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B E  O U R 

G U E S T

Australia’s luxury wilderness lodges rival the world’s best. They’re breathtakingly 
beautiful, utterly secluded and – with every fne detail covered – take indulgence  

to the next level. The experience? Priceless. Go on, spoil yourself...

Longitude 131° offers 

modern luxury in an 

ancient landscape 
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QSection.

L O N G I T U D E  1 3 1 °  

Yu l a r a ,  N T 

$1200 per person, per night  

(twin share); two nights minimum

longitude131.com.au

Uluru has sat in the middle  

of Australia for hundreds of 

millions of years but the show  

it puts on changes constantly. 

Just before sunrise, “the rock” 

resembles a pale-purple hulk 

sleeping in the distance.  

At midday, it’s a bright-red 

mound revealing weather-

beaten gashes and caves. But  

it’s at sunset that Uluru really 

turns it on, burning orange  

like molten lava against a crisp 

blue sky and surrounded by  

fat red earth that stretches  

to the horizon.  

The best venue to watch the 

spectacle unfold is from one  

of Longitude 131°’s 15 elevated 

luxury “tents” dotting the desert 

landscape. With a fowing 

white-fabric ceiling, king-size 

bed and spacious ensuite, it’s  

an indulgent outback oasis.

At the centre of the lodge  

is Dune House, the dining  

and lounge area featuring  

a canopied ceiling and glass 

walls that maximise the views. 

It’s where chef Seona Moss  

plates up dishes like wattleseed 

and cinnamon French toast and 

Hervey Bay scallop linguine. 

As tempting as it is to hunker 

down here, venture beyond the 

lodge for excursions such as  

the Sunrise Walk, which takes 

you to the base of the 348-metre- 

high monolith and acquaints  

you with its backstory – not just 

the geology but also Uluru’s 

timeless connection to Anangu, 

the traditional owners.

A
n

d
r
e

w
 G

o
ld

ie



74  QANTAS  |  October 2015

E L  Q U E S T R O  

H O M E S T E A D  

T h e  K i m b e r l e y,  W A

From $1969 per night (twin share); 

two nights minimum

elquestro.com.au

This vast savannah extends as 

far as the eye can see. Birds soar 

above native bushland, while 

steep gorges cut dramatic shapes 

through the landscape. Spanning 

some 4000 square kilometres, 

the expanse could be mistaken 

for a South African game reserve 

but it’s way closer to home. This 

is El Questro Wilderness Park  

in the Kimberley. 

The most relaxing spot to 

enjoy the exquisite views across 

the Chamberlain River is from  

a private outdoor bath on the 

deck of a Clif Side Retreat at  

El Questro Homestead. When 

the air is still, the boab trees  

and grevilleas across the river 

look as though they might be 

housing a May Gibbs bush fairy.

The lodge’s communal space 

has an open bar and a pool lined 

with comfortable sun beds 

overlooking the river, while in 

the restaurant, chef Alan Groom 

serves modern Australian dishes 

such as barramundi with chilli- 

crab risotto. 

But there’s plenty to discover 

away from the Homestead. Hike 

the El Questro Gorge trail, where 

you’ll pass through gorges so 

richly hued they look lacquered; 

take a dip in Zebedee Springs; 

and watch the sunset at Buddy’s 

Point to see shades of gold, purple 

and rose saturate the Cockburn 

Range as wedge-tailed eagles 

take to the skies. Needless to  

say, don’t forget your camera. A Cliff Side Retreat at El Questro (top); the Pentecost River from Branco’s Lookout
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S O U T H E R N 

O C E A N  L O D G E  

K a n g a r o o  I s l a n d ,  S A

From $1100 per person, per night 

(twin share); two nights minimum

southernoceanlodge.com.au

They loll on the sand like giant 

slugs: sea lions, exhausted after 

hunting at sea, snuggled up to 

each other. But while the adults 

rest – occasionally one will deign 

to lift its head before plonking  

it back down – the babies are  

up for fun. One fve-month-old 

pup even blocks our path as  

we wander down the dunes to 

Seal Bay. “Stay perfectly still,” 

says Ben, our Southern Ocean 

Lodge guide. “She just wants  

to check you out.”

Kangaroo Island abounds 

with close encounters with 

nature. Yes, that is a koala in  

the tree in front of you. Yes,  

you will have to stop the car  

to let a Cape Barren goose  

and her chicks cross the road. 

And when you spy an echidna 

digging for ants, be sure to 

advance gingerly.

It’s ftting, then, that 

Southern Ocean Lodge has  

been designed quietly, to 

complement the stunning 

landscape rather than brashly 

stand out. The owners, Hayley 

and James Baillie, determined 

there was no need to compete 

with the best of nature and 

instead made the most of  

it, with 21 suites facing the 

Southern Ocean for ever-

changing views.

This is luxury at its fnest, 

from the spacious suites to  

the dining experience, which 

champions Kangaroo Island 

produce and ofers everything 

from fresh marron to South 

Australian grain-fed beef, as 

well as a largely local wine list.

Although the Southern Spa  

is a wonderful respite and the 

open bar beckons, the beauty  

of the lodge lies in its location  

so do tear yourself away to  

see the local wildlife up close 

and discover the natural 

sculpture of the Remarkable 

Rocks. Then head back to your 

private terrace and loll like  

a sea lion, taking in those 

extraordinary views.

A curious local at Seal Bay; nature 

and design are in perfect harmony 

in the Remarkable Suite (below) 
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Q U A L I A  

H a m i l t o n  I s l a n d ,  Q l d

From $1050 per night (twin share); 

two nights minimum

qualia.com.au

Many of the Whitsundays’ 74 

islands are rugged, uninhabited 

atolls blessed with natural 

beauty and abundant wildlife. 

That spirit is embodied in 

Qualia. Utterly at home  

in the picturesque Hamilton 

Island landscape, its bold 

architecture – pitched roofs, 

sprawling verandahs and 

infnity-edge pools – has one 

objective: to bring the outside  

in. And that’s evident from the 

get-go; check-in takes place  

over a glass of Champagne in 

the indoor-outdoor lounge of the 

Long Pavilion perched high atop 

a hill overlooking the pool, the 

ocean and Whitsundays beyond. 

Set within 12 hectares of 

natural bushland and tropical 

gardens, each guest pavilion 

feels like a luxurious, secluded 

Qualia’s Windward  

Pavilion brings the  

outdoors in

beach house. Interiors are in 

harmony with the environment, 

combining extensive use  

of timber with colours that 

refect nature’s palette to  

achieve a muted elegance.

In the restaurant, executive 

chef Alastair Waddell’s tasting 

menu is as decadent as the 

surrounds, with the likes of 

Shiro Kin full-blood Wagyu  

and smoked bone marrow with 

charred Jerusalem artichoke.

A tranquil spa, a library, yoga 

and croquet overlooking the 

beach means there is plenty to 

do. There’s highly personalised, 

switched-on service from staf 

who can arrange anything  

from a sunset outing aboard 

Qualia’s 45-foot luxury cruiser  

to helicopter fights. Having a 

golf buggy at your disposal also 

allows you to step outside this 

oasis and experience the island 

paradise at your own pace.
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S A F F I R E  F R E Y C I N E T  

C o l e s  B a y,  Ta s

From $1950 per night (twin share)

saffire-freycinet.com.au

Like the soaring ceiling of  

a medieval cathedral, the roof  

of Safre Freycinet’s lobby 

curves and rises high, dwarfng 

everything around it... if you 

don’t count The Hazards,  

the knobbly mountain range 

across Coles Bay. Framed by 

three-storey-high windows,  

the pink-granite range is an 

awesome sight when it glows 

with the setting sun.

It would be easy to stay put  

in the lobby; there is much to do 

there aside from enjoying the 

view of Freycinet National Park, 

in which the lodge is situated. 

Relax with a book from the 

library next door, play a board 

game in the lounge area or  

have a cocktail by the freplace. 

And when hunger pangs  

strike, Palate restaurant is just 

downstairs. Start with freshly 

shucked local oysters then 

indulge in a scallop pie enriched 

with celeriac velouté and black 

trufe. Or leave yourself in the 

hands of executive chef Hugh 

Whitehouse, renowned for his 

dégustation menus.

Glorious views and attention 

to detail carry through to the 

lodge’s 20 suites. Each has 

generous sitting areas and 

king-size beds along with 

thoughtful touches such  

as fnely crafted Tasmanian  

timber furnishings and  

coveted local whiskies.

The lodge ofers a range  

of experiences, from a visit to  

an oyster farm to an encounter  

with Tasmanian devils in an 

open-range enclosure. But  

our pick is the Wineglass Bay 

Lookout Walk in the national 

park for unbeatable views  

of sparkling sapphire-coloured 

water, dazzling white beaches 

and those mesmerising pink-

granite mountains.

Private Pavilions open 

onto a courtyard and 

plunge pool (left); 

cruise Coles Bay on 

board Saffire’s boat
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E M I R AT E S  O N E  &  O N LY 

W O L G A N  VA L L E Y 

W o l g a n  Va l l e y,  N S W

From $2050 per night (twin share)

 wolganvalley.oneandonly 

resorts.com

Wolgan Valley is all about 

dropping of the grid in the  

most indulgent way imaginable.  

As you wind down the road 

towards the resort, situated in 

one of the most beautiful valleys 

beyond the Blue Mountains, 

sandstone blufs reveal their 

glory. Pay particular attention  

as the sun goes down and they 

glow in shades of gold and ruby.

For a city slicker, the most 

immediate sensation is tuning in 

to the silence. And then, as your 

ears become accustomed, you 

realise you are surrounded by 

birdsong, the wind in the gum 

trees and the quiet munching  

of kangaroos. Yes, kangaroos. 

Wolgan Valley has an extremely 

relaxed mob that frequents  

the area. 

The ingredients of great 

resorts are so simple: peace, 

privacy, outstanding food and 

wine, and luxurious touches 

beyond the everyday. Wolgan 

Valley has it all covered. Every 

suite is extremely private, with  

a screened verandah and its  

own enclosed heated pool. 

Book a facial at Timeless Spa 

at the end of the day and foat 

back to your room for a drink 

before dinner, where you can 

savour expertly prepared 

seasonal dishes and a wine list 

that rivals the best in the world. 

The property is set on almost 

3000 hectares of pristine bush 

and for the adventurous, there 

are mountain bikes for exploring 

a track that snakes its way down 

the foor of the valley. Canopied 

viewing platforms ofer a break 

from the saddle and if you stay 

still long enough, kangaroos, 

wallaroos and wombats will 

come out of hiding. If a luxury 

escape from the real world is on 

your agenda, Wolgan Valley lets 

you recalibrate all your senses.  

The Wolgan Suite is the ultimate 

indulgence (top); the resort sits 

within a World Heritage area
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Havana’s neglected 

National Capitol Building  

is undergoing restoration 

before it reopens
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HAVANA
Plagued for decades by revolutionary struggle, crippling poverty and social and political isolation, 

communist Cuba is slowly beginning to open up to trade and tourism with the Free World.  
Catherine Marshall visits the capital and discovers a country caught between the old world  
and the new, where everything – and nothing – is changing and the music is always playing. 

PH OTO GR A PH Y BY L IS E T TE P O O L E
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The José Martí 

Memorial, in Plaza de 

la RevoluciÓn, pays 

tribute to Cuba’s 

national hero
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MICKEL – who yesterday was my guide but 

today is my friend, since friends are easily 

made in Cuba – has put in a call to his Uncle 

Roberto, who works at Sociedad Cultural 

Rosalía de Castro, where members of Cuba’s 

famous Buena Vista Social Club are playing 

tonight. Uncle Roberto has scored me a front-

row table and a complimentary bottle of 

seven-year-old Havana Club rum. A waitress 

has brought me a platter of cheese and olives 

and livid-purple jamón – heavenly, considering 

Cuba’s reputation for favourless food. 

The show starts at 9.30pm sharp. On stage, 

musicians wield trumpets and futes, guitars 

and drums and an oddly elongated instrument 

with rainbow-coloured strings called a baby 

bass. Dancers shake their hips. Accompanists 

jiggle their maracas. Honey-voiced singers 

shimmy one by one onto the dance foor right 

before me: women with cofee skin and 

rouged lips and faces that tell a long  

and beautiful story; men whose vintage 

clothes and slicked hair and jazzy moves 

speak of an era now long gone. One of them 

ofers his hand; I take it and we dance. All 

around us the venue rumbles and thunders, 

just like Cuba 60 years ago.

Much has changed in that time, in the long 

years since Colonel Fulgencio Batista’s corrupt 

regime – beloved of the American Mafosi  

and wealthy Cuban landowners, despised by 

the poor – was overthrown by Fidel Castro’s 

socialist revolution. Communism settled like 

a warm, stifing blanket into every cranny  

of Cuban society. Countries such as the  

United States and those allied with it ceased 

trading with Cuba. Supplies were rationed. 

Locals hang out  

along the popular 

Malecón seawall;  

“el Che” (below),  

a symbol of the 

socialist revolution

In Havana, it pays to know someone who knows someone.
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Questionable friendships were struck with 

members of the Soviet Bloc. The people 

sufered, as they always do. It was radical, the 

change that overcame this tiny Caribbean 

nation the day the revolution came to town.

But in many ways, Cuba hasn’t changed at 

all: indeed, it has stayed exactly the same, 

trapped in a time capsule dated 1959. Vintage 

American cars – Dodges, Oldsmobiles, 

Cadillacs, Fords – still trundle along Havana’s 

crumbling streets as though they’re on their 

way to some collectors’ rally. The golden 

arches of McDonald’s – spread across the  

rest of the world like an incurable rash – are 

absent from the city’s faded skyline; people 

queue instead for government-subsidised 

roasted corncobs and ice-cream cones dished 

out from carts or hole-in-the-wall depots. 

There are no smartphones to distract people 

from the human clatter that spills out from  

the buildings lining Old Havana’s potholed 

calles (streets): the mishmash of laughter and 

conversation, singing and music foods this 

historic quarter in great draughts until the 

whole place is flled to bursting with solicitous, 

attentive life. 

But the future is here at last; Cuba’s time 

capsule has been prised open and change is 

coursing through it. Conceding fnally that 

communism has failed, the country’s ruling 

elite has gradually retreated from its long-

held utopian ideal. Capitalism is seeping into 

the deep cracks left behind. And estranged 

friends are making contact: in December  

last year, the US announced plans to end its 

fve-decades-long embargo against Cuba. 

At the Plaza de Armas, tour guide Ares 

Garcia points towards a striking ceiba  

tree. Walk around that tree three times at 

midnight, he says, make three wishes, “and 

maybe in the next year you’ll get these 

wishes”. Garcia’s own wishes are at last 

(From top) The Ministry of the Interior building 

in Plaza de la RevoluciÓn is emblazoned with  

Che Guevara’s famous saying: “Hasta la victoria, 

siempre” (“Until victory, always”); a young  

girl flies the American flag; decaying buildings 

line Havana’s narrow streets; tourists peruse 

antique stalls in Plaza de Armas (above), where 

tour guide Ares Garcia’s lucky tree grows



8 8  QANTAS  |  October 2015

Garcia leads me through the plazas and 

alleyways of the UNESCO World Heritage-

listed Old Havana, past antique book stalls 

selling dog-eared biographies of Che Guevara 

and Fidel Castro; perfumeries flled with the 

scent of tobacco and lavender, chocolate and 

mariposa; cigar shops thick with smoke; 

newly refurbished homestays like Hostal Casa 

Vieja (facebook.com/hostalcasaviejahavana), 

with its apple-green shutters, lavish staircase 

and olde-worlde charm. We pass a home for 

pregnant women, a school where students are 

being trained to restore the decaying buildings 

of Old Havana and women are dressed in the 

colourful clothing of their forbears: peasant 

dresses and headscarves topped with fowers 

crafted from hot-pink silk.

bearing fruit: just after the announcement of 

the historic détente between Cuba and the 

US, the Urban Adventures guide received his 

frst American tourists. And business will only 

get better, with visitors from the States certain 

to proliferate as travel restrictions are 

gradually loosened. 

Even now, the streets of Old Havana are 

brimming with foreigners intent on seeing 

the old Cuba before it disappears under  

the weight of modernity. It’s a strange 

dichotomy: travellers drawn to a Cuba that’s 

cast in aspic but whose very numbers will 

bring about change; and impoverished 

Cubans desperate for economic progress, 

eager to join a global society from which 

they’ve been too long excluded.

S TAY

The confluence of Cuba and 

America is felt most keenly  

at Old Havana’s 1920s Hotel 

Ambos Mundos, where Ernest 

Hemingway kept a room and 

wrote some of his most famous 

prose. His apartment on the  

fifth floor has been preserved  

as a museum but guests can 

book surrounding, similarly 

furnished rooms and can take 

the bellhop-operated lift to the 

hotel’s rooftop bar and gaze out 

over Old Havana.

hotelambosmundos-cuba.com

E AT

Gems are starting to emerge 

from the culinary ruins caused by 

years of rations, crop shortages 

and boycotts. The tiny yet 

atmospheric El Chanchullero 

tapas bar in Old Havana  

tempts the palate with fresh, 

honest and inexpensive food 

using classic Cuban ingredients: 

beef-stuffed peppers, pork and 

chicken skewers, shrimp enchilada 

– and mojitos, of course. 

el-chanchullero.com

H AV
Qantas and partner airlines 

offer flights to Mexico City 

and Lima, from where 

passengers can fly onwards 

to Havana, Cuba.  

qantas.com

F L I G H T  P A T H

Welcome to Cuba: a Havana art studio’s installation (top) signals a new era of cultural exchange as 

diplomatic relations thaw; El Floridita, in Old Havana, Ernest Hemingway’s favourite watering hole
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So now I practise many religions.” Santería, 

he explains, is a reinvention of the Yoruba 

belief in which Orishas – deities similar to the 

saints in the Catholic pantheon – are invoked 

to solve all manner of problems. “I remember 

the frst time I went to a Santero [priest],” 

recalls Asef. “I had problems with my 

teachers. The Santero told me to write down 

their names and put them in the freezer to 

cool the relationship.” 

“Did it work?” I ask him. 

Asef draws hard on his cigar.  

“My teachers,” he says, “they’re still in there.”

No-one is invoking the Orishas that night 

on a rooftop in Old Havana, where  

a spontaneous party has erupted among 

Habaneros and their homestay guests. Alex 

has made rissoles and is handing them  

out along with bottles of Bucanero beer and 

shots of Havana Club rum. Silvia and Ernesto 

are belting out a duet that soars into the warm 

night air and settles onto the streets of Old 

Havana. “In Cuba, music is everything,” 

Ernesto tells me later. “Music is happiness.” 

Now another singer has taken the 

microphone, a cabaret artist named Michel 

for whom all of Old Havana, it seems, is  

a stage. Michel minces his tightly clad hips, 

fashes his false eyelashes and blows kisses 

from his glossy lips; he sings as though this is 

the only thing he need ever do, as though 

Havana is the very centre of this great big 

universe and he its only star.  

Fascinated by this complex and colourful 

country? See our Instagrammer’s Guide  

to Cuba at travelinsider.qantas.com.au. 

Follow in the footsteps 
of revolutionary heroes

There’s still much affection  

for the fallen heroes of  

the revolution, Che Guevara  

(who was, in fact, Argentinian) 

and Fidel Castro. To better 

understand the reality behind 

the romance, book a bespoke 

tour with Urban Adventures 

(urbanadventures.com) and 

follow in these men's footsteps, 

from Plaza de la Revolución – 

which served as the podium for 

Castro’s famous speeches – to 

the little house across the bay 

from Old Havana where Guevara 

lived after the rebels marched to 

victory in 1959. Pick your guide’s 

brain along the way – Cubans’ 

general knowledge is formidable.

Jive, Cuban style

There’s only one place you  

can learn to sing and dance  

like a Cuban and for that  

you’ll need to head straight to 

the source of all things Afro-

Cuban salsa and jazz. Dance 

studios are common around 

Havana and private and group 

lessons – popular among a  

select group of foreigners-in-

the-know – can be found online. 

For a more structured journey, 

Intrepid offers a Music and 

Dance tour (intrepidtravel.com/

cuba) in which travellers learn  

to rumba, salsa and play 

traditional Afro-Cuban music, 

take percussion lessons and 

record their very own tracks  

with Cuban musicians. 

Visit the birthplace of 
The Old Man and the Sea

Discover the story of American 

writer Ernest Hemingway’s love 

affair with Cuba – whether it’s 

drinking daiquiris at his favourite 

bar, El Floridita, or roaming about 

his quinta (country house) on the 

outskirts of the city. To avoid 

wrestling with other tourists, hail 

a 1950s Cadillac taxi and ask the 

driver to take you to Cojimar, a 

fishing village east of Havana. It 

was here that the old fisherman  

who inspired the character of 

Santiago in the 1953 Pulitzer 

Prize-winning novel is said to 

have lived. Hemingway would 

launch his fishing boat from here 

and a bar near the jetty is filled 

with memories from that time.

O N LY  I N  C U B A 

Rum and rumba, rebellion 
and romance... experience 
the Cubano way of life – 
just as Hemingway did.

We stop to consider the 18th-century 

Havana Cathedral, an asymmetrical vision 

come to life in coral stone. The cathedral’s 

opposing clock and bell towers are unique, 

each unto itself – a streak of design 

independence not anticipated in Baroque 

architecture. “Why is this so?” I ask Garcia. 

“Why?” he asks, repeating my question.  

“I don’t know why. Maybe the Cuban people 

are just crazy.”

If Cubans are crazy then this folly is best 

expressed on Callejón de Hamel, in Centro 

Habana, where renowned artist Salvador 

González Escalona has erected a shrine to  

the rich Afro-Cuban traditions that underpin 

so much of this country’s character. Here, 

stories of the slaves’ arrival in Cuba, the 

blending of their religion with Spanish settlers’ 

Catholicism, spill from the murals, sculptures 

and iconography that fll this alleyway. 

Urban Adventures guide Elias Asef awaits 

me, cigar in hand. “When I was younger I was 

trying to be a Catholic priest,” he says, by way 

of introduction. “But I was a womaniser.  

Havana Cathedral, in the Plaza de la Catedral, is dedicated to Saint Christopher
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Streets ahead:  

a Bangkok vendor 

prepares banana  

roti (left); Gaggan’s 

Bengali curry, daab 

chingri, reimagined

FOOD is a big deal in Bangkok. From the 

daily alms given to monks to the population’s 

around-the-clock snacking, seeking gustatory 

pleasure is a pivotal part of life in the Thai 

capital. Even the language betrays a national 

obsession with eating: the popular greeting 

“gin khao yung?” literally translates to “have 

you eaten rice yet?”

It helps, of course, that Bangkok teems 

with deliciousness – easy to fnd in alleyway 

stalls and in food courts in ritzy shopping 

mega-centres. These are rich sources of 

sustenance, day or night, snack or meal, 

sweet or savoury. The Thai-food lexicon is 

notable for its diversity and afordability. 

S TO RY BY M A X V E E N H U Y Z E N

Yet cheap and casual is just one  

aspect of Bangkok’s thriving food scene.  

In recent years, fne-dining restaurants  

have established footholds in the Asian 

metropolis. At this year’s Asia’s 50 Best 

Restaurants awards, Gaggan, an ambitious 

Indian restaurant near Lumpini Park, was 

crowned the region’s best table. Last year  

the title went to Nahm, the vibrant Thai 

restaurant opened by Australian David 

Thompson at Metropolitan by COMO hotel. 

That Gaggan and Nahm got the nod over 

the heavyweight names of Tokyo, Hong Kong 

and Singapore says much about how far the 

Thai capital has come in such a short amount 

of time. “Bangkok has always been a great 

eating city,” says Thompson, an on-and-of 

resident of Bangkok for the past 30 years. 

“The markets, streets and stalls attest to  

that. But now it’s becoming a restaurant  

city, too. The scene here is fourishing.”

Of course, the rise of fne dining in 

Bangkok has prompted debate in some 

quarters about which style of eating reigns 

supreme – street or smart? But why should 

eating be a case of either/or? The bigger 

issue is trying to cram as much memorable 

food into your visit as you can. So here’s  

hoping you’ve packed your eating pants  

– they’re going to come in very handy.

Food-loving Bangkok is the destination for intrepid 
eaters looking to venture beyond pad Thai for world-
class fne dining and uncompromising street fare.  

a
t
t
r
a

c
t

P
is

e
k

 J
o

n
g

ja
e

m



October 2015  |  QANTAS 9 5

Nahm 
Metropolitan by COMO hotel,  

27 South Sathorn Road, Sathorn

comohotels.com

There’s no other restaurant in 

the world like Nahm, largely 

because there’s no other chef in 

the world like David Thompson. 

Born in Sydney, trained in 

classic French cooking and now 

a full-time student of Siamese 

culture, his understanding of  

his adopted homeland’s food  

is unrivalled. Whether you opt 

for defnitive renditions of the 

familiar – a lush green curry  

of beef and eggplant, perhaps  

– or surrender to the exotic and 

unusual (that Chiang Mai-style 

guinea fowl salad!), exquisite 

favours are assured. At lunch, 

Nahm bolsters its impressive 

menu with superb house-made 

kanom jin rice noodles.

Ledu
399/3 Soi Silom 7, Bang Rak

ledubkk.com

As far as restaurant design goes, 

Ledu’s undressed tables and 

neutral décor might err on the 

muted side of things but it’s an 

ideal backdrop for the precision 

of chef Ton Tassanakajohn. An 

alumnus of New York’s feted 

Eleven Madison Park, the 

prodigal cook is another melding 

past and present. His yum tua  

plu (winged-bean salad), for 

example, reinvents the popular 

family dish as a plump grilled 

prawn and slow-cooked egg 

dressed with a bright tamarind 

sauce. Later, rice pudding with 

lush coconut ice-cream and  

ripe mango gloriously updates  

khao niaow ma muang, a 

quintessential Siamese sweet.

Gaggan 
68/1 Soi Langsuan, Ploenchit 

Road, Lumpini

eatatgaggan.com

A progressive Indian restaurant 

in Bangkok? It reads like the 

stuf of purists’ nightmares but 

considering India’s infuence  

on Thai cuisine, the ft isn’t all 

that strange. Set in a converted 

colonial house, Gaggan brings 

colour and whimsy to the city’s 

dining scene. Juicy Iberian pork 

in a sweet-and-sour Punjabi 

sauce is typical of the house 

style, while prawns cloaked in 

S
m
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coconut foam equals a fresh  

take on that Bengali classic, 

daab chingri. It’s intricate stuf 

– although fork-tender chicken 

tikka masala and wispy naan 

are wins for the old school.

Issaya Siamese Club
4 Soi Sri Aksorn, Chua Ploeng 

Road, Sathorn

issaya.com

Part of Issaya’s appeal comes 

from the club itself, a secreted, 

two-storey villa complete with 

alfresco seating and a lush 

garden. Chef Ian Kittichai’s 

cooking sports a similar modern 

Thai bent. In some instances,  

the upcycling might be as simple 

as a traditional coal-grilled hen 

(gai aob) starring an organically 

farmed bird. Other times, the 

old and the new meet headlong 

via the bold likes of mango-

favoured marshmallows and 

fufy babas spiked with local 

Mekhong spirit. Both approaches 

pay dividends for the guest, ditto 

the friendly service and cheery 

house cocktails.

Bo.lan 
24 Soi Sukhumvit 53, Klong Toey 

Nua, Wattana

bolan.co.th

Not all Bangkok it-chefs want to 

reinvent the wheel. Duangporn 

“Bo” Songvisava and Dylan Jones 

– two David Thompson protégés 

who lend their nous and names 

to Bo.lan – are happy to follow 

their mentor’s lead by ofering 

real-deal Thai food cooked with 

organically farmed ingredients 

and served in elegant surrounds. 

So far, so very, very good, from 

the slow burn of juicy pork neck 

stir-fried with orange chilli to 

earthy prawn tomalley relishes 

and the rest of the pair’s 

seasonally driven repertoire. 

Also try… 

Bo.lan spin-off Err (394/35 

Maharaj Road, Phranakorn) is  

a casual eatery excelling in small 

plates and good times. If you’re in 

the market for salumi and pasta, 

there’s Biscotti (Anantara Siam, 

155 Rajadamri Road). And Hong 

Kong’s legendary dim sum joint, 

Tim Ho Wan, has opened its  

first Thai outpost (Terminal 21, 

88 Soi Sukhumvit 19, Sukhumvit 

Road, Wattana). 

Bo.lan’s southern-

style rice noodles 

(above); Nahm’s 

David Thompson;  

a selection of his 

fragrant dishes 

The terrace at Issaya 

Siamese Club (right); 

Ledu’s tuna sashimi
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Or Tor Kor market
Kamphaeng Phet Road, 

Chatuchak

Start your self-guided Bangkok 

eating tour here. Many regard 

Or Tor Kor as the home of  

the city’s best produce and the 

food on ofer certainly suggests 

they’re right – from atypical  

yet refreshing juices (butterfy  

pea and coconut, anyone?)  

to vendors peddling dainty 

khanom buang (crisp Thai 

pancakes) flled with coconut 

cream and egg-yolk strands. 

Drop by Nam Prik Baan Ya  

for an excellent primer on the 

eponymous nam prik – fery  

chilli relishes – and some  

of the most ancient recipes  

in the Thai playbook.

Lek Gaiyang
Din Daeng Road, Din Daeng

You can’t miss Lek Gaiyang: look 

for the plumes of grey smoke 

and the sweet, sweet scent of 

burning charcoal. While this 

stall’s business card extols  

the virtues of its deep-fried 

meatballs, it’s all about the 

charcoal-grilled chicken: tender, 

succulent and cooked to order 

like all good birds should be. 

Cleaved into sensible pieces  

and accompanied by a duo of 

chilli-spiked dipping sauces – 

one sweeter, one spicier, both 

ludicrously delicious – it’s  

proof that simple is so often  

best. Neighbouring vendors  

put in bravura performances, 

too, from the pork-satay  

grillers to the aunty frying 

savoury vegetable cakes.

Jok Prince 
Corner Charoen Krung and  

Si Wiang roads, Bang Rak

Not so much a restaurant as an 

alleyway with tables and plastic 

chairs, Jok Prince, it’s safe to say, 

isn’t going to win any awards for 

interior design. But as far as jok 

– comforting rice porridge – 

goes, this bolthole is one of the 

city’s best. Lush, smoky and 

enriched with ginger, egg and 

juicy pork meatballs, the jok 

here is worth ditching the hotel 

breakfast bufet for. Make like 

the locals and spring for a side 

order of pa thong ko (golden 

sticks of deep-fried dough)  

and really start the day right.

Kaiton 
960 Petchburi Road, Ratchathewi 

As they have throughout 

Southeast Asia, Chinese migrants 

have contributed heavily to Thai 

cuisine, with chicken rice (khao 

man gai) a particularly tasty 

case in point. While the dish is  

a common sight in the capital, 

street stall Kaiton is memorable 

not only for its quality handiwork  

but also the distinctive pink shirts 

worn by staf. Like the legendary 

Hainan chicken rices of Malaysia 

and Singapore, tender poached 

chook and aromatic rice are the 

stars, only here the duo is teamed 

with a thick, sweet soy sauce 

laden with chilli and garlic. 

Hoi Tot Chalae
Corner Charoen Nakhon Road and 

Soi Charoen Nakhon 19, Thonburi 

That giant hotplate out front 

isn’t just there for decoration, 

you know. Day and night,  

cooks earn their keep greasing, 

frying, turning and scraping 

their way through orders of hoi 

tot, addictive fried mussel and 

oyster “omelettes” that contrast 

the crunch of crisp rice four 

batter against creamy egg and 

just-cooked shellfsh to winning 

efect. Like chicken rice, this is 

another dish with Chinese roots 

but, after a century on Thai soil, 

hoi tot is now celebrated as one 

of the country’s own. 

Just remember…

Nervous about dining on the 

street? Queues are a guarantee 

of both high turnover and food 

quality while vendors who cook 

to order are another reassuring 

sign. Don’t forget to pack your 

own tissues, too. Bangkok’s 

streets can be maddening to 

navigate, phone numbers and 

websites are often non-existent 

and communication for tourists 

often means pointing, nodding 

and hoping for the best. Do 

persevere: the rewards outweigh 

the risks for intrepid eaters.  

Want to know where  

to stay in Bangkok? Go to 

travelinsider.qantas.com.au  

for three luxury hotels. 

BK K
Qantas flies nonstop  

to Bangkok from Sydney, 

with connections from  

other Australian cities. 

qantas.com

F L I G H T  P A T H
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Rice porridge,  

a breakfast staple 

(left); Or Tor Kor’s 

presentation is 

reminiscent of a 

Tokyo supermarket 

Kaiton’s khao man gai 

(above) is prepared by 

its expert, pink-shirted 

staff (below); a vendor 

makes kamon krok  

– sweet rice-coconut 

pancake parcels
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Southern drama: a Civil War 

re-enactment takes place in 

Appomattox, Virginia, where  

the Confederate States  

Army surrended in 1865
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This year  
marks the  

150th 
anniversary 

of the end of  
the American 

Civil War. 
As a nation 
refects on 
its bitterly 

divided past, 
Civil War buf 
Simon Reeve 

takes his
partner and two 

intermittently 
fascinated 

children to see 
where it all 

unfolded.

On the warpath

PH OTO GR A PH BY W I N M cN A M E E
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Sam, was the best thing about Savannah? 

Thinking deeply as he stares out across the 

passing felds, he says… “Walmart”. Damn.

Undaunted by the dominance of the 

shopping genes, we press on. On the long haul 

to Durham, North Carolina, we divert from 

the I-95 highway to take in the sprawling, 

manicured gardens of Magnolia Plantation, 

west of Charleston, South Carolina. About 25 

kilometres south-east of the plantation sits 

Fort Sumter in Charleston Harbour, where 

the frst shots of the war were fred in April 

1861. Gerard, our African-American guide, 

explains how the plantation’s wealth 

depended on the slaves harvesting its rice 

crops. In the slave quarters, we begin to truly 

comprehend the scale of the indignity and 

sufering. Sweating in 38°C and stifing 

humidity, we try to imagine working the then 

malaria-infested wetlands six days a week, 

sun up to sun down, with no freedoms. 

I HAVE a long shopping list of faults as  

a parent. Stella and Sam, my kids, feel obliged 

to point them out from time to time – like 

every 20 minutes or so. For example, I know 

I’m entirely responsible for the slow internet 

in our house. But on one count, a passion for 

history, I might get a pass. Planning a month-

long holiday to the US, my partner, Linda, and 

I strike a deal: for every day of Disneyland or 

outlet shopping, we’ll match that by doing 

something with a little more, well… substance.

I’ve been enthralled by the American Civil 

War for almost 40 years. Flicking through an 

American history book as a teenager, I came 

upon a grainy black-and-white image of dead 

and wounded soldiers. I don’t know how long 

I stared at it but the picture, taken during that 

confict, became imprinted on my brain. 

When I read more about it, what began as 

curiosity morphed into fascination. Four 

bitter and brutal years of fghting. South 

versus North. Confederate versus Union. 

Brother versus brother. More than 600,000 

killed in action or from disease. These were 

Americans killing Americans, with almost 

incomprehensible purpose and hatred. How 

could a nation tear itself apart on such a scale? 

The more I read, the more I learned that its 

roots lay deep in what was known as the 

“peculiar institution” – slavery. 

The economies of the Southern states were 

built on the backs of slaves brought to America 

from West Africa in the 18th century. 

Disgorged from ships, thousands of men, 

women and children were sold to rice and 

cotton plantation owners across Georgia  

and the South, who incarcerated and exploited 

them. When Abraham Lincoln was elected 

president on an anti-slavery platform in 1860, 

politicians from Virginia to Texas rose against 

the threat to the South’s way of life and, state 

by state, cut themselves free of the Union.

War was inescapable.

I could read about this all I liked but to 

grasp the magnitude of – and motivations 

behind – this almighty clash, I want to walk 

those battlefelds for the frst time.

Of course, it may all go horribly wrong. 

The Civil War is my passion; I know Linda and 

the kids can think of far more entertaining 

ways to while away midsummer in the 

American South. But a deal is a deal, right?

And so our journey begins, in Savannah, 

Georgia. The streets of the old port are framed 

by magnifcent antebellum (pre-Civil War) 

homes, some still proudly fying Confederate 

fags out front. Venturing from our hotel 

along old cobblestones lining the Savannah 

River, there is an even more confronting and 

profound thought for us. Immediately we are 

tracing the shufing footsteps – then bare feet 

and chains – of thousands of slaves. It gives 

the kids some early perspective on the sinister 

forces that shaped the confict.

As the Civil War dragged into a fourth long 

winter and with the Confederates in retreat, 

Lincoln’s Union leader, General William 

Tecumseh Sherman, swept towards Savannah, 

his men inficting devastation on anyone who 

fought back. Crops, homes and businesses 

were obliterated in order to smash Southern 

morale. When Sherman’s controversial 

scorched-earth March to the Sea ended in 

Savannah in December 1864, he took up 

command in the Green-Meldrim House of 

Madison Square. With Stella and Sam still 

enthusiastically engaged, we tour the residence 

and learn the Gothic Revival house was built 

by British-born cotton trader Charles Green. 

Basking in the temporary glow of being  

a great father, I come crashing back to earth 

as we drive north the next day. What, I ask 

Civil society: Savannah’s Monterey Square is surrounded by beautiful colonial-era homes
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We pull in quite late to Durham but just in 

time to catch a college baseball game, where 

the very best of America is on display – all 

colours and creeds celebrating the national 

pastime with great characters, hot dogs,  

cold beer and sodas on a balmy summer 

evening. We stand and sing The Star-Spangled 

Banner, hands on hearts, as if it is our own 

national anthem. It seems an appropriate end 

to a memorable day. 

OUR next destination has me very excited… 

in a nerdy dad kind of way. Crossing the 

border from North Carolina into Virginia, we 

travel through postcard rural America, with 

rust-coloured barns and rolling emerald hills 

sprinkled with hay bales. But these woods 

and felds, beautiful and benign, were the 

backdrop for some of the most desperate and 

bloody battles of the war, fnally coming to  

an exhausted conclusion in an unlikely setting 

– a tiny town called Appomattox.

On April 9, 1865, here at the farmhouse 

ofered up by Wilmer McLean, legendary 

Confederate general Robert E. Lee surrendered 

his bedraggled Army of Northern Virginia to 

General Ulysses S. Grant, commander of the 

Union forces. It was a solemn, respectful 

of all who had stayed there, or wandered 

through, is almost palpable.

Before we return our trusty mini-van to 

Washington, Jim tells us that nearby 

Fredericksburg is a must-see stop. There, in 

December 1862, Lincoln pressured his 

generals for a decisive victory ahead of his 

planned emancipation declaration. Lincoln 

appointed General Ambrose Burnside (who 

gave the world the term “sideburns”) to lead 

the assault on Lee’s men at Fredericksburg.  

It was a disaster for the Union Army.

The charming town, bombed relentlessly 

by Union mortars that winter, today boasts  

a magnifcent National Military Park. In  

the hills adjacent, we stop at the Battlefeld 

Visitor Centre and join a group on a walking 

tour of Marye’s Heights. The most striking  

feature is a sunken road behind the old stone 

wall. On December 13, the Confederates, 

under General James Longstreet, unleashed 

hell on the charging Union soldiers from this 

strongly defended high ground. The open 

300-metre slope before the wall was 

transformed into the killing felds for 

Burnside’s men. It’s said the badly wounded 

lying in the feld tugged on the uniforms of 

the men following them, imploring them not 

council between the old foes, with Grant 

according generous terms to Lee and the 

enemy. There would be sporadic fghting 

further south but the Confederates’ resolve to 

continue hostilities was broken. 

The property is now run by the National 

Park Service. It’s a largely self-guided 

experience and we spend the best part of fve 

hours (whine-free) wandering through the 

rebuilt McLean House and its splendidly 

maintained outbuildings. There are many 

original artefacts and displays to see but the 

highlight for the kids is the living history 

component, where actors portray soldiers.  

“It was amazing to hear the story of the 

Confederate soldier William Hubbard,” said 

Stella later. “We could feel from his words 

how difcult those fnal days were.”

I’m in history heaven as we cross the James 

River into Charlottesville that evening, 

checking into The Inn at the Crossroads,  

a sublime bed and breakfast built by Thomas 

Jeferson’s nephew and opened in 1820. Jim 

and Janet are fantastic hosts, sharing their 

unbridled enthusiasm for the history of the 

place (no fewer than three American 

presidents have walked its boards). We stay  

in the former slave quarters and the presence 

Divided loyalties:  

Union generals 

Ulysses S. Grant  

(top) and Ambrose 

Burnside (below); 

Confederate general 

Robert E. Lee (left)

State against state: 

an engraved depiction 

of the 1861 Battle of 

Fort Sumter (above); 

the Union Army’s  

1st Connecticut 

Battery in 1863, near 

Fredericksburg (right)
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DF W
Qantas flies nonstop to 

Dallas/Fort Worth from 

Sydney, with connections  

from other Australian cities. 

Onward connections to 

destinations across the US  

are with Qantas’s partner, 

American Airlines. qantas.com

F L I G H T  P A T HT H E  I N N  AT  T H E 

C R O S S R O A D S

5010 Plank Road, North Garden

crossroadsinn.com

With exposed red-brick walls  

and a pitched roof, The Inn at the 

Crossroads has a striking history 

(see main story). Built in 1820 as 

the Crossroads Tavern, it now 

enjoys Virginia Historic Landmark 

status. Southern comfort comes 

in the form of 600-thread-count 

sheets, and the tariff includes  

a hearty Virginian breakfast with 

locally sourced meats and fruit. 

T H E  K I N G ’ S 

D A U G H T E R S  I N N

204 North Buchanan  

Boulevard, Durham

thekingsdaughtersinn.com

Housed in a 1920s-era building 

with a stately white façade, the 

hotel is close to Brightleaf Square 

– the best place for shopping and 

dining in the area. There are 17 

individually designed rooms and 

suites at the inn. Our favourite is 

The Howerton Room, with olive- 

coloured walls and a burgundy-

and-black leather headboard.

R I V E R  S T R E E T  I N N

124 East Bay Street, Savannah

riverstreetinn.com

One of Savannah’s historic 

hotels, the hardwood floors, 

oriental rugs, four-poster beds 

and French balconies only add  

to its appeal. The inn’s location, 

right by the Savannah River, 

affords many of its rooms  

water views, while authentic 

New Orleans cuisine keeps  

the tables busy at the hotel’s 

riverfront Huey’s Southern Café.

Where to stay

stop for us, before New York City beckons,  

in the capital of the United States.

For all that Abraham Lincoln had stood for 

and for the strength of his convictions, 

tragically he did not live to see the adoption  

of the 13th Amendment, which abolished 

slavery. A mere fve days after the historic 

events at Appomattox, the 16th president was 

shot by actor John Wilkes Booth, an avowed 

Southern sympathiser, in Ford’s Theatre, 

Washington. We stare up at the great man in 

marble at the Lincoln Memorial and read his 

immortal words – the Gettysburg Address. 

Lincoln’s gaze is fxed frmly across the 

capital, seemingly contemplating his legacy.

With some research and negotiation, 

holidays like this can leave profound and 

lasting impressions. Disneyland and Walmarts 

are cool and I’m a lifetime devotee of American 

malls and diners – indulgence comes easy in 

the States – but to bring depth and a wider 

context, America ofers so much more than 

great wi-f, Gap T-shirts and cheap Nikes. This 

trip, we agree, is our best-ever holiday.

More importantly, it has become our 

family’s own shared history. 

to go on. The nearby cemetery, which is open 

daily, is the last resting place for more than 

15,000 Union soldiers, most of them in 

unmarked graves. 

There is a last bit of symbolism for  

the family to ponder. Fredericksburg lies 

halfway between Washington, DC, to the 

north and Richmond, the former capital of  

the Confederacy, to the south. We’re at the 

crossroads of American history. Perhaps if 

things had gone diferently back then…  

But just as the nation turned to the north in 

1865 so do we. There is to be a fnal poignant 

Boomtown: Civil War re-enactors gather at Peers House in Appomattox, where the last cannon shot of the war was fired
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Lee Tulloch 
travels back to her 
childhood holiday 
spot and discovers 
a true-blue retreat  

where she can relive 
her halcyon days.  

PH OTO GR A PH Y BY TO N Y A M OS

ENDLESS SUMMER 
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Halcyon House has  

a Palm Springs-meets- 

Greek islands vibe
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Wax on: surfers 

check the conditions 

at Cabarita Beach
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I’M VISITING Cabarita for the frst time since  
I was a child, when our family packed up the 

car and drove the coastal route from Melbourne 

to Noosa in search of sun and surf for the 

Christmas holidays. In recent years, whenever 

I’ve headed north it’s been to Byron Bay, where 

there has been signifcant suburban sprawl. 

Not so in Cabarita (“Cabbo” to the locals). 

It’s that rare, almost mythical place – a seaside 

village that’s still sleepy; a hold-out against the 

rash of housing estates south of Coolangatta, 

which is just a 15-minute drive away. Apart 

from a few modern houses and shops, it has an 

old-fashioned feel. Children run wild and 

barefoot on the grassy foreshore; grommets 

(young surfers) walk the sandy paths to the 

beach, carrying boards and trailing leg ropes; 

and fshermen stand in the shallows throwing 

long lines into the sea. 

I’m in Cabarita wanting a classic beach 

holiday, lounging around with a book and 

taking therapeutic walks on the beach.  

Retro chic: the former 

’60s-era motel has been 

reborn as a boutique 

resort; the Halcyon Suite 

(above and right); native 

grevillea (below) grows  

in abundance

in northern NSW is a long sweep of platinum  
sand, backed by a tangle of coastal bushland – banksias, casuarina trees, pigface – 
and punctuated by a headland with heart-stopping views to the north and south.  
Even with all the development along the shore, it’s astonishing how many beautiful 
beaches curve down the coast for 50, 100 kilometres, and how devoid of people 
they are. In this respect, nothing much has changed over the decades. 

My husband, who has surfed since he was 10, 

is keen to catch a few waves. I like lazy, he likes 

active. Often it’s tough to fnd a place to stay 

that suits us both, especially if we want a dash 

of luxury thrown in.

But now there’s Halcyon House. Australia’s 

newest boutique hotel sits behind Cabarita’s 

sand dunes and scrub, framed by spiky 

pandanus trees. The whitewashed, Besser-

brick ’60s-era motel has been transformed 

into a resort that’s more Palm Springs than 

Gold Coast in style. It’s a little spot of heaven 

that caters to the sybarite in me while being 

only steps away from a beach that suits all 

levels of surfers. 

The owners of Halcyon House, Brisbane-

based sisters Elisha and Siobhan Bickle, aptly 

named their new hotel for the “halcyon days” 

of classic Australian vacations on the beach. 

They discovered the dilapidated 1960s 

Hideaway motel when looking for a retreat  
for their families (including the nine children 

CABARITA BEACH
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OOL
Qantas flies to the Gold 

Coast from Sydney and, 

from October 25, Melbourne, 

with connections from other 

Australian capital cities. 

qantas.com

they have between them). Gradually, the idea 

of sharing their great fnd with others took 

hold and the building underwent an extensive 

renovation by architect Virginia Kerridge and 

interior designer Anna Spiro. An extra storey 

was added to make 21 rooms, the kitchen  

and dining areas were opened up and the pool 

extended. A crack team of hoteliers was then 

imported from Italy to manage Halcyon House 

before it opened in May. 

At its heart the hotel is still the daggy, 

much-adored beachside motel 

Australians treasure, albeit 

glammed up and with a 21st-

century price tag. Guests are 

welcomed with homemade 

ice-cream rather than 

Champagne. The acclaimed 

Paper Daisy – which is helmed 

by chef Ben Devlin and has 

already garnered a spot in 

The Australian’s list of the Hot 

50 Restaurants in Australia – 

ofers a wonderfully nostalgic 

prawn and avocado sandwich 

for lunch. Bicycles are 

available for freewheeling on 

the boardwalk that runs for 

kilometres along the shore, as well as Eskies 

and umbrellas for the beach. Local fshermen 

pull up to the bar for cofee on their way back 

from the surf. There’s even a kookaburra on 

tap to wake you up in the morning.

While I stake my claim on one of the striped 

sun lounges by the pool, my husband, Tony,  

checks out the surf – naturally. There’s a view 

of the beach break from the terrace of our  

suite and the swell is deemed “small but fun”. 

As it turns out, the North Coast beaches have 

been closed that morning 

because a pod of whales 

frolicking out to sea and  

a migrating school of fsh 

have likely attracted sharks  

– not that this deters him. 

Joining my husband is 

surfer Joel Parkinson – the 

2012 ASP World Champion 

and winner of 11 elite World 

Title events – who has been 

recruited as the hotel’s surfng 

ambassador. When he’s not 

competing on the pro tour, 

he’s on hand to give surfng 

lessons to guests keen to learn 

how to stand up on a board, 

F L I G H T  P A T H

Smooth rider: surfing ambassador and 

instructor Joel Parkinson; boardwalks  

provide easy access to the beach

improve their skills or just hang ten with one 

of the world’s great sporting champions.

The hotel’s Joel Parkinson Surf Experience 

sounds like a 1970s rock band. Parko, as he  

is afectionately known, grew up in the 

district, went to school at Palm Beach 

Currumbin State High School, was mentored 

after school by local surfng heroes such as 

Mark Occhilupo and now raises three young 

children on these shores. The morning he 

arrives at Halcyon House to surf, he’s just 

dropped of his two daughters, aged 11 and 

seven, at school. The eldest is already taking 

after Dad and discovering the “addictive 

thrill” of surfng. As they say, there’s obviously 

something in the water.

There’s not much swell and the waves are 

small but both surfers paddle out. Parkinson 

takes the frst wave, allowing Tony to watch. 

“He’s the supreme stylist,” says Tony. “Some 

surfers push it really hard and their style  

is ugly but Joel has to be the smoothest surfer 

on the planet.” Over the course of the hour, 

Tony is impressed by Parkinson’s ability  

to “really carve” even a very small wave.  

“As someone to learn from, he has such an 

easy, gentle manner and a way of imparting 

information without any ego or dogma.”
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Cabarita Beach:  

A playful right-

hander that’s  

ideal for beginner 

surfers to advanced 

and suitable for 

both long- and 

shortboard riders.  

A good all-rounder. 

Hastings Point:  

For experienced 

surfers mostly as 

the break can hold 

big waves and there 

are jagged rocks to 

negotiate. Can be 

dangerous because 

there’s a lot of water 

moving around and 

a strong current. 

Kirra: When it’s “on”, 

Kirra is considered 

the best surf  

break on the coast. 

Big swells make it 

suitable only for  

fit surfers as  

there is a lot of 

paddling. Millions  

of cubic metres of 

sand pumped out  

of the Tweed River 

almost ruined  

the banks but the 

barrels are back. 

Expect crowds.

Snapper Rocks:  

This right-hand 

point break boasts 

Superbank – one  

of the longest,  

most consistent  

and accessible 

The best surf breaks, from  
Coolangatta to Byron Bay

JUST SWELL

Parkinson ofers advice to anyone thinking 

of tackling the district’s beaches, which vary 

in suitability: “Unless you’re ocean-savvy, you 

should think about having a lesson. You’ll learn 

the basics and get better so much quicker. A lot 

of it is about knowing where to be in the ocean.”

Like all surfers, Parkinson is cagey  
about giving away all of his favourite coastal 

breaks. His advice is to “just pull up” along any 

one of the dozens of unmarked access tracks 

that lead to the beaches. “There’s usually  
no-one on the beach and when the waves  
are good, you’ve got them all to yourself.  
The tracks are goldmines.”

As for me, I’m just happy to leave it to the 

surfers – lounging, instead, by the pool with  
a glass of Prosecco. 

waves in the world, 

which can carry 

riders more than  

one kilometre.  

It’s very crowded, 

making board 

collisions the  

main danger.

Duranbah: “D-bah” 

lies on the border  

of Queensland and 

NSW. It’s a punchy 

beach break with 

power as the  

waves pour into  

the compressed 

beach between the 

Tweed River seawall 

and Lovers Rock, 

creating throaty 

barrels. This busy 

break has hosted 

major surfing events.

The Pass: A long 

right-hander that’s 

very popular with 

Mal riders. Located 

right in the middle of 

town in Byron Bay, 

it’s very accessible, 

suitable for all skill 

levels and therefore 

tends to be packed. 

Lennox Head:  

This right-hand 

point break is one  

for experienced 

surfers – definitely 

no novices. Board  

riders need to jump 

off the rocks in  

a big swell so it can  

be treacherous. But 

the fast, long, hollow 

wave is worth it.  

Rooms with a view: Halcyon’s whitewashed 

minimalism is set against tropical pandanus 

trees and an ocean vista

Want to explore the nearby Gold Coast? Find 

our City Guide at travelinsider.qantas.com.au. 
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 O N E 

P E R F E C T 

D A Y

V I

E N

N AThe Neoclassical-style 

Theseus Temple in 

Vienna’s Volksgarten 

(people’s garden)
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Vienna, Europe’s most musical of cities, owes its enduring reputation as a cultural 
powerhouse to its harmonious mix of contemporary oferings and grand 

traditions. Tuned in to art, fashion, food and music, Tony Magnusson conducts 
his way through an enriching 24 hours in the Austrian capital.  

PH OTO GR A PH Y BY

M A R I O N V I CE N TA PAY R
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0 7: 3 0 
Hire a Citybike (citybikewien.at) 

from its Kärntner Ring or 

Opernring docking stations. Both are close  

to the Vienna State Opera and you can pay 

the minimal fee by credit card. Follow the 

5.3-kilometre-long Ringstrasse – the city’s 

tree-lined boulevard that circles the Innere 

Stadt. The street is celebrating its 150th 

anniversary this year with numerous events, 

including Viennale – the Vienna International 

Film Festival (October 22-November 5). 

Along the way you’ll take in some of Vienna’s 

most photogenic buildings: the Hofburg 

Palace, the huge, Greek-temple-inspired 

Austrian Parliament Building (it’s about  

the size of two football felds), the Gothic 

Revival beauty of the Rathaus (town hall) 

and architect Otto Wagner’s Austrian Postal 

Savings Bank, regarded as an important 

example of early modern architecture.  

You’ll also pass a handful of Vienna’s 280 

imperial gardens and parks, including the 

Volksgarten opposite the Austrian Parliament 

Building; the Burggarten with its statue of 

Mozart; and the city’s oldest public park, the 

Stadtpark, which has meadows and a pond. 

Arrive back where you started or, if you  

take a detour, return your bike to one of  

120 docking stations around the city.

0 8 : 3 0 
From the Vienna State Opera, 

walk a short distance to Brasserie  

& Bakery (Führichgasse 10) – a Sir Terence 

Conran-designed café-restaurant attached  

to boutique hotel The Guest House 

(theguesthouse.at) – for eggs Amélie (crisp 

toast with vegetables, poached egg, 

artichokes and hollandaise), specialty Naber 

cofee and a selection of bread and pastries 

baked in a wood-burning oven. After a 

healthier start to the day? There’s porridge 

or gluten-free muesli and a menu of 

vitamin-rich smoothies. As popular with 

locals as it is with hotel guests, it’s a smartly 

appointed afair ofering brisk service and 

views across the triangular public space of 

Helmut Zilk-Platz to the Albertina museum. 

Sitting pretty at No. 1 on Mercer’s Quality of Living Rankings for 2015, Vienna  
is green and clean, with about half of its 415 square kilometres given over to woods, 
grasslands, parks and gardens, not to mention 1200 kilometres of cycling paths. 
As such, its horseshoe-shaped Innere Stadt (Old Town) and adjacent neighbourhoods 
are best explored on foot or two wheels, although the excellent public transport 
system is easy to navigate, too. Mixing tradition with innovation, it’s a city in which 
forward-looking creative types fourish against a historic backdrop of Baroque, 
Biedermeier and Jugendstil infuences. No longer just for the waltz-and-torte brigade, 
this is a must-visit metropolis for all who recognise that culture is king. 

1 0 : 0 0 
Overwhelmed by the number  

(and size) of museums in Vienna? 

Try the Albertina (albertina.at) – it’s diverse, 

large and when culture fatigue beckons, 

there’s an excellent on-site café, DO & CO. 

Once a residential palace of the all-powerful 

Habsburgs, who ruled their vast empire from 

Vienna for more than 600 years, the Albertina 

is home to an unrivalled collection of graphic 

works from the late Middle Ages to now. 

Currently on show is Edvard Munch: Love, 

Death and Loneliness (until January 2016), 

Clockwise from above: the Austrian Parliament 

Building wouldn’t look out of place in Athens;  

the Albertina houses one of the world’s largest 

collection of prints; Vienna is bike-friendly
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The 1.5km-long Naschmarkt (above) has traded 

its eclectic wares since the 16th century; the 

gilt-domed Secession Building exhibition hall

an exhibition devoted to the melancholic 

Norwegian artist’s experiments in 

printmaking, including lithographs of  

The Scream and Madonna. Also on display  

is Black & White (until January 2016) –  

an exhibition of photographs by Brassaï, 

Robert Frank and Lisette Model – and  

Monet to Picasso, a permanent exhibition  

of paintings by Pierre-Auguste Renoir, Paul 

Cézanne, Henri Matisse and Francis Bacon. 

1 2 : 0 0 
Head down Operngasse, cross the 

Ringstrasse and keep going until 

you spy the gold-domed Secession Building 

(secession.at) to your right, opened in 1898 

as an exhibition pavilion for the eponymous 

artistic movement led by Gustav Klimt.  

The geometric, temple-like building with its 

golden laurel leaves and three gorgon masks 

makes for a fabulous photo op, especially 

when the dome is gleaming in the sunlight.  

If you feel like it, pay to step inside and  

view Klimt’s Beethoven Frieze. A three-wall 

cycle based on Wagner’s interpretation of 

Beethoven’s Symphony No. 9, it is regarded  

as one of the painter’s most signifcant works.  

1 2 : 3 0 
Leaving the Secession Building, 

turn right and you’ll see the 

beginning of a food market. Occupying  

a long, narrow strip of land between  

Linke Wienzeile and Rechte Wienzeile,  

a major artery out of town, Naschmarkt 

(wienernaschmarkt.eu) consists of about  

120 stalls and restaurants. From Turkish  

to Russian, Indian spices to Mediterranean 

antipasti, it’s a fragrant journey around the 

world, with many of the vendors handing out 

tidbits as an enticement. Sample away then 

fnd Schleifmühlgasse of Rechte Wienzeile 

and make for the café Vollpension at No. 16 

(vollpense.at). Part intergenerational social 

enterprise, part damn fne eatery, Vollpension 

(full pension) is a pop-up that has now  

found a permanent home in the cool, indie 

Freihausviertel district. Here, amid self-

consciously kitsch furniture and artwork 

hung in the French salon style, a battalion of 

Viennese grandmas cooks up pastries, cakes 

and hot meals for a crowd of mostly young 

diners while hipsters make the cofee and 

serve your food. Order the roast pork with 

dumplings and sauerkraut then choose one 

of the nannas’ special cakes to accompany 

your mélange (Vienna’s answer to the 

cappuccino). The idea behind the venture  

is to encourage young and old to connect  

and with home-cooked food this good, it’s  

no hard task. 

1 3 : 3 0 
Time to explore the streets of 

Freihausviertel, an area sprinkled 

with independent boutiques, antique shops, 

design stores, art galleries, restaurants and 

bars. Turn right onto Margaretenstrasse and 

browse both sides, looking out for: Samstag 

(No. 46; samstag-shop.com) for bold and 

eccentric womenswear and menswear  

by mostly European designers, including 

Vienna’s own House of the Very Island’s; 

Unikatessen (No. 45; unikatessen.at)  

for new and vintage womenswear with 

covetable accessories; and Feinedinge  

(No. 35; feinedinge.at) for locally made, 

contemporary porcelain dinnerware and 

vases in delicate hues of apricot and violet. 

Back on Schleifmühlgasse at No. 6, Gabarage 

(gabarage.at) upcycles residual and waste 

materials into bags, furniture, lighting and 

accessories in a cool and thoughtful way.  

1 4 : 3 0 
Go back to Naschmarkt, fnd 

Getreidemarkt next to the 

Secession Building and head north-west  

to Museumsplatz. Turn left into the 

Museumsquartier (mqw.at), where you  

will fnd the Leopold Museum (think Egon 

Schiele, Gustav Klimt et al.; leopoldmuseum.

org) and Mumok (Vienna’s modern art 

museum; mumok.at). Cross diagonally and, 

next to the ark-like Mumok building, clad in 

grey basalt lava, there’s a stairway. Follow  

it up and out of the complex to Breite Gasse. 

Welcome to Neubau, a shopping precinct 

popular with fashion designers and other 

creatives. Streets worth exploring include 

Lindengasse and Siebensterngasse and those 

running between. After a serious fashion 
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(October 10 and 11 at 7.30pm). Over at the 

Wiener Konzerthaus, Australia’s own Simone 

Young conducts the Wiener Symphoniker  

in a program of Schwertsik and Liszt, with 

Canadian pianist Louis Lortie (October 24  

at 3.30pm, and 25 at 7.30pm). Meanwhile, 

opera bufs can choose from eight Vienna 

State Opera productions this month, including 

Tchaikovsky’s Eugene Onegin with Russian 

superstar soprano Anna Netrebko as Tatiana 

on October 25 and 28, and November 2 and 

5. Book ahead to ensure a seat.

2 2 : 0 0 
Conclude your Viennese  

sojourn with a late-night supper 

at Gigerl (Rauhensteingasse 3, entry at 

Blumenstockgasse 2; gigerl.at), a rustic wine 

tavern a little of the tourist path in the centre 

of town. The Styrian free-range roast chicken 

with potato salad is simple and superb.  

Mind you, given you’re in Vienna, it might 

have to be the Wiener schnitzel with parsley 

potatoes and cranberries. And for a nightcap?  

Wander back to Stephansplatz, taking in  

the Stephansdom (St Stephan’s Cathedral), 

then fnd the Loos American Bar (Kärntner 

Durchgang 10; loosbar.at). Designed by 

proto-modernist Austrian architect Adolf 

Loos in 1908, it’s a small but perfectly formed 

space boasting green leather banquettes,  

a cofered mahogany ceiling, onyx wall tiles 

and a marble chequerboard foor. Orson 

Welles drank here. And so can you.  

For five hotel options in Vienna,  

head to travelinsider.qantas.com.au.

V IE
Qantas and partner  

airlines offer flights to 

Vienna from Australia. 

qantas.com

F L I G H T  P A T H

purchase? Go to Park (Mondscheingasse 20, 

of Siebensterngasse; park.co.at), a multi-

brand boutique carrying investment-price 

pieces by Acne Studios, Ann Demeulemeester, 

Haider Ackermann, Maison Margiela and 

Viennese fashion star Petar Petrov.  

1 6 : 0 0 
After all that, you deserve to sit 

down and indulge. Catch a tram 

for €2.30 ($3.50) – from the coins-only ticket 

machine on board – back to the Ringstrasse 

then walk across the Volksgarten park and 

through the Hofburg, cross Michaelerplatz 

and fnd Demel (demel.at) on Kohlmarkt  

14. This court bakery and cofee salon  

dates back to 1786 and, in the 19th century, 

Empress Elisabeth (“Sisi”) was a sucker  

for its violet ice-cream. Watch master 

confectioners and bakers practising their 

precise craft in the glass-walled kitchen 

while you indulge in a wedge of Demel  

torte (walnut and chocolate cake glazed  

with milk chocolate and candied violets)  

or marmorgugelhupf (marble cake with 

chocolate). To drink? Make it an einspänner 

(double espresso with whipped cream).  

1 7 : 0 0 
Around this time – and depending 

on what day it is – you may want to 

locate Burg Kino (burgkino.at) at Opernring 

19 and settle down for a screening of Carol 

Reed’s classic noir The Third Man (1949), 

shot and set in beleaguered postwar Vienna 

and starring a shifty-looking Orson Welles  

as black-market maestro Harry Lime. The 

cinema shows the flm three to four times  

a week in the original English. There’s also  

a small museum (3mpc.net) devoted to the 

flm at Pressgasse 25, open Saturdays from 

2pm to 6pm, as well as The Third Man tours 

that traverse the Vienna sewer, where part  

of the flm was shot, among other locations. 

1 9 : 0 0 
If noir isn’t your thing, then you’ve 

had a couple of hours to cool your 

heels and freshen up before seeing a concert 

in a city defned by music; Vivaldi, Beethoven, 

Mozart and Mahler all lived here at some 

point. Head to the Wiener Musikverein 

(Musikvereinsplatz 1; musikverein.at) or 

Wiener Konzerthaus (Lothringerstrasse 20; 

konzerthaus.at), or take in a performance  

at the Vienna State Opera (Opernring 2; 

wiener-staatsoper.at). This month at the 

Musikverein, Italian conductor Riccardo 

Chailly leads the Leipzig Gewandhaus 

Orchestra and German violinist Christian 

Tetzlaf in a program of Mozart and Strauss 

(October 5, 7 and 8 at 7.30pm) and period-

instrument ensemble Concentus Musicus 

Wien performs Beethoven’s Symphony No. 7 

and Symphony No. 8 under the baton of 

Austrian conductor Nikolaus Harnoncourt 

Hofburg Palace: a seat of government since 1279 Demel’s ornate interior houses elaborate treats  Outside architectural gem Loos American Bar
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