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Bats depart Deer Cave in Gunung Mulu National Park, Sarawak, on their nightly forage



A tale of two cities
As Qantas launches direct flights between Perth and London, we uncover the cities’ best-kept secrets.



ILLUSTR ATIONS BY JAMES GULLIVER HANCOCK
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Perth

Don’t forget your swimmers and sunscreen 
– Perth is best experienced outdoors.  
While locals will gladly tell you the city  
has more hours of sunshine annually than 
any other Australian capital, they’re a little 
reluctant to divulge their favourite spots 
(West Australians are protective of their 
patch of paradise). Fortunately, the days are 
long and Perth’s treasures are plenty, from 
secret stretches of white-sand beaches – 
perfect for watching impossibly photogenic 
sunsets – to passionate vignerons living 
and working in beautiful wine regions just 
outside the city.

STORY BY MAX VEENHUYZEN

IL LIDO
Cottesloe’s seaside cantina 

and wine bar (illido.com.au) 

pumps from breakfast until 

late but to witness it at its 

best, go at noon and snag an 

outdoor table. The towering 

Norfolk Island pines, views of 

the ocean and red gingham 

tablecloths equal relaxed 

lunching of the highest order. 

Roberto Zampogna’s cooking 

is as punchy as it is accessible. 

The clams strewn with shallots 

and prosciutto lardons is  

Eat & drink

a reliable go-to while the  

daily arancini comes with  

(optional) matched wine.

MILLBROOK WINERY
An hour from the CBD by  

car, this model cellar-door 

restaurant (millbrook.wine)  

is far enough away to feel like 

an escape yet close enough  

to be in daytrip territory. The 

picturesque tree line and lake 

make excellent social media 

fodder but the focus quickly 

shifts to what’s on your plate: 

a reflection of the heirloom 

produce picked that morning 

from Millbrook’s sprawling 

organic kitchen garden.

WILDFLOWER
Perched atop the historic 

State Buildings, Wildflower 

(wildflowerperth.com) is a 

fitting showpiece for one of 

Australia’s great hotels, Como 

The Treasury. The restaurant 

celebrates Western Australia, 

from the focus on native 

ingredients – such as blue 

swimmer crab paired with 

finger lime and a eucalyptus 

granita – to a menu inspired 

by the six seasons of the 

Indigenous Nyoongar calendar.

MANDOON ESTATE
It’s home to some of the Swan 

Valley’s oldest vines but this 

manicured, postcard-perfect 

property has no intention of 

living in the past. Comprising S
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Enjoy fresh-baked fare 

at Bread in Common 

(above) or artful dishes 

such as organic beetroot 

cooked in jarrah ash at 

Wildflower (below)
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Do

TASTE THE NORTH
There was a time when 

inner-city Northbridge was 

strictly the realm of nonnas  

by day and rowdy clubbers 

after dark. Today, the vibrant 

neighbourhood – in particular, 

its myriad food options – 

attracts a cosmopolitan mix. 

The frozen treats at new- 

wave gelateria Chicho Gelato 

(chichogelato.com) draw 

crowds day and night, while 

Shadow (shadowwinebar.

com.au), the Alex Hotel’s  

wine bar and European 

restaurant, is equally popular. 

(Its weekend brunch is at once 

grown-up and plenty of fun.) 

For something casual, consider 

Francoforte Spaghetti  

Bar (4/189 William Street, 

Northbridge; 08 9227 9289),  

a BYO, no-reservations pasta 

place that’s busy every night 

of the week.

HIT THE COAST
Cottesloe Beach is one of 

Western Australia’s prettiest 

stretches of coast. Maximise 

your time here by staying in 

one of the 13 rooms at the Art 

Deco-style Cottesloe Beach 

Hotel (cottesloebeachhotel.

com.au). It’s an ideal home 

base from which to embrace 

– even temporarily – that 

sun-kissed, beachy lifestyle.

PLATE UP THE STATE
Not all farmers’ markets 

consist solely of primary 

producers selling their wares. 

The buzzing Saturday 

Farmers Market on Manning 

(farmersmarketonmanning.

com.au) gets the balance 

right between farmers and 

a cellar door, fine-dining 

restaurant, brewpub and  

new boutique hotel, Mandoon 

Estate (mandoonestate. 

com.au) is a modern operation 

bringing vim to Western 

Australia’s oldest wine region.

BREAD IN COMMON
A noisy, mess-hall-style dining 

room inside a converted 

warehouse. Woodfired ovens 

named Hansel and Gretel.  

This bakery-restaurant 

(breadincommon.com.au) 

distils Fremantle’s charming 

boho spirit into a versatile  

and user-friendly package. 

Executive chef Scott 

Brannigan transforms peak 

ingredients into satisfying 

share plates, such as sweet 

corn enlivened with avocado 

and jalapeño. The dishes 

partner nicely with the famous 

house-baked breads and the 

thoughtful drinks list.

food stalls, plus it’s only about 

15 minutes from the CBD. 

Stock up on Cambray Cheese 

(cambraysheepcheese.com.au) 

and farmer-direct seasonal 

treats like white asparagus 

from the Bickley Valley 

(bickleyvalleyasparagus.com).

STEP IT UP
What’s tough, about 250 steps 

long and the best way to 

explore Perth’s green lungs? 

Jacob’s Ladder, a staircase 

that connects Kings Park  

with the Swan River below, 

attracts local fitness fans, 

who race up and down its 

steep incline. It’s one way to 

go sightseeing and stay on 

top of your exercise routine.

DRINK IN THE VIEW
Trigg is a seaside community 

and beach beloved of locals. 

Here’s a great way to start 

the day: fill your KeepCup at 

cult café Yelo (yelocornerstore.

com.au) then walk across 

West Coast Drive and take  

a seat overlooking the Indian 

Ocean. Voilà! Magic views of 

the waves rolling in to go with 

your flat white.

Kings Park & Botanic Garden is one of the world’s largest inner-city parks
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Shh...

HEAD FOR THE HILLS
Everyone’s heard of the 

Margaret River wine region. 

But the Perth Hills? Now that’s 

a revelation. Just a 45-minute 

drive east of the CBD, the 

area is notable for its diversity 

of wine styles, microclimates 

and terroirs. At Fairbrossen 

(fairbrossen.com.au), Matt 

Bowness crafts adventurous 

drops using grapes grown on 

the estate and elsewhere in 

Western Australia, while the 

winemakers at Myattsfield 

(myattsfield.com.au) focus  

on Spanish and Portuguese 

varieties. A little further  

north, the Swan Valley (swan 

valleywinemakers.com.au)  

is another destination not  

to be missed. The warm- 

climate area is the state’s 

oldest wine region and has  

a reputation for producing 

plush, generously flavoured 

drops. Verdelho, shiraz and 

fortified wines are regional 

strengths. The Kosovich 

family is among the valley’s 

winemaking pioneers and 

third-generation winemaker 

Arch oversees day-to-day 

operations at John Kosovich 

Wines (johnkosovichwines.

com.au). Lamont’s (lamonts.

com.au) is also a family name 

synonymous with the region.

JOIN THE ’ROOS
Watch a film with kangaroos... 

plus a million stars of the 

celestial, rather than celebrity, 

kind. Running from November 

to April, Kookaburra Outdoor 

Cinema (kookaburracinema.

com.au) at Mundaring Weir 

– just over 45 minutes from 

the CBD – presents movies  

in a state forest, where the 

local fauna and flora is as big 

an attraction as what’s on 

screen. For the adventurous, 

overnight camping is available 

Perth

at nearby Perth Hills 

Discovery Centre  

(parks.dpaw.wa.gov.au).

TACKLE A CONTI
Like the muffulettas of  

New Orleans and the hoagies 

of Philadelphia, Perth has  

its own Italian sandwich:  

the continental roll, or “conti”. 

Beloved deli The Re Store  

was pivotal in popularising  

the roll and its outposts in 

Northbridge (72 Lake Street; 

08 9328 1877) and Leederville 

(231 Oxford Street; 08 9444 

9644) still make benchmark 

versions for the lunch crowd.

DIVE FOR ABALONE
Abalone fishing has a very 

short season – your window  

of opportunity is just an hour 

long on a handful of Saturdays 

from December to March – 

but seafood-lovers and fishers 

relish the chance to hunt for 

these pricey delicacies. While 

we won’t reveal the specific 

spots where you can find 

abalone, we will let you know 

that you need to go online 

(fish.wa.gov.au) to apply for a 

fishing licence (and to discover 

the designated fishing zones) 

before donning your wetsuit.

FLY IN, FLY OUT
The Margaret River wine 

region is no secret but given  

it’s some 270 kilometres  

from Perth, it’s a long drive  

for a daytrip. Flying, though, 

means less time on the road 

and more time tasting  

vino and enjoying the area’s 

gorgeous scenery. Swan  

River Seaplanes (swanriver 

seaplanes.com.au) offers a 

daytrip package that includes 

hotel pick-up, return seaplane 

flights, winery tours and lunch 

for $795 per person.

Flight path

PER
From 24 March, 

Qantas offers  

direct flights  

from London  

to Perth.  

qantas.com

Visit the Margaret River 

region by seaplane for 

an indulgent day of  

food and wine tasting
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London

Incredibly diverse and crackling with 
energy, London is one of the planet’s most 
enthralling travel destinations. It’s a city of 
palaces and pound shops, parks and pubs, 
where show-stopping modern architecture 
looms above ornate old bridges, glamorous 
stores, museums and ritzy hotels and 
playhouses. Exploring this vast multicultural 
metropolis, you’ll hear everything from  
the Queen’s English to Arabic, Cockney to 
Swahili, as suited cyclists, black cabs and  
big red buses whir past and Tube trains 
rumble deep beneath your feet. Whether 
you’re strolling through the neighbourhoods  
of the rich and famous, browsing market 
stalls in trendy, street-art-speckled districts 
or wining and dining in A-list hangouts, 
London will always keep you coming  
back for more.

Eat & drink

STORY BY STEVE McKENNA

the first overseas iteration  

of Serge et le Phoque, the  

much-vaunted Hong Kong 

establishment. Expect a big 

dose of Gallic flair plus Asian 

and Mediterranean influences, 

with highlights including oyster 

with tosazu and carpaccio  

of wild sea bream with daikon 

and mango.

THE CLOVE CLUB
Set in handsome Shoreditch 

Town Hall, this Michelin-feted 

eatery (thecloveclub.com) 

captures the cool, creative 

vibe of East London, with 

inventive tasting menus 

starring ingredients plucked 

from across the British Isles. 

Beavering away in the blue- 

tiled open kitchen, chefs craft 

dishes such as raw Orkney 

scallop with truffle purée  

CHILTERN FIREHOUSE
Portuguese chef Nuno 

Mendes works his magic at 

this popular celebrity retreat 

(chilternfirehouse.com),  

which occupies a converted 

Victorian fire station in 

well-to-do Marylebone and 

counts princesses Eugenie 

and Beatrice among its recent 

customers. It’s busy all week 

but weekend brunches are 

especially favoured, thanks  

to killer champagne cocktails, 

crab-stuffed doughnuts and 

poached eggs with wasabi-

spiced avocado on toast. 

Afterwards, pop across  

the road to The Monocle  

Cafe (cafe.monocle.com),  

a caffeine-fuelled offshoot  

of the hip magazine.

SERGE ET LE PHOQUE
London isn’t short of luxurious 

boutique hotels and French 

restaurants but this swish 

newcomer at The Mandrake 

hotel (themandrake.com)  

in Fitzrovia stands out – it’s 

Chiltern Firehouse  

(top) attracts a celebrity 

clientele with cult 

dishes such as beetroot 

blunts and crab-stuffed 

doughnuts (above)
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and hot-smoked lamb ribs 

with mint and seaweed  

jelly. The burnt clementine 

sorbet and spiced meringue  

is a standout dessert.

THE HARWOOD ARMS
A cut above your archetypal 

London boozer – it grows  

its own produce on the 

rooftop – this cosy Fulham 

affair close to Chelsea 

Football Club is the English 

capital’s only Michelin-starred 

pub (harwoodarms.com). 

There’s an emphasis on  

game, with fabulous Sunday 

roasts and slow-cooked deer 

shoulder wrapped in bacon.

DANDELYAN
Tucked inside Mondrian 

London at Sea Containers 

(morganshotelgroup.com) on 

the south bank of the Thames, 

Dandelyan is run by the king  

of London’s thriving cocktail 

scene, Ryan Chetiyawardana, 

aka Mr Lyan. Botanically 

inspired drinks such as  

Flower of Five (Belvedere  

Pink Grapefruit, passionfruit 

flower, leather, lemon and 

Bræmble Gin Liqueur) go 

exceedingly well with bar  

bites from nearby Borough 

Market (pulled pork belly,  

crisp kale and charcuterie).

Do

MARVEL AT PICASSO
Until 9 September, London’s 

temple of contemporary art, 

Tate Modern (tate.org.uk), is 

hosting its first solo exhibition 

of Pablo Picasso’s work. 

Picasso 1932 – Love, Fame, 

Tragedy includes the paintings 

Girl Before a Mirror and  

Nude in a Black Armchair 

(both featuring the Spanish 

surrealist’s young mistress, 

Marie-Thérèse Walter). 

Beyond Picasso, there’s ever- 

changing art in the myriad 

galleries spread across this 

renovated power station  

and new 10-storey extension.  

To see Claude Monet’s 

Water-Lilies, go to Level 2  

of the Boiler House.

SLEEP WITH LIONS 
Fancy staying behind when 

the gates shut at ZSL London 

Zoo (zsl.org)? Book one of the 

new family-friendly lodges, 

which are within roaring 

distance of the Asiatic lions, 

and you’ll enjoy a welcome 

glass of prosecco, a zoo tour 

at sunset, a torchlit stroll 

after dark and a morning 

look-around before regular 

visitors arrive. Gorillas, 

giraffes and Humboldt 

penguins are among the zoo’s 

most adorable residents.

GO WEST
Catching a West End show  

is on many London bucket  

lists but you can enhance the 

experience with immersive 

theatre. Bag a VIP jury-box 

seat at Witness for the 

Prosecution and you’ll be in 

line to play a cameo in Agatha 

Christie’s classic crime play, 

which unfolds in the debating 

chamber of a grandiose 

former council building 

(witnesscountyhall.com). 

Secret Cinema (secretcinema.

org) is another fun night out, 

mixing movie screenings with 

interactive performances  

in quirky venues. Back to the 

Future and Moulin Rouge have 

previously had the treatment 

and, although it’s kept hush- 

hush until the last minute, this 

year’s selection is rumoured  

to be Jurassic Park.

HIT THE HEIGHTS
If the weather’s clear, zoom up 

The Shard (the-shard.com), 

Western Europe’s tallest 

building, for eye-popping 

panoramas of London. 

There’s an indoor viewing 

gallery on the 69th level and 

the open-air Skydeck three 

more storeys up. For glorious 

views minus the crowds, pop 

into Gǒng, London’s highest 

bar, on the 52nd floor. For 

afternoon tea and fine dining, 

try Aqua Shard on Level 31.

HUNT FOR TREASURE
No trip to London would be 

complete without fossicking 

at Portobello Road Market 

(portobelloroad.co.uk) but if 

you’ve already done that, hit 

Bermondsey Antiques Market 

instead (bermondseysquare.

net). Held every Friday from 

6am to 2pm, it flaunts vintage 

curios, furniture and fashions 

on Bermondsey Square, a 

10-minute amble south of 

Tower Bridge. Enjoy lunch by 

the square at Lokma Turkish 

Grill & Bar (lokmarestaurant.

com), where you can tuck into 

tasty hot and cold meze.

Serge et le Phoque’s 

octopus with century 

egg, ají amarillo,  

ginger and tobiko

Survey the city and 

landmarks such as 

Tower Bridge (above) 

from The Shard;  

Cecil Beaton’s portrait 

of Picasso with his 

painting Nude, Green 

Leaves and Bust, on 

show at Tate Modern
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GRAB A PADDLE
One of the best ways to 

appreciate London is with  

a paddle. Dodge the busy 

tourist vessels that ply the 

Thames and hop into a kayak 

for a memorable sightseeing 

adventure (kayakinglondon.

com). On the Big Ben by  

Night tour (available from 

September to April), glide 

downriver past the majestic 

Neo-Gothic Houses of 

Parliament, which lights up as 

daylight fades. You can also 

go paddling along London’s 

“hidden” network of rivers  

and canals that served to 

transport goods before the 

rise of modern roads and 

railways and have a new  

lease of life after restoration 

projects. Moo Canoes 

(moocanoes.com) leads trips 

on the spruced-up waterways 

around Queen Elizabeth 

Olympic Park (the site of  

the 2012 London Games), 

while nearby Regent’s Canal 

(londonkayaktours.co.uk) 

offers a window to London 

that few visitors see. 

Threading 14 kilometres 

between the yacht-peppered 

Limehouse Basin in East 

London and idyllic Little 

Venice near Paddington,  

the canal passes a wealth  

of contrasting cityscapes, 

from gritty housing estates 

and lavish mansions to 

graffiti-splattered 

warehouses and serene 

nature reserves alive with 

birdsong. If you’d rather just 

take in the often bucolic 

scenery with a floating picnic 

and let someone else do the 

work, charter a narrowboat 

for a leisurely canal cruise 

(bowboatcompany.com).  

And if (potentially) getting 

with excavated mosaics  

and artefacts illuminated  

by sound and light effects.

SPOT DEER
London is Europe’s greenest 

capital, sprinkled with about 

eight million trees – almost  

one for every resident. While 

verdant, sprawling Hyde  

Park is massively popular, 

Richmond Park (royalparks.

org.uk) is a beguiling escape.  

A former hunting ground for 

King Henry VIII, it’s the largest 

and wildest of the royal parks 

and great for woodland hikes, 

off-road biking and wildlife 

spotting. More than 600 red 

and fallow deer roam free 

here (and they’re particularly 

boisterous during the rutting 

season from September  

to November).

GET CRAFTY
Londoners are known to enjoy 

a drink but, increasingly, they 

also like making their own.  

The city’s under-the-radar 

microbreweries and distilleries 

offer behind-the-scenes tours 

and tastings. Lovers of gin, 

vodka and whisky should  

try the East London Liquor 

Company (eastlondonliquor 

company.com) housed in  

an old glue factory at Bow 

Wharf, while beer aficionados 

can sip craft pale ales and 

pilsners under a railway  

arch at Peckham Rye’s Brick 

Brewery (brickbrewery.co.uk).

VISIT BROADWAY
Borough Market may be 

London’s favourite food haunt 

but Hackney’s Broadway 

Market (broadwaymarket. 

co.uk) is providing stiff 

competition. Close to leafy 

London Fields and boasting  

a village high-street buzz,  

it lures the locals with 

everything from gastropubs 

and cool cafés to bookstores 

and a pie-and-mash shop.  

On Saturdays, street vendors  

sell aromatic treats such  

as haggis toasties, duck  

confit burgers and some of  

the most pungent cheeses 

outside of Paris.  

Take in picturesque 

Little Venice on a 

kayaking tour (left); 

sample the wares at 

Broadway Market  

in Hackney

London

Flight path

LHR
From 24 March, 

Qantas offers direct 

flights from Perth 

to London, as well 

as flights from  

most Australian 

cities to London  

via Singapore.  

qantas.com

wet doesn’t appeal, you could  

walk or cycle along the towpaths 

for equally enchanting views.

EXPLORE A TEMPLE
Before the city was London, it was 

Londinium and if you delve beneath 

Bloomberg’s shiny new European 

headquarters, between the Bank 

of England and St Paul’s Cathedral, 

you’ll get a glimpse of the city’s 

Roman past. The Mithraeum 

(londonmithraeum.com) is a 

temple to the god Mithras that 

was discovered in 1954 and has 

been restored to its former glory, 



Look



In Chile’s Atacama Desert, nightfall brings a celestial extravaganza, with clear skies and
 high altitude providing a window to the soul of the cosmos, writes Catherine Marshall.

up



073travelinsider.qantas.com.au

By day, it’s drowned in a cloudless blue. At night it 
emerges, a slow germination of light sputtering to life 
with faint silver pinpricks that grow bolder with each 
darkening moment until, finally, the now-blackened 
Earth is crowned with a shower of starlight. This is the 
cosmos, draped above my head like a luminous ceiling.

Up there is Orion’s Belt, with the blue supergiant, 
Alnilam, blazing at its centre; over here is Jupiter. And 
smeared across the sky is the chorus of stars – their 
shimmer already thousands of light years old – that 
coalesce to form the Milky Way.

From my earthly position – prone and swaddled 
against the desert chill – I imagine a pair of interstellar 
eyes peering through space at me. This is what they 
would see: a seismic moonscape that elongates from 
north to south for 1000 kilometres but whose girth is 
compressed into the narrow space between the Pacific 
Ocean and the Andes; a place so parched, there’s not a 
drop of moisture in the air. They would behold a desert 
so lacking in light pollution, they’d be able to see 
astronomers here looking straight back at them.

The stars are at their most dazzling  
when seen from the Atacama. Crystal-clear 
skies and high altitude conspire to make  
it the world’s best stargazing destination. 
Astro-tourists and dreamers alike flock  

from all over the globe for the daily 
night show. Many head for the 
observatories, such as ALMA (alma 
observatory.org), where enormous 
telescopes zoom in on the celestial 
action, while others – like me – opt 
for a private after-dark tour, armed 
with little more than the naked eye 
and an abiding sense of wonder.

Days earlier, as my plane neared 
the gateway city of Calama, the 
Earth had unfolded below me in  
an endless cappuccino swirl. On  
the 100-kilometre journey from 
Calama to San Pedro, wind turbines 
swayed on the breeze and solar 
panels turned their faces towards 
the blazing sun. We drove into the 
world’s driest mountain range,  
the Domeyko, down to a desolate 
stretch named Patience Plain then 
up again into the Salt Mountains.

The Atacama had appeared 
from above to be a colourless 
expanse of desert but up close it’s a 
pastiche of green tamarugo forests 
and plains painted white with 
volcanic ash; black dunes rippling 
and rising like waves; canyons 
gouged from fiery orange bedrock; 

and volcanoes emerging, steamy-topped, 
from the ranges.

Salt sucks every last drop of water from 
this withered terrain. Conglomerate blooms 
with saline-spun cobwebs. Flamingos reflect 
shrimp-pink off lagoons stiff with brine.  
The earth crunches under my feet like snow.  
I seem to have alighted on another planet.

At night the desert is swallowed by 
darkness and the sky set ablaze. The universe 
flares out above me, a black vault haunted by 
the ghosts of dead stars. The one closest to 
Earth is not a star at all but the Orion Nebula. 
This is where new stars are born.

And it’s where I come from, too, for every 
atom of carbon in my muscles, iron in my 
blood and oxygen in my lungs was forged 
inside the stars long before Earth existed. 
This is my story, then, told from deep inside 
the cosmos: I am made of stardust and it is 
setting me alight with its radiance.

The harsh desert 

environment supports  

a surprising variety  

of wildlife, including 

flamingos (top)  

and guanacos

High above the 

Atacama Desert, 

embedded in a 

vast dome of sky,  

is the story of 

how we began.
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Rainbow Mountain, Peru

The Ausangate Mountain in the 

Peruvian Andes is painted in 

mineral-rich stripes of turquoise, 

gold, orange and red. Although it’s 

a pilgrimage site for local Quechua 

people and tourists, there’s no 

easy way to get there; it involves a 

journey from the Inca city of Cuzco 

and a day’s hike to reach its peak. 

Most people go on foot but those 

who are less active (or suffering 

the effects of altitude sickness) 

can travel on horseback.

Torres del Paine  

National Park, Chile

Extending from the Patagonian 

Steppe all the way to the Andes is  

a magnificent profusion of glaciers, 

mountains, rivers and lakes. But  

it’s the torres (towers) from which 

the park gets its name that people 

come to see: three granite peaks, 

spearing heavenwards from the 

Cordillera Paine, reflected from 

certain vantage points in the still 

waters of an ice-blue lake.

Patagonian Lake District, 

Argentina

Glacial lakes are strung out like 

watery wayfinders between the 

northern Patagonian towns of 

Bariloche and San Martín de los 

Andes. They guide travellers along 

the Route of the Seven Lakes, 

which winds through national 

parks filled with a head-swivelling 

abundance of valleys, peaks, 

waterfalls and forests.

Salt Flats, Bolivia

The world’s largest salt flat, Salar 

de Uyuni, shrouds the high plateau 

of south-west Bolivia in a veil of 

white. On closer inspection, you 

see that these prehistoric lakes 

have been quilted in geometrically 

perfect salt crystals. When covered 

with a film of wet-season rain, they 

mirror the sky in a dazzling display 

of optical trickery.  

TIERRA 
ATACAMA
Tierra’s sleek boutique 

establishment 

(tierrahotels.com) 

blends modern design 

with traditional 

materials and offers 

spectacular views of 

Licancabur volcano. 

The adventure spa 

philosophy balances 

outdoor excursions 

with indoor 

treatments and 

therapies that 

incorporate desert 

elements such as 

lithium-rich salt, 

volcanic mud and 

native herbs.

Extend your trip
Visit four more of South 
America’s natural beauties.

(From top) Alto 

Atacama Desert Lodge 

& Spa; the view from a 

Poniente room at Tierra 

Atacama; poolside  

at Awasi Atacama

Flight path

CJC
Qantas flies from 

Sydney to Santiago, 

with connections  

to Calama via  

partner airlines. 

qantas.com

S T A Y

ALTO ATACAMA 
DESERT LODGE 
& SPA 
This lodge blends so 

intangibly into the 

terracotta-coloured 

mountains, they seem 

to have given birth  

to it. Set alongside 

the San Pedro River 

just outside the  

town, Alto Atacama 

(altoatacama.com) 

offers plenty of 

respite from desert 

extremes: six pools,  

a hot tub and outdoor 

fire pits for warmth 

while stargazing. The 

suites open up onto 

private terraces and 

some have outdoor 

showers. All eyes  

are drawn to the 

gardens designed in 

traditional Altiplano 

style by landscape 

artist and botanist 

Veronica Poblete. 

Just 12 mesquite  

trees remained on 

this centuries-old 

AWASI 
ATACAMA
This ultra-exclusive 

Relais & Châteaux 

property (awasi.com) 

is built in traditional 

village style with 

thatched roofs,  

adobe walls and 

woven furnishings. 

Each of the 10 suites  

is assigned a personal 

guide and four-wheel 

drive for desert 

explorations. The 

open-air restaurant 

showcases local 

ingredients and you 

can book a cooking 

class with chef Juan 

Pablo Mardones. 

farm when the hotel 

was built in 2007; 

today, these and 

other endemic species 

festoon the landscape 

with a shower of 

green. The fruit of the 

chañar tree is used in 

the restaurant, along 

with other ingredients 

grown in these salty 

soils. Try the Andean 

dish of purple and 

orange potatoes with  

a local salsa called 

pebre, followed by  

ice-cream flavoured 

with roses cultivated 

in nearby Toconao. 
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Fran
San FranciSco is Sydney’s sister city and while both have an iconic 
bridge, they have more in common than I realised. San Francisco seems 
to share the same obsession with food: where is the best coffee, who 
bakes the best bread and where can you get wonderfully fresh seafood?

During a recent trip, I went to one of the world’s most famous 
restaurants (in the Napa Valley), was spoilt by two of the best chefs on 
the planet, tucked into Mexican, modern Californian and Chinese 
cuisine, drank great coffee, tasted amazing bread and managed to fit in 
a few glasses of fine wine. Add visits to extraordinary art galleries and 
– according to my wife – great shopping and you have the makings  
of a holiday of a lifetime. But let’s drill down to the great food…

Its claim to fame used to be its hippie soul.  
Now it’s all about its cracking food scene.  

Chef Neil Perry scouts out the best places to  
eat and drink in California’s culinary hotspot.

San
N E I L  P E R R Y ’ S

Duck liver mousse  

with almond biscuits  

at State Bird Provisions 
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For big-ticket dining

THE FRENCH LAUNDRY

Thomas Keller is a driven man. 
The chef has spent the past  
two years and $US10 million 
renovating and expanding The 
French Laundry (thomaskeller.
com) in the Napa Valley. Always 
in pursuit of perfection, he has 
created one of the most famous 
restaurants in the world. It’s also 
one of the most beautiful. The 
courtyard, where you can enjoy 
a pre-dinner drink, looks into a 
kitchen filled with immaculately 
dressed chefs. Then there’s the 
prep kitchen, butchery, pastry 
area and magnificent cellar that 
houses one of the world’s great 

wine collections (including the 
best half-bottle list). And we 
haven’t even started eating yet! 
The avocado and buttermilk 
soup with pickled lotus root 
was incredibly balanced. It was 
followed by yuzu granita with 
young coconut purée, tuna 
tartare with tofu and caviar,  
and more delicious canapés. 
Then came the bread course  
– a crisp, buttery pastry that was 
to die for. The gnocchi was light 
and delicate and the Australian 
truffles in the macaroni and 
cheese filled the room with  
a wonderful fragrance. Pork 
jowl and tempura morels with 

chanterelle cream, Wagyu with 
cep mushrooms… everything 
was so beautifully cooked and 
seasoned. It was one of the most 
memorable meals I’ve ever had.

For a market experience

FERRY PLAZA  

FARMERS MARKET 

If you visit this lively market 
(ferrybuildingmarketplace.com) 
in spring, summer or early 
autumn, you’ll see an incredible 
array of seasonal fruit and 
vegetables in every shape,  
size and colour. I tasted sweet, 
succulent stone fruit (peaches, 

nectarines, plums, apricots, 
cherries), as well as blueberries, 
strawberries and blackberries. 
There were also zucchini, 
tomatoes, green garlic and lots  
of fresh salad leaves. In short,  
a visual feast. Plus, you can  
eat at the various restaurants 
and food vendors.

For a quick lunch

EL MOLINO CENTRAL

Heading to the Napa Valley?  
On the way, pop in to this  
casual Mexican joint with 
outdoor seating. El Molino 
Central (elmolinocentral.com) 

Italian restaurant 

Cotogna’s open  

kitchen (left) and 

irresistible crostata
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in Boyes Hot Springs, just  
over an hour’s drive north  
of San Francisco, offers fresh 
enchiladas, tacos and tamales 
that are crazy-good value.  
We tried the tortilla chips with 
guacamole and salsa chipotle; 
one was creamy and very tasty, 
the other was spicy hot. The 
Bohemia-beer-battered fish 
tacos and the chicken enchiladas 
with green salsa were delicious 
– and incredibly more-ish.

For fresh seafood

SWAN OYSTER DEPOT
Back in San Francisco, Swan 
Oyster Depot (swanoyster 
depot.us) is a fifth-generation 
business focused on fresh 
seafood. Diners sit at a long 
marble counter while guys  
in white aprons move along it, 
taking orders. My favourite 
dishes were the crab salad, 
served with iceberg lettuce and  
a thousand-island-style dressing, 
and the prawn cocktail with a 
tomato-based sauce that came 
in a glass coupe. Expect to 
queue at most times of the day.

For classic San Francisco

ZUNI CAFÉ
A meal at Zuni Café (zunicafe.
com) is always relaxing. For 
lunch, we shared four awesome 
dishes. First up was the Caesar 
salad with crisp cos leaves,  
big, crumbly croutons and the 
right amount of dressing to 
make the salad sing, not sag. 
Next came one of my favourite 
pizzas in the world: a sweet 
tomato purée is spread on a  
thin base, which is cooked in  
a woodfired oven until it’s 
golden brown and blackening 
on the edges; it’s topped with 

ricotta salata, drizzled with 
extra-virgin olive oil and 
scattered with oregano. This 
was followed by their famous 
grass-fed beef burger with the 
sharp hit of Zuni pickles. We 
finished with an affogato – the 
ideal way to combine dessert 
and coffee. It had been more 
than 25 years since my first visit 
to Zuni Café and everything 
here was still perfect.

For something different

RICH TABLE
With its rustic dining room  
and small kitchen, Rich Table 
(richtablesf.com) reminds me  
of Zuni Café in the early days.  
It has a simple approach: quality 

produce and knowledgeable 
servers who seem to float 
through the place. The food is 
an intriguing mix of Chinese 
and Mediterranean flavours.  
If the housemade ricotta and 
grilled nectarine is on the  
menu, be sure to order it, as  
the fruit here is full of flavour  
in summer. The pea, bean, 
cherry and chicken-skin salad 
was also delicious; the fresh 
peas and sweet cherries were  
a great match with the dry,  
salty chicken-skin crumble.  
The pork chop char siu was 
heavily glazed and served with 
charred bok choy and a peach 
mustard. Make sure you don’t 
skip dessert – the strawberry 
shortcake was superb.

For great Chinese

HONG KONG LOUNGE II
This Chinese restaurant  
(hongkonglounge2.com)  
on the edge of San Francisco’s 
Japantown is nothing to look  
at but I promise you the food  
is better than good. The Peking 
duck was Beijing-standard  
and came with hoisin sauce, 
cucumber and spring onion,  
as well as pickled ginger, which 
cut through the richness of the 
duck. I love that it was served 
with steamed buns rather than 
pancakes. The classic crab claw 
featured a mousse with a lovely 
crab-and-prawn flavour and  
the perfect texture. The pipa 
tofu, moulded into the shape  
of a Chinese lute, was a standout. 
It all went down well with a 
half-bottle of Joseph Drouhin 
Pouilly-Fuissé.

For a whole lot of fun

STATE BIRD PROVISIONS
We got lucky with a seat at the 
bar at State Bird Provisions 
(statebirdsf.com), where we 
could watch the kitchen in  
full swing. It’s a hip, busy place 
that features Western-style  
yum cha served on trays and 
trolleys but you can also  
order some dishes. We had  
the sourdough, sauerkraut, 
pecorino and ricotta pancakes 
and the California valley quail 
(the official state bird) with 
“provisions”, which change 
frequently. Our sides included 
sweet stewed onions – the 
perfect match for the juicy, 

Flight path

SFO
Qantas flies  

to San Francisco 

from Sydney. From 

September, direct 

flights from 

Melbourne on the 

Dreamliner begin. 

qantas.com

Go to China Live’s 

Market Restaurant 

(above) for the Sichuan 

Working Hands 

Dumplings (left); Rich 

Table’s rustic aesthetic
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AND FOR COFFEE 

THAT SATISFIES  

AN AUSTRALIAN… 

We’re all familiar with the flat 

white, piccolo and macchiato 

in Australia but there’s a 

completely different coffee 

language to learn in the United 

States, from the Americano 

(espresso diluted with hot 

water) to the cortado (“cut” 

with milk, like a mini flat white) 

and the San Francisco-born 

Gibraltar (similar to a cortado 

but served in a glass). So, 

where to find a good brew  

in San Francisco? Thanks to 

Andrew Hardjasudarma at 

Room 10 café in Sydney’s 

Potts Point, I had a list to work 

through. Here are my top picks.

◖ Sightglass Coffee 

(sightglasscoffee.com) is  

a cool café and roastery  

in the SoMa district. The 

espresso machine set-up  

is pretty impressive and 

the mezzanine level offers 

an awesome view of the  

open bar and roaster. The 

coffee was great and the 

cinnamon apple turnover 

wasn’t bad, either.

◖ Saint Frank (saintfrank 

coffee.com) at Russian Hill 

is a sleek, light-filled café 

with a fun vibe, despite all 

the serious young coffee 

drinkers sipping while 

surfing the net. My coffee 

was caramel-like with  

a delicious, long flavour.  

It was right up there with 

Australian brews and  

my favourite of the trip.

◖ Tartine Bakery & Cafe 

(tartinebakery.com) does 

an okay coffee but the  

real reason to visit is to 

watch the staff make  

and dress the tasty cakes 

while you queue to order. 

The croissants are also 

worthy of a mention  

and, if you rock up after 

11.30am, hot sandwiches 

are on offer. The amazing 

bread is baked on site.

flavour-packed quail. We also 
tucked into carrot “mochi” with 
brown butter and pistachio 
dukkah; green-garlic yuba 
noodles with marinated oyster 
mushrooms and rosemary 
almonds; and fried rice à la 
plancha with bacon, shrimp 
and nameko mushrooms.  
For dessert, the blackout cake 
with black-sesame mousse, 
matcha crumble and 
blueberries was a great choice 
but the World Peace Peanut 
Muscovado Milk was the 
winner. True to its name, this 
tasty beverage puts a smile  
on the face of all who try it.

For authentic Italian

COTOGNA
Cotogna (cotognasf.com) – the 
name means “quince” in Italian 
– is a simple restaurant with  
a woodfired pizza oven at its 
heart. Owner-chef Michael Tusk 
also runs three-Michelin-starred 
Quince next door. Whether you 
order pizza, pasta or the bistecca 
alla Fiorentina cooked over 
wood, you can’t go wrong.  
I had an incredible focaccia  
with taleggio and truffles – 
basically a cheese toastie with 
shavings of Australian truffle. 
What a way to start! The 
tortelloni, filled with broad 
beans and a light pecorino 
cream, were a masterclass  

in pasta: firm to the bite and 
delicious. And the raviolo with 
farm egg and brown butter took 
me to another place. When you 
break through the pasta and  
the warm yolk mixes with the 
butter, you understand why  
it’s Michael’s most famous dish. 
We finished with the nectarine 
and cherry crostata, which was 
so crusty and deep in flavour 
that it was impossible to resist.

For the best burgers

KRONNERBURGER
I’d heard good things about this 
Oakland burger joint (kronner 
burger.com) but when I laid eyes 
on the little wrinkled bun with 
iceberg lettuce, cheese and sauce, 
I wasn’t sure what all the fuss 
was about. Then I took my first 
bite. My only lament is that  
I had to share it with my wife. 
The beef, which is the star of the 
show, had a beautiful smoky 
flavour from the woodfired grill. 
Don’t walk here, run. And don’t 
share – ever.

For a casual bite

CHINA LIVE
A multistorey culinary and retail 
space in Chinatown, super-cool 
China Live (chinalivesf.com) 
launched in March last year. 
Upstairs is the fine-dining  
Eight Tables, while the ground-
floor Market Restaurant has 
eight food stations, making  
it a great place for a wander and  
a casual bite. At the latter, the 
Kurobuta pork char siu was 
tender and juicy – the quality  
of the meat shone through –  
and the Hunan cured bacon, 
garlic-chive buds, peppers and 
fermented black bean was a 
knockout. The Sichuan Working 
Hands Dumplings with sesame 
butter and peppercorn-chilli 
broth were excellent. I was 
short on time but I’ll be back  
to try more of the 50-odd items 
on the menu.  

For one perfect day in  

San Francisco and the city’s 

best boutique hotels, go to 

TRAVELINSIDER.QANTAS.COM.AU.

Sourdough, sauerkraut, 

pecorino and ricotta 

pancakes at State Bird 

Provisions (above); 

Sightglass Coffee’s 

café-roastery in the 

SoMa district



Armed with insect repellent and a tremulous spirit of adventure, 

                                               Jennifer Byrne heads to Borneo – only to be seduced 

by its people and a jungle teeming with extraordinary creatures.by its people and a jungle teeming with extraordinary creatures.

Borneo Borneo 
                                 wild                                 wild



Wrinkle-lipped bats in 

Gunung Mulu National 

Park in Sarawak, Park in Sarawak, 

Borneo; a long-eared Borneo; a long-eared 

woman from the  woman from the  

Kelabit HighlandsKelabit Highlands
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It has a famous orangutan sanctuary and a World Heritage-listed 
national park and its capital, Kuching, is reputedly the liveliest, 
coolest city on Borneo. Its neighbour Sabah draws more tourists but 
there’s something about where Sarawak sits on the map: fronting 
onto the South China Sea, backing into the immense jungles of 
Kalimantan, while enormous rivers flow through the middle, where 
fierce headhunting tribes once roamed.

I arrive on the cusp of the wet and dry seasons. Though, really, it’s 
hard to pick the difference this close to the equator. A few degrees and 
millimetres up or down on the graph. My clothing adviser is British 
naturalist and explorer Redmond O’Hanlon, who, in his wonderfully 
demented bestseller Into the Heart of Borneo – about a trip up 
Sarawak’s mighty Batang Rejang river – counsels, “Get some jungle 
boots, good thick trousers and strong shirts. You don’t want to nancy 
about in shorts once the first leech has had a go at you, believe me.”

The good news is that I encounter not one leech during my entire 
trip. Giant snails and ants, outsize millipedes, bees and stick insects, 
yes; in fact, all insects seem to grow to jumbo size in the jungle. But 
not a leech and that’s a mercy.

The other good news is that the malaria pills prove unnecessary 
because scarcely a mosquito flies in the Sarawak jungles, for the most 
environmentally efficient reason: bats.

Which, again, can sound like a negative and a good reason not  
to brave the jungle, because how many of us can say we genuinely 
want to mix it with millions upon millions – literally caves full – of 
carnivorous bats? The answer is: anyone who’s had the privilege  
of visiting Sarawak’s Gunung Mulu National Park, a magical place 
offering one of the world’s most thrilling and unexpected wildlife 
spectacles centred on caves… and bats.

Deserts cool off at night. Ice contains  
no beasties. But jungles? Phwoar, jungles  
are scary, by far the most challenging of  
the world’s three extreme environments. 
Violently green and steamy and full of  
biting things that hide in the day but hum, 
click and shriek loudly at night. No-one 
who’s seen Apocalypse Now can feel neutral 
about jungles – or the fierce creatures that 
live in them.

So it’s with some trepidation – armed 
with my body weight in repellent and 
malaria pills – that I set out for our close and 
jungly neighbour to the north, Borneo. 
Partly for an old-fashioned adventure; also 
because my friend (and bestselling author) 
Di Morrissey has been raving about Borneo 
for years. Beautiful people. Great walks. 
Fantastic food. And a wildlife Eden, the best 
place to meet one of our closest human 
relatives, the ginger-haired orangutan.

But where to start? Borneo is the  
world’s third-largest island, divided into  
four separate territories, from the tip of 
Malaysian Sabah to the toe of Indonesia’s 
giant Kalimantan. Suspecting I’ll shrink to  
a grease spot if I try to cover them all in  
two weeks, I decide to focus on just the one: 
the former British colony of Sarawak.

Traditional stilt houses 

line the Sarawak River  

at Kuching (above)
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Flight path

KCH
Qantas offers 

flights to 

Singapore, with 

connections to 

Kuching via  

partner airlines.  

qantas.com

for the princely sum of $1 or you can climb 
onto a big lumbering one for a sunset cruise. 
The mood is relaxed colonial; once a small 
trading post, Kuching was built up over  
a century of rule by a family known as  
the White Rajahs and I quickly settle into  
an evening ritual of waterfront walks, 
followed by potent cocktails at a bar named 
after the original rajah, privateer James 
Brooke. I then retreat to Kuching’s old town, 
which offers cheap, brilliant street food  
and rings with the sound of tinsmiths. I meet 
an ancient tattoo artist, Sarawak’s version  
of Keith Richards, before ambling out to  
the old-school Ethnology Museum full of 
glassy-eyed stuffed animals – though its 
signature attraction is a human hairball 
extracted from the stomach of a giant 
crocodile. Along with a well-chewed Seiko 
watch. Ghoulish? You bet. Loved it.

Gunung Mulu National Park is that World 
Heritage site I mentioned, way up 
north near the border with Brunei, 
accessible only by slow longboat  
or fast plane (my choice, the latter) 
and packed with natural marvels, 
including old-growth rainforest, 
vast sculpted caves and steep, 
spectacular – but climbable – spires 
of limestone wreathed in morning 
cloud. A wonderland, in short, 
where the breathing, heaving jungle 
is all around yet visitors can walk 
safely on raised wooden trails, 
spotting butterflies, birds and trees 
like the mighty benuang with its fan 
of buttress roots and, 40 metres up, 
branches that radiate like a star.

Below ground are the caves, the 
pride of Mulu, each with its own 
character and story. Lang Cave is the 
beauty of the bunch, its illuminated 
columns of limestone carved by 
water into other-worldly shapes. 
Clearwater has a huge subterranean 
river running through it, 200 
kilometres of passages logged to 
date; measuring the river is a 
popular challenge for adventure 
cavers but the well-marked paths 

do just fine for me. And Deer Cave, well, 
that’s where the bats live. In their millions, 
multiple species, clinging to the roof like a 
mass of black lichen. Each evening they 
transform into dancers in an aerial ballet.

There’s simply no overstating the  
wonder, the sheer damn marvel, of the bats’ 
nightly exodus. Stream upon stream of 

But first things first – the 
orangutans. It’s an encounter one 
doesn’t just expect but would feel 
aggrieved to miss so I’ve scarcely 
settled into Kuching before heading 
out to Semenggoh Nature Reserve, 
an easy 30 kilometres away. Created 
as a rehabilitation centre for 
orphaned and rescued orangutans, 
it has succeeded so well in its 
mission that the orangs have bred 
like Topsy; the current population is 
dozens, covering many generations. 
Within minutes, a family of three – 
grandmother Seduku with her son 
and daughter – are swinging down 
from the trees to feed on bananas, 
coconuts and sweet potatoes.

Their table manners, frankly, are 
appalling: lots of gibbering with 
mouths full. But what a sight.  
The world’s largest tree-dwelling 
mammal – four times stronger than humans – clambering up and 
down ropes, hanging one-handed, doing perfect splits (these guys 
are super-athletic) in a jungle humming with life. And more to come 
the next day at Bako National Park, where I see proboscis monkeys, 
magnificently ugly bearded pigs and, coiled on a branch, a grassy-
green Bornean keeled pit viper. Venomous but blessedly torpid.

Between expeditions I explore Kuching, bisected by a wide river 
and as buzzy as touted. Small boats ferry you between the banks  

(From top) Gunung 

Mulu National Park 

hosts an infinite  

variety of carnivorous 

creatures, including 

centipedes
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them, pouring out of the high cave entrance in spirals and 
loops first – to confuse the waiting predatory hawks – 
before straightening into sinuous black lines that twirl and 
swoop in a kind of dragon dance against the evening sky. 
The mountains turn gold, the ribbons of bats lift and dip 
and swirl. It’s one of the greatest sights of nature I’ve ever 
witnessed – though, to be honest, pretty much everything 
about Mulu lifts the heart.

You can take your own night walk, searching by 
torchlight for tree frogs and vine snakes and brilliantly 
camouflaged stick insects or you can climb high into the 
canopy, where the action really is, for a guided skywalk, 
anchored to a series of tall trees. Transport is by longboat – 
there being no roads in Mulu – and some of my happiest 
memories of the trip will be of beetling up and down the 
fast-flowing Malinau River, past tall trees trailing their roots 
like fishing lines, watching the many families who live along 
its banks wash, play and simply get on with their lives. 

Though Malays and Chinese make up close to half the 
population, Sarawak is a powerfully tribal place. The core 
of its character lies with the scores of different indigenous 
groups – known collectively as Dayaks – ranging from 
nomadic forest foragers and hunters like the Penan to the 
dominant Iban, the famous headhunters of yore. But the 

tribe I really want to meet is the Kelabit, known for the warmth of 
their welcome and the gentle beauty of their home in the highlands 
hugging the border of Indonesian Kalimantan. So I climb into a tiny 
plane (10 kilograms luggage max) and fly into the clouds to find them.

We land on a high plateau circled by mountains and dotted with 
a dozen villages that together make up the so-called “capital” of the 
Kelabit Highlands: Bario. At its heart is a horseshoe of lively cafés 
surrounded by battered four-wheel drives; around them are green 
paddy fields where women work all day, in water to their waists, to 
cultivate the world-famous Bario rice. And overlooking it all, the 
beautiful Prayer Mountain, which rewards climbers with a glorious 
view over the settlements, the valley and the green peaks beyond.

Accommodation is a simple but comfortable homestay. The roads 
are laughably dire and I spend much of my first afternoon sliding 
backwards down a clay track slicked by rain until my driver adopts 
the classic Aussie solution of laying branches on the track to get us out. 
These are special people, isolated until the Second World War and still 
true to their traditions; our long-house farewell by women wearing 
brightly beaded skullcaps ends in dancing, hugs and kisses all round.

So… culture, nature, adventure. And regular cocktails. Jungle living 
has never been easier.  

day’s trekking, it’s hard to 

beat the Mulu Marriott Resort 

& Spa (hotel.qantas.com.au/

mulumarriott). It has huge 

rooms, a pool and an excellent 

restaurant that serves the 

local specialty: chicken packed 

into a bamboo stalk with 

fragrant spices, broiled over 

an open fire.

IN BARIO, KELABIT 
HIGHLANDS
After working with Shell for 36 

years, Robert Chee retired to 

the highlands with his Kelabit 

wife, Leni, and built Bario 

Highland Country Cottage 

Resort (qantas.com/airbnb),  

a five-room homestay with a 

relaxed atmosphere.

Stay

IN KUCHING
Close to everything on the 

waterfront is The Ranee 

(hotel.qantas.com.au/the 

raneeboutique), a charming 

all-suite hotel in the Colonial 

style with a reading lounge 

and helpful travel desk. More 

modern but less atmospheric 

is the Imperial Riverbank Hotel 

(hotel.qantas.com.au/imperial 

riverbankkuching), near the 

fabulous Top Spot food court 

packed every night with local 

and visiting lovers of seafood.

IN MULU
The national park has onsite 

accommodation ranging  

from deluxe bungalows to 

dormitories. But after a long 

A tribesman in Bario in 

the Kelabit Highlands 

(far left); northern 

Borneo produces 

several types of rice, 

including white sticky, 

purple hill and 

world-famous Bario



At home

 on the

Goldie
Heading to the Gold Coast for the 2018 

Commonwealth Games (or beyond)? 
Akash Arora reviews five winning  

holiday rentals, from beachfront,  
hinterland and high-rise retreats to  
a luxury yacht and canalside villa. 
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H IG H - R I S E R ET R E AT

Do 
Guests have access to all resort 

facilities, including two pools and  

a sauna, steam room and spa.  

Set aside time to explore the newly 

revamped Pacific Fair (pacificfair.

com.au) in Broadbeach, a short drive 

from Surfers. The mall has more 

than 400 retailers – Tiffany & Co., 

Hardy Brothers, Chanel and other 

high-end brands – and a plethora 

of dining options, including Italian 

restaurant Rivea (rivea.com.au).

Eat 
For fine dining, look no further than 

the hatted Seaduction Restaurant 

+ Bar (below; seaduction.com.au)  

on the second floor of Peppers 

Soul Surfers Paradise. With fully 

retractable glass walls, it offers 

indoor and outdoor seating, 

uninterrupted ocean views and 

chef Joel Bryant’s daring menu. 

Expect kangaroo carpaccio with 

blue cheese or kipfler gnocchi with 

pumpkin-seed pesto. To further 

explore the Gold Coast’s hospitality, 

head to Cocoon (cocoongoldcoast.

com), a chic, all-white lounge bar 

and restaurant at the other, quieter 

end of Cavill Avenue. Snag a 

cabana on the outdoor deck before 

tucking into posh pub grub such as 

beer-battered fries with Japanese 

mayo, chicken skewers sizzling in 

yakitori sauce and arancini with 

prosciutto, parmesan and brie.

H I N T E R L A N D H I DE AWAY

Stay 

Sub Penthouse at  

Peppers Soul Surfers Paradise

 3 bedrooms; sleeps 7  |  $$ From 

$1300 per night  |   hotel.qantas. 

com.au/pepperssoul 

Finding a calm spot in tourist-

packed Surfers Paradise might 

seem unlikely but it’s possible 

when you’re 63 floors above sea 

level. Located on the Esplanade, 

Peppers Soul Surfers Paradise 

has more than 200 apartments 

– all with expansive views. Our 

pick is the three-bedroom Sub 

Penthouse (No. 6301), a lavish 

retreat with leather couches  

and taupe walls. Sliding glass 

doors open onto the main 

balcony, making the most of  

the ocean-facing aspect, while 

the second balcony offers  

a sweeping view of the Gold 

Coast’s canal estates and the 

hinterland in the distance.

its location. The vast outdoor area 

is surrounded by eucalypts and 

offers stunning views of the Gold 

Coast skyline. Take in the spectacle 

at sunrise when the first rays 

dance across the ocean’s surface.

Do 
Explore the verdant surroundings 

on foot, with views of Hinze Dam 

on one side and the city on the 

other. Or sign up for a half-day 

Springbrook National Park 

excursion with Southern Cross 

4WD Tours (sc4wd.com.au) that 

includes a guided rainforest walk 

among 3000-year-old beech 

trees, visits to cascading 

waterfalls and Natural Bridge 

(below), and wildlife spotting.

Eat 
Seclusion is this location’s strong 

point so don’t expect cafés, bars 

or restaurants nearby. Instead, 

put the open-plan kitchen to use. 

Or take advantage of My Holiday 

Concierge (myholidayconcierge.

com.au), a local company that 

can arrange for a chef to prepare 

a multi-course meal in-house  

or deliver breakfast, lunch and 

dinner hampers packed with 

inclusions such as fresh pastries 

and breads from Bisou Bakery 

and a jalapeño-infused cashew 

dip by Botanical Cuisine.

Stay 

The Panorama

 6 bedrooms; sleeps 19  |  $$ From 

$690 per night (minimum three nights)  |  

 goldcoasthinterlandaccommodation. 

net.au

Beyond the buzz of Surfers is the 

Gold Coast Hinterland, with its 

lush mountains and forests, serene 

waterfalls, serpentine roads and 

stately homes. Perched on a hill  

in the tranquil suburb of Tallai, 

about a 20-minute drive south-

west of the Goldie, the two-storey 

Panorama is set on three hectares 

of sloping grassland – a favourite 

hangout for kangaroos and the 

odd sleepy koala. The entrance with 

high ceilings and a polished timber 

staircase welcomes guests and all 

six bedrooms are awash with light. 

But it’s the first-floor deck where 

The Panorama makes the most of 



093travelinsider.qantas.com.au

Do
Crystal Blue Yacht Charters 

offers bespoke itineraries. Spend 

the day fishing in the Broadwater 

(or on the outer reef for a big 

catch) or swim and snorkel in the 

sheltered bay off Wave Break 

Island. Alternatively, you could 

just plonk yourself at the bow 

while the skipper takes you  

for a spin around Paradise Point, 

a neighbourhood dotted with 

extravagant waterside mansions. 

A champagne cruise takes in  

the Nerang River by evening,  

all the way to Chevron Island, 

where the glassy skyscrapers 

glow orange with the setting sun.

Eat
All meals and drinks are included 

in the charter, with the aft of  

the vessel doubling as an alfresco 

dining room. Dinner is a three- 

course affair that kicks off with  

a generous platter of oysters  

andand Moreton Bay bugs. Other Moretonand Moreton Bay bugs. Other Bayand Moreton Bay bugs. Other bugs.and Moreton Bay bugs. Other Otherand Moreton Bay bugs. Other 

meals are more casual – big meals are more casual – big 

serves of freshly chopped fruit serves of freshly chopped fruit 

for breakfast, for example,  for breakfast, for example,  

and barbecued salmon or beef and barbecued salmon or beef 

with sautéed greens for lunch.with sautéed greens for lunch.

Stay

Crystal Blue

 4 bedrooms; sleeps 8  |  $$ From 

$4990 per night  |   crystalblue 

yachtcharters.com.au

Featuring sporty lines and 

sea-blue accents, the 80-foot 

Crystal Blue slices its way through 

the Gold Coast’s waterways, 

passing under bridges, slipping 

into isolated coves and even 

venturing into the open ocean, 

offering ever-changing 

perspectives of the skyline, 

islands and beaches. Each of the 

four state-of-the-art bedrooms 

has a porthole, flatscreen TV  

andand ensuite. There’s a swanky ensuite.and ensuite. There’s a swanky There’sand ensuite. There’s a swanky aand ensuite. There’s a swanky swankyand ensuite. There’s a swanky 

galley, too – but no need to lift  galley, too – but no need to lift  

a finger, as the charter includes a finger, as the charter includes 

two crew members. two crew members. 

LU X U RY YAC H T

Flight path

OOL
Qantas flies  

to the Gold 

Coast from most 

Australian  

capital cities.  

qantas.com
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C A NA L S I DE G ETAWAY

Do 
Two golf courses (sanctuarycove 

golfclub.com.au) are within teeing 

distance: the 18-hole Pines and  

the Ross Watson-designed Palms 

(above), which offers access to 

non-members. Hop into a buggy  

– there are two parked in the 

garage – and make your way past 

immaculate lawns and charming 

villas until you reach the lake-

dotted greens. Even the nearby 

shopping precinct of Marine  

Village (sanctuarycove.com) is 

accessible via buggy. Soho Girl 

(sohogirl.com.au) is ideal for 

relaxed resort wear and dresses, 

while Latitude Clothing Co. (41c 

Quay Street; 07 5577 9555) is the 

place to go for men’s fitted shirts  

in vibrant prints.

Eat
Marine Village offers a multitude 

of dining options, from the twice- 

cooked pork-belly burgers at 

Anchor Buoy Cafe & Bar (anchor 

buoy.com.au) to the woodfired 

wheels topped with mozzarella 

and pepperoni at George’s Paragon 

Pizza Wine Bar (georgesparagon.

com). But nothing beats the casual 

elegance and vibe of Jonez on 

Food (jonezonfood.com.au), where 

the walls are lined with books and 

the smoked salmon is paired with 

yuzu mayonnaise.

O C E A N F RON T E S C A PE

Stay 

2052 The Circle

 4 bedrooms; sleeps 10  |  $$ From 

$4700 per week (minimum seven 

nights)  |   rwsp.net/640128

Did you know the Gold Coast  

has nine times more canals  

than Venice? While there are no 

historic bridges or serenading 

gondoliers, there’s something 

marvellous about a boat ride on 

these winding waterways. Set on 

one such canal in Sanctuary Cove 

– a gated community in Hope 

Island, about 30 minutes from 

the city – is 2052 The Circle, a 

four-bedroom house with water 

features and its own jetty. Gordon 

Ramsay was once a guest here 

and every imaginable device can 

be found in the cutting-edge 

kitchen. A pool wraps around the 

alfresco area and the upstairs 

master bedroom has canal views 

and a spa bath in the ensuite.

other floors, too – the vast  

living room that opens onto the 

outdoor deck, for instance, and 

the heated lap pool and spa.

Do 
Swimming, surfing and snoozing 

are perfectly legitimate options 

when staying at Hamptons 

Beachfront, which has direct 

access to Main Beach, a cream- 

coloured strip of sand with warm 

water, about five minutes’ drive 

from Surfers Paradise but well 

away from the crowds. Families 

should consider visiting nearby 

Sea World (seaworld.com.au)  

– the starting point for aerial 

tours operated by Sea World 

Helicopters (seaworldhelicopters.

com.au). A 20-minute flight  

to the Currumbin Valley takes  

in the hinterland’s stunning 

rainforests and waterfalls  

before skimming the coastline  

for bewitching views of the city.

Eat
Enjoy the open-plan kitchen  

and dining area with striking 

stainless-steel lamps and a long 

antique-oak dining table or  

hit the restaurant precinct on 

nearby Tedder Avenue. Local  

& Co. Espresso Bar (localandco.

com.au) is the place for zucchini-

and-quinoa breakfast fritters, 

while seafood restaurant Shuck 

(shuck.com.au) serves crab 

lasagne, Tasmanian salmon  

and King George whiting.  

Stay 

Hamptons Beachfront

 5 bedrooms; sleeps 13  |  $$ From 

$1000 per night (minimum four nights) |  

 eliteholidayhomes.com.au

Relaxing in the master bedroom of 

this Hamptons-style holiday home, 

you could be forgiven for thinking 

you’re on New York’s Long Island. 

Crisp white interiors heighten the 

drama of cerulean water stretching 

to the horizon, while crashing waves 

provide the soundtrack. The only 

question is: where to take in the 

show? From the plush king bed 

positioned under the pitched roof 

or the freestanding bath – large 

enough for two – in the gleaming 

marble ensuite? Occupying the 

entire upper level and featuring 

floor-to-ceiling glass windows  

that magnificently frame the 

ocean, the bedroom is the pièce  

de résistance of the property.  

But there’s much to like on the 
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