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Words Jo Abbie  PhotograPhy NoAh Webb

As the 34th America’s Cup finals series launches in  
san Francisco this month, sailing aficionados will find much  

to do between races, checking out Northern Californian  
fusion cuisine, bar-hopping and high-end shopping.

Dock  of the bay
San Francisco bay is such an idyllic backdrop for a 

sailing event it’s surprising it hasn’t hosted the 
America’s Cup sooner. the bay offers a natural 
sailing arena and the proximity of the action to the 
shoreline means memorable vantage points. 

even onlookers with only a casual interest in 
yacht racing will enjoy the spectacle. For the first time in the event’s 
history, the race will take place close to the shore. the course begins 
at marina Green, with the iconic Golden Gate bridge as a backdrop, 
then races past Alcatraz, Fisherman’s Wharf and pier 39, with the 
finish line outside America’s Cup park at pier 27/29. 

the 34th America’s Cup finals series begins on september 7. 
Leading up to it is the Youth America’s Cup (september 1-4). 

more than 16 million visitors a year experience san Francisco’s 
scenic attractions and multitude of dining, shopping and cultural 
venues – and organisers expect the Cup to attract two million more. 

Additional infrastructure was required to accommodate the event 
and one of the biggest legacies will be the new James r Herman 
Cruise terminal at pier 27. Constructed to function as the America’s 
Cup park venue for this year’s races, it will be repurposed afterwards 
as a cruise ship terminal.

there’s plenty of great shopping in san Francisco. Union square 
and the Westfield san Francisco Centre are ideal for designer  
boutiques and high-end department stores. many Cup patrons will 
visit the marina district’s Cow Hollow/Union street shopping stretch 
(between Gough and steiner streets). Just a few blocks over, in upper 
pacific Heights, is the Fillmore street district, featuring a great mix 
of sleek beauty, fashion and homewares retailers.

the official Cup venues – the park and the Village – will prove 
magnetic over the summer racing series, but the entire city is sure 
to be buzzing. Here’s the latest on where to stay, eat, drink, play, shop 
— and where to watch one of the world’s great yacht races.  

Golden Gate Bridge,  
San Francisco Bay
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WheRe To WATCh
America’s Cup park 
With views of the finish line at  
Pier 27/29, this is the newest  
free public access park along  
San Francisco’s Embarcadero. 
Inside the park is the America’s 
Cup Pavilion, a 9000-seat 
amphitheatre constructed 
specifically for the event, hosting 
concerts, comedy shows, family 
entertainment, exhibitions and  
live race commentary on a large 
video screen. Some of the finest 
super-yachts in the world will be 
berthed here during the Cup. 
There are many dining options  
and retail opportunities (including 
the Puma Yard and Louis Vuitton 
Cup store). America’s Cup Park 
also features a pop-up bar with 
cocktails from acclaimed local 
mixologist Scott Beattie, wine  
bar, beer garden and cafe. 

eAT 
bar Agricole
355 11th Street.  
(415) 355 9400. baragricole.com
This popular South of Market 
(SoMa) eatery boasts a beautiful 
setting and one of the most 
advanced cocktail programs in 
town. House-made bitters add  
a unique touch to many of the 
drinks such as the Planter’s Punch, 

and rare American whiskey 
varieties and a Deep South-
inspired cocktail menu.

parallel 37 
Ritz-Carlton San Francisco,  
600 Stockton Street.  
(415) 773 6168. parallel37sf.com
Chef Michael Rotondo has been 
reaping praise since he arrived  
at this revamped restaurant in 
January. Diners can expect refined 
dishes brimming with what the 
chef dubs “hyper-seasonal” 
ingredients, such as seared 
octopus with Jerusalem artichoke, 
Skyhawk olive oil and crisp  
garlic, or Bruins farms heirloom 
tomatoes with crisp duck confit    

America’s Cup Village 
The village at Marina Green offers 
free access and paid-seating 
options for visitors. The main 
focus of this venue is bleacher 
seating for 6500 fans lining the 
shore, within shouting distance  
of the Cup course. There are  
many other waterfront and 
on-water viewing options, and 
tickets available for spectators 
(details at americascup.com). 

a blend of white agricole, lime, 
grenadine, grapefruit and bitters.

Hard Water 
Pier 3, The Embarcadero.  
(415) 392 3021. hardwaterbar.com
San Francisco chef and 
restaurateur Charles Phan (of The 
Slanted Door fame) deviates from 
his acclaimed modern Vietnamese 
cuisine at his newest venture. He 
offers a contemporary take on 
classic Southern American fare, 
adding a touch of New Orleans to 
San Francisco dining with dishes 
such as seafood gumbo, fried 
chicken and baked oysters (there’s 
also a raw bar for purists). There is 
a selection of more than 100 old C
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America’s Cup 
Park; pintxos at 
Coqueta (right) 
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and aged balsamic vinegar. 
Talented young pastry chef 
Andrea Correa honed her dessert 
skills in kitchens such as Spain’s  
El Bulli and Charlie Trotter’s in 
Chicago. Try the drink pairings 
with the tasting menu – innovative 
matches such as chicken, cumquat 
and edible flowers paired with a 
refreshing ale.  

benu 
22 Hawthorne Street.  
(415) 685 4860. benusf.com
This may be the relative new kid 
on the block in fine dining, but 
since opening in 2010, Benu has 
won high praise. It’s not surprising, 
given the pedigree of chef/owner 
Corey Lee, who has spent 15 years 

working at some of the finest 
restaurants in the world, including 
seven three-star Michelin 
restaurants. Prior to Benu, he  
was the chef de cuisine at The 
French Laundry. Expect modern, 
adventurous dishes such as 
monkfish liver with plum, fennel 
and brioche; or chicken velvet 
with black moss, dried scallop  
and chrysanthemum. 

Gary Danko 
800 North Point Street.  
(415) 749 2060. garydanko.com 
This multi award-winning, 
Michelin-starred restaurant is a 
constant on the San Francisco 
dining scene. Its reputation and 
Fisherman’s Wharf location make 

Clockwise from above:  
Hard Water; octopus, 
smoked sunchoke  
(Jerusalem artichoke)  
and breakfast radish at 
Parallel 37; Bar Agricole

reservations highly sought- 
after. Cuisine is sophisticated, 
contemporary and amazing 
enough to distract from the 
spectacular views. Signature  
menu items such as roast lobster, 
foie gras and lamb loin are served 
year-round, accompanied by 
seasonal side dishes. 
 
Coqueta 
Pier 5, The Embarcadero.  
(415) 704 8866. coquetasf.com
Another chef/restaurateur departs 
from his usual fare and earns rave 
reviews. This time it’s Michael 
Chiarello. Locally renowned for his 
Italian-style wine-country eateries 
(such as Bottega in Napa Valley’s 
Yountville), this new venture 

features Spanish cuisine with  
a Northern Californian flair. An  
array of small plates (try the olive 
oil-poached Gulf prawns flavoured 
with black garlic and chilli) and 
signature paella form this winning 
combination. The eatery’s popular 
cocktail bar, Bar 5, has also won 
much acclaim for its Spanish-
influenced cocktail list, which 
features house-made tonics, 
unique twists on sangria, and 
plenty of sherry.

DRiNK 
trick Dog 
3010 20th Street. (415) 471 2999. 
trickdogbar.com
The super-hip Mission district 
hosts what is widely considered   
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to be the best cocktail bar in the 
city. Trick Dog is the long-awaited 
outpost of a trio of acclaimed 
cocktail consultants who dub 
themselves “the Bon Vivants”.  
It has even won a three-star 
review from feared San Francisco 
restaurant critic Michael Bauer  
– a first for a bar. The inventive 
cocktail menu is a record album 
cover, with drinks taking their 
names from different songs. 
Discover your favourite tune  
with creations such as I Am I  
Said, a blend of sherry, curacao, 
genever, lemon and menthol.

Comstock saloon 
155 Columbus Avenue. (415)  
617 0071. comstocksaloon.com
More “old San Francisco” than 
urban cocktail scenester, this 
North Beach bar occupies a 
historic space that has served  
as a watering hole since 1907. 
Decor is heavy on the antiques, 
such as old-time ceiling fans, a  
jazz quartet is usually perched  
on the balcony and classic 
cocktails such as the Manhattan 
and Negroni rule the roost. For  
a more San Francisco drink, try  
the tart Pisco Punch. 

ShoP
Cielo
2225 Fillmore Street.  
(415) 776 0641. cielo-boutique.com
San Francisco streets are filled 
with high-end designer boutiques 
lined with attire so artful it should 
be in a glass case. Boutiques with 
high-end style and down-to-earth 
service are rare. This gem has 
friendly, approachable salespeople 
who know their designers. The 
racks are filled with a clever mix  
of pieces from some of the Paris 
runway’s best collections, 
including Rick Owens, Dries Van 
Noten and Yohji Yamamoto.

Louis Vuitton  
Union square
233 Geary Street.  
(415) 391 6200. louisvuitton.com
The America’s Cup Park offers 
wares from this major Cup 
sponsor, but the Louis Vuitton 
flagship store in union Square is 
worth a visit for its exclusive new 
Haute Maroquinerie salon. LV 
aficionados can commission a 
bespoke carry-all, choosing from 
an array of leathers, exotic skins, 
precious metals, lining fabrics, 
stitching patterns, and handbag 
prototypes that present a dizzying 
80,000 possible combinations. 

Aesop
2450 Fillmore Street.  
(415) 775 1837. aesop.com/usa
Australian skincare favourite 
Aesop opened here last year. 
Browse its always-striking store 
design and displays, and pick up 
some travel skincare essentials. 
The Aesop San Francisco A To Z 
guide tips stylish things to see and 
do; the company aesthetic assures 
impeccable recommendations. 

marc by marc Jacobs 
2142 Fillmore Street. 
(415) 447 9322. marcjacobs.com
Clothing and accessories for  
men, women and children from  
the designer’s diffusion line are 
branded with his streetwise 
aesthetic. Great for a stylish 
canvas bag more jet-set chic than 
tourist tat, when the shopping 
haul starts to overwhelm.  

Clockwise from 
right: chicken  
velvet, black moss, 
dried scallop and 
chrysanthemum at 
Benu; its chef/owner 
Corey Lee; Aesop
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 For airfares and holiday 
packages to California call 
Qantas Holidays on 1300  
735 542 or visit qantas.com/
holidaysaustralianway PH
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Jonathan Adler 
2133 Fillmore Street. (415)  
563 9500. jonathanadler.com
Mid-century design gets a hefty 
dose of whimsy from homewares 
guru Jonathan Adler. This flagship 
store features an array of home 
decor and tableware items 
reflecting his irrepressible Happy 
Chic design ethos. Wares include 
his often cheeky pottery and 
embroidered pillows.

elizabeth Charles
2056 Fillmore Street. (415)  
440 2100. elizabeth-charles.com
This is the eponymous store  
of an Australian fashion maven.  
The boutique once boasted only 
designers from Australia and New 
Zealand, and while it still features 
some Southern Hemisphere 
labels, it has expanded to include 
global heavyweights such as 
popular Parisian designers Isabel 
Marant and Vanessa Bruno.

See & Do
exploratorium 
Pier 15. (415) 528 4444. 
exploratorium.edu
With its new waterfront home, 
this interactive science museum is 

at the heart of the racing action, 
just past the finish line. Visitors of 
all ages will be thrilled by more 
than 600 hands-on exhibits, while 
the Bay Observatory’s expansive 
windows and almost 360-degree 
views offer a good vantage point.  

the Walt Disney  
Family museum 
104 Montgomery Street,  
The Presidio. (415) 345 6800. 
waltdisney.org
Forget the crowds, clamour and 
rollercoasters of Disney theme 
parks. This museum, the brainchild 
of Walt Disney’s eldest daughter, 
Diane Disney-Miller, showcases his 
legacy and creations. Definitely 
more museum than amusement 
park, it uses the latest technology 
and interactive exhibits to 
showcase his storytelling life.

Stay 
Inn at the presidio 
42 Moraga Avenue. (415)  
800 7356. innatthepresidio.com
The first hotel to open in San 
Francisco’s historic Presidio,  
the inn has earned high praise, 
including a mention in the first 
Louis Vuitton San Francisco City 

Guide 2013, which dubbed it  
an architectural gem, “simply 
decorated in the best of taste”. 
The 1903 Georgian Revival-style 
building, restored to the tune  
of more than $uS10m ($10.8m),  
has modern comforts, but is 
decorated with a sense of history. 
Adding to the three-storey, 
22-room capacity of the main 
building, the inn has opened 
Funston House, a Victorian-style 
home with four guestrooms. Its 
unique location can’t be beaten. 
From $uS215 ($233).

Hotel Vitale
8 Mission Street. 
(415) 278 3700. hotelvitale.com
Modern luxury and contemporary 
offerings (daily rooftop yoga 
classes) make this a great spot for 
travellers who prefer understated 
sophistication. Enjoy the romantic 
evening vistas of the beautifully lit 
bridges from the bay-view rooms. 
From $uS599 ($649). 

the ritz-Carlton 
600 Stockton Street,  
San Francisco. (415) 296 7465. 
ritzcarlton.com
This classic luxury hotel atop  

San Francisco’s Nob Hill offers 
grandeur throughout, from the 
Presidential Suite (which boasts  
a rarity in this city – a private 
366sq m balcony) through to  
the Superior rooms. Club Level 
accommodation includes access 
to impressive amenities plus 
Champagne and caviar. Its Parallel 
37 restaurant is a foodie favourite. 
From $uS515 ($558).

Fairmont Heritage 
place, Ghirardelli 
square
900 North Point Street.  
(415) 268 9900. fairmont.com
With its enviable location, this 
residential-style, all-suite luxury 
hotel is a popular resting place for 
the sailing crowd. The building is 
the cornerstone of Ghirardelli 
Square, the renowned chocolate 
factory, and boasts incredible 
views of the waterfront, notably 
the America’s Cup course. From 
$uS1299 ($1407).  
See America's Cup story, p146.
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