city centre and world-class snow-making facilities mean fun is
guaranteed whether the heavens open or not.
Coronet Peak has 280ha of terrain ideal for all abilities. It ofers
the longest opening hours in New Zealand as well as night-time
adventures on weekends. Importantly, it’s only a 20-minute drive
from Queenstown, which means après-ski action is never far away.
Further afeld, there are The Remarkables (renowned for both
gentle and steep slopes), Cardrona (best for freestylers) and Treble
Cone (the largest ski area in the South Island).

EAT

There are many beautiful alleys
in Queenstown but Cow Lane
is not one of them. It explains
why there’s not a tourist in sight,
despite it being home to some of
the city’s most loved hole-in-thewall establishments. One such
spot, The Bunker, was once a ski
garage but is now a small, dimly
lit restaurant dressed in dark
wood. There’s an open freplace,
a four-stool bar and oferings
such as hot toddies and mulled
wines, plus fare to match.
We recommend the hearty
ragout of Southland hare
served with rich port wine jus.
14 Cow Lane
thebunker.co.nz

PLAY

Photography and crew credit here

No trip to Queenstown is
complete without a visit to
nearby Arrowtown – if only
to check out The Blue Door,
a new bar from the team
behind the famed Safron
restaurant. Finding it might
be tricky, with nothing but
a closed blue door to suggest
you’ve arrived. But once inside
you’ll fnd exposed schist walls,
roaring fres and couches clad
in wrinkled throws, plus some
excellent local reds to sample.

P H O TO G R A P H B Y

JO H N N Y McCO RMACK

18 Buckingham Street,
Arrowtown
saffronrestaurant.co.nz

STAY

Local knowledge
“We walk up to
Coronet Peak first
thing in the morning
before the lifts open
– it’s the best way to
beat the crowds and
get a few runs on
fresh snow before
tourists arrive,”
says Dave Faxton,
bartender at
The Bunker.

Many hotels claim to be a home
away from home but Eichardt’s –
smack bang on Lake Wakatipu
– nails it. There are only fve
suites here (plus four apartments
suited to families or longer stays
a short walk from the hotel).
Each suite has a living room with
a gas freplace, a super-king-size
bed with a possum-fur throw
and a spacious marble bathroom
with two deep basins. Not all
suites have balconies but The
Parlour – the hotel’s guest
lounge with complimentary
brandy, whisky and sherry –
does. It’s the perfect perch to
take in the action: locals out
for a run, tourists posing for
pictures, passengers boarding
vintage steamship TSS Earnslaw
and, of course, sweeping lake
and mountain views.
Marine Parade
eichardts.com
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EAT

Poolside at Matakauri Lodge with Cecil Peak in the distance

Gordon Ramsay protégé
Josh Emett moved home to
NZ in 2012 and put Queenstown
on the international foodie map
with Rata, a modern dining
room serving food that’s both
surprising and satisfying.
Bite-sized goat’s cheese
profteroles drizzled with honey
and sprinkled with rosemary
salt and lavender fowers make
for an amuse-bouche that’s
at once sweet, savoury and
salty. A crudo of swordfsh,
matched with watermelon
cubes doused in a citrusy soy
ponzu is another highlight.
43 Ballarat Street
ratadining.co.nz

PLAY

AS TEMPERATURES rise, snow gives way to waterfalls and
a lush Queenstown emerges from behind its white veil. Fields and
mountains turn green, with bursts of cherry blossoms, peonies
and freesias. It’s the best time of the year to explore The Lord of
the Rings countryside on foot or by bike.
The 120km Queenstown Trail is a network of easy, intermediate
and advanced walking and cycling treks covering two lakes, three
rivers, three towns and 10 bridges, including the picture-perfect
Edgar suspension bridge. Explore on your own or check out the tour
operators – listed on the Queenstown Trail website (queenstowntrail.
co.nz) – that ofer guided bike rides around the region.
This is also an ideal time to visit the world-famous Milford Sound,
in the Te Wahipounamu World Heritage site. It’s about four hours
west of Queenstown but a cruise through the fjord is worth the trip.
Marvel at steep clifs and roaring waterfalls as your boat winds its
way through curtain after curtain of sky-high mountains.
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Local knowledge
“Queenstown
Gardens is a
beautiful, peaceful
place that not
many tourists know
about. It’s only
a five-minute walk
from the centre of
town and the best
place to see spring
flowers – thousands
and thousands
of daffodils
sometimes,” says
Mandy Kennedy,
CEO of the
Queenstown
Trails Trust.

155 Fernhill Road, Fernhill
vknow.co.nz

STAY

At Matakauri Lodge, your
suite’s oversized bath sits next
to a retractable foor-to-ceiling
glass window with sweeping
views of the lake and Cecil
Peak. Tempting as it is, try not
to spend all day here as there’s
so much more to explore,
starting with the dining room
where head chef Jonathan
Rogers’ prosciutto-wrapped
pork with thyme jus is winning
a lot of fans. At the lodge’s spa,
masseurs use heated basalt
stones to relax you, while the
outdoor infnity pool and jacuzzi
are perfect for stargazing on
a clear night. And did we
mention the suite and bathtub?
569 Glenorchy Road
matakaurilodge.com

Miz Wantanabe

Spring

Nothing divides Queenstowners
quite like Vknow – a restaurant
and bar in outer suburbia
famous for its OTT décor and
fashily dressed owners, Danny
and Lizzie Carson. Some locals
love it; others can’t stand it. We
say take the trip and decide for
yourself. Pull up a stool and
order a glass of single-vineyard
Gibbston Valley pinot noir from
the 100-strong wine list or
sample one of the craft beers
such as Pitch Black Real Stout
from Invercargill.

AS THE air warms and the winds still,
Lake Wakatipu turns to glass, refecting
The Remarkables in high-pixel detail.
The sun stays up well past 9pm, making
summer the best time of year to experience
the multitude of adventurous activities
available in and around Queenstown.
Head to the Kawarau Gorge Suspension
Bridge, where AJ Hackett – the Kiwi
thrill-seeker who famously jumped of the
Eifel Tower in 1987 – frst set up commercial
bungee jumping. Or take of in a Supervan
900 aircraft for tandem skydiving with
NZONE (nzoneskydive.co.nz), the country’s
frst commercial tandem-skydiving operator,
celebrating its 25th birthday this year. While
the combined experience of free falling and
parachute-aided landing only lasts a few
minutes, a videographer can flm your feat
for a lasting memento – and some serious
Facebook bragging.
For those who like their thrills closer
to earth, think about jet-boating on Lake
Wakatipu (thunderjetqueenstown.co.nz)
or Hydro Attack (hydroattack.co.nz),
where you can zip around the lake like an
F1 driver in a semi-submersible, jet-powered
two-seater boat shaped like a shark.

Miles Holden

Summer

EAT

If you’re after an elegant
private dining setting, Botswana
Butchery has a number of
options, from its Garden Room
that seats up to 30 guests to
rooms ideal for couples. But
when the sun shines and the
sky is blue, the coveted spot
is the restaurant’s front deck
with uninterrupted lake and
mountain views. Do book ahead,
though; the tables out the front
are as popular as chef Chris
Bindon’s tempura of soft-shell
crab with coriander sambal.
17 Marine Parade
botswanabutchery.co.nz

PLAY

Tourists and locals alike crowd
the bar at Atlas. Look at the list
of craft beer on tap and you’ll
understand why. There are at
least 12 on ofer at any time –
from Tuatara’s English-style
IPA to Emerson’s dark London
Porter. There’s also a guest-beer
menu, featuring the likes of
Altitude Brewing’s Mischievous
Kea IPA, making this a great spot
to cool down on a hot evening.
88 Beach Street
atlasbeercafe.com

F L I G H T PAT H

ZQN
Qantas flies to Queenstown
from Brisbane and Sydney,
with connections from
other Australian cities.
qantas.com

STAY

On one side there’s a landscaped
park. On the other a green feld
where paragliders connected
to colourful parachutes land.
In between is Queenstown
Park Boutique Hotel, with
high-ceilinged rooms and
wall-to-wall windows that
allow you to savour both views.
With complimentary canapés
and cocktails in the evening
– and a very informative and
caring concierge – this boutique
experience ticks all the boxes.

Local knowledge
“The queues for
burgers are endless
outside Fergburger
– now almost
a rite of passage in
Queenstown. But
it’s only tourists
who queue. Locals
order ahead and so
should you,” says
Alex Fortanier
of Eichardt’s
Private Hotel.

21 Robins Road
queenstownparkhotel.co.nz

Thrills on Lake
Wakatipu with
the high-speed
Thunder Jet
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Autumn willow trees
at the delta where
Clutha River joins
Lake Dunstan

Autumn

AS COLD winds snap in and leaves change
colour, the Central Otago landscape becomes
an evolving work of art. Foliage in bright
yellows, oranges and reds crawls up hills
and blazes across the valleys.
The banks of Lake Wakatipu brilliantly
display this autumn glory but for the best
views, head to Arrowtown, where hills
turn yellow with fashes of reds and rusts.
Or drive to Wanaka – one hour north-east
of Queenstown via Cardrona. There’s drama
and beauty at every turn.
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Autumn isn’t just about
colour – it’s about crops, too.
As produce is plucked from trees
and the ground, Queenstown’s
fresh-food scene comes into its
own. The best way to savour
it is over a leisurely lunch at
Amisfeld winery restaurant,
where the menu changes daily
to showcase the best local
ingredients. You might have
nectarines and plums from the
orchards of Cromwell, about
30 minutes east, sauced and
paired with duck liver pâté.
Or shaved crab apples adding
crunch to dense pork belly
rillettes. Then there are the
world-famous Bluf oysters,
served undressed to let the
seafood speak for itself.
10 Lake Hayes Road
amisfield.co.nz

PLAY

It might be located on one of
Queenstown’s busiest streets
but a nondescript entrance and
the fact that it’s up two fights
of stairs mean only locals and
travellers in the know are privy
to The Sundeck rooftop bar.
Drenched in sun all day and

with 360-degree views of
the surrounding landscape,
this is the perfect spot to
while away a few afternoon
hours, preferably with a zesty
Monteith’s Summer Ale in hand.
The Mall
thebunker.co.nz

STAY

The Softel Queenstown Hotel
and Spa is renowned for many
things: its French-inspired
Left Bank Café, its tastefully
designed Nue Lounge and its
sprawling suites with fully ftted
kitchens and Hermès amenities
in the bathrooms. But the place
we like to spend most of our
time is at its recently launched
So Spa, complete with a
Turkish-style hammam and fve
treatment rooms. Opt for the
60-minute Jetlag Refresher
Massage with Swedish and
deep-tissue techniques to soothe
aching muscles. Or go the whole
hog and enjoy the 150-minute
Deep Relax Ritual, which
includes a full-body exfoliation
and massage plus a facial.
8 Duke Street
sofitel.com

Local knowledge
“After work, head
to The Basket of
Dreams wire
sculpture perched
high on Queenstown
Hill. It’s good
exercise and
rewards you with
stellar autumn
views of the
Wakatipu basin.
And because you
have to walk up
this hill, it’s not
crowded at all,”
says Derek Melnick
of NZONE Skydive.

For more hotels,
restaurants and
things to do in
Queenstown, read
our City Guide
at travelinsider.
qantas.com.au

David Wall

EAT

A room at a resort is
just one way to experience
Hamilton Island in style.
Another, as
Brian Johnston
discovers, is to gather
some friends and rent one
of its stunning private
homes. He takes us inside
the island’s best.
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Unreal Estate
P H O TO G R A P H Y B Y

JOHN L AURIE

August 2015 | QANTAS

79

Glass House
THIS grand two-storey
residence on Melaleuca Drive
– the most prized real-estate
strip on the northern tip of
Hamilton Island – has huge
open-plan living spaces, with
sizeable windows and decks
elegantly maximising
gobsmacking views. The
house’s infnity pool – framed
with manicured lawns and
palms – is the perfect spot
to watch the yachts in the
distance as they sail to
nearby attractions such as
Whitsunday Island’s pristine
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Whitehaven Beach and its
warm, turquoise water.
The house has fve sunlit
bedrooms, including a huge
master bedroom with its own
living space, balcony and
kitchenette. Small details,
such as original paintings and
Ralph Lauren bed linen, turn
the luxury dial up a notch. But
the real drawcard is the kitchen,
which features a teppanyaki
bar. What could be better than
a home-cooked meal once the
sand is washed of and sunset
has been greeted with a glass
of wine on the terrace?

Kick on at One Tree Hill
for wine and cheese, a cocktail
or perhaps a glass of PiperHeidsieck Champagne. It’s
only a short buggy ride away
and, perched atop one of
Hamilton Island’s highest
hills, the bar is the perfect
spot to enjoy a panoramic
view of the Whitsundays.
Melaleuca Drive
Bedrooms: 5 | Bathrooms: 5 |
Sleeps: 10 | Buggies: 2
From $1800 per night
hamiltonisland
luxuryhomes.com.au

F L I G H T PAT H

HTI
Qantas and QantasLink
fly to Hamilton Island
from Brisbane, Cairns,
Melbourne and Sydney,
with connections from other
Australian cities. qantas.com

Iluka
TUCKED into the northern
end of Hamilton Island, this
dream holiday home is designed
by Chris Beckingham, the
renowned local architect
behind the famous fve-star
Qualia resort (which is just
a short walk away). Prolifc use
of local timber and stone brings
Queensland into the house and
provides a distinctly tropical
look. Many windows look
out onto dense vegetation,
ofering a splendid sense of
privacy and summer coolness.
But it’s the views of Fitzalan
Passage from the lounge and
dining areas that are the most
breathtaking, with further
drama added by strong-current
waves crashing against the
rocky shores.
Two master bedrooms and
two lounges make Iluka ideal
for a couple of families and,
with its designer cubbyhouse
and trampoline, the property
is delightfully child-friendly.
Thumbs up, too, for the
particularly well-equipped
kitchen (aspiring chefs will love
the knives), outdoor showers
and black-tiled swimming pool,
which refects the surrounding
tropical garden and eucalyptus
trees, making it feel like the
ultimate billabong.
Iluka is just a brief buggyand-boat trip from Dent Island,
home to Australia’s only 18-hole
championship golf course with
a whole island to itself. An
all-day shuttle boat makes
visiting easy, while clubhouse
lunches and above-par views
make actual golfng optional.
Whitsunday Boulevard
Bedrooms: 5 | Bathrooms: 4 |
Sleeps: 10 | Buggies: 2
From $1100 per night
whitsundayholidays.com.au

Papillon
ARCHITECT Chris Beckingham
strikes again at this getaway,
notable for its generous decks
and fuid indoor-outdoor spaces.
This time the concept is taken
to another level, with the
master bedroom occupying
the main building and two
guest bedrooms housed in a
separate structure, providing
a great balance of togetherness
and privacy.
Papillon (French for
butterfy) feels light and airy,
with scarcely a window that
doesn’t take advantage of
stunning views across Fitzalan
Passage to Whitsunday Island.
It’s especially beautiful in the
evening, when the infnity
pool appears purple and blends
into the inky ocean beyond.
Kwila wood and limestone
appear frequently in the décor
but amid the rusticity there’s
certainly no lack of mod cons.
A golf buggy will get you
around the island with ease
and water-sports gear such
as paddleboards and snorkels
is complimentary.
Coral Sea Avenue
Bedrooms: 3 | Bathrooms: 3 |
Sleeps: 6 | Buggy: 1
From $1248 per night
hihh.com.au

Yacht Club Villa 1
SOME say its design is a nod
to the soaring sails of a yacht;
others believe its roof looks more
like a sprawling lotus. Whatever
the inspiration, the Hamilton
Island Yacht Club is the most
recognisable building on the
island. Set by this complex
are 35 stylish, well-appointed
villas. Our favourite is at the far
southern end of the front row.
Surrounded by gardens, it has
a north-westerly view towards
Dent and Henning islands.
Despite this villa’s end-of-row
seclusion, you’re right in the
mix of things here – it’s actually
the nearest accommodation
to the yacht club itself, it’s a
short walk to the marina and
restaurant strip (make sure you
head to Bommie Deck – a great
place for turtle spotting) and
the area springs to life with live
music every evening during
Audi Hamilton Island Race
Week (see next page).
Villa 1 is breezily open plan
with four bedrooms, including
a main with a huge bathtub, and
sunset views best enjoyed from
its balcony loungers. There are
lots of thoughtful amenities, from
a baby stroller and highchair
to a Nespresso machine and
complimentary internet access.
Guests share the yacht club’s
waterfront lagoon pool and can
also make use of the complex’s
concierge service.
Front Street
Bedrooms: 4 | Bathrooms: 4 |
Sleeps: 8 | Buggies: 2
From $1000 per night
whitsundayholidays.com.au
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Stay during Audi
Hamilton Island
Race Week

Fo u r t h i n g s to d o
o n H a m i lto n I s l a n d
Spectacularly situated in the
74-island Whitsunday Passage,
Hamilton is one of the easiest
destinations in the region to
visit – it’s the only island with
a commercial airport. Resort
activities abound (bushwalking,
swimming, kayaking, day spa)
but here are four other options.

S TO R Y B Y

D AV I D L E V E L L

Visit Great Barrier Reef
Hamilton Island is a Great
Barrier Reef gateway; two scenic
hours on a catamaran takes you
to Hardy Reef ($230 for the day;
hamiltonisland.com.au), where
the Reef World pontoon offers
snorkelling, diving and bone-dry
reef ogling via an underwater
viewing chamber in a semisubmersible. Other daytrips
combine snorkelling sites with
attractions such as the beautiful,
7km-long Whitehaven Beach on
uninhabited Whitsunday Island.

Sailing runs in Hamilton Island
owner Bob Oatley’s blood,
as evidenced by his Sydney
to Hobart record-breaking
maxi yacht, Wild Oats XI. The
Whitsundays’ annual offshore
keelboat regatta (August 15-22;
hamiltonislandraceweek.com.au)
is Australia’s biggest and the
white-sail action is best seen
from Hamilton. Onshore is
party central, with fashion
shows, champagne lunches and
celebrity chefs preparing special
dégustation dinners. Year-round
yachting daytrips, charters and
lessons make the island an ideal
sailing destination.

Have breakfast
with the koalas
Share breakfast time at the Wild
Life Hamilton Island café with
koalas – as you butter your toast,
they’ll munch their morning
gum leaves on indoor, tableside
branches. After a koala-nursing
photo op, pop into the mini zoo
featuring kangaroos, snakes,
crocodiles, a cassowary and other
Australian fauna. Park admission,
breakfast and photo package is
$75 for adults and $45 for kids
(wildlifehamiltonisland.com.au).

Go on a jet-ski tour
Part eco-tour, part adrenaline
rush, a one-hour jet-ski tour
($225; hamiltonisland.com.au)
reaches otherwise inaccessible
coves dotted about the island.
Accompanied by a guide (with
helmet-to-helmet intercom),
you can drive or be a passenger,
depending on your experience.
To find out about Hamilton
Island’s hottest resorts,
Qualia and Beach Club, head
to travelinsider.qantas.com.au

NIDA Corporate can help you achieve your goals
with courses and one-to-one coaching in

Great communicators
get results.

→ Negotiation
→ Presentation skills
→ Presenting to media
→ Public speaking
→ Storytelling

Learn how to engage, inspire and
infuence your audience.

For more information and to book visit
corporate.nida.edu.au or call 1300 650 357

P H O TO G R A P H Y B Y

JAMIE B ECK

The 2016 Summer Olympics are still a year
away but the temperature is already rising in
Rio de Janeiro. Jonathan Franklin explores
a city that’s fast evolving and always exciting.
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IT’S difcult not to be envious of “cariocas”, as Brazilians
refer to Rio de Janeiro’s locals. Their city was once the
capital of Brazil and though it lost that honour to Brasília
in 1960, it remains the capital of cool – a global trendsetter
for surf and fashion and a leading light in all things football.
There are other cities where 15 year olds surf at sunrise
then sprint home to trade a wetsuit for school clothes and
a surfboard for a backpack but Rio alone boasts those
gigantic fngers of granite, forested hideaways, nearnaked locals and a raging beach culture.
While Carnival in February draws hundreds of
thousands of visitors, it was the 2014 Football World Cup
that put Rio squarely in the spotlight. Next August’s
Summer Olympics will cement its reputation as a truly
global city, adding a level of sophistication to what was
already a notoriously delightful playground.
Nothing moves fast in Rio except the hips of a samba
queen – everything else seems to follow a slow-motion
rhythm that makes this beachside metropolis of 6.5million people a paradise for those who seek a break from
the rat-race. So why, when I’m on holiday in this laidback
city, am I out cycling at 7am? The secret to seeing Rio is to
wake before other tourists and mix with the locals.
And until you’ve cycled, walked or jogged the pathway
that links Copacabana in the north with Leblon beach to
the south, you can’t claim to understand the diverse urban
tribes that make Rio feel so alive. I’m forced to leave
my passport with the incredulous bike-rental guy
(bikeinriotours.com) who can’t understand why I want
two bikes overnight. The reason is simple: My wife and
I want to watch the sun rise from Copacabana beach and
that means hitting the path long before his shop opens.

From the beach, we watch locals unloading pick-ups
overfowing with green coconuts and hauling carts
stacked high with footballs. Before 9am, volleyball courts
are alive with spirited games, personal trainers are
working their troops into a sweat and teenagers rush to get
out of the ocean and make it to school on time.
When I repeat the ride along the oceanfront bike path
after lunch, it feels like I’m cycling past a new circus of
performers. Adolescent boys earn coins and cheers with
whirlybird capoeira backfips, while teenage girls ride
long skateboards and giggle at the lobster-red tourists who
stumble between joggers, cyclists and fellow pedestrians.
I plant my bike in the sand on Copacabana, transfxed
by a group of middle-aged Brazilian men playing volleyball
without using their hands. The spectacle, known as “foot
volley”, is equal parts performance art and sporting match.
During rallies that stretch to more than a minute, the ball
thumps of chests, ankles, thighs, foreheads and feet. One
big-bellied man wearing a sunga – the Brazilian swimwear
that makes budgie-smugglers look modest – holds a beer.
He casually ficks the ball over the net without spilling a
drop. Neither football nor volleyball is a new sport – but
the Brazilians fused the two and created their own twist
that feels both modern and classic.
In the afternoon I meet friends at Ipanema beach,
between Leblon and Copacabana, by Posto 10 – one of the
numbered lifeguard towers along the beachfront. A simple
grilled sandwich and cold Bohemia beer at the nearby kiosk
never tasted so refreshing. Given the recent devaluation of
the local currency, the Brazilian real, it’s also economical.
I fnish my beer as the afternoon light slips away
then return the bikes and prepare for a night out on

Copacabana’s
4km sretch of sand
will be an Olympic
beach volleyball
venue in 2016

Best tour
guides for
outdoor
activities
RioXtreme
Adventure Tours
rioxtreme.com

This company run
by young adventuretravel pros will
arrange anything
from hang-gliding
and biking to hiking
tours. Owners Vitor
and Victor speak
fluent English and
have an emphasis
on customer safety
– so you can have
the thrill of your life
without risking it.

August 2015 | QANTAS

87

City of contrasts: modern buildings
are hugged by hills of jerry-built
shacks (below) as nature and the
urban dramatically clash

the town with my private concierge, Santiago Mejia from
Rio All Access (rioallaccess.com). There’s never a shortage
of live music and samba shows in Rio but the Lapa
neighbourhood is at the heart of it. A mixture of colonial
architecture, twisting alleys and a thriving downtown
scene, it’s best negotiated with local intel. Thanks to Rio
All Access I’m able to skip the lines at Rio Scenarium
(rioscenarium.com.br) and weave through three foors
of antiques, paintings and ornate balconies to my table
inside a samba hall crammed with a deliriously joyous
crowd of all ages.
Lapa is known for arts and crafts, street festivals and
high-end galleries. The mix of a traditional Brazilian
neighbourhood (the Carioca Aqueduct was fnished in
1723) with the latest Brazilian music craze booming from
inside refurbished mansions is magical.
The next day my wife and I put on beat-up sneakers
and leave our mobile phones and valuables in our
beachfront room at the Sheraton Rio Hotel & Resort
(sheraton-rio.com.br), before going to see a very diferent
side of Rio. We walk from fve-star luxury down the
curving coastal sidewalk and meet Ricardo, our guide for
a favela tour.
Much of Rio’s upscale accommodation is so close to
these ramshackle hillside communities that locals tell of
a horse that leapt from a craggy ledge onto the 12th-storey
balcony of an apartment building. It’s probably an urban
myth but Rio is a nonstop collision of rich and poor;
enclaves of luxury encroach on the poverty-stricken
favelas that crawl up the sides of the granite slabs serving
as landmarks.
Ricardo, founder of CaRiocafreeculture (cariocafree
culture.com), is a resident of the Vidigal favela. We frst
glimpse his neighbourhood from the back of a motorcycle,
as we zigzag to the top of the mountain in what feels
like an amusement-park ride of tight S-curves. We wind
around corners until we’re at a lookout high above the

Rio’s coolest
hotels in
the hills

Hotel Santa Teresa
santateresa
hotel.com

A former coffeeplantation mansion,
this impeccably
designed hotel
features one of
Rio’s most famous
restaurants, Térèze.
The hotel is far from
the beach but has
convenient access to
the up-and-coming
galleries of the
Santa Teresa
neighbourhood.
By day you can stroll
to art galleries and
tiny bistros nestled
amid a sprinkling
of stylish buildings.

Hotel Casa
Mosquito
casamosquito.com

Hidden at the base
of the hills behind
Ipanema beach, this
boutique getaway
is on the edge of the
Cantogalo favela.
A steep walk is
rewarded with
a view of the city
and a respite from
the beachside bustle
just blocks away.
Designer rooms
seem pulled from
a magazine photo
shoot. This is a great
spot for couples.
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Best beachside
room with
a view
Arpoador Inn
arpoadorinn.com.br

Want to hear
crashing waves while
you sleep? Grab
a room on the higher
floors of this familyrun hotel that’s
just steps from the
water. The rooms
are small but good
value thanks to an
unbeatable location
– you’ll love heading
to the rocky point
for a sunset stroll.

famous beaches of Ipanema and Leblon. Few people
outside the local communities enjoyed these milliondollar views until Rio was awarded an unprecedented
double victory: the 2014 World Cup and the 2016 Olympics.
With an estimated 400,000 tourists expected to
visit next summer, the Olympics have pushed rents in
Vidigal to record prices. Locals forced to get by with
sporadic electricity and limited fresh water now wonder
if they can aford to live in their own homes. “We are
seeing more and more foreigners and tourists buying
properties here,” says Ricardo. “I think the government
should do more to protect the locals. There are now private
house parties in the favelas where they charge 100 reais
($40) per person. Locals can’t even go to a party in their
own neighbourhood.”
We continue our tour with an hour-long hike through
what was once a thick coastal forest. As we hike higher,
the jungle thins and felds of tall grass lay smothered by
clouds. We sit atop Morro Dois Irmãos (Two Brothers Hill),
high above a city both gritty and glamorous. I ask Ricardo
what he makes of the $20-billion makeover brought on by
the World Cup and Olympics. He shrugs and tells me, “Here
we struggle every day; I like to share this struggle with you
because to understand the favela is to understand Rio.”
In the favela, I buy a couple of handbags fashioned from
aluminium tabs popped of the top of Coca-Cola cans. The

handiwork is impeccable, the design original and
I don’t purchase out of guilt or misplaced sympathy but as
an expression of respect for hard work and ingenuity.
On our fnal day in Rio we visit Casa das Canoas – the
former home of noted Brazilian architect Oscar Niemeyer
– in the afuent southern suburb of São Conrado.
Niemeyer designed the UN Headquarters in New York and
major buildings in Brasília, infuencing a generation of
architects. With his swirls and whimsical curves, he
managed to make huge concrete structures feel playful and
daring – a ftting feat for a man who worked in an ofce
above Copacabana beach and claimed his designs were
inspired by the curves of the female body. Niemeyer broke
ground for new works until his death at the age of 104.
Today’s Rio is being reinvented, not only by the
practicality of accommodating the Olympics audience but
also through an intrinsic vitality that assures much of its
history is yet to be written. For visitors with the patience for
this city’s quixotic chaos, Rio ofers much more than
the classic tourist experiences of sightseeing, samba and
beaches. It’s also a chance to observe the pulsing energy of
a populace as it strives to improve what many locals already
call “Cidade Maravilhosa”, the Marvellous City.
For our guide to the best restaurants and bars in
Rio de Janeiro, go to travelinsider.qantas.com.au

F L I G H T PAT H

GIG
Qantas flies to Santiago
from Sydney, with
connections to
Rio de Janeiro with
partner airlines.
qantas.com

The former home of architect
Oscar Niemeyer and a celebrated
example of functional modernism
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M AT T I R W I N

ONE
PERFECT
DAY

MELBOURNE
The easiest way to slip beneath Melbourne’s façade is to tap
into its passions – cofee and food, sport and culture. And
then there’s the city’s famously fckle climate. Everyone has
an opinion on it but a true Melburnian never lets a bit of
bluster get in the way of a good time, writes Kendall Hill.

Surging through the city’s heart, the Yarra River is a magnet for fans of sports and leisure
August 2015 | QANTAS
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Beneath the shiny glass skyscrapers and peak-hour crushes, there’s a bohemian heart
pumping life into the narrow arteries of Melbourne’s imposing central business
district. An artist-led renaissance during the 1990s recession transformed the city into
an open-air gallery of painted laneways and creative spaces that endure today. The
Victorian capital’s charms are not always obvious so don’t be shy about delving into
the urban labyrinth. This is a city that constantly rewards curiosity, revealing its
surprises in the form of hidden bars, basement dining and roofop revelry.

05:00

Rug up against the pre-dawn
chill for a hot-air balloon fight
over this 4.5-million-strong metropolis.
Watching Melbourne wake from above is
a wonderful sensation, gliding on high and
feeling far removed from the commuter
crush below. On a clear day, views extend
from the Dandenong Ranges to Port Phillip
Bay, with the city’s famously fat terrain
making it easy to spot landmarks such as
the Melbourne Cricket Ground and the
Florentine dome of the World Heritage-listed
Royal Exhibition Building. Global Ballooning
Australia (globalballooning.com.au) ofers
a convenient East Melbourne pick-up – at an
inconvenient pre-dawn hour.

09:00

After Global Ballooning drops
you back in East Melbourne,
jump in a taxi and head to nearby Church

Street in Richmond for breakfast at Top
Paddock (toppaddockcafe.com). Cofee is
the lifeblood of the Victorian capital and
a sophisticated café society has evolved to
satisfy the city’s cravings. Top Paddock
is typical of the best; the service is sharp
and friendly. The cofee – perhaps Costa
Rican or Bolivian single origin – is dispensed
from behind a seven-metre-long barista
bar and an inspired breakfast menu ranges
from blueberry and ricotta hotcakes with
berries, organic maple syrup and cream
to fried eggs with Padrón peppers and
jamón serrano.
Work of any excess with a stroll along
the Yarra River (mind the joggers and
cyclists), where you’ll pass landmarks such
as Rod Laver Arena and the Birrarung Marr
parklands on the 40-minute walk to the
heart of Melbourne at Federation Square.

11:00

The Victorian capital heats up
culture-wise in the cooler months
with Melbourne Winter Masterpieces,
a program of blockbuster events at major
arts institutions. Until November 1, the
Australian Centre for the Moving Image
(acmi.net.au) at Federation Square is home
to David Bowie is. The exhibition features
more than 50 costumes, handwritten lyrics
sheets, album artwork and rare footage, as
well as photographs from the life of the pop
icon. Originally curated by London’s Victoria
and Albert Museum, the Bowie show became
its fastest-selling event.
Meanwhile, the National Gallery of
Victoria (ngv.vic.gov.au) presents Masterpieces
from the Hermitage: The Legacy of Catherine
the Great, featuring the fnest collection
of Flemish and Dutch art to be seen in
Australia. It runs through to November 8.

One of Melbourne’s best cafés, Top Paddock pours consistently great coffee – from its 5 Senses house blend to single-origin options
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Clockwise from
below: At Jimmy
Grants, sample
George Calombaris’s
much-loved souvlaki;
and don’t visit
Melbourne without
jumping on a tram
(the City Circle
Tram is even free)

12:30

Buy a Myki travel card from
any 7-Eleven store then ride the
number 86 tram from the intersection of
Swanson and Bourke streets to stop 17. The
Smith Street border between the hipster
hotbeds of Fitzroy and Collingwood is well
known for contemporary dining (St Crispin,
Lee Ho Fook, Northern Light) but less so for
its excellent street food – perfect for lunch
on the run. Warm yourself over a bowl of
noodles at Shop Ramen (329 Smith Street),
try celebrity chef George Calombaris’s
souvlaki at Jimmy Grants (113 St David
Street; jimmygrants.com.au) or join the
queue for bánh mì at N Lee Bakery (220
Smith Street). Grilled pork is the pick, stufed
in a crunchy white roll smothered in pork
liver pâté and mayonnaise, with coriander,
cucumber, carrot and chilli. So delicious
and just a fraction more than $5.

13:00

Catch the 200 or 207 bus heading
east on Johnston Street, get of
at the intersection of Johnston and Clarke
streets then walk around the corner to St
Heliers Street. A decade after the Abbotsford
Convent (abbotsfordconvent.com.au) was
handed over to the citizens of Melbourne,
it has become a much-loved arts, cultural
and community hub. The Sisters of the
Good Shepherd would hardly recognise

the place these days. The Convent Building,
built in 1901 and once home to 150 Sisters,
now houses not-for-proft organisations,
a well-being centre and artist studios, while
its kitchen annex has been transformed
into a number of cafés. The complex and
its gorgeous riverside grounds attract more
than a million visitors every year, with events
including annual vegan and guitar festivals
and a monthly farmers market. While you’re
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there, pay a visit to the mighty oak that was
planted to commemorate Victoria becoming
an independent colony in 1851. Kids will
love the adjacent Collingwood Children’s
Farm (farm.org.au).

14:30

Head to Parkville – a 15-minute
taxi ride will be quickest – and
explore Melbourne Zoo (zoo.org.au). Opened
in 1862, Australia’s oldest zoo is a world
leader in endangered species conservation
and innovative animal displays. There
are more than 300 species from all around
the world, from rare corroboree frogs to
Sumatran tigers. New exhibits such as the
Lion Gorge – with African lions, wild dogs
and the endangered Philippines crocodile
– and an island populated by ring-tailed
lemurs join old favourites, such as the
butterfy house and the western lowland
gorilla enclosure. The current star attractions
are baby gorilla Kanzi and an adorable
pygmy hippo calf that was born in May.

16:30

Grab a taxi back to Gertrude
Street, Fitzroy – ground zero
of Melbourne’s urban groove. As well as
being home to some top restaurants (Cutler
& Co, Casa Ciuccio, Moon Under Water),
this rafsh strip is renowned for its quirky,
high-end shopping. Smart Alec Hatters
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(smartalechatters.com.au) specialises in
vintage head wear for gents, from fedoras
and trilbies to bowlers and panamas. Third
Drawer Down (thirddrawerdown.com)
trades in art and design pieces, with edgy,
humorous home décor and works created
in collaboration with famed international
artists – there are frisbees designed by
Glasgow’s David Shrigley, pillowcases
by American director Miranda July and

scarves and tea towels by Chinese dissident
Ai Weiwei. Vinyl is king at Northside Records
(northsiderecords.com.au). Shelves are
stocked with the latest in soul, hip-hop and
disco, with a burgeoning catalogue of rare
and second-hand records. For distinctive
fashion, drop into Brisbane designer Masayo
Yasuki’s Dogstar (dogstar.com.au) or ESS
Laboratory (ess-laboratory.com), the fagship
store for Melbourne-based Japanese duo
Tatsuyoshi and Hoshika Kawabata.

19:00

Fine dining at Cutler & Co – located
in an old metal-works factory on
Gertrude Street, Fitzroy
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Presgrave Place, one of the many laneways, features striking street art

From Fitzroy, catch an 86 tram
to Spring Street at the top of the
city. Head towards European restaurant
(161 Spring Street), push open the unmarked
door at its left and climb to the rooftop
where Siglo Bar (facebook.com/SigloBar)
serves up one of Melbourne’s most romantic
views – with a negroni on the side.
Scoring a table at the city’s top eateries
is no easy feat but a seat at the bar is a good
compromise. Head to Supernormal, Andrew
McConnell’s Asian hotspot (supernormal.
net.au), grab an opening at the counter
and feast on something raw (tuna, avocado,
saltbush and kombu) or something famous
(his signature New England lobster roll).

If Supernormal’s too busy, continue
up Flinders Lane to Coda (codarestaurant.
com.au) and nab a spot in its no-reservations
area. Chef Adam D’Sylva dishes up gorgeous
Asian favours with a European touch in this
sexy basement space.

22:00

Melbourne’s laneways and
dead-end alleys harbour all sorts
of unique and unexpected establishments,
such as The Butterfy Club in Carson Place
(thebutterfyclub.com). This cabaret venue,
which opened its doors in 1998, is where
musical comedians Tim Minchin and Eddie
Perfect honed their skills. Boasting the
Southern Hemisphere’s largest collection
of kitsch, this three-storey house of fun
ofers up to 30 performances each week,
from sketch comedy and glee club to
burlesque life-drawing classes. If you’re
not up for a show, the cosy foyer bar is
a great place to have a nightcap before
calling it a day – or for a couple of cocktails
before kicking on.
Does Melbourne have the best Italian
restaurants in Australia? Find our five
favourites at travelinsider.qantas.com.au

Isamu Sawa

Tatsuyoshi and Hoshika Kawabata of ESS Laboratory on Gertrude Street

