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The heart is renowned as the universal symbol of love and romance.  J Farren-Price is proud to present 

the best and purest of only six heart shaped diamonds from the 2018 Argyle Signature Tender. This 

magnifcent 0.96 carat  fancy deep purple pink 2P-VS2 diamond is beautifully proportioned. It is the 

perfect heart surrounded by  the fnest white diamonds and set in platinum and 18K gold. 

 

With the Argyle mine now closed, such a rare treasure is unlikely to be found again.

a heart’s desire

Qantas-2021-03-APD 2021-01-22T07:40:39+08:00
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Immerse yourself in luxury among the ancient Gondwana 

forests of Main Range National Park on Australia’s most 

exciting new guided walk - Spicers Scenic Rim Trail.

Beginning just an hour from Brisbane, the 5-day trail 

includes exclusive accommodation in both the National 

Park and Spicers private nature refuges. 

And as an all-inclusive experience, all that is left to do  

is disconnect and tune into the surrounding wilderness  

of the Scenic Rim. 

BOOK NOW FOR THE 2021 SEASON

Member: Great Walks of Australia SCENICRIMTRAIL.COM  • 13 77 42

21046474AB 2020-11-05T13:18:33+11:00



A few months after Melbourne’s second lockdown had ended – and,  
oh, a mere 36 hours before the “circuit-breaker” five-day lockdown started  
– I managed to nab a table at Andrew McConnell’s glamorous new bistro, 
Gimlet at Cavendish House.

I don’t know what I expected from my first trip to the Victorian capital 
in more than a year... but it wasn’t this. All around me, people were 
ordering bottles of champagne and grilled southern rock lobsters drenched 
in a “bisque” sauce. The atmosphere was positively joyous. It felt like 
some sort of post-Prohibition celebration.

“That’s very much the vibe,” agrees McConnell, who owns eight venues 
across Melbourne, including Cumulus Inc. and Supernormal. “The energy 
of the CBD is coming back. We haven’t returned to our pre-COVID 
numbers but the optimism and confidence is creeping back.”

There’s no question that restaurants have done it tougher than most 
in the past year but their never-give-up zeal has continued to impress. 
At the best of times, you need determination and innovation to survive 
in the restaurant game. During the rollercoaster year we’ve just had, some 
restaurateurs have taken the time to redefine their offering, while others 
have taken the bold step of opening something new.

So it feels like the right moment to celebrate the hospitality industry 
in this special Food and Drink issue. And it seems serendipitous given 
we’ve joined forces with Australia’s Wine List of the Year Awards for  
the first time. These prestigious awards, which were established in 1994, 
honour the best wine lists in the country – “that critical ‘other half’  
of the perfect dining experience”, as co-founder Rob Hirst puts it.  
We look forward to sharing the winners with you in October and for  
your chance to vote for your favourite wine list, see page 024.

Until then, please show your support for the food and drink industry 
– it needs our help. And we could all do with a little more fun.

Kirsten Galliott
Editor-in-Chief

  kirstengalliott

From the Editor

Our writers are not armchair travellers. Even in a pandemic. Rest assured 
any assistance we accept from the travel industry in the course of preparing  
our stories does not compromise the integrity of our coverage.

H A N D C R A F T E D 

J E W E L L E RY, 

M A D E  O N LY 

F O R  Y O U .

Our  
jewellery 
isn’t for 

everyone.
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From the CEO

qantas.com Qantas Reservations 13 13 13 Qantas Club and Frequent Flyer 
Service Centre 13 11 31  
From overseas +61 3 9658 5302

Qantas Holidays Ltd 13 14 15 
(ABN 24 003 836 459; Licence No. 2TA003004) 

Like many, I’ve been fortunate to 
travel more regularly around 
Australia over the past few months. 
While there have been some bumps, 
it’s fantastic to see most airports 
buzzing again and more of our 
people back at work with big smiles 
on their faces. 

And our customers have extra 
reason to smile, too, with the federal 
government’s discounted airfare 
program taking off. It means there 
are more than 800,000 half-price 
seats on offer to some of Australia’s 
fantastic holiday destinations, 

including the Gold Coast, Cairns and Hobart, to name just a few.  
The announcement in March was a huge turning point for the local 
tourism industry. On the day the program was launched, enquiries on 
qantas.com were up 75 per cent and bookings rose 40 per cent from  
the previous day. What’s more extraordinary is that the discounted  
tickets didn’t go on sale until April. This tells you that the package was  
a huge confidence boost and a catalyst for customers to go out and  
book a holiday. It also means Qantas can get more of our people and 
aircraft back into the skies.

All of our domestic lounges are now available (bar two regional lounges 
that are undergoing upgrades). And it’s not just domestic holidays that 
have returned. The travel bubble with New Zealand is open so Australians 
can take their first overseas trip in more than a year.

We’ve got a very close relationship with New Zealand – it was Qantas’s 
busiest international market before COVID-19 – but recently it’s never 
felt further away. I know that many Frequent Flyers are keen to use some 
of the points they’ve been stockpiling to catch up with friends and family 
or escape to one of New Zealand’s stunning wine regions or ski fields.  
To help our Frequent Flyers get back into the air, we’ve increased the 
number of Classic Rewards seats on trans-Tasman flights by  
50 per cent until the end of the year. And in more good news, we’ve 
reopened our International First Lounge in Sydney and Melbourne and 
the Premium International Lounge in Brisbane.

These are exciting steps as we work towards more international  
travel opening up later in the year.

Thanks again for choosing Qantas.

Four Pillars 
QF100 Gin

If you’re going to distil  
a gin to celebrate 
Qantas’s 100th 
birthday, you might as 
well make it 100 proof. 
Last year, the crew  
at Four Pillars Gin in 
Healesville, Victoria, 
flew to Longreach, 
Queensland, the home of Qantas, to research the limited-
edition spirit. “We went to a property to meet [bush-foods 
expert] Suzanne Thompson,” says Four Pillars co-founder 
Cam Mackenzie. “It was like a giant bush supermarket.” In 
the gin? Everything from juniper to cassia, pepperberry leaf 
to native lemongrass. The label looks like a boarding pass, 
with grey stripes evoking the corrugated iron of the original 
Longreach air hangars. From $90 at wine.qantas.com.

Alan Joyce
CEO, Qantas

Connect to Qantas  
Free Wi-Fi

With Qantas Free Wi-Fi available on B737  
and A330–200 domestic flights, follow  
these three easy steps to get connected:

 Select the Qantas Free Wi-Fi network.

 Follow the prompts to connect to  
wifi.qantas.com.

 Accept the terms and conditions 
and once connected you’re ready to 
access the internet and start exploring.

To ensure an enjoyable flight for everyone, 
keep flight mode activated, switch your device 
to silent and refrain from voice and video calls. 

We acknowledge the Aboriginal and Torres Strait Islander 
Traditional Custodians of the land on which we work, live and 
fly. We pay respects to Elders past, present and emerging.



Mercedes-Benz Brisbane.
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A bottled chamomile martini from 
Maybe Sammy in The Rocks, Sydney 
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The moment

6 PM  –  S I N G A P O R E

“My favourite time of the day is when  
I finish work. The city pretty much comes 
to life after regular working hours, when 
everyone is out and about, shopping, 
picking up groceries and eating dinner. 
Food is relatively cheap here – we have  
a lot of hawker centres – and it’s probably 
one of the reasons many Singaporeans 
don’t cook their own dinner. It’s so 
affordable and there’s so much choice  
that it’s a no-brainer.

Singapore is a dense city; it’s a really 
small country. It starts cooling down at the 
end of December and then we have lovely 
weather in January – the beginning of  
the year is the best time. We use the Lunar 
New Year, usually in mid-February, as  
a gauge of when it’s going to turn hot again.

Unlike other cities that value heritage 
and culture, Singapore has pride in change. 
A lot of my favourite places, where I ate 
growing up, are no longer around; they’ve 
been replaced by malls and condominiums. 
That’s one sad thing about a city that 
evolves very quickly.

We have this friendly competition with 
our neighbour, Malaysia, where we each 
say we originated a certain dish, such as 
laksa. But if you ask me, we’re in the same 
part of the world so it’s hard to decide  
who came first. The fact is we all like the 
same type of food. Most of the time even 
Singaporeans agree that the Malaysian 
versions are better but few will say it 
because of pride.

There’s one particular dish called rojak 
that’s basically a mish-mash of ingredients 
– a really messy salad – and that’s how  
I describe Singapore to anyone who hasn’t 
been here. We’re a melting pot of different 
cultures, a multiracial society, and we 
embrace all sorts of cuisines and beliefs.”  
AS TOLD TO FAITH CAMPBELL

Jayson Ong
Experience design lead
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The experts

Byron Bay  ——  What those in the know are eating, drinking and seeing.

02.
 
Chris Mohen
Furniture and product designer, Mason Wylde 
(masonwylde.com.au)
 
“There’s a maker called Jai Vasicek (jaivasicek.
com) who does the most amazing ceramics.  
He has a store in town that’s set up like  
a gallery and the highlight for me is his vases. 
He has a unique aesthetic, playing on the idea 
of the human figure but giving it an abstract 
take – I guess you could say that his pieces are 
perfectly imperfect. I find them beautiful and 
arresting, plus I love the fact he’s a local.”

01.

Barbara Vega
Sommelier, Raes on Wategos  
(raes.com.au)
 
“In my rare downtime you’ll find me at St. Elmo 
Dining Room & Bar (stelmodining.com) in the 
centre of Byron, drinking manzanilla sherry 
and enjoying some fantastic tapas. There  
aren’t many places that serve good Spanish 
sherry but the owners here have a passion for  
it and Spanish wines in general. They have  
a revolving list of wines by the glass that 
changes often. I had a sherry from Sanlúcar  
de Barrameda that was just delicious  
– savoury and saline, served chilled with 
jamón and cheese. Bliss.”

03.

Jude Hughes
Chef, Barrio  
(barriobyronbay.com.au)
 
“My favourite place to eat is The Nomadic 
Kitchen, a food stall at local markets, including 
New Brighton and Byron Farmers. Nomadic’s 
roots go deep into Sicilian cuisine. Braised beans 
with sourdough cooked over fire, glugs of olive 
oil and a fried egg is so satisfying, plus their sweet 
shortcrust fruit tarts are a portal to what’s ripe  
at the market on the day. The owners, Robert 
and Michelle, grow their own beans and apples, 
make salami and source everything locally. The 
only trend they follow is the seasons and there’s 
nothing superfluous, just wholesome cooking.”  
AS TOLD TO LARISSA DUBECKI

01

03

02
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The best job in the world

Snorkelling Western Australia’s Ningaloo Reef  ——  Sonia Beckwith and partner 
Murray Pattison own tour company Live Ningaloo. But they’re not the bosses, says 

Beckwith. It’s the whale sharks and humpbacks that call all the shots. 

his wife had always wanted to swim with whale sharks. He 
said, “This is the only time that I’ve been given the green 
light [to travel with her].” I decided we were going to do this. 
I called the other guests and offered an incentive for them to 
move dates. It took a few days but we got it done. The couple 
came out and Ningaloo just turned it on – every amazing 
thing that could have happened, happened on their trip. 
 

Is there a moment in the water that stands out for you?
Humpback whale swimming is probably the most amazing 
thing I’ve ever done. To have a humpback whale fly by – we 
call it a fly by when you’re in the water bobbing around in  
a tight little circle and they go to one side or underneath  
you – and watch their eyes focus on you, that’s incredible. 

You live and work in a place that most people visit for a holiday.  
Where do you go for a break?

We haven’t taken many! But any place that’s very wild, with 
no phone service; places to unplug that don’t have all the 
comforts. Zimbabwe did that for me, camping in a national 
park in Australia has done that for me – anywhere that you 
can find space in every sense of the word. 

And if you had to summarise your job in three words...
Make dreams happen.  AS TOLD TO JESSICA IRVINE

What do you love about what you do?
We consider ourselves stewards of the region and we love being 
able to change the way people view wildlife. We didn’t start our 
company with the viewpoint that it was just a tour – we started 
it to give people an experience where the wildlife has control. 

What’s a typical day like?
We pick up guests in Exmouth, on the eastern side of the 
[Sandalwood] Peninsula; the section of Ningaloo Reef where we 
operate is on the western side. The colours change as you make 
your way around Vlamingh Head Lighthouse on the North 
West Cape and you can see some epic land-based wildlife: 
dingoes and wedge-tailed eagles. We do briefings and have  
a morning snorkel so that guests can test their gear before the 
“real” swim. The spotter plane is already in the air searching 
for whale sharks or humpback whales. But you might also see 
manta rays; blue, pilot, minke and sperm whales and dugongs. 
Towards the end of the day, we’ll often do an afternoon inside 
the lagoon, an opportunity to swim with turtles. 

And what’s a great day at work for you? 
When you can see that you’ve touched people. In 2019, the 
husband of a woman who was surviving through cancer tried 
to book with us. We were fully booked but I could hear this 
catch in his voice. I said, “What’s going on?” And he told me 



Stay at the luxurious 5 Star The 
Rees Hotel, Queenstown New 
Zealand

Save 15% off Best Available 
Rates across all room types.

Book direct via our website: 
www.therees.co.nz  using PRO-
MO CODE: WELCOMEOZ

Stay at the luxurious 5 Star The Rees Hotel,  
Queenstown New Zealand

Best NZ Hotel, 2020 – HM Awards Australasia

Save 15% off Best Available Rates across all room types

Book direct www.therees.co.nz   
using PROMO CODE: WELCOMEOZ

Valid for stays and bookings up to 30th June, 2021

Email: reservations@therees.co.nz
Telephone: +64 (0) 3 4501100
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veering into “Australiana” territory. But  
it’s what’s outside that truly captivates. The 
accommodation is clustered around  
the Sanctuary, a 1900-square-metre  
habitat that’s home to frogs and freshwater 
eels, pademelons and potoroos – and, of 
course, Barry, Gary and members of their 
extended “family”.

An afternoon tour around the Sanctuary 
– led by Viv, a former volunteer who’s been 
employed by the zoo for six years – is a 
chance to see these animals unencumbered 
by fences. “Stick to the path,” she advises 
at the beginning of the 45-minute amble. 
“It’s quite possible the animals will be on it 
at the same time. Please stand still and 
don’t touch them or feed them.” And just 
like that, an echidna shuffles across the 
path in front of us.

The only tammar wallabies in the zoo 
are here, including Flynn, who is just three 
months out of his mother’s pouch. There’s 
also a cluster of rufous bettongs (rat 
kangaroos), who use their long claws to  
pick up their favourite food – sweet corn. 
“They all coexist quite well,” says Viv, 
“except when they argue over food.” 

It’s the behind-the-scenes activities – 
and all the tidbits of information we gather 
along the way – that make the Wildlife 
Retreat such a rich experience, as well as 
the chance to duck in and out of the zoo 
at will. The Family Escape Package that 
we’re on also includes a guided night walk 
of the zoo – dropping in to see the Asian 
elephants and Sumatran tigers after dark 
feels very VIP.

As does the location. The retreat is  
on the edge of Taronga and, like the zoo 
itself, has million-dollar views. An early 
evening drink at the in-house bar, N’gurra 
Lounge, features a 180-degree panorama 
of Sydney Harbour. We time our meal at 
the retreat’s fine-diner, Me-Gal, so we can 
watch the sun set and the light change. As 
Viv reminds us, Taronga Zoo is a not-for-
profit institution “and all the money you 
spend goes back to the animals. So feel  
free to have that extra glass of wine or piece 
of cake tonight.”

We do. Barry would be proud. Gary? 
Not so much.

The weekend

C R E AT U R E  C O M FO RTS   Koalas by day, aperitivos by night – Taronga 
Zoo’s newest accommodation doesn’t miss a trick, writes Kirsten Galliott.

we wake up. For a couple of days, it’s like 
having two of Australia’s most beloved 
marsupials as pets. 

Opened at the end of 2019, the Wildlife 
Retreat (taronga.org.au) is, to quote the 
zoo’s PR machine, a “luxury sleepover  
with Australia’s unique wildlife” – and  
the description is spot-on. The eco-retreat’s 
62 rooms and suites are serene spaces that 
tastefully nod to the landscape without 

It’s immediately clear that the two boys are 
very different. Barry is something of a flirt, 
giving us a shimmy and a come-hither gaze. 
But Gary? Bordering on comatose.

The truth is that I don’t bother to find 
out the actual names of the two koalas 
outside our window at the Wildlife Retreat 
at Taronga – this is just what my daughters 
dub them. And it sticks. Barry and Gary  
are there when we go to sleep and when 

The Wildlife Retreat is home to 
N’gurra Lounge (above) as well as 
resident koalas and other animals 



Grid by Gloster

Australian designed and made.

Kett furniture exemplifies quality in design, 
craftsmanship and comfort.

Tables in solid timber or with marble or ceramic top.
Chairs and sofas upholstered in fabric or leather and 
the exceptional Frame Living entertainment system.
Experience the best in Australian furniture. 

On sale now, only at Cosh Living.
Melbourne | Sydney | Brisbane | Perth

www.coshliving.com.au

Otway Solid Timber Table & Armchairs designed by Justin Hutchinson.

Exclusive to
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The collector

Let the good times roll
 
You might know Longines for keeping  
time but the Swiss watchmaker is actually 
way ahead of it. Crowdsourcing long before 
the online practice became cool, the 
189-year-old company ran a contest back 
in 1955 to name its latest avant-garde 
timepiece. The Silver Arrow, a reference to 
the famous German sports cars, won out. 
Today, predicting a return to the style ethos 
of a decade that brought us sideburns and 
swing dresses, Longines has revived the 
model with characteristic understated 
elegance.  GENEVRA LEEK

The statement

Heart’s desire 

When designer Stefano Canturi was creating the Stella ring, he had 
the modern romantic in mind. Modern because his composition of 
carré and baguette-cut diamonds is the kind of outside-the-ring-box 
thinking that attracts unconventional brides. And romantic because 
you can select your dream gem, from a traditional brilliant diamond to 
an Australian black sapphire for the true nonconformist.  GENEVRA LEEK

 
Stefano Canturi Stella ring with cushion-cut diamond, from $7700. canturi.com

The case
The timepiece has stayed faithful 
to the original design released in 
1956 with a few updates, including 
a slightly larger, 38.5-millimetre 
stainless-steel case. A box-shaped 
sapphire crystal and a screw-down 
back engraved with the Silver 
Arrow emblem (a supersonic 
plane flying through the stars) 
contribute to the vintage feel.

The band
If you’re looking for swagger, the 
softly textured matt brown leather 
strap with buckle closure is as 
well-suited to acing the ad pitch  
as it is to hitting the racetrack.
 
The face
A face that was forward-thinking 
in its minimalism for the 1950s  
is suitably stealthy for the 2020s.  

A silver opaline dial features 
simple striated indexes and sleek 
hands, just like the first model, 
with both coated in Super-
LumiNova for luminescence.  
Not a date display or self-winding 
indication to be seen.

The movement
The self-winding mechanical 
movement has a silicon balance 

spring for high-precision accuracy 
and resistance to magnetic fields, 
a 72-hour power reserve and a 
five-year warranty to underscore 
its bona fide old-school reliability 
– the 30-metre water resistance 
is a bonus.
 
The price
Longines Silver Arrow, $3050.  
longines.com



0.5% management 
fee and 15% 
performance  
fee above cash  
hurdle (plus GST). 

 Minimum investment 
$100,000 with 3 year 
commitment.

If you’re targeting higher returns, reduced drawdowns, with truer 

diversification and less volatility than share market portfolios … it’s time to 

invest di�erently.

The WealthLander Diversified Alternative Fund is a multi-strategy, multi-

asset investment exclusively for wholesale investors.

Being diversified across complementary assets and styles, the Fund o�ers 

greater potential for more consistent returns over the mid and long-term 

with less volatility than shares:

Target return of 10%+ p.a. net return* over a three-year period  

Value-adding investment strategies 

Low drawdown targets that help to compound your wealth over time.

General Advice Warning: This advertisement is issued by the Trustee, Boutique Capital Pty Ltd ACN 621 697 621 AFSL No.508011 as the responsible entity 
of the WealthLander Diversified Alternative Fund APIR BQC3506AU, prepared by WealthLander Pty Ltd (ACN 646 957 119), a Corporate Authorised 
Representative (CAR Number 001285158) of Boutique Capital Pty Ltd (ACN 621 697 621) AFSL No.508011. This advertisement contains general information 
only and is for individuals identified as wholesale investors for the purposes of providing a financial product or financial service, under Section 761G or 
Section 761GA of the Corporations Act 2001 (Cth) and was prepared without considering your objectives, financial situation or needs, and thus 
before making an investment decision you should consider whether it is appropriate in light of your objectives situation and needs including 
seeking appropriate independent advice and considering the Information Memorandum dated 25 January 2021 by requesting a copy by email 
at info@wealthlander.com.au or calling 0417 702 130.  * There is no guarantee the fund will meet its investment objective. 

Visit:  wealthlander.com.au/how-to-invest
Email:  info@wealthlander.com.au  
Call:  0417 702 130 or 0481 300 371

21112684AA 2021-03-25T09:58:39+11:00
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TV
The Woman in the Window, a mind-warp thriller 
based on the best-selling novel of the same 
name, centres on an agoraphobic psychologist 
(Amy Adams; above) who witnesses her 
neighbours commit a horrifying crime. Or 
is it all in her head? With Gary Oldman and 
Julianne Moore in supporting roles, this 
feature-length show is set to be the year’s 
Undoing. Streaming on Netflix from 14 May.

Book
In 2017, Black Inc. launched  
its Writers on Writers series,  
in which six acclaimed authors 
reflect on a writer who has 
inspired them. This month, 
journalist and essayist Stan 
Grant examines Thomas 
Keneally’s 1972 classic The 
Chant of Jimmie Blacksmith. 
Packed with philosophical 
discussion, literary critique and 
personal memoir, it’s a must-read 
for anyone who loved the novel.

The edit

Making the cut  ——  Natalie Reilly scans the zeitgeist for what to read, watch, wear and drink now.

Drink
The plush cocktail bar in Sydney’s The Rocks district, Maybe Sammy – awarded the number 11 
spot on The World’s 50 Best Bars list in 2020 – has released three new home-delivered bottled 
cocktails: Chamomile Martini, Jasmine Negroni and Eucalyptus Gimlet (maybesammycocktails.
com). Just the thing for those nights when you want to stay in and dial it up. 

Style
The chunky gold-chain necklace, popular in 
the ’80s, is enjoying a second life as the latest 
luxury must-have. Italian fashion house Bottega 
Veneta offers up this hefty gold-finished 
gourmette, $8520 (bottegaveneta.com), while 
Tiffany & Co.’s take on the trend features 18-carat 
gold in finer links, $20,500 (tiffany.com.au).

Beauty
Remember when lip balm was big? It’s back, 
along with some sidekicks. Gwyneth Paltrow 
launched her own bullet-style Clean Nourishing 
Lip Balm late last year, US$20 (about $26; 
goop.com), and Sisley has released a cleansing 
balm – Triple-Oil Balm Make-up Remover  
& Cleanser, $155 (sisley-paris.com.au; below). 
Baume 27’s Bio-Energising Cell Repair Balm, 
$234 (mecca.com.au), is a powerhouse facial 
moisturiser, while The Beauty Chef ’s Flora Fix 
Balm, $25 (thebeautychef.com), is more of  
a treatment for dry winter skin.
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The event

Flying colours  ——  Catch this blockbuster  
at the NGA before it ends its Canberra run.

Podcast
Invisibilia, the award-winning NPR podcast 
about how unseen influences impact 
behaviour, has been delving into the quirks  
of our culture since 2015, covering everything 
from dating patterns to the paradoxical  
nature of pain. Earlier this year, two new hosts 
took over: radio producer and reporter Yowei 
Shaw (above, left) and journalist Kia Miakka 
Natisse (above, right), who bring their own 
exuberant intelligence to the forum. Tune in  
to find out why you do what you do (npr.org).

Movie
Locked Down is the first coronavirus heist 
movie, set in London mid-pandemic. Anne 
Hathaway and Chiwetel Ejiofor (above) co-star 
as a burnt-out couple on the brink of breaking  
up during lockdown – until they’re given the 
opportunity to steal a diamond. Directed by 
Doug Liman (Mr. and Mrs. Smith) and featuring 
Ben Kingsley in full Sexy Beast gangster mode, 
it has a delicious subtext about how merciless 
big business can be when the chips are down. 
In cinemas from 6 May.

In November 2020, after years of careful planning, international 
negotiations and (we’re guessing here) a whole lot of bubble wrap, 
the National Gallery of Australia in Canberra was set to open its 
highly anticipated exhibition, Botticelli to Van Gogh. Until a certain 
pandemic put things on hold. 

Undeterred, the gallery’s team of experts used the time to 
renovate the exhibition space so they could best show off each of 
the 61 works of art on loan from London’s National Gallery for the 
first time in its almost 200-year history. Created over 450 years 
by some of the world’s most revered artists – from Cézanne and 
Rembrandt to Vermeer, Monet and the two masters the show is 
named for – the collection was finally revealed at the NGV in March. 

The artworks will wing their way back home when the exhibition 
closes on 14 June so see them on a private one-hour tour, available on 
weekdays after 3pm – just don’t forget to book (nga.gov.au). And while 
you’re at it, lock in these other great experiences, too.  AK ASH ARORA

The hotel 
Just a short drive from the NGA, 
East Hotel (easthotel.com.au)  
has recently transformed its 
lobby into a plush space to hang 
out. Sink into one of the velvet 
sofas, a glass of Louis Roederer 
from adjoining Joe’s Bar in hand, 
before enjoying an Italian spread 
at Agostinis restaurant and 
retiring to a Luxe Studio with  
its own balcony and spa bath. 

The drink 
Pop Inn (thepopinn.com) sets  
up in a new spot every few days, 
giving you the chance to discover 
parts of Canberra you might not 
know – from Bowen Park to 

Constitution Place – and providing 
a handy excuse to sample the 
wares of local winemakers and 
small-batch producers. Check  
the website to find out where the 
bar will head next. 

The food 
Nab a table at Enoki Project for 
South-East Asian dishes made 
with local ingredients, drop in  
at Pizza Artigiana for nonna-
inspired fare or make a beeline 
for Ramen Daddy for some 
modern Japanese. Find all three 
eateries at Verity Lane Market 
(veritylanemarket.com.au),  
a boutique food hall in the  
heart of the city. 

Four scenes from the Early Life of  
Saint Zenobius (c.1500) by Sandro Botticelli
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Qantas magazine and 
Travel Insider are proud  
to support Australia’s  
Wine List of the Year 
Awards, the most 
prestigious awards 
program for wine  
and beverage lists.

Vote for your favourite wine 
list and you’ll go in the draw  
to win a magnum of Bollinger 
Special Cuvée and a magnum 
of Henschke Keyneton 
Euphonium 2016

To nominate a restaurant for  
the Australia’s Choice Award,  
go to qantas.com/wineawards

Proudly supported by
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Our southernmost capital may be small  
but it does food, art and adventure in a big way, 

writes Alexandra Carlton. Tick off these  
20 incredible moments in the harbourside city.

SA LU T E  T H E 
C IT Y  W IT H  A 

LO CA L  B E V V Y

What’s a maritime city without  
a host of hearty taverns in which 

to drink ale and sup drams  
of whisky? Do exactly that at the 
convivial Hobart Brewing Co. 

(hobartbrewingco.com.au),  
which serves the frothy stuff  
in a generous beer garden  
that’s often filled with live  
music, and the waterfront  
whisky bar, Lark Distillery 
(larkdistillery.com; above),  

known for its award-winning 
drops as well as 250 international 

whiskys, which can be cherry-
picked to create a personalised 

tasting flight.

If Tassie had a state dish, it would 
have to be its traditional scallop pie 
and the one to try for newcomers 
(or anyone) is the veggie-packed 
and lightly curried version from  
the Jackman & McRoss bakery in 
Battery Point (57 Hampden Road; 
03 6223 3186). Not into savoury? 
The small-batch sourdough 
doughnuts from Lady Hester (lady 
hestereats.com) are renowned for 
their subtle Middle East-meets-the-
English-countryside flavourings, 
such as pomegranate and custard 
or pistachio and rose.

Judge the best local pastries

01
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LE T  T H E  C H EFS 
CALL  THE S HOTS

Hobart’s top chefs are obsessed 
with hyper-local, seasonal produce. 
So opt in if they offer a “feed me” 

dégustation that shows off 
whatever’s growing prolifically 

right that minute. A masterclass  
in each chef’s own flair and 

flourish, the multi-course menus  
at “fun diner” Fico (ficofico.net) 
and inner-city bistro Dier Makr 
(diermakr.com; left) are among  

the best around.

Stay inside a story

Every luxury hotel has elegant interiors, chic  
places to drink and dine, plus impeccable service. 
MACq 01 (macq01.com.au), which sits on the Hobart 
waterfront, has all of these things and more. Each of  
the hotel’s 114 rooms is identified with a door plaque 
that commemorates well-known Tasmanians, such  
as cricketer Ricky Ponting and former prime minister 
Joseph Lyons, and guests can take complimentary 
walking tours with local storytellers who will explain 
the rich history of Hobart. 

04

Pick up a pair of the 
state’s cosiest PJs

Battery Point is where to head for 
handmade curios, often tucked 

into the storybook-pretty colonial 
cottages that characterise this 

part of the city. Toko (46 Hampden 
Road; 0417 320 477) is one,  

a collection of Tassie treasures, 
such as fashion, homewares and 
toys. If you’re the  type who likes 
to buy fresh new pyjamas while 
travelling – nothing feels better  
in crisp hotel sheets – Smitten 
Merino (smittenmerino.com) in 

Salamanca Place makes the 
softest Tasmanian wool 

sleepwear and robes.

05

Watch the sun set at 
this secret lookout

The imposing Kunanyi (see tip 07, 
opposite) gets all the press for its 
vistas but there’s a lesser-known 
gem on the other side of the city. 

Rosny Hill Lookout has views  
to the city, the Royal Tasmanian 

Botanical Gardens and the 
Tasman Bridge. Clink drinks  
as the sun sets in pink rays.

06
C
h
r
i
s
 C
r
e
r
a
r,
 L
u
k
e
 T
s
c
h
a
r
k
e



qantas.com/travelinsider

27

A
d
a
m
 G
i
b
s
o
n

Hike to the top of town

Kunanyi (Mount Wellington), which  
sits right on Hobart’s doorstep, is one  
of those impressive natural landmarks 
that awes locals just as much as tourists. 
Drive to your starting point – only the 
most diehard hikers dare to climb  
the whole thing – then pick your  
track. The 3.4-kilometre Springs to  
the Pinnacle walk includes trekking 
through lush forest that opens out to 
broad city views at the top. And as 
Hobartians will tell you of Tasmania’s 
famously mercurial weather: check  
the forecast and always take a jacket.

08

Squeeze into a lo-fi wine bar

The mantra at Sonny (sonny.com.au) is simple: wine, vinyl, food, 
walk-ins only. The tiny 18-seater bar on the edge of the CBD does 
exactly what it says on the tin by stocking inventive wines, with  
an emphasis on natural and skin-contact, next to tasty snacks, 
such as handmade pasta, crudo and crunchy toasty things. It’s the 
perfect place to kick off an evening before dinner or wind down 
with a nightcap to the sounds of the Beatles or The Blackbyrds.

07

09

WA R M  U P  W IT H  T H E 
C IT Y ’ S  B EST  L AT T E

There are dozens of great coffee spots in the Tassie capital 
but Pilgrim Coffee (48 Argyle Street), which opened in 2011, 
can rightly claim to be an institution. Owner Will Priestley 
is an Australian latte art champion who serves expertly 
brewed cups of black gold alongside flavour-packed  
snacks such as housemade focaccia and locally baked 
croissants. Caffeinating on the fly? Call by hole-in-the-wall 
Ecru Coffee (ecrucoffee.com.au) – also in the CBD – and  
the team will have a single-origin long black or flat white  
in your hands in no time.

C
h
r
i
s
 C
r
e
r
a
r,
 L
u
k
e
 T
s
c
h
a
r
k
e



qantas.com/travelinsider

28 The Brief

A
d
a
m
 G
i
b
s
o
n

There’s no market in Australia quite like 
Salamanca Market (salamancamarket.com.au), 
held every Saturday. The Tasmanian handicrafts, 
particularly anything woollen or wooden, are 
exceptional but it’s the fresh produce that’s  
a real drawcard. The colourful piles of orange 
and purple carrots, shiny apples and generous 
handfuls of fresh herbs give visitors the full 
spectrum of good Tassie food. And if you  
want to shop with the locals, hit the Farm Gate 
Market (farmgatemarket.com.au) on Bathurst 
Street on Sunday mornings for cheese, bread, 
fruit and more, with a serve of live music and 
banging breakfast treats on the side. 

10

Wander the vibrant local markets

11

S PA R K  T H E 
S EN S ES  AT 
A  M O D ER N

A RT  G A LLERY

One of the biggest drawcards 
of the island state is MONA 

(mona.net.au; below), 
Australia’s most boundary-
pushing collection of art.  

You won’t want to miss it. Of 
course, David Walsh isn’t the 
only creative mind pulling 

together fascinating talent in 
the world of visual art. Bett 
Gallery (bettgallery.com.au), 
in the centre of the city, is 

one of the country’s leading 
contemporary art spaces, 

known for supporting 
established and emerging 

talent in the fields of  
painting, sculpture, ceramics, 

jewellery and more.
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12

Dine with hospo  
royalty at a stately pub

It may look like a regular vintage 
pub from the outside but  

Tom McHugo’s Hobart Hotel 
(87 Macquarie Street; 03 6231 
4916) is the hospitality crowd’s 
hangout of choice – and that’s 
how you know the food is going  

to be great. On any day the team 
from The Agrarian Kitchen may 

be at one table, indulging in confit 
rabbit with borlotti beans and 
tomatillo, while at another the 
crew from Our Mates’ Farm in  
the Huon Valley is tucking into 

smoked beef topside with  
corn and peppers.

13

Discover Hobart’s 
prettiest picnic spot

The first thing you need when 
picnicking is the food. Two great 
choices are Wursthaus Kitchen 
(wursthauskitchen.com.au) near 

Salamanca Place for fish pies, 
fresh bread and French Lescure 
butter; and city café, provedore 

and wine shop Johnston & Miller 
(johnstonandmiller.com.au) for 

toasted sandwiches and bubbles. 
Now head to the Royal Tasmanian 
Botanical Gardens and stake out 

a patch of lawn, preferably with 
views over the Derwent.

14

Eat fish fresh  
off the boat

 
Anywhere on Constitution Dock 

is pretty much guaranteed to 
offer caught-that-day seafood, 

from natural oysters to fish  
and chips, all served from the 

city’s unique floating punts. 
If you’re further out of town, 

Kraken Fish and Chips 
(krakenfishandchips.com.au) in 
North Hobart does traditional 

fare as well as panko-crumbed 
squid, burgers and vegetarian 

and gluten-free options. In winter, 
they have even been known to 

serve their take on the Scottish 
classic, haggis.

Get out of town

There are several easy daytrips worth leaving 
Hobart for, from historic Richmond to the 
produce-rich Huon Valley. But it’s New Norfolk 
that feels… new. That has a lot to do with 
upscale diner The Agrarian Kitchen Eatery 
(theagrariankitchen.com; above and below), 
which now has a kiosk doing a fine line in 
fancy sausage rolls and gourmet sandwiches. 
Time your visit to coincide with the Saturday 
market and be sure to drop into The Drill Hall 
Emporium (thedrillhall.com.au) for a variety  
of antiques, Miss Arthur (missarthur.com.au)  
for gorgeous homewares and café-bookshop 
Black Swan (11 Stephen Street; 0459 279 011)  
for good reads and Zimmah coffee. 

15
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16

Count on a culture hit
 

A lovely, low-key way to spend  
a morning or afternoon is 

wandering the two-kilometre 
Battery Point Sculpture Trail, a 
series of nine artworks designed 
as numbers. Each has a different 

meaning, such as the caged 
rocks that spell out 1833, the  

year convicts built the wharves  
at the end of Salamanca Place,  

or 1909, the year screen idol 
Erroll Flynn – one of the most 

famous Tasmanians – was born. 
It shouldn’t take more than an 

hour or two but that doesn’t 
account for stops at the 

charming coffee shops and 
antique stores along the way.

17

Spend a day 
on the water

If history lessons and adventure 
aren’t enough to convince the 
family to join you on a 2.5-hour 

Hobart Waterfront tour with 
Roaring 40s Kayaking 

(roaring40skayaking.com.au) then 
fish and chips from a floating punt 

may do the trick. For something  
a little less strenuous, a trip  

along the Derwent with Iron Pot 
Cruises (ironpotcruises.com.au) 

begins in the bustling harbour 
then heads out to the seabird-
nesting oasis of Betsey Island.

18

Feed the soul  
in your lunch hour

It’s the punchy pan-Asian share 
plates that bring people through 
the door at Dāna Eating House 

(danaeatinghouse.com.au) in 
Hobart’s CBD – Filipino-inspired 
kinilaw ceviche or Vietnamese-
style bun bo hue short ribs are 

two standouts. But just as 
comforting as the comfort food is 
the knowledge that part of each 

purchase goes to a charitable 
partner, such as the local 

not-for-profit The Women’s 
Health Education Network  

and Lifeline Tasmania.

19

Sip an expertly crafted cocktail

At Gold Bar (goldbarhobart.com.au), a cosy 
speakeasy hidden in an old flour mill at 
Hobart’s heart, they don’t do menus. Just  
let owner and bartender Ian Reed pepper  
you with questions – Do you like a lemony gin 
or a botanical one? Something fruity or spicy? 
– and he’ll create your new favourite cocktail. 
The Den (theden.com.au) on Salamanca Place 
is as much about the atmosphere as the drinks. 
This moody underground space is panelled 
with rich timber and rough stone, making 
visitors feel like they’re drinking deep  
within the wilderness.

B R U N C H  AT  T H E 
C O O LEST  CA FÉS

Mainland cafés could learn a trick or 
two from Tassie’s brunch scene. Pigeon 

Hole Cafe (pigeonholecafe.com.au), 
which sources almost all its menu items 
from a family farm in the island’s south, 

is your go-to in West Hobart, while in 
North Hobart, Born in Brunswick 
(borninbrunswick.com.au; above) is 

known for its brunch cocktails, such as 
Hairy Mary with heirloom tomato juice. 

20
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Calendar  ——  The best of each season in the heart of the Apple Isle.

Dark Mofo 
(darkmofo.net.au)  
is Hobart’s most 
provocative and 

often controversial 
winter festival – its 
centrepiece is an 

annual skinny-dip 
that saw 2000 

people leap into the 
icy waters of the 
harbour in 2019.  

In addition to chilly 

Held each year in 
the historic Hobart 

Town Hall, the 
Designed:made 
makers’ market 
(designedmade.
com.au) is one of 
the best places to 
buy handmade 

goods directly. It 
usually takes place 

over a weekend  
in December.

It’s prime apple 
season on the 

Apple Isle. Head to 
Salamanca Markets 

to see the full 
display of fresh-

picked apples from 
around the state or 
look out for apple 
dishes on menus. 
At the Tasmanian 
Produce Market 

(tasmanian 

If you’ve ever 
wanted to take  

a stickybeak  
behind the doors  
of the city’s most 

beautiful and 
historic houses, 

such as the 
Anglesea Barracks 

or Pastures Hill  
in South Hobart, 

swims, the festival, 
which runs from  
16 to 22 June, is  
a riot of pagan-
inspired revelry  
in the fields of  
art, music and 
performance. 

If you’re lucky, you’ll 
wake to notice that 

Kunanyi (Mount 

The Taste of 
Tasmania 

(thetasteoftasmania.
com.au) is Australia’s 
longest-running food 

and wine festival. 
After a hiatus in 

2020, organisers are 
hopeful Taste can 
happen again in 

2021/2022 towards 
the end of December 

at Princes Wharf.

producemarket.
com.au) – held 
every Saturday  

at Kangaroo Bay 
Park in Rosny – 
you’ll discover  
who’s bringing  

in the finest apple 
pies from the  
Huon Valley. 

Open House Hobart 
(openhousehobart.

org) is for you.  
It’s free, walkable 
and fascinating. 

Jazzamanca at  
the Salamanca  

Arts Centre (salarts.
org.au) is a four-day 

Wellington; left) is 
blanketed in a light 

cape of snow. If 
conditions are safe, 
drive to the top to 
see for yourself.

Tasmania was the 
first Australian 
state to make 

world-class whisky 
and the locals 

are rightly proud 
of it. Tasmanian 

Whisky Week 
(taswhiskyweek.

com), from 9 to 15 
August, celebrates 
everything malted, 

oaked and barrelled.

Hobartians are  
boat folk and the 

Rolex Sydney 
Hobart Yacht Race 

(rolexsydney 
hobart.com; left)  
in late December 

and the Royal 
Hobart Regatta 

(royalhobartregatta.
com) in February 

spark days of 
festivities. 

 
MONA Foma  

(mofo.net.au) is 
MONA’s summer 

festival, with events 
held all over the 
state. Expect art, 

music, performance  
and mayhem.

festival celebrating 
the best of 

Australian jazz 
talent, curated  
by Jazz Hall of  
Fame inductee  

Ted Vining.

 
The Royal 

Tasmanian 
Botanical Gardens 
(gardens.rtbg.tas.

gov.au; left)  
fill with tulips  
for the Spring 
Community 

Festival, which  
is usually held  

over a weekend  
in October. 

W I N T ER

S U M M ER AU T U M N

S PR I N G

See the leaves 
changing from 
green to deep  
reds and golds 
at the Cascade 

Gardens in  
South Hobart. 

Afterwards, pop 
next door for an 
ale at the historic 

Cascade Brewery 
(cascadebreweryco.

com.au). 

 
BOFA, the Breath  
of Fresh Air film 

festival (breath-of-
fresh-air.com.au), 

held in May, 
conducts screenings 
at venues all around 

the city.N
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a
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in stackable, portable storage units  
that deliver silent, safe and emission-free 
power. In a place like Spicers, that means 
guests can fully immerse in the bush at  
no cost to nature.

Here, Claire Baguley, group sustainability 
product and design manager for Spicers 
Retreats, talks about the company’s 
ambitions in adopting LAVO as a key  
move towards carbon neutrality, while 
Llewellyn Owens, chief product officer  
at LAVO, unpacks the possibilities of 
hydrogen energy storage for other rural 
and regional businesses. 

Retreats. Depending on your level of 
adventure, the 50-kilometre trail can be 
done as two-, three- or five-day walks in 
the magnificent Main Range National Park.

In a pioneering move towards 
sustainability, Spicers has tapped 
Australian green-energy innovator LAVO 
to design and engineer a small solar farm 
and hydrogen-energy storage system that 
will provide clean power for the retreat’s 
luxury cabins and huts along the trail.

A locally developed, world-first 
technology, the LAVO hydrogen battery 
system captures solar-generated energy  

To walk along South-East Queensland’s 
stunning Scenic Rim is to travel back  
in time 180 million years, to an age  
before the prehistoric supercontinent  
of Gondwana broke apart and the  
pieces shifted, forming the continents  
we know today. A time before the climate 
heated up, when lush rainforests covered 
most of Australia. 

Today, these ancient rainforests account 
for only 0.3 per cent of our country’s 
landscape but travellers can experience 
their age-old wonders on a multi-day 
guided walking experience with Spicers 

Spicers 
Amphitheatre 

Eco Camp is 
used exclusively 
for the five-day  
guided walk on 

the Scenic  
Rim Trail

Powering the future  
of luxury eco travel

Spicers Retreats is changing the face of ecotourism, adopting a world-first clean-energy  
system in its race to become a zero-emissions, zero-waste business by 2030.  



Find out more – and discover the environmental benefits of  
LAVO technology – at lavo.com.au or scan the QR code.

Brought to you by LAVO

CB: Because the LAVO units are portable, 
it means we can move them out of danger 
if we have enough warning. We also have 
rooftop sprinklers on our remote sites. 

How much did the project cost?
CB: Through its Hydrogen Industry 
Development Fund, the Queensland 
government contributed $942,000  
and we have put in about $1.13 million.  
This combined investment goes across 
development of the solar farm, a hydrogen 
generation plant and the bespoke storage 
trailers, as well as the energy storage units. 
We want to be a world leader in sustainable 
tourism. Demonstrating what’s possible  
and sharing knowledge with others is 
important to Spicers.

What other rural and remote sectors 
would be suited to LAVO?
LO: Telecommunications companies are 
taking a keen interest in LAVO for their 
remote towers and systems. The batteries 
they use have a very short life span so they 
have to resort to diesel as a backup – which  
is costly to transport. Remote mining and 
construction areas also rely heavily on diesel. 
A number of other ecotourism companies, 
such as Silent Resorts in the Bahamas, are 
looking to use LAVO. Remote Indigenous 
and farming communities or farm clusters 
would also find real value in banks of LAVO 
units to share energy across their operations.

Why did Spicers choose the LAVO system?
Claire Baguley: We have five bush camps 
in beautiful and remote locations on our 
new Scenic Rim guided walk. The whole 
Spicers experience was born of a love for 
the environment. We have a real desire  
to share that wonder with our guests.  
So we were looking for a 100 per cent 
renewable-energy storage system that  
had no impact on our guests’ experience 
or on the wildlife. LAVO allows us to store 
energy generated from solar panels in 
summer and use it for heating in winter.  
It means we can swap out the diesel 
backup generators with something that  
is completely clean, green, renewable  
and sustainable. And LAVO is safe. The 
hydrogen is stored as a solid at room 
temperature at about the same pressure 
as a gas bottle for a barbecue.

What other practical elements did  
you consider?
CB: We liked the fact the LAVO system 
was stackable and provides us with real 
flexibility to scale up or down. The units, 
which are slightly smaller than a domestic 
refrigerator, are also portable so we can 
move them across sites on a specially 
designed trailer as necessary. 

Can you tell us more about how LAVO  
will be integrated at Spicers?
CB: We are purchasing two LAVO units for 
each of our five Scenic Rim Trail properties, 
which will provide us with 80 kilowatts of 
on-demand power in addition to existing 
solar and battery systems. The units will 
replace existing diesel generators. Our 
objective is to achieve zero net emissions 
from energy by 2030. The project aims  
to demonstrate how we can move to 
scalable, reliable and emission-free backup 
power sources. We’re confident the pilot 
will prove successful then LAVO units  
will be deployed as diesel-generator 
replacements across the wider group.

Many Spicers Retreats properties are 
located in bushfire-vulnerable areas.  
Was that a consideration?
Llewellyn Owens: In designing and 
stress-testing the prototypes, many were 
put into fire to see what would happen.  

It showed that LAVO operates safely  
even in a fire event and is much safer  
than batteries or diesel tanks. Obviously, 
there are still risks but other factors, such 
as clearing vegetation from around the 
units, are important, too.

LAVO units will be used 
to power cabins along 

the Scenic Rim Trail

At 160cm high and 110cm wide,  
the LAVO unit is slightly smaller 
than a standard double fridge
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carrot”) but there’s nothing stuffy about 
eating here. Van Bone, which opened in 
February, seats just 20 diners and features 
a communal table – lovingly crafted from 
torched Tasmanian oak by Launceston 
furniture designer Simon Ancher – that 
encourages convivial conversations 
about the food and the view... and the  
view and the food.

The menu relies on ingredients sourced 
from the land and sea directly around the 
restaurant, including its own vegetable 
gardens and orchards. Hardy, who grew  
up in the area but has spent his career 
working everywhere from Brae in 
Victoria to Daniel Berlin Krog in Sweden, 
is determined to showcase the region  
through its produce and ensure that every 
dish is “super-seasonal”.

It works. Van Bone feels brave. And 
exciting. After four hours of fine food, 
wine and service, it’s also wonderfully 
restorative.

357 Marion Bay Road, Bream Creek; 
vanbone.com.au

T H E
N E W
W A V E

A U S T R A L I A ’ S  D I N I N G  S C E N E  I S  B A C K  O N  

C O U R S E ,  W I T H  M U S T-T R Y  E A T E R I E S  T H A T  T E S T  

T H E  B O U N D A R I E S  A N D  I N S P I R E D  O F F E R I N G S  

T H A T  B O R R O W  F R O M  T H E  C L A S S I C S .

Be prepared to settle in because a meal at 
Van Bone is never a rushed affair. It starts 
with a leisurely 45-minute drive east from 
Hobart to Bream Creek, a whimsically 
named patch of pastoral bliss on the 
coast. The rammed-earth restaurant is 
embedded in rolling green hills (grazing 
Holstein Friesian cows included) with 
180-degree views of Hellfire Bluff and  
Maria Island at its disposal. To aid the 
winding-down process, co-owner and 
interior designer Laura Stucken will offer 
a glass of the state’s finest (try Small Island 
Wines’ crisp pinot gris from the Tamar 
Valley) while you peruse Tim Hardy’s  
menu, which is usually 12 to 14 courses 
but today runs to 15 because, he says with 
a smile, “I got carried away.”

Everything at Van Bone is considered, 
from the Boomer Bay oyster dabbed with 
fermented green blackberry and served 
on a bed of delicate seashells to the sweet 
and tender southern calamari and abalone, 
swimming in an unctuous pork broth.

The menu descriptions may be 
stilted (“Southern rock lobster, garden 

TAS

Van Bone

A hamlet on Tasmania’s east  
coast is the unlikely location of  
this fine-dining establishment. 

Kirsten Galliott
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Bistrot 916

A Nouveau Français neighbourhood 
joint brings a corner of Paris to 
Sydney’s Potts Point.

Alexandra Carlton

If the Harbour City has a Little Europe it’s 
most likely Potts Point. Though the urbane 
central suburb is adjacent to gritty Kings 
Cross, you’d hardly know it – leafy streets, 
elegant Art Deco apartments, charming 
boutiques and bustling alfresco eateries 
make it easy to imagine you’re in a chic 
Parisian arrondissement or a hip barrio  
in Barcelona.

Bistrot 916, the latest creation of former 
Restaurant Hubert and Alberto’s Lounge 
head chef Dan Pepperell, opened at the 
beginning of the year and slid so seamlessly 
into the area that you’d be forgiven for 
thinking it’s been here for years. Inside, 
the dining room is intimate, with dark walls, 
close tables and blackboards covered with 
looping script, which a waiter explains are 
translations of the original notes from 
early menu planning. From its shell-pink 
tablecloths and leather banquettes to the 
classic black-and-white uniforms worn by 
the exceptionally warm and attentive floor 
staff, every detail is informed by a laid-back 
yet sophisticated savoir faire.

The menu – which is designed to be 
shared or eaten individually – begins with 
a spread of seafood including scallops 
ceviche and an indulgent tower of oysters, 
prawns, mussels and optional caviar. Then 
there are the entrées – a blood sausage 
spring roll, a neat pile of pork rillettes and 
pickles, a punchy tomato salad. But the 
main course is where things go properly, 
unashamedly Francophile. Every option 
except the fish of the day comes with a side 
of thin, herby shoestring frites – steak frites, 
duck frites, lobster frites, even mushroom 
frites. How very French to throw carb- and 
kilojoule-counting to the kerb and state, 
unabashedly, that a nest of crisp fried 
potato and a glass of chilled champagne is 
the very definition of everyday luxury. 
Here’s to joie de vivre.

22 Challis Avenue, Potts Point;  
bistrot916.com
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Gimlet at 
Cavendish House

Celebrated chef and prolific 
restaurateur Andrew McConnell 
embraces his Mad Men moment with 
this latest addition to his empire.

Pat Nourse

Where do you go once you’ve cemented 
a reputation as one of your city’s culinary 
moguls with a fine diner, two wine bars,  
a fancy pub, a pan-Asian powerhouse, two 
delis, three boutique butcheries and the 
greatest all-day eatery Australia has ever 
known? If you’re Andrew McConnell, you 
do the unexpected: you look backwards.

“To me, Gimlet is that big-city restaurant 
every important food city in the world  
has,” says McConnell. “It’s classic but 
contemporary, not really defined by any 
particular part of the world but it has its 
place here.”

Not to say that Gimlet is retro. Far from 
it. But in taking over the coveted Cavendish 
House, a heritage building on the corner  
of Flinders Lane and Russell Street in 
Melbourne’s CBD, McConnell elected to 
follow the classical cues suggested by its 
Deco bones. While Mad Men’s Don Draper 
might look slightly out of place ordering  

a katsu sando at Supernormal or sliding 
into Cumulus Inc. for heirloom zucchini 
with whipped fetta, the large bar at the 
heart of Gimlet is just the place to shoot 
your cuffs before downing a Highball, while 
the corner booths on the mezzanine are as 
suited to three-Martini deal-making as  
they are to flinging woo. Timeless, yes;  
old-fashioned, no.

The food likewise leans more classical 
than at McConnell’s other venues. Here 
the structure is the tried-and-true entrée-
main-dessert standard, ideally with a drink 
at the bar either side. Oysters, steak and 

ice-cream? Done, done and done, though 
this being McConnell, the oysters come 
with rye bread and seaweed butter and 
the ice-cream is rich gelato, churned fresh 
for each service. Or push the boat out  
a bit with caviar in place of the oysters, 
and step the steak up to a kilo of dry-aged  
rib-eye cooked over coals and presented 
with a battery of condiments. Stick with 
the gelato, though – just get it with the 
wood-roasted apricots and almond cake.

 
33 Russell Street, Melbourne;  

gimlet.melbourne
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Chancery Lane

Raise a toast to champagne, caviar 
and the fine-dining renaissance.

Larissa Dubecki

From its luxe designer livery to a menu 
riffing happily on the French greats, 
restaurateur Scott Pickett’s newest darling 
makes a strong argument in favour of 
dressing for dinner (remember that?).

The elegant inner-Melbourne eatery  
dives deep into indulgence, with a caviar 
service as well as caviar bumps (in which 
the beluga eggs are warmed on the back 
of the hand; see story on page 72). There 
are silver platters of exquisite seafood and 
a team of waiters whose professionalism 
belies the industry’s current staffing 
shortage. A winning fit-out of the historic 
former lawyers’ chambers (more recently 
Shannon Bennett’s seafood-centric Ike Jime) 

gooey quail egg, served alongside a pot  
of matchstick fries, will force you to  
happily reassess.

The rich bordelaise sauce that comes 
with pan-cooked John Dory is so good  
it’s tempting to order a cup of the stuff to 
drink. Crisp-skinned wood-roasted duck  
is electrified with blackberries and earthed 
in braised puy lentils. And the thinnest 
wafer of Pedro Ximénez chocolate tart is 
the only logical way to end the meal 
(actually, maybe the triumphant peach 
Melba is as well). 

At its essence, Chancery Lane is  
a restaurant with the courage of its own 
convictions. Fanfare for the virtues of a 
fancy night out as well as a place to soothe 
pandemic-weary souls. Our advice? Dress 
to impress.

430 Little Collins Street, Melbourne; 
chancerylane.com.au

is masculine and moody; the walls pale and 
textured, the ceiling dark and cloistered. 
Brass accents gleam here and there and  
the lighting is set to flatter. 

Pickett – the brains behind Estelle, 
Matilda, Lupo, Pastore and CBD Thai 
institution Longrain, which he recently 
rescued from imminent closure – and  
right-hand man Rob Kabboord (previously 
head chef at Sydney’s iconic Quay)  
compose the French classics through  
a contemporary lens. An elegant sliver of 
pissaladière offsets flaky, buttery pastry 
with the sucker punch of anchovy and  
olive. Of the raw seafood that arrives in  
a nest of ice, the chewy little nubs of  
Storm Bay clam stand out thanks to tiny 
cucumber orbs and the surreal blue of  
sea-scented scampi roe. And for those who 
thought aspic was a thing of the past, the 
swoon-worthy smoky Skipton eel encased 
in a jewel-like jelly orb with an equally 
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Coogee Common

A restored old pub and a new 
market garden make this breezy 
suburban Perth restaurant  
feel timeless.

John Lethlean

If you’re lucky or do a little planning,  
a visit to Coogee Common should begin 
unconventionally. Not with a drink or  
a tour of the building, which melds heritage 
sandstone-pub chic with contemporary 
architecture in a manner others might use 
as a template. No, lunch should start in 
the garden.

In a southern suburb of sprawling Perth, 
where a sizeable plot would make your 
average property developer salivate, Coogee 
Common has devoted the majority of its 
impressive two-hectare footprint to... peas. 
And salad greens. And olives. And fruit 

Chef Scott Brannigan (below) 
bases his menus on produce 
grown in the onsite gardens
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trees. Beehives and grapevines. Compost 
and cucumbers. Terraced, irrigated, closed-
loop agriculture, with full-time gardeners, 
surrounded by two-storey project homes. 
It’s inspiring. And it says a lot about the 
restaurant’s priorities. 

Coogee Common represents a cocktail 
of Perth money, flair and talent. 
Restaurateur Nic Trimboli has been behind 
many hospitality businesses, including this 
one’s Fremantle sibling, Bread in Common, 
while property developer and design 
maven Adrian Fini is best known for  
his stunning redevelopment of the city’s 
State Buildings precinct. Chef and general 
manager Scott Brannigan’s energy, food 
ideas and simpatico with his audience 
made him an influential player at Bread 
and Balthazar, before this project launched-
stalled-relaunched in the uncertain months 
of March and April last year. 

The owners are household names 
(if your household takes an interest in 
Perth’s booming restaurant scene) but 
this eatery is a no-ego exercise. Rather, 
it’s a shrewd reading of the way people 
like to eat and drink these days, built 
around light, clean interior design,  
a diverse and well-informed wine offering, 
ingredients with transparent provenance 
and modern bistro cooking that’s part of 
a flexible platform.

In short, there’s a lot of experience and 
knowledge behind this venue, even if the 
locale – to an outsider at least – may seem 
a touch outer-suburban. (Fini tells me the 
location has hit the bullseye.)

You can snack here – exceptionally – on 
local sardines with sourdough and 
horseradish cream and a glass of new-wave 
Swan Valley chenin blanc, such as 
Corymbia, or dive into the garden with 
homegrown pumpkin gnocchi, kale, 
silverbeet, mushroom and Persian fetta, 
which calls for the official lunchtime  
drink of Perth, a Margaret River semillon 
sauvignon blanc. Or sauvignon blanc 
semillon. Fortunately, the clever booze 
selection is anything but parochial. 

A green salad straight from the garden is 
a must, whatever’s in season. And seafood 
is handled particularly well here, too – as 
it should be in the west, where chefs have 
access to the best available – whether it’s 
with pasta (spaghettini with prawns) or 
a fillet of, say, nannygai, cooked in the 
coal oven with roasted red peppers and  
a walnut and anchovy dressing.  

The menu is interesting but accessible, 
with Brannigan’s food polished but 
unpretentious. It accurately reflects this 
marvellous addition to Perth’s dining scene. 

371 Cockburn Road, Coogee; 
coogeecommon.com.au

NSW

Restaurant Leo

Two of Sydney’s best give the city  
a solid new Italian eatery.

Joanna Savill

It’s the almost-fine-diner Sydney didn’t know 
it was missing. But since quietly slipping into 
first gear last winter after a few lockdown-led 
false starts, Restaurant Leo has made itself 
an integral part of Angel Place, one of the 
CBD’s most happening nooks.

Looking faintly Parisian under a laneway 
awning, with double-linen clothed tables 
inside, the space is welcomingly familiar; the 
service, likewise. The Italian-accented menu 
is the love child of chefs and business partners 
Federico Zanellato of LuMi (renowned for 
Japanese-inspired Italian) and Karl Firla of 
now-closed Newtown diner Oscillate Wildly. 

“When this amazing location came up,” 
says Zanellato of Restaurant Leo’s early 
days, “it was like a dream come true.” But 
one week into trading, “the city was slowly 
emptying – it turned into a ghost town”. 

That they’ve bounced back is testament 
to a care for produce, precision and fine 
flavours. Case in point? An immaculately 
presented King George whiting fillet on a 
salsa verde base, sparked with mustard and 
pickle. Or the neat veal saltimbocca parcels 
with sage, fontina and prosciutto that have 
become an instant favourite among diners.

Yes, there’s pasta and given Zanellato’s 
north-Italian heritage, there’s risotto. 
Maccheroncini is luxe with lobster (and 
truffle shavings in season), while a glossy 
ink-black risotto of cuttlefish and peas 
unites east and west in true LuMi style – 
using Japan’s prized koshihikari rice. 

A fun cheese course delivers a faintly 
wobbly parmesan custard, fluffy on top and 
spiked with crunchy shards of Sardinian 
crispbread. But it’s Firla’s desserts that are 
his co-owner’s favourite. Inventions include 
a little pear and almond frangipane cake 
on a base of buttered, crumbled pretzels. 
“Savoury and sweet together, so clever – 
he amazes me every time,” says Zanellato. 
And just wait for winter, when the truffle-
on-truffle glory of tartufo gelato appears. 

Restaurant Leo is already a beautiful thing. 
But while they’re pacing themselves now, 
watch this space. “If the city really comes alive 
again,” says Zanellato, “well, we have plans.”

 
1/2-12 Angel Place, Sydney;  

restaurantleo.com.au

Tuna crudo, peppers and balsamic (top) 
and burnt white chocolate semifreddo 

(below) at Restaurant Leo (above)
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Paranormal Wines

World-class drops meet simple, 
standout fare at Canberra’s  
of-the-moment wine shop and bar.

Pat Nourse

A new breed of attraction has popped up 
in the inner-city suburb of Campbell (best  
known as home to the Australian War 
Memorial) and chief among them is a lively 
hybrid bottle shop-bar-eatery. In Italy they 
call this type of business an enoteca; here, 
it goes by the name of Paranormal Wines. 
And whatever the spectral connotations of 
that name, Paranormal’s enticements are 
decidedly corporeal and in no way frightening.

Owner Max Walker says he’s all about 
removing the scare factor from wine, steering 
the conversation away from anything 
intimidating and towards the pleasures of 

a bottle shared. To that end he’s drawn on 
his experience working at the convivial likes 
of MoVida Aqui in Melbourne and local 
favourite Bar Rochford to create the sort of 
venue that’s as suited to an impromptu 
after-work tête-à-tête as it is to a settled-in 
session with a table of friends. The room 
is spare, a box overlooking a park, its lines 
relieved by potted plants and a dash of 
florals. The real colour, though, comes from 
the bottles lining the walls. There’s plenty to 
like by the glass but everything on the shelves 
is available to drink-in, with the addition of 
a corkage charge on top of the retail price.

Wines from Canberra producers – 
Ravensworth and Mada among them – fill 
the fridges along with bottles from France 
and Italy, Germany and Spain. Local hero 
Mallaluka plus Victoria’s Momento Mori and 
South Australia’s Borachio are among the 
wineries working directly with Paranormal 
on bottlings for the store. There’s also  

a strong showing from the more interesting 
producers of non-alcoholic drinks.

To eat? Expect drinking food of a higher 
order. It’s about finding very good ingredients 
and not doing too much to them: Ortiz 
anchovies, bread from Sonoma, plump 
burrata from Vanella and superb cheeses by 
Holy Goat. LP’s Quality Meats in Sydney is 
another place Walker has walked the floor 
and its charcuterie is a highlight – plates of 
smoked mortadella and salami cotto, for 
instance, garnished with pickled peppers. 

Walker says he likes to think of Paranormal 
as a wine shop “with bells and whistles”. He 
adds, “The prices are reasonable and the 
setting is relaxed. Essentially the brief for  
us is to share with you things you won’t find 
elsewhere and offer you some small plates  
of food to complement the experience.”

G27/6 Provan Street, Campbell; 
paranormalwines.com
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Agnes

Brisbane’s hottest new restaurant  
is dividing diners.

Natascha Mirosch

For the past year, Agnes has been an 
emotive topic for excited Brisbane food-
lovers. Early conversations centred on the 
frustration of an opening date that kept 
being pushed back. Now, 10 months since 
the first service, the predominant feelings 
are jealousy and smugness, depending  
on whether you belong to the “have” or 
“have not yet dined at Agnes” camps. 

So why are Brisbanites, not usually  
prone to hyperbole or high emotion, so  
in thrall to the latest spot from the crew 
behind Same Same and Hôntô? Well, 
there’s the venue itself. In an age of 
somewhat look-alike dining precincts, 

Agnes has been retrofitted into the 
confines of an awkward heritage-listed 
site with origami-like precision and 
consummate style. There’s a staircase 
leading up to a pocket-sized outdoor 
space reminiscent of a European rooftop 
terrace, another inviting diners down to a 
snug bar for pre- or post-dinner drinks and  
a mezzanine-level private dining room.

Cleverly moody lighting gives the feel  
of an avant-garde performance space. And 
this production is faultless, executed for  
a highly receptive audience to a soundtrack  
of Afro-funk beats.

Chef Ben Williamson (ex-Gerard’s 
Bistro) has always been good but here 
he’s graduated to greatness with a menu 
that eschews modern cooking techniques 
for the primal flame, imbuing everything 
with a seductive lick of smoke. Woodfired 
cabbage with lacto-fermented koji butter 

shares the list with charred carrots with 
mandarin kosho and smoked labne (above) 
plus a beetroot rosette with ricotta and 
coffee oil. All of this may inspire thoughts of 
a vegetarian future – until you strip a lamb 
rib painted with sesame whey caramel  
to bare bone, inhale the fragrant smoke- 
and-fat of wood-roasted duck paired 
with sour-sweet pickled cherries and 
pomegranate jus gras or experience the 
eye-rolling bliss of hay-smoked mussels, 
hazelnut and buttermilk.

Nab a nanna-hour booking if you have to, 
take the waiter’s menu recommendations, 
leave the wine matches to the somm then 
enjoy the schadenfreude of telling your 
friends in the “have not yet dined at Agnes” 
camp all about it.

 
22 Agnes Street, Fortitude Valley; 

agnesrestaurant.com.au
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Southside shouldn’t really exist. Back 
in early December, when Queensland 
border restrictions had barely been lifted, 
a restaurant of this scale – 170 seats across 
three storeys in an inner-suburban laneway 
– had no business opening. Five months 
on, its dinner services are seriously busy. 

Decked out with ferns that lend it the 
feel of an ancient temple looming out of 
the jungle, Southside sits tall and narrow 
in South Brisbane’s Fish Lane. Arches and 
precise brickwork echo the detail architects 
Richards & Spence applied to The Calile 
Hotel on James Street but the treatment 
here is darker, more charismatic.

“Southside is a counterpoint to Rick 
Shores,” says co-owner David Flynn. 
The two venues share an open-air feel – 
Southside’s ground floor flows into the 
garden – and an affinity for pan-Asian 
cuisine, yet their disparate locations lend 
each a unique sense of place. “It’s this 
beautiful green space that swaps the noise 
of the ocean for the sound and feel of 
transit,” says Flynn of his latest restaurant. 
“It has a great inner-city energy.”

The food here is more approachable, 
too, with chefs Simon Hanmer and Benny 
Lam leaning towards fast-paced dumpling 
and noodle dishes that suit the buzzy 
location. From the dim sum menu, chicken 
wontons are drenched in black vinegar and 
chilli oil, while pork xiao long bao come 
spicy. Share plates include Goolwa pippies 
tossed in XO sauce and a mushroom tofu 
that hums with chilli. Still, the heroes come 
from the wok – there’s char kway teow 
stuffed full of Moreton Bay bug and lap 
cheong as well as a fragrant masterstock 
duck tossed with supple housemade 
noodles. To drink, the wine list places 
Australian boutique producers such  
as Smallfry and Latta alongside an 
impressive selection of old-world drops, 
while cocktails skew left-of-centre (try a 
grapefruit-based Southside to start, a plum 
wine Negroni to finish). 

Despite the odds against opening a 
sprawling eatery in the midst of a pandemic, 
Southside’s vibrant atmosphere, big-name 
backers and even bigger flavours ensure it 
isn’t just existing, it’s thriving. 

63 Melbourne Street, South Brisbane; 
southside-restaurant.com.au

QLD

Southside

The team behind the Gold Coast’s 
Rick Shores brings its celebrated 
vibe to inner-city Brisbane.

Matt Shea



ONLY 2 AND 3-BEDROOM 
RESIDENCES REMAIN

PARK/CITY VIEW from $1,205,000 
RIVERFRONT from $1,900,000

ON-SITE DISPLAY SUITE 
NOW OPEN FOR PRIVATE VIEWINGS 
CALL 1300 308 295

THE RAREST OF LUXURIES, 
NOW YOURS TO ENJOY.

Imagine a life without distraction, free to focus on the pursuits 
and passions that interest you most. At Seafarers, this rarest 
of luxuries is a life-changing reality.

Home to Melbourne’s first international hotel-branded residences 
atop Australia’s first 1 Hotel, this landmark development 
gives residents access to all hotel guest amenities and services, 
plus a selection of exclusive additional privileges. 

From housekeeping and pantry stocking, to arranging private 
catering; personal shopping to business services; pet care 
to picking up your dry cleaning; the 123 immaculately crafted 
residences of Seafarers promise a zero maintenance lifestyle  
of pure, effortless simplicity.

Situated on the last piece of Melbourne’s original waterfront,  
this is the final opportunity to experience absolute riverfront 
living in the city’s evolving heart.

Artist’s impression

For more information
SEAFARERS-RESIDENCES.COM.AU/DISCOVER

21127994AA 2021-04-09T15:00:40+10:00
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Hero

Karen Martini’s new flagship 
restaurant in Melbourne is a sure 
sign of the city’s comeback. 

Larissa Dubecki

It was years in the making but Hero is the 
right restaurant for this moment, a vibrant 
signal that Melbourne is back. Arrive 
via the Flinders Street entrance and it’s 
impossible to ignore the Australian Centre 
for the Moving Image after its two-year, 
$40-million update. Enter from Federation 
Square and you’ll pass the colourful 
beanbags and Astroturf laid out to induce 
people to linger in the heart of the city.

Yep, Melbourne is back and food 
polymath Karen Martini (chef, cookbook 

author, recipe writer and TV presenter; 
above) was the right person to deliver its 
revival restaurant.

Decked out with Pop Art portraits of 
Aussie greats, including local boy Nick  
Cave, the Chris Connell Design interiors 
deftly convey Hero’s smart-casual soul 
through powder-blue steel, light oak and 
glossy pegboard panels.

Taking diners from brunch through to 
late-night supper with the brio of three 
decades spent at Icebergs in Sydney, the 
Melbourne Wine Room and Mr. Wolf, 
Martini’s Italian-leaning food is best labelled 
“things people actually want to eat”. 

Things like her ever-changing take 
on vitello tonnato. “I think it’s around 
version 35,” says her husband, Michael 
Sapountsis, who runs the floor with 

easygoing charm. It now features the 
visual flourish and satisfying crunch 
of fried artichoke flowers. Then there’s  
a gilda with red pepper, olive, anchovy 
and other bits and bobs that screams 
cocktail hour (see story on page 73). Even 
the bread – a cloud-like potato focaccia 
studded with blueberries and served  
with a silken slick of goat’s curd – is worth 
the price of admission. 

And with Philippa Sibley, renowned as 
Melbourne’s “Queen of Desserts”, joining  
the team, there’s no excuse to tap out before 
sweets. Try the ethereal dark chocolate tart 
accessorised with the most grown-up of 
minted caramel ice-creams.

ACMI, Federation Square, Melbourne; 
heroacmi.com.au
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Woodcut

Dramatic design meets high-spec 
technique at Ross and Sunny 
Lusted’s new harbourside digs.

Joanna Savill

All eyes have been fixed on the gleaming 
tower that is Crown Sydney, the city’s newest 
and tallest foreshore development, since 
well before its chrome-and-glass doors 
swung open in time for New Year’s Eve. 

And while its casino status continues  
to be controversial, there’s no questioning 
Crown’s food and beverage pedigree. 
Guillaume Brahimi is the culinary 
ambassador; the Japanese-Peruvian global 
success story, Nobu, is solidly booked out; 
Alessandro and Anna Pavoni’s a’Mare is  
a terrific showcase of Italian tradition; 
Britain’s Clare Smyth is set to open Oncore, 
a highly anticipated offshoot of her three-
Michelin-starred London restaurant, Core; 
and then there’s this – Ross and Sunny 
Lusted’s (ex-The Bridge Room) spectacular 
homage to art, design and technique.

“I’ve designed the whole restaurant 
around cooking methods,” says Ross. “And 
a couple of pieces of equipment,” he grins. 
New toys include a Japanese-inspired ash 
grill and a row of custom-built steam 

kettles, each its own stand-alone cooking 
station. Built within backlit timber frames, 
the stations progress from ice (a raw bar and 
salad wall) to ash, fire, smoke and steam.

Then, of course, there’s wood, plus a list 
of meat breeds and cuts to keep carnivores 
returning. (Word is a few Hollywood celebs 
in town have been doing just that.) But grill 
fuel is not the only reason behind the name. 

“Woodcuts were the original form of 
storytelling,” says Ross, who is also an artist. 
He tells his own travel tales here via 
Japanese-aesthetic ceramics, an engraved 
binchotan-charcoal ceiling and works by 
local artists (including Sydney floral 
sculptor Tracey Deep) displayed throughout.

Once you finally drag your eyes away 
from the design and dozens of chefs at their 
benches, the menu is an overwhelming list 
of must-orders. A raw fish plate dressed 
with tiny capers and a dice of pear is a fine 
start, as is shiitake mushroom with shiso 
and seaweed. The feistier flavours of grilled 
octopus on skordalia with a dressing made 
punchy with diced cured meats segue 
nicely into the deceptive simplicity of king 
prawns with melted orange butter. Then 
there’s pipis on their shells in a lick-the-bowl 
broth of chickpeas and vadouvan.

It’s a cliché to say, “Leave room for dessert” 
but from acclaimed pastry chef Lauren 
Eldridge come seasonally driven inspirations 
– pressed figs with Jersey milk, grilled mango 
and citrus ash – that are nothing short of 
extraordinary. Just like the setting.

 
Crown Sydney, Level 1/1 Barangaroo Avenue, 

Sydney; crownsydney.com.au

SA

Fugazzi

Adelaide’s coolest district has 
welcomed an opulent new Italian 
dining room.

Alexis Buxton-Collins

Chefs Max and Laura Sharrad (who met 
while working at Adelaide institution  
Orana) describe the newest eatery on the 
city’s ultra-hip Leigh Street as a tribute to 
“old-school New York Italian diners”. There’s 
just one catch. “I’ve never been to New 
York,” admits Max, “and neither has Laura.”

Instead their inspiration comes filtered 
through classic Scorsese films so it’s fitting 
that the opulent interior has more than  
a touch of drama. Diners enter through the 
bar, where they can enjoy a drink while their 
table is being prepared and admire the plush 
drapery, terrazzo-style carpet and marble.

Little is recognisable of the site that once 
housed Rigoni’s – an Adelaide stalwart – 
but an immaculate attention to detail is still 
present. “It’s not fine dining,” says Max, “but 
we give a nod to that history with a little 
bit of silver service.” This means dishes are 
sauced at the table and, if ordered, at the 
end of the meal a waiter leads you to  
a cheese fridge to make your selection.

A temperature-controlled production 
room downstairs allows MasterChef’s “pasta 
queen” Laura to transform sheets of dough 
into an encyclopedia of rarely seen styles 
and shapes. Most memorable is the house 
pasta – thin rounds of whole-egg corzetti 
stamped with a Fugazzi logo full of ridges, 
designed to catch the thick sauce that will 
change seasonally (right now it’s smoked 
banana peppers and Spencer Gulf prawns 
in a white wine and fresh tomato base).

In the kitchen, two dry-ageing fridges 
hold steaks waiting to be grilled over coals 
and there’s a wood oven for Roman-style 
pizza. Controversially, margherita is banned 
under a “no boring pastas and no boring 
pizzas” decree.

That still leaves room for dishes from all 
over Italy, many inspired by the chefs’ 
heritage (Max’s family originally hails  
from Trieste, while Laura has roots in Sicily, 
Tuscany and Veneto). “But secretly it’s  
a Roman restaurant,” says Max. And, he 
adds with a laugh, “We have actually  
been to Rome.”

27 Leigh Street, Adelaide;  
fugazzi.com.au



From lush native forest and unique wildlife to great walks 
and delicious local seafood, Stewart Island/Rakiura is the 
ultimate getaway. Discover golden beaches, wild kiwi 
and amazing ‘dark sky’ stargazing opportunities. 

Take the opportunity to go south, get away from the 
everyday for a while and discover the magic of the island!

DiscoverStewart Island
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From lush native forest and unique wildlife to great walks 
and delicious local seafood, Stewart Island/Rakiura is the 
ultimate getaway. Discover golden beaches, wild kiwi 
and amazing ‘dark sky’ stargazing opportunities. 

Take the opportunity to go south, get away from the 
everyday for a while and discover the magic of the island!
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TRE
ND

ON

HAS S E L B A C K P O T A T O E S
When Attica owner and chef Ben Shewry finds a new 
way to trick up the humble spud at his Yarra Valley 
pop-up, Attica Summer Camp (attica.com.au), the food 
world scrambles to take notes. In this case, he’s 
reimagined the hasselback potato by scoring it on all 
sides – rather than the usual thatch of grooves on top 
– and cooking it on a rotisserie over charcoal. Suddenly, 
this retro dinner-party staple is everywhere. On the 
right day, Ester (ester-restaurant.com.au), in Chippendale, 
Sydney, does a version that’s crisped with smoked beef 
fat. And you could try the taties at Bangalay Dining 
(bangalayvillas.com.au) on the NSW South Coast, 
where they’re served with labne and chives. We’re 
especially excited to see if any chef dares venture into 
full 1980s hors d’oeuvre territory by reviving the sour 
cream and salmon roe garnish.  ALEXANDRA CARLTON

S N A Z Z Y  S A N D W I C H E S ,  

HIGH-END WINE SLUSHIES 

AND CAVIAR BUMPS ARE 

JUST SOME OF THE LATEST 

CRAZES IN FOOD AND DRINK.
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ZERO WASTE
Sydney’s new Re cocktail 
spot (wearere.com.au) –  
a passion project for 
drinks maestro Matt 
Whiley and Icebergs’ 
Maurice Terzini in the 
revived industrial zone  
of South Eveleigh – claims 
to be the world’s first zero- 
waste bar. The toasties 
and flatbreads are made 
with sustainable ingredients 
and often overlooked 
offcuts and even the 
décor is fashioned from 
pineapple-leaf fibres  
and recycled bottles.

FOCUS ON  
LESSER FISH
Josh Niland from Saint 
Peter and Fish Butchery 
(saintpeter.com.au), in 
Sydney’s Paddington, 
understands if you’re the 
type who always orders 
the salmon or the snapper. 
But he’d much prefer it  
if you branched out and 
tried a less-loved species 
that hasn’t been overfished 
– such as the smoky 
chargrilled Tommy Ruff  
(or Australian herring) 
served on a bed of fresh 
corn and chive sauce at 
his acclaimed fine-diner.

FARM TO KITCHEN 
AND BACK AGAIN
At Port Cygnet Cannery 
(portcygnetcannery.com) 
in Tasmania’s Huon Valley, 
the produce tended by the 
team at its Gardners Bay 
Farm nearby makes two 
truck trips: one to the 

F E E L - G O O D  F O O D

Chefs rely on the spoils of Mother Nature to feed us. Here’s how they’re repaying the favour.

restaurant’s kitchens for 
preparation and the other 
when the waste scraps  
are returned to the farm  
to help fertilise the next 
round of crops. At Flock 
Eatery (flockeatery.com), 
in Brisbane’s Redcliffe, 
leftovers are fed to worms 
to power the Loop Growers 
organic market garden 
north-west of the city.

EAT THE WEIRD BITS
Consuming all of the 
animal – even the bits  
that seem strange to the 
untrained palate – isn’t 
necessarily new but is  
one of the most effective 
ways to minimise food 
waste. It’s the approach 
that Melissa Palinkas  
from Ethos Deli + Dining 
(ethosdeli.com.au) in 
Fremantle takes when 
creating her exceptional 
charcuterie, cementing 
her position as one of 
Western Australia’s most 
resourceful and innovative 
chefs. Meanwhile, the 
crew behind Porcine 
(porcine.com.au), in 
Sydney’s Paddington, has 
made it clear that no part 
of a pig will escape the 
plate at the French-style 
bistro – served as terrines, 
charcuterie and creton. 

EAT RETIRED COWS
Former milking cows that 
would ordinarily end their 
days as low-grade meat 
are getting a second 
chance at usefulness  
on the menus of some  

of Australia’s top-end 
restaurants, including 
Poodle in Melbourne’s 
Fitzroy (poodlefitzroy.
com.au) and Rockpool 
(rockpoolbarandgrill. 
com.au) in the city’s CBD.  
Dry aged, the beef is 
tender and succulent.  
ALEXANDRA CARLTON

Fish Butchery (top) in 
Sydney; Melbourne’s 

Poodle bar and 
bistro (above)
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S A N D W I C H
R E N A I S S A N C E

 In Melbourne, chef 
Steph Britton serves show- 
stopping sandwiches from 
CBD hole-in-the-wall  
King William (kingwilliam.
com.au), while Le Bajo 
Milkbar (8-14 Howard 
Street, North Melbourne; 
0402 189 088) is all about 
shokupan – the fluffy, 
thick-sliced Japanese 
milk bread – which is 
baked on-site and turned 
into fried prawn, chicken 
or octopus sandos.
 

 Sydney has embraced 
Small’s Deli (smallsdeli.
com.au) in Potts Point, 
where former Dear Sainte 
Eloise chef Ben Shemesh 
delivers a croque 
monsieur for breakfast 
before segueing into 
lunchtime panini and 
sourdough sandwiches 
stuffed with ingredients 
such as finocchiona 
(Tuscan fennel and 
pepper salami), walnut 
paste and creamed 
pecorino cheese.

Banish any thoughts of those sad school lunches. Championed 
by top chefs and produce fetishists, the neo-sandwich is more 
like a proper restaurant meal between two slices of artisan 
bread. Anything but ordinary (sorry, cheese and Vegemite), 
the upmarket sanga crosses cultures with fillings such as fried 
oysters, meatballs and Japanese-style pork belly.

 When in Perth, beeline 
for the Italian brio of Si 
Paradiso (si-paradiso.
com) in Highgate, where 
poached local crayfish 
rests between crust-free 
shokupan that’s then 
toasted in crayfish butter. 
Just add salmon caviar.
 

 Think Brisbane, think 
classic. Reuben’s Deli  
& Bar (reubensdeli.com.
au) in Paddington will 
transport you to the 
United States with its 
pastrami and Swiss 
cheese on rye or the 
South Philly cheesesteak 
in a hoagie roll.
 

 Adelaide is in thrall to 
the sourdough focaccia at 
recently opened Bottega 
Bandito (bottegabandito.
com) in Prospect. With 
combos like sopressa and 
fior di latte or mortadella 
and tapenade, the sangos 
are best chased with a 
kimchi-spiked Bloody Mary.  
LARISSA DUBECKI 

(Clockwise from above) The fried mortadella sanga 
at Bottega Bandito in Adelaide; a New Yorker Reuben 

at Melbourne’s King William; pastrami and Swiss 
cheese on rye at Reubens Deli & Bar in Brisbane 
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WINE  S L U S H I E S
At his Attica Summer Camp (attica.com.au; see Hasselback Potatoes on page 050), the World’s Best 
Restaurants recidivist Ben Shewry is serving an – in his own words – “unbelievably delicious” friesling 
(that’s frozen riesling) to happy campers. Think of it as childhood nostalgia meets the more grown-up 
pleasures of an icy alcoholic drink. In Sydney’s Potts Point, Ms. G’s (merivale.com) honours its Asian 
influence with signature yuzu slushies of vodka, orange bitters and lemon, while The Peach Pit (thepeach 
pitbar.com.au) in Scarborough, Perth, marries beach views with a strawberry and watermelon gin slushie 
that’s pretty in pink.  LARISSA DUBECKI

A L
F R E S C O

It’s the dining 

commandment of 

2021: thou shalt eat 

outside. A certain 

pandemic may 

have curtailed 

indoor feasting but 

it unleashed a wave 

of creativity as 

rooftops, car parks 

and laneways were 

colonised for the 

greater good. The 

year-round delights 

of outdoor dining 

are being embraced  

in Melbourne at 

Frédéric’s (frederic.

com.au), where  

a rooftop space  

in Cremorne has  

city-skyline views, 

while Gin Palace 

(ginpalace.com.au) 

in the CBD is 

slinging cocktails in 

a nearby car park. 

In Sydney’s CBD, 

head to Ash Street 

where leading 

Italian light 

Restaurant Leo 

(restaurantleo. 

com.au; see the 

review on page  

041) has added 

seating in the 

laneway to its 

Angel Place patch. 

LARISSA DUBECKI

Grilling with gas is so 2019. The thrill of watching chefs 
toil over wood flame and glowing coals has become  
a much sought-after part of dining out. From proteins 
to vegies and beyond, this cooking style goes deep into 
the appeal of char and smoke. Firedoor in Sydney’s 
Surry Hills (firedoor.com.au; above) makes a hero of 
its woodfired bread with smoked butter and others 
are following. Try veal-tongue skewers with caper 

sauce at Crown Sydney’s Woodcut (crownsydney.com.au; see the review on page 048), sizzling 
lamb cutlets with tahini sauce at Tedesca Osteria (tedesca.com.au) on Victoria’s Mornington 
Peninsula and octopus with seawater-poached tomatoes at Tasmania’s Van Bone (vanbone.com. 
au; review on page 036), where old grapevines keep the wood oven burning.  LARISSA DUBECKI

C O O K I N G 
O V E R 
C O A L S
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C A V I A R  B U M P S
Your time is up, oysters – the latest luxe 
amuse-bouche is a caviar “bump”. While 
it might seem the very definition of 
conspicuous consumption, there’s a solid 
reason sturgeon aficionados spoon caviar 
onto the back of their hand between the 
forefinger and thumb. With a significant 
fat content, the fish eggs become more 
flavoursome when warmed – and the most 
effective way to do that is with body heat 
(a minute or two should do the trick). 
Here’s where to give it a go.

If you have  
$20 to spare

Glamorous bayside 
restaurant Stokehouse 
(stokehouse.com.au)  
in Melbourne’s St Kilda 
offers an oscietra caviar 
bump for a mere $20 –  
the water views are free.

If you want to  
spend $100

At the fancy CBD digs  
of Adelaide newbie 
Fishbank (fishbankadel.
com.au), indulge in a 
10-gram tin of premium-
grade Royal Oscietra 
caviar ($95), which is 
farmed in the waters of an 
Italian UNESCO reserve.

O X
TONGUE

Remember when no menu 

was complete without 

beef cheeks? Times 

change and now there’s 

another humble cut 

captivating Australian 

chefs. Among the many 

eateries extolling the 

rediscovered virtues of  

ox tongue is Bistrot 916 

(bistrot916.com; see  

the review on page 037)  

in Sydney’s Potts Point, 

where a grilled cross-

section of the braised 

organ is served with  

a dot of freshly grated 

wasabi and a small bowl  

of four-spiced salt. In the 

Melbourne CBD, cult 

trattoria Tipo 00 (tipo00.

com.au) lays seared 

shavings over a splash  

of reduced balsamic,  

while salsa verde and 

horseradish accompany 

the skewer-pierced version 

at central Adelaide’s 

Leigh Street Wine Room 

(leighstreetwineroom.com).   

TRISTAN LUTZE

J A P A N E S E 
CONVENIENCE-STORE FOOD 

The reputation of snacks offered in convenience stores in the West is chequered to 
say the least but in Japan the genre has been elevated to an art. Now the delights of 
the humble konbini are being recreated around the world. Konbi (konbila.com), in 
Los Angeles, made its name with spins on potato salad and crustless sandwiches that 
are staples in Lawson and 7-Eleven branches from Kyushu to Hokkaido. While other 
bites are having their moment outside Japan – West Melbourne café 279 (279victoriast.
co) offers more than a dozen varieties of onigiri rice balls – it’s the konbini sandwiches 
gaining the most ground. The two best examples here are the egg salad sando and 
katsu sando; the former lavished with kombu butter at Sandoitchi in Sydney’s 
Darlinghurst (sandoitchi.com.au), the latter taking pride of place on the bar menu at 
Supernormal in Melbourne’s Flinders Lane (supernormal.net.au; below).  PAT NOURSE
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C A V I A R  B U M P S
If money is 
no object

For $338, The Mayflower 
café (the-mayflower.com.
au), in Sydney’s Darlinghurst, 
will provide you with 50 
grams of beluga sturgeon 
caviar for a few bumps. Or 
build-your-own blini with 
eggs, crème fraîche and 
shallots.  LARISSA DUBECKI

B I G - N A M EB A K E R I E S
Last year’s craving for comfort food may have seen us abandon jeans for tracksuit pants but it has also inspired some of the country’s leading restaurateurs to lean into baked goods. In Brisbane, the woodfired Agnes Bakery pop-up proved so popular it will soon open a permanent home in Fortitude Valley (see the review of Agnes restaurant on page 043). Sydney has two new bakehouses with high-profile DNA – Surry Hills’ Humble Bakery (50 Holt Street; above), from the team behind Porteño, and Darlinghurst’s AP Bakery (apbakery.com.au), which boasts Ester’s Mat Lindsay as co-owner. In Melbourne, the Capitano crew and baker Christine Tran’s Falco (falcobakery.com) became a celebrated Smith Street, Collingwood, grab- and-go during last year’s long lockdown.  MATT SHEA

It’s said that the Gilda 
was named for the title 
character in a 1946  
Rita Hayworth film. 
That means this “trend”, 
which started life as  

a pintxo (the Basque answer to a tapa), is celebrating its 75th 
birthday. The Gilda is easy to eat with one hand and has  
a salt-acid-spice kick that pairs very well with cold white wine, 
sherry, dry cider or a beer. At its simplest, the single bite is  
a pickled green pepper (guindillas in Spain), a manzanilla 
olive and an anchovy skewered on a toothpick. Karen Martini 
puts them front and centre, with white romesco sauce, at her 
new Hero restaurant (heroacmi.com.au; see the review on 
page 046), in Melbourne’s Federation Square. They’re such 
a feature at the Continental Deli (continentaldelicatessen.com.
au; below) in Sydney’s Newtown that it sells Gilda T-shirts. 
Poly (polysurryhills.com.au) chefs Mat Lindsay and Isabelle 
Caulfield slip a soft-yolked smoked quail’s egg into the mix 
at the inner-Sydney eatery, while Tom Sarafian has brought 
his feta-enriched rendition to Little Andorra (littleandorra.com. 
au) in Melbourne’s Carlton North. Heaven on a stick.  PAT NOURSE

T H E 
G I L D A
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B U G +
P R A W N
R O L L S

2021 is the year of bug and tiger prawn rolls. Like their  
New England forebears, these Aussie variants are at once 
refined and proletarian – chilled Moreton Bay bug meat or 
local prawns slathered in mayo and spooned into soft bread. 
At Mr Percival’s (mrpercivals.com.au; left) in the Brisbane CBD, 
a battered bug tail sits in a white roll with lettuce and chilli 
mayo, central Sydney’s Monopole (monopolesydney.com.au) 
serves a yuzu mayo-dressed tiger prawn sandwich and  
Rick Shores (rickshores.com.au) in Queensland’s Burleigh 
Heads dresses beer-battered bug meat with bug mayo before 
packing it into a brioche bun.  TRISTAN LUTZE

B A S Q U E 

C H E E S E C A K E  

This isn’t your mother’s 

cheesecake – unless she’s 

Basque. It has no crust of 

biscuit or otherwise. Not 

formed in the fridge, this 

one is baked very hot.  

And where the surface of  

a typical cheesecake is  

an even, snowy cream,  

the Basque cheesecake  

is identifiable by its cracks, 

crags and dark, almost 

blackened top. That 

scorched exterior gives 

way to a custardy heart, 

the culmination of eggs, 

cream, sugar, a small 

amount of flour and a whole 

lotta cream cheese. While 

it came into the world  

well before last year – its 

origins can be traced to  

a San Sébastian eatery 

called La Viña – the cake 

came into its own when 

restaurants pivoted to 

takeaway, as a sweet 

course that travelled  

well and was just fancy 

enough to be interesting. 

Pre-2020, dessert at 

Sixpenny (sixpenny.com.

au), in Sydney’s Stanmore, 

involved mead vinegar and 

raspberry snap-frozen  

in liquid nitrogen. And at 

Attica (attica.com.au) in 

Ripponlea, Melbourne, 

dinner ended with caramels 

made with crocodile fat. 

But last year it was this 

humble Spanish-inflected 

cheesecake that became 

the crowning glory of these 

fine-diners. While they’ve 

now swung back to regular 

programming, examples 

of the cake live on at All 

Are Welcome (all-are-

welcome.com), Morning 

Market (morning.market) 

and Calēre (calerecoffee.

com.au) in Melbourne and 

at Sydney’s 15 Centimeters 

(15centimeters.com.au).  

PAT NOURSE  
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Whether you weigh it by the money 
spent, the talent involved, the attention it 
has attracted or simply by its epic square 
footage, Society is the biggest restaurant 
opening of the year. 

No one’s saying exactly how much it 
cost, mind you, but given that it’s the jewel 
in the crown of the 80 Collins Street 
development, which is worth a cool  
$1.5 billion, the sums involved aren’t small. 
Chris Lucas, the restaurateur behind 
runaway hits such as Chin Chin and 
Kisumé, says bringing it to life has also cost 
him no small amount of mental anguish. 
There’s a lot at stake here.

For one thing, Society marks the return 
to the kitchen of chef Martin Benn and 
his partner, Vicki Wild. After closing their 
Sydney restaurant, Sepia, in 2018, riding  
high on a wave of international acclaim, 
they moved to Victoria to team up with 
Lucas. “We’re not here to create a restaurant 
just for Melbourne,” says Lucas. “We’re here 
to create a restaurant for Australia.”

Photograph by Tom Blachford

H A T ’ S
N E X T ?

B O L D  I N  S C O P E

A N D  F L E X I B L E

IN ITS HOSPITALIT Y,

M E L B O U R N E ’ S

S O O N - T O - O P E N 

S O C I E T Y

IS  R E W R I T ING T HE 

R E S TAU R A N T  R U L E S .

B Y  PAT  N O U R S E
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Turn right and slide into a booth of 
buttery leather at the Lillian Terrace, where 
dishes lean European – but not as you know 
it: a fine crêpe enfolding tiny whitebait, with 
garlic oil and smoked paprika, perhaps.

Turn left for Society’s principal attraction, 
a grand corner dining room beneath three 
vast Mark Douglass chandeliers. For Benn 
and Wild, whose focus for the past 20 years 
has been dégustation menus, switching to 
à la carte service has been refreshing. You 
want lobster? Try it with eggwhite rice and 
pickles or somen noodles and shellfish  
oil. Like duck? You might like it even more 
slow-roasted and glazed with a vinegar 
Benn makes with wild strawberries.

For a different experience entirely, 
they’re also opening a two-level 250-seater 
next-door. Yakimono will pay tribute to 
Tokyo-style bar dining – beer on tap, small 
bites, charcoal grills – with a Martin Benn 
twist. It could be something as familiar as 
a hand-roll or as singular as a morsel of 
smoked chicken liver parfait sandwich.

Society, says Lucas, is about delivering 
food and drink with fine-dining production 
values but doing away with the less fun 
parts. “And hey,” adds Benn, “if you really 
want me to put together a 10-course menu,  
I can do that for you. We’re here to say yes.”

 
80 Collins Street, Melbourne; 

societyrestaurant.com

But if all this sounds like it’s leading 
towards one of those shrines to gastronomy 
where diners are held captive for hours 
by a tasting menu, each successive tiny 
dish taking longer to describe than it does 
to eat, you can relax. That’s not what this 
restaurant is about. Or, not what these 
restaurants – plural – are about.

Come winter, when Society opens, you’ll 
step out of the lift and be greeted by a bar:  
a good sign. Pause here for a moment 
before proceeding to the main event or 
settle in and make this the main event, 
grazing on crab toasts, caviar, potato tarts 
and oysters from the bar menu.

Dramatic décor and  
luxe interiors set the 

tone at Society
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T H E  C O M E B A C K
NEIL PERRY RETURNS TO THE PANS AT MARGARET, HIS NEW EATERY IN 

SYDNEY’S DOUBLE BAY THAT’S SET TO OPEN NEXT MONTH. BY JOANNA SAVILL

version or the new Australian Bresse pre-ordered to feed six, 
which is one of a few luxury options.

After 40 years in the business you’ve seen and done it all. What are 
you most looking forward to this time around?

It’s been a long time since I’ve been in the kitchen. I’m looking 
forward to cooking for people again.

And the name?
I’m naming it after my mother. She helped create the care 
philosophy that’s really driven Rockpool. And she made  
me the cook that I am. I’m running this one by myself  
so it’s a tribute to her.

Pallas House, 30-36 Bay Street, Double Bay; margaretdoublebay.com

You left Rockpool Dining Group to work on your charity, the Hope 
Delivery initiative. What’s lured you back?

A great site that was impossible to walk away from – right  
in the middle of the best village in the Eastern Suburbs.

What’s the plan?
A neighbourhood restaurant. That’s where people are feeling 
comfortable right now. Somewhere for a glass of wine or  
a burger on a Tuesday night, or to celebrate on a Saturday 
with a group of friends or family.

Tell us more…
Freshly shucked oysters, seafood, beautiful vegetables coming 
off the grill, great sandwiches at the bar and a wood-roasted 
rotisserie chicken that will be a signature – a good free-range 

Photography by Hugh Stewart
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BUT WAIT, THERE’S MORE...
A FEW OTHER CHOICE OPENINGS TO LOOK FORWARD TO. BY LARISSA DUBECKI 

VIC

Bar Democratico

Rinaldo Di Stasio will double down on 
the success of Melbourne’s Di Stasio 

Città with a split-level bar, café and 
gallery just down the Spring Street hill.  
It will be pipped at the post, however,  
by the Roman-style Pizzeria Di Stasio  

in Carlton’s Italian heartland.

QLD

Craft’d Grounds

The owners of café Collingwood Black and 
events company The Black Brisbane have 

transformed a huge former timber mill 
in Albion into a restaurant, pâtisserie, 

fromagerie, bar, coffee roaster and 
brewery. If that’s not enough, the complex 
will also host a regular farmers’ market.

NSW

Belongil Italian Food  
Real Wine and Bar

Maurice Terzini, of Bondi favourite 
Icebergs, will open an Italian-hearted 
restaurant near Byron Bay’s Belongil 

Beach. It promises more Mediterranean 
excellence with a local beach vibe.

VIC

Aru Dining

Young-gun chef Khanh Nguyen made 
waves with his modern South-East Asian 

food at Sunda on Punch Lane. Soon 
Melburnians can experience the frisson 
of Indonesian dishes made with native 

ingredients and an emphasis on cooking 
over coals at another slick city space. 

NSW

Kylie Kwong at  
South Eveleigh

“What will Kylie do next?” will finally be 
answered when the chef, who closed her 
popular Sydney restaurant, Billy Kwong, 

in 2019, opens her new project in the 
harbour city’s up-and-coming South 

Eveleigh precinct.

QLD

Lune

Melbourne’s croissant royalty – siblings 
Kate and Cameron Reid – will bring their 

pastry smarts to a new space in South 
Brisbane’s Fish Lane, with a fit-out 

promising all the moody magnificence  
of their hometown HQ.

NSW

Oncore

London-based chef Clare Smyth, whose 
Notting Hill restaurant – Core by Clare 

Smyth – has three Michelin stars, 
promises to make a splash at Crown 

Sydney. Oncore will boast a menu she 
describes as “informal luxury”, celebrating 

the best in Australian produce.

VIC

Nomad

Sydney’s acclaimed Nomad is set 
to plant its flag – along with a mighty 

woodfired grill – on Flinders Lane, 
Melbourne’s restaurant golden mile. 

Jacqui Challinor will be executive  
chef across both venues. 

QLD

Gemelli

Brisbane will get a taste of the  
Gold Coast’s favourite Italian joint when 
it opens an outpost in Fortitude Valley. 

Expect a similar suite of woodfired 
pizzas and housemade pasta.



Brought to you by TripsOz

Breathe in at a natural oxygen bar
The concept of forest bathing, immersing 
yourself in woodlands for wellbeing, might 
technically be Japanese but at Jiangsu 
Huanghai Seashore National Forest Park in 
Dongtai you’ll think the locals invented it. 
This roughly 4000-hectare green space is  
so dense with metasequoia forest, stands  
of poplar, vast areas of bamboo, fields of 
wildflowers and groves of ginkgo that it’s 
known as a “natural oxygen bar”. More than 
250 plant varieties and 240 animal species 
make their home here. It’s easy for humans 
to soak up the pure air, too. Paths of stone 
and the raised wooden Air Plank Road  
make winding through the trees on foot 
comfortable. Electric cars and bikes for hire 
are good clean fun for families. Spots to eat, 
a kids’ discovery camp and activities such as 
fishing and boating will help you disappear 
among the trees for a whole day. Breathe 
deeply and get blissfully lost.

The hidden 
wilds of 
Yancheng
Troves of enchanting forest. Epic 
battles between stag kings. Natural 
wonders abound in the vibrant city of 
Yancheng in China’s Jiangsu province. 
Start planning now for a trip when 
travel restrictions are lifted: you don’t 
want to miss the magic of spring.

Jiangsu Huanghai Seashore  
National Forest Park in Dongtai 
(above); Milu deer in the National 
Nature Reserve (left)

Discover Yancheng with Jiangsu  
Tourism (Australia and New Zealand) 
Promotion Center meetingsue.com

Watch the battle of the deer king 
Witness a thrilling monarchical coup in 
action at the Milu National Nature Reserve  
in Yancheng’s Dafeng district. In an annual 
battle waged between stags, the enormous 
Pére David’s deer (also known as the milu) 
that are native to China declare their new 
king, granting the winner supremacy over 
the domain and a veritable harem of females. 
Between May and August, these usually timid 
creatures become edgy... Observe from 

special viewing platforms as they burst  
into displays of antler-locking and untamed 
power. It’s awe-inspiring to watch. But it isn’t 
just for show; the clashes ensure only the 
strongest males pass on their genes to the 
next generation, strengthening the herd.  
And that’s important: this species was  
almost wiped out in its home country.  
The 3000-hectare reserve’s growing herd 
was cultivated from 39 deer brought from 
zoological parks in England, where Pére 
David’s deer had been obtained by collectors 
in 1895 prior to their near-extinction in China. 
They returned to Yancheng in 1986 and now 
the reserve’s herd has grown to more than 
5000 animals. 
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SOUTH AUSTRALIA ISN’T JUST

ABOUT WINE. IN THE VERDANT

HILL S A ROU ND A DEL A IDE,

ALEXIS BUXTON-COLLINS DISCOVERS

A THRIVING CRAFT DISTILLERY SCENE.
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Never Never Distilling Co.’s 
300-litre still, “Wendy” (above), 

and co-founder Sean Baxter (left)
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When Never Never Distilling Co. 
(neverneverdistilling.com.au) launched in 
2017, Sean Baxter and his co-founders were 
operating from a 16-square-metre shed in 
Adelaide’s industrial western suburbs. “Not 
an awful lot of foraging happens in Royal 
Park except for scrap metal,” he laughs. 

“Now,” he tells me, “if you get up on the 
roof you can see where 90 per cent of  
the ingredients for this come from.” The 
“this” he’s referring to is Dark Series Med 
Gin, the award-winning distillery’s latest 
product. It’s a paean to the company’s  
new home in breezy McLaren Vale (about 
45 minutes south of Adelaide’s CBD) that 
incorporates local olives, almonds, coastal 
rosemary and a rich bouquet of herbs. 

Juniper is one of the very few ingredients 
that doesn’t grow here but gin’s signature 
botanical is at the heart of everything Never 
Never does, typified by the robust Juniper 
Freak Gin. “I wanted to make something 
that birds would flock to,” Baxter says 
cryptically. On seeing my puzzled look,  
he elaborates: “Something that smells like 
a forest – big and piney.” 

I sense the juniper long before the 
viscous, oily spirit hits my lips and  
the flavour lingers on my palate as I look 
to the pine forests that darken the Mount 
Lofty Ranges. Below them, bushy trellises 
of vines give way to hilltops crowned with 
stands of gums. From the spectacular  
cellar door Never Never shares with Chalk 
Hill winery and eatery Cucina di Strada,  
I can see it all.

Soon afterwards, I’m winding through 
that landscape, grateful to be relaxing in  
the passenger seat with Angela Leske at the 
wheel. After noticing how many people 
were keen to get their hands on local 
produce long after visiting the area, Leske 

created the online marketplace, Toast the 
Locals (toastthelocals.com.au). “It started 
as a way for me to bring great South 
Australian produce to visitors,” she explains. 
Now she also guides bespoke tours to those 
same producers.

N
Never Never looks out over an entire region 
but our next stop exists in its own world 
deep in the Adelaide Hills, a self-sufficient 
utopia protected by a coronet of pale golden 
hummocks. With a wastewater treatment 
plant and 690 solar panels, Lot.100’s entire 
84-hectare Hay Valley property operates 
off-grid, despite housing the Adelaide Hills 
Distillery (adelaidehillsdistillery.com.au) 
alongside a winery, brewery, cider maker, 
juice company and restaurant.

As we pull in, the goats that serve as 
groundskeepers gaze hungrily at large 
garden beds filled with juicy tomatoes, dark 
green leaves of cavolo nero and pale yellow 
banana peppers. But this produce is 
reserved for the venue’s restaurant, where 
chef Shannon Fleming’s hyper-local tasting 
menu of “seven-ish” courses can stretch  
to 15 or more dishes when snacks are 
included. Each course is matched with  
a drink: “Fortunately,” says Fleming,  
“there’s a lot to play with.”

It’s fitting that distillery brand 
ambassador Stuart “Chewy” Morrow looks 
like a kid let loose in a toy store. A recent 
arrival in South Australia, the voluble 
Englishman quickly fell in love with the 
state. “There are so many producers of 
every kind – for someone who loves food 
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BUT WAIT, THERE’S MORE...
A FEW OTHER CHOICE OPENINGS TO LOOK FORWARD TO. BY LARISSA DUBECKI 

VIC

Bar Democratico

Rinaldo Di Stasio will double down on 
the success of Melbourne’s Di Stasio 

Città with a split-level bar, café and 
gallery just down the Spring Street hill.  
It will be pipped at the post, however,  
by the Roman-style Pizzeria Di Stasio  

in Carlton’s Italian heartland.

QLD

Craft’d Grounds

The owners of café Collingwood Black and 
events company The Black Brisbane have 

transformed a huge former timber mill 
in Albion into a restaurant, pâtisserie, 

fromagerie, bar, coffee roaster and 
brewery. If that’s not enough, the complex 
will also host a regular farmers’ market.

NSW

Belongil Italian Food  
Real Wine and Bar

Maurice Terzini, of Bondi favourite 
Icebergs, will open an Italian-hearted 
restaurant near Byron Bay’s Belongil 

Beach. It promises more Mediterranean 
excellence with a local beach vibe.

VIC

Aru Dining

Young-gun chef Khanh Nguyen made 
waves with his modern South-East Asian 

food at Sunda on Punch Lane. Soon 
Melburnians can experience the frisson 
of Indonesian dishes made with native 

ingredients and an emphasis on cooking 
over coals at another slick city space. 

NSW

Kylie Kwong at  
South Eveleigh

“What will Kylie do next?” will finally be 
answered when the chef, who closed her 
popular Sydney restaurant, Billy Kwong, 

in 2019, opens her new project in the 
harbour city’s up-and-coming South 

Eveleigh precinct.

QLD

Lune

Melbourne’s croissant royalty – siblings 
Kate and Cameron Reid – will bring their 

pastry smarts to a new space in South 
Brisbane’s Fish Lane, with a fit-out 

promising all the moody magnificence  
of their hometown HQ.

NSW

Oncore

London-based chef Clare Smyth, whose 
Notting Hill restaurant – Core by Clare 

Smyth – has three Michelin stars, 
promises to make a splash at Crown 

Sydney. Oncore will boast a menu she 
describes as “informal luxury”, celebrating 

the best in Australian produce.

VIC

Nomad

Sydney’s acclaimed Nomad is set 
to plant its flag – along with a mighty 

woodfired grill – on Flinders Lane, 
Melbourne’s restaurant golden mile. 

Jacqui Challinor will be executive  
chef across both venues. 

QLD

Gemelli

Brisbane will get a taste of the  
Gold Coast’s favourite Italian joint when 
it opens an outpost in Fortitude Valley. 

Expect a similar suite of woodfired 
pizzas and housemade pasta.
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A FEW MOR E 

P I T  S T O P S  

T O  C O N S I D E R

36 Short This distillery (36short.
com.au) in Adelaide’s north creates 
rich, flavourful rakia (fruit brandy).
 
Applewood In a former cold 
store in the Adelaide Hills,  
a husband and wife team  
craft limited-edition gins that 
foreground native botanicals 
(applewooddistillery.com.au). 

Australian Distilling Co. The 
extensive portfolio at this Adelaide 
distiller (australiandistillingco.
com.au) includes blends inspired 
by every major city in the country.

Fleurieu Distillery A coastal 
location at Goolwa adds a hint of 
the sea to elegant, lightly spiced 
whiskies (fleurieudistillery.com.au).
 
Seppeltsfield Road Distillers 
Enjoy sweet shiraz and semillon 
gins at this establishment 
(seppeltsfieldroaddistillers. 
com.au), in the heart of Barossa 
wine country.

The onward journey requires Leske’s 
full attention as we follow the elaborate 
filigree of Greenhill Road past orchards and 
precipitously plunging bushland. The broad 
Adelaide plains grow ever closer until we’re 
in the city’s leafy eastern suburbs.

Inside a former mechanic’s workshop 
near the CBD’s southern edge, Prohibition 
Liquor Co.’s (prohibitionliquor.co) industrial-
looking tasting room is a far cry from the 
bucolic scenes that have dominated the 
day. The products are made to stand out, 
too. When the company launched in 2015, 
it was with “the most expensive gin 
Australia had ever seen” – at $95, that 
record has long since been eclipsed.

“There were somewhere between seven 
and 10 distilleries in South Australia then,” 

Imperial Measures Distilling  
In Adelaide’s industrial Inner 
West, former bartenders craft 
their own gin, vermouth and 
liqueurs that are turned into 
exquisite cocktails at the onsite 
bar (imdistilling.com).
 
Lobo A cider maker (loboapple.
com) in the Adelaide Hills uses 
produce from its own orchards  
to produce quince-infused  
gin and rich, calvados-style  
apple brandy.
  
Sunny Hill Distillery A true  
crop-to-drop operation on 

the Yorke Peninsula that 
distills vodka, gin and liqueurs 
from wheat grown onsite 
(sunnyhilldistillery.com.au).
 
Twenty Third Street Distillery 
Brandy made from Riverland 
grapes is joined by gin, 
vodka, rum and whisky at this 
historic facility in Renmark 
(23rdstreetdistillery.com.au).
 
Two Accents This McLaren Vale 
distillery (twoaccents.com.au) 
uses finished wine rather than 
unfermented grape juice in its 
unique Shiraz Gin. 

says co-founder Wes Heddles. Now there 
are more than 50, making every style of gin, 
vodka, brandy, whisky and rum. A friendly 
man with a ready grin, Heddles adds that 
even in that crowd Prohibition stands out. 
The thick French glass bottles are so wide, 
“they’re essentially a decanter”. The spirit 
inside is just as distinctive and as I work my 
way through the range, I’m glad I’ve made 
this my final stop. The original gin is soft 
and delicate, the Navy Strength is bold and 
pleasantly salty, while the Bathtub Cut Gin 
is a barely contained brute. The herbaceous 
spirit has anise notes reminiscent of arak 
and is so laden with oils that it turns opaque 
when introduced to any mixer. Heddles 
assures me that at 69 per cent alcohol it’s 
the most potent in the Southern Hemisphere. 

It’s a fitting match for the distillery’s 
industrial aesthetic but even in the heart of 
the city a strong community has been forged. 
“Foraging” for ingredients often takes place 
in the nearby Central Market, where the 
distiller knows many traders by name, and 
the onsite cafe means local workers stop  
by in the morning for coffee and pastries 
before visiting the adjoining cocktail bar and 
tasting room later in the day.

Perhaps the cumulative effect of the 
tastings has caught up with me but as I look 
at the rows of bottles behind the bar, I begin 
to connect the day’s experiences. It takes a 
lot of imagination to capture a pine forest,  
a sunset or an entire region in a glass. All 
around Adelaide, creative minds are proving 
that distillation isn’t just a craft; it’s an art.

Make a day of it at Lot.100, which has a distillery, winery, restaurant and more at one Adelaide Hills location
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ADL  Qantas flies direct from all Australian capital cities, plus 24 regional centres, to Adelaide. qantas.com  
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Beyond

Lake Mackenzie in Fiordland National Park (above); a section of the Paparoa Track (opposite)

New Zealand special
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Beyond
Rambling along mountain passes, cutting through the snow 
on black ski runs, relaxing at a luxury lakeside hotel, sipping 

world-class wine and witnessing a natural lightshow... It’s time 
to go back to New Zealand and explore its best experiences. 

THE HIKES

South Island
Paparoa Track

When the Paparoa Track opened in 
2019, it was the first Great Walk of 
New Zealand launched in 25 years. 
And it was excellent news for 
cyclists, too. Over 56 kilometres  
– allow three days to hike it or two 
on a bike – adventurers can follow 
the trails of early settlers in the 
Paparoa Ranges, winding through 
rainforest that hides a network  
of limestone caves. There are no 
guided options available yet but 
Paparoa Shuttles (paparoashuttles.
co.nz) offers transport services, such 
as pick-ups at the starting point at 
Smoke-ho car park near Blackball 
and at Waikori Road car park near 
Punakaiki, where the track ends.

South Island
Routeburn Track

Tracing high-altitude passes 
framed by towering peaks and 
serene forest paths fringed with 
ferns, this 33-kilometre, three-day 
trail from near Glenorchy to close 
to Te Anau rewards the intrepid 
hiker with full-scale immersion  
in epic landscapes. It connects  
two of New Zealand’s spectacular 
national parks – Mount Aspiring  
and Fiordland – and there are plenty 
of distractingly picturesque vistas 
along the way but the terrain can 
be challenging and is best tackled 
with a guide. Try Ultimate Hikes 
(ultimatehikes.co.nz).
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THE CITY BREAKS

New Zealand’s biggest city is its most beguiling 
metropolis. Hang out at a cool café in the Wynyard 
Quarter, explore Waitematā Harbour on a former 
America’s Cup yacht or walk to the top of Auckland’s 
highest natural point, Maungawhau (Mount Eden), 
and watch the boats from above. The new ultra-

sustainable Hotel Britomart (thehotelbritomart.com) is the stuff of 
interior-design dreams – exposed brickwork, wood panelling, marble 
finishes and soft bouclé furnishings – with chic guestrooms stealing views  
of the harbour and Takutai Square, the heart of the neighbourhood. 

Built on the edge of an ancient volcanic crater using 
spoils from the gold rush, Dunedin has always made 
the most of nature’s riches. Grand Victorian mansions, 
ornate gardens and soaring neo-Gothic spires grace 
the shores of Otago Harbour, which offers up its own 
gems – the salmon and Blue Moki you’ll find in local 

restaurants and at Otago Farmers Market every Saturday. After delving 
into the buzzing Warehouse Precinct, rest up at the new Ebb-Dunedin 
(ebb-dunedin.co.nz), a sleek glass-fronted hotel that suits the city to a tee, 
its interiors inspired by the land, sea and sky.

North Island
Auckland

South Island
Dunedin

South Island
Wanaka

If you were judging on looks alone, 
Wanaka would top any poll of New 
Zealand’s ski fields. But the appeal  
of these popular slopes is more than 
skin deep for powder hounds: Treble 
Cone is one of the country’s most 
challenging ski areas, with 45 per cent 
of the terrain rated black. A lively 
lakeside aprés-ski scene and luxurious 
accommodation at Whare Kea Lodge 
(wharekealodge.com) ensure even  
the most timid snow bunnies will 
have a good time.

THE SKI 
VACATIONS

North Island
Mount Ruapehu

If the idea of skiing on an active volcano 
doesn’t thrill you, you’re on the wrong 
holiday. Should you need a (slightly) less 
daring reason to visit Mount Ruapehu, 
the North Island’s most memorable ski 
destination, consider this: it includes 
Whakapapa, New Zealand’s largest  
ski area, and its sister district, Turoa  
– accessed on the same pass – which  
has the longest vertical drop in Australasia 
and the highest chair lift in the country. 
Stay at the elegant Chateau Tongariro 
Hotel (chateau.co.nz) and wake up each 
morning to a view of the volcano.

The Whakapapa slopes at Mount Ruapehu
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Raise a glass where New Zealand’s wine 
industry began in this crescent-shaped 
district on the east coast. Established  
in 1851 by French monks, Mission Estate 
(missionestate.co.nz) planted the seed  
for what has grown into a thriving local 
scene, with more than 30 cellar doors 
now welcoming visitors. Sample some  
of the region’s finest, such as syrah, 
merlot, chardonnay and pinot gris,  
at the contemporary and sustainable 
Elephant Hill Winery (elephanthill.co.nz)  
or French-influenced Church Road 
(church-road.com).

The locals have been trying to keep it  
a secret but word is out: the pocket-sized 
Wairarapa region, only a short drive  
from Wellington, is producing some of  
New Zealand’s most outstanding wines, 
including award-winning pinot noir and  
crisp Burgundy-style whites. The bonus?  
You won’t need to argue over who’s on 
designated-driver duty because there are 
enough wineries within walking distance  
of the pretty town of Martinborough to make  
a day of it. Be sure to call in at Martinborough 
Vineyard (martinborough-vineyard.co.nz) and  
Ata Rangi (atarangi.co.nz). 

North Island
Hawke’s Bay

North Island
Wairarapa

Cape Kidnappers at Hawke’s Bay
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Stewart Island
What lies even further south than the 
South Island? Stewart Island, where you’re 
virtually guaranteed to see a kiwi bird. 
This wild isle’s numbers are impressive: 
just 30 kilometres from the shores of the 
South Island, it has 280 kilometres of 
walking tracks and barely 28 kilometres 
of road. More than 85 per cent of this 
water-locked haven is national park and 
an estimated 20,000 kiwis have their 
home here, along with blue penguins  
and yellow-eyed penguins. And here’s  
the clincher: it’s a prime spot for catching  
a glimpse of the aurora australis. 
 

Waiheke Island
It’s amazing what a difference 40 minutes 
can make. That’s all the time it takes on 
the ferry from Auckland to reach Waiheke 
Island, 92 square kilometres of vineyards 
and white-sand beaches. The isle’s best- 
known attractions are its 30-odd wineries 
– try Stonyridge Vineyard (stonyridge.com) 
and Mudbrick Vineyard (mudbrick.co.nz) 
– but there’s also a flourishing creative 
community that shows its works locally. 
Pick up a painting, ceramic or carving at 
Space Art Gallery (spaceartgallery.co.nz) 
and Toi Gallery (toigallery.com).

THE ISLANDS

Halfmoon Bay on Stewart Island (top); the ferry sailing between Auckland and Waiheke Island  
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North Island
Huka Lodge

A tranquil setting on the banks of the Waikato River? Lodgings  
fit for a queen? (Former guest Queen Elizabeth II, that is). 

Helicopter transfers, a vast wine cellar and in-room massages?  
It’s no wonder Huka Lodge (hukalodge.co.nz), about four hours 
drive from Auckland, is renowned but it’s the layers of luxury 
cocooning guests that sets this hotel apart. And if you have 
something special to celebrate there are hidden-away spots  

– in an orchard, on the jetty (below) or by the fire –  
for private dining à deux. 

South Island
Eichardt’s Private Hotel

With only seven suites tucked inside its historic walls,  
Eichardt’s Private Hotel (eichardts.com; above), on the shores of 

Queenstown’s luminous Lake Wakatipu, has long lured travellers 
with its heady mix of opulence and intimacy. Now its new  

spa experience is taking indulgence to the next level.  
Housed within the vault that once stored the region’s gold- 

rush bounty, the couples’ spa suite includes a relaxation area 
where a glass of Amisfield pinot noir rosé will ease any cares  

that the Manuka honey facial couldn’t fix.

THE ROAD TRIPS

The detours are exciting on this 767-kilometre 
circuit in the heart of the North Island, which 
starts and finishes in Auckland. In Rotorua, 
stroll 20 metres above the forest floor at the 
Redwoods Treewalk and stop off at Waitomo 
Caves for an underground boat ride through 
grottos illuminated by glittering glow-worms. 
The journey will take about six days to catch  
all the highlights, including Lake Taupo and  
the active geysers at the Orakei Korako 
Geothermal Park & Cave.

Glaciers, lakes, mountains and canyons: 
the 611-kilometre Alpine Lakes Itinerary, 
from Christchurch to Queenstown, takes  
in just about every natural wonder New 
Zealand is famous for. Allow at least four  
or five days to make the most of this 
remarkable route, which scales the 
country’s highest peak, Aoraki (Mount 
Cook), and leads to Lake Tekapo, where 
the incandescent lightshow of aurora 
australis is revealed in the night sky.

North Island
Thermal 
Explorer 
Highway

South Island
Alpine Lakes 
Itinerary

THE LODGES
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The next big risk

Five Australian business leaders 
identify imminent hazards and 
how to overcome them

“There’s been a revolution in boards. The composition has 
changed remarkably – good organisations and good companies 
are working towards gender parity or at least 
aligning with the request for a minimum of
30 per cent of boards to be women.”         P. 086 — SAM MOSTYN
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The next big risk

In an era of unprecedented uncertainty 
there’s one constant: risks come thick 
and fast and from every direction.

Five Australian business leaders
share their views on looming perils – 
and how to mitigate them.

Photography by Jonathan Falcon

By Jane Nicholls
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R I S K :

Missing the 
moment

Alex Badenoch

Group Executive, 
Transformation, 
Communications 
& People, Telstra 

“In mid-March last year, our world got 
tipped upside down and Telstra made  
a bold choice to tell 25,000 people to work 
from home, literally overnight.

Australian businesses grappled with the 
challenge. And for a long time now it’s been 
about ‘How do we get back to normal?’ It’s 
been in our language; it’s been in our 
psyche. And that’s the biggest risk we face 
in terms of missing the moment.

I don’t believe that we’ll get back  
to ‘normal’ and I also don’t think it  
should be our ambition to get back to 
‘normal’. Our ambition should be bigger. 
We have disrupted, we have changed, we 
have responded. Here’s an opportunity to 
do things differently.

If working from home is a mitigant for 
business continuity, it also creates an 
opportunity for us in Australia to look at 
how remote working improves regional 
employment and female employment and 
participation in the workforce.

Let’s not miss the moment and just 
respond to the risks. Instead, let’s think 
about the new playing field that’s been 
created and be deliberate in what that’s 
going to look like. It’s balancing a risk,  
a reaction and then a new opportunity.”

If there’s a sure-bet growth industry today, it’s risk assessment. Every leading 
professional-services firm and advisory consultancy produces risk reports. Most 
have entire divisions devoted to scrutinising the horizon for the line of risks 
flying like so many flaming arrows into businesses big and small, industries of 
every stripe, governments of all persuasions and across all socioeconomic  
strata. And the role of the chief risk officer has risen in number and status.  
It was once a key job in banks and financial institutions but many big companies 
now have one, particularly in the United States.

While some hazards can be foreseen and avoided, others can clip a business 
at the edges regardless of careful planning. In many cases, the consequences are 
intensifying, making the potential fallout from mismanaged risks more serious.

The 10th McKinsey on Risk report, published in January this year, lists four 
categories of risk: unanticipated catastrophes and foreseeable catastrophes and 
unanticipated disruptions and foreseeable disruptions. “This is more than just 
a run of bad luck,” according to the report. “Changes in the environment and 
in the global economy are increasing the frequency and magnitude of shocks.”

No corner of the planet was spared from the COVID-19 downcycle,  
which McKinsey says bit much more deeply and hit six times faster than  
the Global Financial Crisis. 

As the World Economic Forum’s 16th edition of The Global Risks Report  
warns, “If lessons from this crisis only inform decision-makers how to better 
prepare for the next pandemic – rather than enhancing risk processes,  
capabilities and culture – the world will again be planning for the last crisis 
rather than anticipating the next.”

We asked five Australian leaders to identify one foreseeable risk each through 
a local lens and for their advice on how to turn them into opportunities.
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R I S K :

Losing trust
Pip Marlow

CEO, Salesforce 
ANZ & ASEAN

“COVID-19 has shown us Australia is  
a nation that can innovate, lead and not 
just survive but thrive. However, innovation 
in our systems, businesses and leadership 
can’t be successful without first establishing 
trust. As Australia continues to build back 
economically, it’s critical that we’re doing 
so while continuing to maintain trust. 
Looking around the world, one of the 
biggest differences we saw in Australia was 
the power of businesses and governments 
working together to solve problems.

According to the Edelman Trust 
Barometer, in 2020 Australia had an increase 
in trust off the back of how our government 
and businesses handled the pandemic  
– which was quite different from what  
we saw globally.

Last year the future was brought 
forward at a pace never seen before. 
Projects that would traditionally have taken 
five years were done in five days. We’re 
seeing scenarios play out that showcase  
the importance of trust in technology  
and what the breakdown of that trust can 
result in. And while the COVID-19 crisis  
will subside, the pace of technological 
change will not.”

If 10 per cent of the new vehicles being sold 
in Australia were electric that would be 
about 100,000 vehicles.

We have [electric-vehicle] companies 
that are doing great business overseas  
and the concern is they’ll end up moving 
overseas because the opportunities are 
greater there. How can we keep them here 
and encourage others to join them?

This is a critical time. In the next decade 
the market for these vehicles and the 
infrastructure for them will grow and there 
are many opportunities if we start investing 
early. Instead, we’re squandering that 
opportunity and letting others take it.”

R I S K :

The migration 
pause

Jo Masters

Chief economist, 
EY Oceania

“I believe it was correct to close our borders 
[in 2020]. It was effective in having a good 
health outcome and is also related to why 
we’ve done so well economically. But it has 
left some question marks for business.

For understandable reasons, our 
vaccination program is behind that of many 
other countries. But we need to be careful 
that we don’t miss out where others are 
gaining while our borders are still closed. 
What can we do with our policies to try to 
offset or overcome that?

Economics 101 is ‘the three Ps’ of ways 
to grow your economy and increase your 
standard of living: population growth, 
participation and productivity.

Australia’s population growth has been 
running at 1.5 per cent a year, give or take. 
The average for advanced economies is 
about half a per cent and we make up  

R I S K :

Being a follower 
rather than  
a leader

Behyad Jafari

CEO, Electric 
Vehicle Council

“It’s certain that the future of the automotive 
and road transport industries will be 
powered by electricity. The world’s major 
markets are taking action to accelerate  
that with a mix of incentives to encourage 
consumers to buy an electric vehicle over 
a petrol or diesel one.

In Australia, we have none of those 
incentives in place. In 2020, around 10 per 
cent of the new vehicles sold in the United 
Kingdom and Europe were electric, whereas 
in Australia 0.7 per cent of new vehicles 
sold were electric. 

Delaying the opportunity to transition 
to electric vehicles means the benefits  
– whether that’s improving the air quality 
of our streets and the health of our citizens 
with reduced emissions or reducing our 
dependence on foreign oil – get pushed off 
further and further.

This is our chance to get in on the 
ground floor by developing some of  
the businesses and solutions that will  
drive the future of the automotive and 
transport industries. Australian companies 
are already doing some great work in this 
space, including charging infrastructure, 
integration into the electricity grid and 
software solutions.

Tritium in Brisbane is manufacturing 
charging stations and has one of the highest 
market shares in fast chargers deployed 
across the globe – so some of the major 
fast-charging networks in Europe and the 
United States have chargers built here.

For more businesses to decide to enter 
the electric-vehicle ecosystem, we need 
sales of electric vehicles to flourish here.  
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the difference through migration. When 
we closed our international borders, that 
came to an immediate halt.

One of the questions is whether Australia 
is still attractive to skilled migrants, 
students and tourists. My view is, yes, 
migration will come back but the timing is 
uncertain. Based on the government’s own 
numbers and its assumptions around the 
international border, our population will 
be about a million people less in 2022 than 
we thought it would be and that feeds into 
the economy: each of those million people 
spends money on essentials, discretionary 
items and a roof over their heads.

Migration also slows the ageing of our 
population, which is another challenge for 
the federal budget, and directly addresses 
our skills gap and spills over to boosting 
skills in our country. And it has intangible 
aspects – global connectivity, forging new 
ideas, diversity of thought – which all 
contribute to an innovation mindset.

Can we catch up that lost migration from 
last year and now, or have we lost it forever?

We compete with the United States, the 
United Kingdom, Canada and New Zealand 
for migrants. The US, for example, is going 
to exempt graduate students in STEM  
fields from its green-card quotas. That’s  
a direct policy to capture the piece you’ve 
lost and ensure your country remains front 
of mind and attractive to skilled migrants.

When the world’s back and humming 
in, say – pick a number – three years, 
Australia will be attractive. But the risk is 
our migration pause may be longer than 
those countries with which we compete.” 

R I S K :

Losing the 
cybersecurity 
war

Nick Abrahams

Global head of 
technology and 
innovation, Norton 
Rose Fulbright

“Last year, cybercrime cost businesses more 
than US$1 trillion worldwide. Cybersecurity 
technology company CrowdStrike looked 
at the top 200 Australian companies and 
found that 67 per cent of them had been 
hit with a ransomware attack, which is just 
one form of cybercrime. That’s 10 per cent 
more than the global average.

A ransomware attack is where a criminal 
gets into your system, encrypts it, steals 
some of your data and sends you a ransom 
notice. You’re left with the invidious 
decision of whether to pay the ransom or 
try to rebuild from backups, which is 
incredibly difficult. CrowdStrike found  
33 per cent of Australian organisations  
that were hit with a ransomware attack 
paid the ransom and, on average, they paid 
$1.5 million, which is 20 per cent more than 
the world average. 

Australia has a problem. Ransomware 
attacks have jumped significantly over the 
past 12 to 24 months and are continuing  
to grow at pace in terms of the number  
of assaults and the sophistication of the 
companies that perpetrators are prepared 
to target. Also, because the cybercriminals 
are getting paid, it’s encouraging them to 
be more aggressive. 

Just three years ago, if I was helping  
a company with a ransomware attack,  
the ransom might have been $50,000 to 
$100,000; now it’s regularly starting at  
$1.5 million. So this is a thriving business 
model – it’s not hackers who are disgruntled 
youths sitting in their parents’ basement. 
This is a serious business.

Willis Towers Watson, one of the big 
insurance brokers, says that 91 per cent of 
cyber attacks start with a phishing email.  
I believe that Australians are late to the 
party with the degree of cynicism they need 
to approach their inbox. Perhaps our genial 
and more trusting nature is leading us 
down this track, where we’re getting hit 
harder than the rest of the world. In some 
respects that’s good because we know what 
we need to do to change it and that’s all 
about internal controls.

This has got to be driven from the top.  
I don’t think CEOs and boards are 
necessarily communicating to their 
organisations that this is the most important 
issue for them. I worked with a company 
that’s probably worth a quarter of a billion 
dollars. After getting hit with a ransomware 
attack the CEO said to me, ‘This is so unfair. 
Why did this happen to us?’

That particular organisation wasn’t 
prepared. You know the old saying, ‘When 
you fail to prepare, you prepare to fail.’ That 
couldn’t be more relevant than in cyber. 
More leadership focus is needed on it.

The government is going to force this 
on organisations – it’s recognised that 
cybersecurity is one of the critical risk issues 
facing Australia. Boards of companies 
deemed to be essential infrastructure are 
going to be required to sign off on the 
cybersecurity posture of their organisation, 
for example, that there have been no 
attacks during the year. Once this happens, 
you’re going to see a lot more attention on 
cyber and more money spent on technology 
and the training to boost cybersecurity.”

“Ransomware attacks 
are a thriving business 
model – it’s not hackers 
sitting in their parents’ 
basement.”
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Sam Mostyn
The president of Chief Executive Women has been promoting female 

leaders and quotas for more than a decade, writes Kirsten Galliott, 
and she’s not done yet.

figures...  And you’ve got a significant minority of men, 
particularly younger men, who believe that women can get  
so annoying sometimes that they deserve to be hit. That’s 
why I think having a number of new positions in the federal 
cabinet around women’s security and safety, alongside our 
economic empowerment, gives us an opportunity – at least  
at a political level – to explore what it is about our culture  
that allows those views to be held.
 

If those views are so entrenched, how do you influence them?
Well, for one, you’ve got to have many, many more women  
in positions of authority and power, physically showing what 
the value of women in leadership is.
 

You’ve described yourself as a practical optimist. How difficult is it  
to stay positive when all the numbers – CEO appointments, women  
on boards, the gender pay gap – are simply not shifting?

Women’s voices in the past year have really banded together 
and demanded a change. I’ve got to be optimistic that that’s 
going to lead to more women in parliament, more women in 

How do you define good leadership?
It’s a commitment to being honest and bringing your full self 
to the role. It means being open and curious. Great leaders 
understand, adapt their own knowledge and seek from others 
as they lead. Typically, they’re courageous and have really 
solid values. The best leaders I’ve worked for have been 
compassionate and had a personal sense of passion for the 
people they lead.
 

What do you hope will be the hallmark of your leadership at CEW?
I hope that we’re able to have a significant impact on the 
presence of women in roles in all of the rooms and areas 
where decisions are made. We want to be there in very  
strong numbers.
 

These are highly charged times. Where do you even start?
We start with respect for women. We know from significant 
research that there’s still a part of the community that’s not 
respecting women in a variety of roles – women as leaders, 
women as significant income earners, women as political 
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our boardrooms, more women leading organisations across 
the country and that it’s not exclusively for privileged white 
women – that this is a movement that actually talks about  
a deep entrenched disadvantage in the multiple levels of 
disadvantage women suffer from, including race, low income 
and gender. It’s incumbent upon all of us to engage in this,  
to expect more and demand more. I hope it will show itself  
in terms of the ways in which people choose to work, who  
they vote for and where they invest their money.
 

In 2005 you became a commissioner in the AFL through what was 
effectively a quota process. You’ve long championed quotas but many 
people still find the idea unpalatable. How do you change that?

We’ve got to have a better conversation about why we need 
quotas and that’s because our current system of hoping, 
wishing and praying or setting targets with teeth has not 
worked. And we’ve got to give confidence to women that  
if you put your name up for a quota appointment, it doesn’t 
diminish you – it’s not the label of the appointment; it’s  
just a mechanism to get to that position of equality. Some 
men feel that quotas are somehow an act of oppression  
of men. There is no oppression of men in gender equality  
but there is a reorganisation of the talented people who  
are appointed – and the only people who really should be 
nervous are mediocre or underperforming men. When you 
look at the way in which quotas work, very high-performing 
women are generally the beneficiaries.
 

You’ve said before that when we invest in women we get a very good 
return. What do you mean by that?

When you bring in diversity and have inclusion as part of the 
underlying values of a leadership team or an organisation, 
everything shifts. Insights come from a diverse group of 
people, problem-solving is so much better and opportunities 
arise that weren’t there previously because of the failure to 
have those other sets of eyes on the issues. For example, it 
took a woman to get to the AFL Commission and then be 
supportive and convincing about the need for even more 
women around the table that lead to a conversation about  
a missing part of the future – which was the women’s game 
[AFLW]. The commission hadn’t been considering women  
as part of the long-term, economic and competitive future  
of the game in a highly contested entertainment market.
 

It’s wonderful that everything is being talked about so openly  
now but how do we ensure that those continued conversations  
don’t lead to fatigue?

It’s tricky. People involved in change will always say you  
only know you’re changing things when people are sick  
of hearing you talk about it. That’s when you know you’re 
getting traction… I often speak to men about this as an 
opportunity for us to be a better society – a great society  
is when we’re all respected and all have a role to play. If that  
gets boring or people roll their eyes, we just have to keep 
going. We have to keep talking.

What changes have you seen in boards since you first joined the  
AFL Commission more than 15 years ago?

There’s been a revolution in boards. The composition  
has changed remarkably – good organisations and good 
companies are working towards gender parity or at least 
aligning with the request for a minimum of 30 per cent  
of boards to be women. Increasingly that pressure is now 
throughout other forms of diversity so it’s not exclusively  
a domain of privileged white people. That conversation is 
strengthening and changing the kind of people who want  
to be directors and sit on boards. And the topics we’re now 
dealing with are vastly different to what they were. The big 
sustainability challenges of our time are now front and centre. 
We talk a lot about modern Australia and how we must ensure 
that we don’t engage in the kind of social practices that are 
completely unconscionable. We talk about the role of values 
and purpose and mission. That doesn’t mean we don’t also 
deal with big risk issues but the breadth of things we deal 
with and the conversations we’re having are more complex 
and much more at a societal level.
 

That values alignment is very important to you in your decision  
to take on a board role, isn’t it?

Absolutely. I wouldn’t join a board if I wasn’t convinced  
the organisation had values that could be shown to be 
operating appropriately and not just words on a poster.
 

What sort of chair would you describe yourself as?
I learnt a lot from the late James Strong [who was chair of IAG 
and also CEO of Qantas from 1993 to 2001]. As an executive,  
I attended meetings he was chairing and I remember him 
talking about the chair as the equivalent of a conductor in  
an orchestra. You’re there to get the best out of a group of 
people. That means actively listening and encouraging the 
contribution of everyone around the table then being able to 
bring those things together and come to decisions that everyone 
agrees with and feels part of. Chairing is not for everybody. It’s 
not about power or authority, although many people think it is.

“People involved in change will 
always say you only know you’re 
changing things when people are 
sick of hearing you talk about it. 
That’s when you know you’re 
getting traction.”
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Other current roles 
Chair, Ausfilm; chair, ANROWS; chair,  
The Foundation for Young Australians;  
chair, Citibank;  non-executive director,  
Sydney Swans; non-executive director,  
Mirvac; non-executive director, Transurban

Current role 
President, Chief  
Executive Women 

Tenure
Six months
Age
55
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“I read a line from a great poet, 
Rumi. It says, ‘When I was young,  
I wanted to change the world.  
Now that I’m old, I must change 
myself.’ I’m at that stage in my life.”

corporate work is with that balance of the other side of  
my portfolio. It might be described as volunteering but it’s 
where I learn the most. I watch organisations go through 
extraordinary things, whether it’s climate change or young 
people or in gender and violence. You can often lose sight  
of what’s happening in society when you sit on the rarefied 
boards of large companies.
 

How will you ensure that CEW is open and inclusive? I know that  
the criteria has been reviewed because in recent years it’s been  
very difficult to become a member...

That’s been one of my key focus areas coming in as president. 
I was conscious that there were issues in terms of the process 
of nomination so we’ve changed the criteria now to include  
a category of Women of Influence. Chief Executive Women 
should be a place where women leaders all across the country 
in a variety of sectors, whether it’s in business or beyond, have 
an opportunity to be part of a membership organisation that’s 
advocating for women to be at the centre of decision-making 
and influence on our lives.
 

Can you remember an early, defining failure you had?
So many defining failures [laughs]. I studied law and worked  
for a judge. I went into practice as a solicitor but it wasn’t for 
me. I think I was trying to be someone I couldn’t be and  
I had to leave Gilbert + Tobin without a new job, to force  
myself to think about what it was I was good at.
 

Did it force you to find your passion?
Within a few weeks, a friend of mine who was a policy  
adviser in government rang me and said, “I’ve heard you 
resigned. Come to Canberra and be a policy adviser on  
a number of issues.” The path opened up. I was engaged  
in policy and development of opportunities and it led  
me to thinking deeply about the role I could play in  
a different way around building a better future, using  
different skills.
 

So your early defining failure became your early defining success.
Yes and I’ve had to keep working at it. I read a line from  
a great poet, Rumi. It says, “When I was young, I wanted to 
change the world. Now that I’m old, I must change myself.” 
I’m at that stage in my life. I’m in my mid-fifties and I’ve 
always wanted to go and change the world and make things 
better but what I’m learning now is the best way I can do  
that is by being a better person myself.
 

What’s the one piece of advice you’d give a brand-new CEO or  
brand-new chair?

Always bring your full, authentic self to the job. Don’t hide 
who you are. We’re all craving leaders who say, “I get what  
I don’t know, I’m going to listen to those who do and I’m 
prepared to be a bit humbled by that.” 

What would you describe as your greatest strength?
I think probably two of my skills are curiosity and knowing 
what I don’t know. I’m not frightened by smarter people  
– I love having people who are far smarter and better  
skilled around me.
 

And what about your greatest gap as a leader?
Not being a deep enough and active listener often enough. 
I’ve been in the category of the “waiting to talk person” but 
you don’t solve things before actively listening and allowing 
yourself to rest with some of the views that come from others. 
I’m better at it now but it’ll be a lifelong journey for me. One 
of my other big problems is I say yes to too many things.
 

I was going to ask about your very full diary…
I’m pathologically programmed to say yes. I grew up in  
an army family, the eldest of four girls, and we moved all  
the time. We were constantly dealing with change. One of  
my younger sisters has an intellectual disability, a bit like 
Down syndrome, and my father always said when we were 
growing up that we had to say yes to as many things as 
possible and exercise good choice because we had choice.
 

So how do you manage your time then?
I’ve got an exceptional assistant who manages my diary.  
One of the great benefits of being a public-company board 
director is that your diary is built two years in advance so  
I know what my commitments are two years out. I can plan  
a year around those things and I’m not going to miss a board 
meeting – once you commit to something, you show up. But 
diary management becomes critical.
 

You make a conscious choice to volunteer a portion of your time.  
What does that look like?

I think about 50 per cent of what I do now is voluntary or  
in not-for-profit. I find the only way I can do my formal 
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Three small businesses explain how they turned pivotal points into leaps forward  
– and how Australia Post has helped them deliver big business wins.

 
The next step

What we’ve learnt  
about going big

Steph Pase
Steph Pase Planners

Ammar and Rashid Roumani
Pod Co. Coffee

Tony Mortel
Mortels Sheepskin Factory



The pod Rashid Roumani was 
turning over in his hand that day  
at work held the seed of a brilliant 
idea. A recent convert to an at- 
home machine and coffee capsules 
– convenient and much cheaper  
than the barista-made takeaways 
he’d order several times a day – 
Rashid is also a Melbourne coffee 
connoisseur and the flavour of the 
pods just didn’t cut it for him.

So he and brother Ammar swung 
into action. Despite having no 
experience in the food industry, they 
ordered some empty pods and their 

Curiosity about the contents of 
coffee pods led two Melbourne 
brothers to a new career – and  
a thriving ecommerce venture.

How to turn a side hustle  
into a full-time business

favourite Melbourne-roasted beans 
and began experimenting. “We  
had roasters create some bespoke 
coffee blends for us, specifically 
designed for pods,” says Rashid. 
“We found out you can’t just put  
any coffee in a pod.”

With their first bunch of blends 
sealed in, Pod Co. was born in 2014 
and the brothers would pack orders 
and drop parcels off at the post office 
before work each morning. By 2019, 
they’d left their day jobs to focus on 
Pod Co. full-time. They also moved 
away from manual parcel lodgements 
and onto MyPost Business.

“It was really quick and easy for  
us to manage our shipping,” says 
Rashid. “It was tailored to the 
startup situation we were in. The 
more we sold, the more we saved1 

podco.com.au

Use customer 
feedback to 
innovate

The only way  
to find out what 

customers truly want  
is by listening to them.  
A lot of customers  
asked if our pods were 
compostable and 
biodegradable so we 
moved fast to find a 
solution. People were 
asking about chai so  
we developed a chai  
latte pod. ”
Ammar Roumani

on postage – it was really cool to 
keep moving up the savings bands.” 

Sales increased rapidly and, in 2019, 
they moved to Australia Post’s eParcel 
solution, which is aimed at businesses 
shipping more than 2000 parcels a 
year. They still use MyPost Business 
for international sales, mainly to New 
Zealand, but they also have their eyes 
on the Asian market. “It’s growing 
organically,” says Ammar.

While specialty food and liquor 
retailers represent the country’s 
smallest e-tail sector, according to 
Australia Post’s Inside Australian 
Online Shopping ecommerce update 
(April 2021), the category saw 77  
per cent year-on-year growth from 
2020 – the highest of any category. 
That makes pure-play ecommerce 
business Pod Co. a true caffeine hit.

A bit of advice

Rashid and  
Ammar Roumani

Pod Co. Coffee
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When Steph Pase started her blog  
in 2016, after the birth of her first 
daughter, she named it Just Another 
Mummy Blog. Clearly, it wasn’t. She 
quickly attracted more than 200,000 
followers and by the time her second 
daughter joined the family in 2017, 
she was juggling a lot.

In 2019, Steph turned her passion 
for organisation and planning into a 
business. Having never found a diary 
planner that included everything she 
wanted, she designed one herself.  

Turning a successful blog 
into an online business went 
better than expected. The 
big challenge? Managing 
the logistics...

How to meet demand during  
a surprisingly fast scale-up 

stephpaseplanners.com.au

Find partners  
you can trust

You need a delivery 
partner you can rely 

on. Someone you can get 
help from when you’re 
starting out and who has 
the amazing systems and 
platforms that will make 
your business work so  
much better. ”
Steph Pase

“It has monthly reflections, weekly 
meal planners, recipes and shopping 
lists, budgets, bill trackers, life 
admins, gift planning, a password 
keeper, a workout planner – I tried  
to fit in as much as I possibly could 
without it being ridiculously big.”

Developing her planner for 2020 
was “a big learning curve – I’d never 
manufactured anything before”.  
She worked with a patient graphic 
designer and reviewed many samples 
before she was satisfied. Although 
her goal was 2000 sales, she ended 
up selling 10,000 planners.

While the unexpected sales spike 
was exciting, the multiple problems  
with her first delivery service were 
stressful. “I was getting up at 3am 
just to figure out how to print out 
package labels and there was no 
personal support.” 

Steph reached out to other 
business owners, many of whom 
recommended Australia Post.  
“They said, ‘They’ve got really good 
service and you can talk to your  
own representative.’ It was instantly 
so much better. And my account 

manager explained that the more  
we sent, the cheaper it would get.” 

The pivot to eParcel turned out as 
well as her sales trajectory: Steph 
Pase’s 2021 planner sold 23,000 
copies. It wasn’t without some angst: 
late last year, a delayed shipment 
from international suppliers put the 
delivery of planners under pressure 
during the busiest period of the year. 
Steph says she lodged 15,000 parcels 
with Australia Post in December 
alone but it scaled up her pick-ups 
and delivered to her customers 
“without missing a beat”.

Australia Post’s eParcel system 
works with third-party automated 
shipping platforms to make for 
seamless international dispatch 
(about 15 per cent of Steph’s business). 
And while she’s fortunate her business 
has only occasional need for Australia 
Post’s eParcel Returns service,  
“it’s been really good, especially  
for international customers. The 
return label goes straight to their 
email and it’s sorted, and we can 
keep track of things in the system.” 

Steph says being able to email  
or call her Australia Post account 
manager “whenever we need” is vital. 
“We know all of our Australia Post 
people by name. It’s a really big part 
of my business and I love that 
personal interaction.”

A bit of advice

A bit of advice
Steph Pase

Steph Pase Planners
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“One thing I dislike about ecommerce 
is competing online based on price,” 
says Mortels Sheepskin Factory 
managing director Tony Mortel. “My 
advice is: don’t undercut yourself. 
Stick to your standards, stick to your 
quality and get more creative rather 
than being strictly price-driven.”

Tony’s confidence is built on decades 
of retail experience, including two 
stores in regional NSW. Mortels has 
been making sheepskin ugg boots 
since 1958 and was an early adopter 
in the ecommerce revolution, first 
selling online in 1999 – “even before 
we had reliable internet,” he jokes.

This family company making 
Aussie ugg boots moves fast on 
new technology while staying 
true to its traditional values of 
quality and craftsmanship.

How to take an Australian 
heritage brand into the future

His advice for taking a legacy brand 
into the future? Be quick to adopt 
new technology while holding tight  
to the traditions at your core. From 
the day Mortels was founded by  
his parents, Frank and Rita – Dutch 
immigrants from a long line of 
shoemakers – in-house production 
and sourcing local materials have 
been the foundation of their success. 
“Everyone in the business cares 
about the quality,” he says. “Every 
ugg boot passes through eight pairs 
of hands before it’s ready for sale.”

Tony and his wife, Stephanie, took 
over the business in 1992 and now 
have an ugg boot museum, shop  
and café at their factory in Thornton, 
near Maitland in NSW. 

In 2020, the year of lockdowns, 
Mortels sold 40,000 pairs of uggs, 
with online sales increasing from 5 to 
30 per cent of its annual turnover. 

Brought to you by Australia Post

mortels.com.au

Stay hands-on 

Don’t manage by 
overseeing, manage 

by example and being on 
the floor. You need to be 
knowledgeable across  
the business. You don’t 
have to do everything  
but you need to know  
how to do it. ”
Tony Mortel

Tony says they’d moved their shipping 
to Australia Post’s MyPost Business 
account the year before, “otherwise it 
would’ve been a logistical nightmare!”

MyPost Business gives the company 
significant savings1 and streamlines its 
process. Mortels charges a flat-rate 
shipping fee of $15 Australia wide. Now 
that it qualifies for the maximum Band 
5 discount with MyPost Business, it 
saves up to 40 per cent when sending 
eligible parcels within the same city, 
making delivery more cost effective. 

From one portal, the fulfilment team 
can bulk-upload orders, print labels, 
pay for postage and send customers 
their tracking details2. “During our 
peak periods, we were sending 150 
orders a day,” says Tony. “MyPost 
Business helped us get those out the 
door quicker. It kept the business 
flowing much better than it would 
have otherwise.”

A bit of advice

Tony Mortel
Mortels Sheepskin Factory
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How MyPost 
Business
can save you 
money on 
sending

Tony Mortel 

Mortels Sheepskin Factory

As a small business, you’re always 

looking for ways to keep costs down 

and Australia Post can help. Just set 

up a MyPost Business account, send 

at least 8 eligible parcels over 8 weeks, 

and you’ll qualify for savings. 

Sign up to MyPost Business today 

at auspost.com.au/mypost-business

Delivering for Australia

Eligibility criteria and T&Cs apply.
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1On the cover: The Yarra River in the Melbourne CBD. Photograph by Dom Stuart

“It’s like the city was cocooned and the past year 
enabled this incredible creativity and reimagining.  

The energy is palpable. It’s so exciting to consume the 
rich cultural life of Melbourne – its galleries and 

museums, the stunning dining experiences, theatre, 
music and festivals all welcoming us back.”

Katrina Sedgwick, CEO and director of the Australian Centre for the Moving Image

Hosier Lane
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The coffee
Calēre

  FITZROY 
It occupies a tiny space in  
the inner city but what Calēre 
(calerecoffee.com.au) lacks in 
size it easily makes up for in 
quality. From the cakes to the 
ceramic cups and plates and 
– yes – the coffee, evidence 
of thought and care abounds. 
Owner Alicia Feng gets the 
details. A former trainer for 
fêted local coffee roaster St 
Ali, she is in a sense a barista’s 
barista. She also likes to go 
her own way. It might seem 
brave for a Melbourne café to 
buy coffee from a Canberra 
roaster but in this instance, 
the supplier is the world-
beating Ona and in Feng’s 
hands those beans give 
everything they’ve got. 

The bakery 
Falco

  COLLINGWOOD   
Chef Casey Wall, co-owner  
of popular wine spot Bar 
Liberty and Italian restaurant 
Capitano, and baker Christine 
Tran, an alumna of local star 
Loafer and San Francisco 
icon Tartine, make a heck of  
a duo at Falco (falcobakery. 
com). Just ask the queues of 
people waiting at the door.  
The excellent bread is only  

Cool The southern city may have had a tough 2020 but 
it’s emerged with a whole new playbook. Here are the 
hottest experiences to take you from dawn ’til dusk. 

There’s never been a better time to Visit Victoria. Book flights at qantas.com.2
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The watering hole 
Mr West

  FOOTSCRAY   
One of the best of the new breed of drink-in liquor stores, 
Mr West (mrwest.com.au) stocks a dazzling array of bottles 
from the bleeding-edge of brewing and winemaking. Pull 
something from the shelf (a can of Tallboy & Moose’s Splash 
City Guava Oat Cream IPA, perhaps) and take it with you 
to the rollicking bar upstairs or delve into the substantial 
mezcal selection offered by the glass.

the beginning: the fried-
chicken sandwiches are  
epic and you won’t want  
to miss the peanut butter  
and miso cookies. 

The breakfast 
Hero

  CBD   
The name is a promise of 
great things and this all-day 
diner (heroacmi.com.au) at 
the Australian Centre for the 
Moving Image in Federation 
Square delivers. Headed  
by chef Karen Martini, the 
breakfast menu shows extra 
panache by loading eggs, 
thick-cut bacon and sriracha 
into English muffins and 
pushing a toasted cheese 
sandwich off the scale with 
smoked scamorza, cheddar, 
Gruyère and jalapeños. (Flip 
the magazine over to read the 
full Hero review on page 046.) 

 
The long lunch 
Gimlet at  
Cavendish House

  CBD   
Gimlet (gimlet.melbourne)  
is the latest offering from 
Andrew McConnell, a chef 

The neighbourhood
Footscray

This western Melbourne suburb is where it’s at. Waves of 
immigration have made it one of the most culturally diverse 
parts of Australia, while a youthful population makes it a hotbed 
of experimental venues. The Vietnamese and Ethiopian 
communities are mainstays of the food and drink scene but 
Footscray and West Footscray are also where you’ll find 
modern Filipino (Chibog; above), incredible Uyghur food 
(Karlaylisi), one of the oldest cannoli shops (T. Cavallaro & 
Sons) and a hip natural wine and burger joint (Romans Original).

and restaurateur who’s 
arguably done more than 
anyone else to define  
the city’s contemporary 
dining. Gimlet has quickly 
established itself as a power- 
lunching spot par excellence. 
You just need to decide  
if it’ll be the rock lobster 
wood-roasted in saffron rice 
or the chicken spiced with 
vadouvan and curry leaves. 
(See page 038.)

The fine-diner 
Farmer’s Daughters 

  CBD   
A tribute to the wide-open 
spaces of eastern Victoria  
set across three floors in the 
heart of the city, Farmer’s 
Daughters (farmersdaughters.
com.au) is all about Gippsland 
produce. Chef Alejandro 
Saravia honours the region  
in dishes served at the elegant 
restaurant (such as baked 
Baw Baw alpine trout with 
mountain-pepper cream and 
trout roe), the more casual 
deli (crumbed fish from Lakes 
Entrance with spring-onion 
hollandaise) and in cocktails 
imbued with fresh seasonal 
ingredients at the rooftop bar.

3

Fine-diner Farmer’s Daughters in the CBD (opposite); the Australian 
Centre for the Moving Image in Federation Square (below)



The stay 
W Melbourne 

  CBD   
What exactly does W stand for? In the context of the global 
hotel brand’s first Melbourne property (marriott.com.au; 
above), right in the centre of the business district, it’s 294 
rooms and suites, three restaurants, including the modern 
Japanese eatery, Warabi, opening this month, and two bars, 
plus a gold-roofed indoor pool with a bar and DJ. So the 
question isn’t so much “What is it?” as “When do we go?”.

The cocktail bar 
Bijou

  CBD   
They’re not kidding about 
the bijou part – this isn’t the 
place to swing cats. Reach 
instead for a martini at this 
intimate bar and bottle  
shop (bijoubottlestore.com). 
A cousin to legendary late- 
night haunt Gin Palace (it’s 
just metres away), you can  
be confident Bijou staff  
know their way around  
the cocktail cabinet. 

The eat street 
Smith Street 

  COLLINGWOOD  
Just as Brunswick Street  
put Fitzroy on the map  
so, too, has this parallel 
artery brought new life  
to Collingwood. Home to 
fine-diners (Ides), several 
leading bánh mì vendors 
(Sunny’s), craft bakeries 
(Falco), hidden cocktail bars 
(Above Board), meze bars, 
wine bars and beer bars,  
some of the best places in  
the state to buy seafood, 
meat and gelato, plus grocers 
from the Middle East, Japan 
and more, Smith Street is  
a gourmand’s paradise.

 
The gallery 
ACMI 

  CBD
The recently reopened 
Australian Centre for the 
Moving Image (acmi.net.au)  
is back with a bang. Visit at 
any time to make sounds  
in the Foley Studio, spin 
zoetropes or play video games 
old and new. Go between  
13 May and 17 October for  
the Melbourne Winter 
Masterpieces exhibition, 
Disney: The Magic of 
Animation. See more than 
500 sketches and artworks 
and step into a scene from 
one of the studio’s greatest 
hits – Snow White and the 
Seven Dwarfs. 

 
The cake
Beatrix 

  CBD   
“The cake” is a bit misleading 
– there’s not just one. At this 
small shop (beatrixbakes.
com), all the baked goods  
are a hit: salted caramel slice 
with walnuts and chocolate; 
carrot and toasted hazelnut 
cake; citrus chiffon with sour 
cream glaze cake; rhubarb 
and ginger hand-pies; two- 
bite peach jam tarts. The fare 
is so exemplary, it’s spawned 
a cookbook.

The hidden gem
Minamishima

  RICHMOND   
You wouldn’t know it from  
its side-street location but 
Minamishima (minamishima.
com.au) is one of only two 
restaurants in Melbourne to 
be awarded the maximum 
three hats by the Good Food 
Guide. Koichi Minamishima’s 
nigiri sushi are wonders of rice 
handled just so, paired with 
excellent seafood by a chef  
at the height of his powers.

4

Minamishima restaurant in Richmond (below)
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The coffee 
Cartel Coffee Roasters 

  GEELONG 
The café itself (coffeecartel.
com.au) is a trip, dotted with 
objets trouvés and illuminated 
by footlight letters on the 
back wall spelling F-R-E-S-H. 
But the real twist? Cartel also 
stocks more than 70 teas 
from leading producers 
around the world.

The lunch 
Pier St.

  PORTARLINGTON   
The team behind this new 
eatery (pierstreet.com.au) 
also own Noir, a Melbourne 
restaurant lauded for its wine 
list. And here local bottles 
stand side-by-side with their 
French cousins, Bellarine and 
Burgundy, Bannockburn and 
Beaujolais, all fine foils for 
Victorian seafood. Make it  
a platter of fish and chips  
for lunch and Portarlington 
mussels with fries and aïoli 
any time of the day.

The distillery 
Anther

  GEELONG  
Bartender and booze historian 
Sebastian Reaburn has long 
been a champion of the 
state’s spirits. Now he’s put 
his money where your mouth 
is by opening Anther distillery 
(anther.com.au) with his 
partner, Dervilla McGowan. 
Book in for a gin tasting to 
dive deep into the various 
botanicals used in three of 
their liquors. 

Geelong and the  
Bellarine Peninsula

The bakery 
Little Wings

  DRYSDALE  
The family-run bakery 
(littlewingsartisanbread.com.
au) turns out wood-smoked 
cheddar loaves, a nut-laden 
rye, sourdough pretzels and 
cheesy Danishes. As much as 
the bakers like to switch up 
their options on any given day, 
the quality seldom wavers.

 
The bar 
The Whiskery

  DRYSDALE  
The cellar door for Bellarine 
Distillery (bellarinedistillery.
com.au), this renovated farm 
shed, planted between tall 
trees, presents local spirits in 
a rustic setting. There’s a just- 
released whisky, naturally, 
but also the house’s own gin 
and steadying snacks by way 
of grazing platters and pizza.  

 
The fine-diner 
Igni

  GEELONG  
Ranked as one of Australia’s 
top dining experiences, Igni 
(restaurantigni.com) offsets 
an almost punk sensibility 
with ultra-local creations. 
Chef Aaron Turner has a few 
casual eateries in the area but 
this is the place for delicately 
grilled lamb, served with broad 
beans and matched with 
Best’s Great Western cabernet 
franc. As good as it gets. 

The stay 
Lon Retreat & Spa

  POINT LONSDALE  
It’s short for “Lonsdale”, of 
course, but after melting into 
its body therapies, soaking in 
the mineral pool and lazing 
on the beach of this boutique 
bush-meets-sea hotel (there 
are just seven suites), you’ll be 
relaxed about finishing words, 
too (lonretreat.com.au).

Plus: A weekend in...

Lying a little over an hour’s drive south-west of the CBD,  
Geelong and the Bellarine Peninsula have emerged as  
the escapes of choice for urbanites. Here’s why...

5There’s never been a better time to Visit Victoria. Book flights at qantas.com.

Beachside Pier St. restaurant in Portarlington (above);  
Lonsdale’s boutique Lon Retreat & Spa (below)
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An espresso at the bar, the buzz of Lygon Street, markets that predate 
Federation and a Peking duck you’ll never forget – Melbourne’s time-
honoured favourites have a flavour all their own.

The coffee 
Pellegrini’s  
Espresso Bar

  CBD
Come for the coffee, stay  
for the kindness. Pellegrini’s 
(66 Bourke Street; 03 9662 
1885) has been a central part 
of Melbourne’s cultural life 
since 1954. It’s a place where 
everybody is welcome and 
generations of Australians 
first got their taste for 

espresso, perched at the bar. 
Turn up late, arrive early,  
stay briefly or linger awhile 
– the hospitality is always  
the same.  

 
The breakfast 
Auction Rooms 

  NORTH MELBOURNE
It’s a local landmark, all raw 
brick, reclaimed buildings 
and open kitchen. Head to 
the Auction Rooms (auction 

roomscafe.com.au) to start the 
day with St Ali coffee and the 
corned-beef hash or chorizo 
chilli scramble. Then grab a 
chicken katsu sando to go. 

 
The laneway 
Hosier Lane

  CBD
It’s not the only lane with 
street art in this city but if 
time demands you visit just 
one, it has to be Hosier. Stroll 
down the bluestone-cobbled 
alley off Flinders Lane to see 
the diverse displays of urban 
art that pay little mind to 
window frames or doorways. 
Better yet, it’s the home of 
MoVida, one of Australia’s 
premier tapas bars, and its 
Mexican sibling, Tres a Cinco. 

The eat street 
Hardware Lane

  CBD
It packs a lot into its two 
pedestrian blocks, from 
traditional Italian to kitchens 
specialising in Hanoi-style 
pho (Pho Thin) or Penang-
style char koay teow (Lulu’s). 
Order a drink at Kirk’s Wine 
Bar, crowd in for a Deep 
Satisfaction pita filled with 
sour cream, mustard, pickles 
and onion at Miznon, savour 
your Vietnamese Espresso 
Martini at Rice Paper Scissors 
and close out your night  
with a scoop of stracciatella 
gelato or watermelon, mint 
and lime granita at Piccolina. 
Hardware Lane is always  
a scene, whatever the weather.

The street art of Hosier Lane

There’s never been a better time to Visit Victoria. Book flights at qantas.com.
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The neighbourhood 
Carlton

The inner-north suburb’s Lygon Street, with its bookshops 
and pizza parlours, coffee shops and red-sauce joints,  
is about as Italian-Melbourne as it gets in so many ways:  
a thoroughfare where the butcheries play opera (ciao, 
Donati’s!) and the gelaterias are mobbed even in winter.

The view 
Johnny’s Green Room

  CARLTON   
Speaking of Lygon Street, when student haunt Johnny’s 
Green Room (johnnysgreenroom.com) moved to its upstairs 
location, it revealed a fresh perspective on one of the city’s 
best-known precincts. See Carlton anew from the rooftop 
bar, a Negroni in hand.

 
The market 
Queen Victoria Market

  CBD
Seven hundred traders, 143 
years of history, an eclectic 
combination of street-food 
stalls, coffee shops, delis,  
a dedicated dairy hall, meat 
and fish hall and a shop that 
sells nothing but cookbooks 
– the highlights of the Queen 
Victoria Market (qvm.com.au) 
are many. Grabbing a borek,  
a Turkish pastry, is a must.  

 
The pub 
The Napier Hotel

  FITZROY
The very definition of the 
inner-north Melbourne boozer, 
The Napier (thenapierhotel.

com.au) has been serving  
the people of Fitzroy since 
1866. Its mix of old and  
new (read: local craft brews 
from the likes of Brick Lane 
and Bad Shepherd next to  
a Carlton Draught and a wine 
list that extends to King Valley 
prosecco and Heathcote 
shiraz) is best enjoyed by the 
open fire on a chilly night.

 
The fine-diner 
Flower Drum 

  CBD
Flower Drum 101: the printed 
menu is excellent but the real 
joy at this world-renowned 
Cantonese restaurant (flower 
drum.melbourne) is in the 
conversation with the veteran 
waitstaff. Proceed directly to Johnny’s Green Room in Carlton (above)
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the old-school choices – 
baked crab shells, whole  
coral trout steamed with 
ginger and spring onion and 
Peking duck – or let Jason 
Lui’s team guide you to 
treasures such as chicken 
cooked in a claypot and 
finished with a dash of 
Moutai baijiu spirit. 

The stay 
The Hotel Windsor

  CBD
Sitting on Spring Street,  
The Hotel Windsor (thehotel 
windsor.com.au) boasts  
a central Melbourne location 
that’s without rival. A grand 
hotel, it offers well-established 
pleasures, such as a luxury 
high tea service. But that’s 
not to say it doesn’t move 
with the times – get a load  
of the Wizard’s Suite, styled 
to thrill any Hogwartian  
but far easier to find than 
platform 9¾.

 
The walk 
Aboriginal  
Heritage Walk

  CBD
There’s a variety of Indigenous- 
led tours in Melbourne. This 
walk, which explores the 
Eastern Kulin Nation’s use  
of plants for food, medicine 
and tools in the Royal Botanic 
Gardens (rbg.vic.gov.au), is  
a great place to start. 

The gallery 
National Gallery  
of Victoria

  CBD
Under director Tony Ellwood, 
the National Gallery of Victoria 
(ngv.melbourne) has become  
a powerhouse, bringing  
new energy and old masters 
(Monet, Degas – see page 14) 
to the city. Even without  
a blockbuster, the NGV’s 
75,000-work permanent 
collection ensures immersion. 

The cocktail bar 
The Everleigh

  FITZROY
The Everleigh (theeverleigh.com; above) opened its doors  
a decade ago. But its style beams in from somewhere 
between the 1920s and 1950s. As you sip on the crisp 
perfection of a cocktail like the Cavalier (gin, dry vermouth 
and Montenegro), it becomes instantly clear: the drinks 
have never been better than right here, right now.

The hidden gem 
Bar Americano

  CBD
The bootlegger’s Brigadoon? The Atlantis of alcohol?  
No, Bar Americano (baramericano.com) isn’t quite that 
hard to find. Still, the idiosyncrasies of its design (you may 
have seen larger shoeboxes) and the frosty balance of its 
European-inflected cocktails reward the intrepid imbiber.  
Is the Negroni served here truly the best in the world,  
as has been reported? Check it out for yourself. 

The wine bar 
City Wine Shop

  CBD
Kin to The European next door and the Melbourne Supper 
Club upstairs, City Wine Shop (citywineshop.net.au) deals 
in a delicious and very specific strain of Classic Melbourne,  
its comforts cherished and its buzz unending. Flag down  
a plate of anchovy and butter toast, select a glass of 
Victorian wine from the list (or a bottle from the shelves) 
and get amongst it.

The Great Hall at the National Gallery of Victoria (left)
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The Yarra Valley

Plus: A weekend in...

Rustic attractions balanced with modern indulgences make  
this cool-climate wine region, an hour’s drive north-east of  
the city, the quintessential getaway.

The pub 
Healesville Hotel 

  HEALESVILLE
The historic Healesville Hotel 
(healesvillehotel.com.au) 
ticks all the great-pub boxes. 
Leafy beer garden? Check. 
Bistro favouring local produce? 
Check. Formidable cellar? 
Check. Log fires, pressed-tin 
ceilings and a warm welcome? 
Check, check, check.

 
The winery 
Yering Station

  YERING
Grapes have been grown at 
Yering Station (yering.com) 
for more than 180 years and 
the name of the property  
has become a byword for 
elegant wines. A restaurant, 
café and art gallery are 
among its many charms  
but the pinot noir is the 
prime drawcard.

 
The wildlife 
Healesville Sanctuary 

  HEALESVILLE
Saving endangered native 
animals is the mission of 
Healesville Sanctuary (zoo.
org.au). That’s reason enough 
to visit but the added carrot 
(or eucalyptus leaf) is the 
chance to join a Close-Up tour 
for encounters with koalas, 
echidnas and more.  

 
The culture hit 
TarraWarra Museum  
of Art

  HEALESVILLE
While many of the Yarra 
Valley experiences are steeped 
in rural life, a contemporary 
outlook has been the appeal 
of the TarraWarra Museum of 
Art (twma.com.au) for nigh on 
20 years. The collection has 
works by many of Australia’s 
finest modern artists, such as 

John Brack, Rosalie Gascoigne 
and Janet Laurence. 

 
The stay 
Balgownie Estate 

  YARRA GLEN
It has everything you’d want 
in a wine-country hotel – day 
spa, cellar door, restaurant – 
but it’s the valley views and 
vines that make Balgownie 
Estate (balgownieestate.com.
au) truly restorative. 

 
The meal 
Graceburn Wine Room

  HEALESVILLE 
There are longer-established 
restaurants in the Yarra Valley 
but winemaker Mac Forbes’ 
Graceburn (graceburn.com), a 
tasting room and eatery, 
epitomises laid-back country 
cool. Say yes to chef Kate 
Kilsby’s grilled prawns with 
finger lime and parsley butter. 

The farm 
Yarra Valley Dairy 

  YERING
Yarra Valley Dairy (yvd.com.
au) specialises in farmhouse-
style cheeses and there’s no 
better way to taste its lush 
curds, rich matured cheeses 
and signature Persian fetta  
in olive oil, thyme and garlic, 
than in situ, complemented 
by local wines. 

 
The 360 experience 
Domaine Chandon 

  COLDSTREAM
Chardonnay and pinot noir 
are headline acts in this area 
but it’s also home to one of 
our most celebrated sparkling 
wines, Domaine Chandon 
(chandon.com.au). Book  
a tour, a tasting session or sit 
down at the restaurant – and 
don’t leave without trying the 
Chandon Vintage Brut 2015.

Yering Station winery (above);  
Graceburn Wine Room in Healesville (left)

There’s never been a better time to Visit Victoria. Book flights at qantas.com.
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A doughnut van, lightning room, landlocked surf spot and safari  
– Melbourne gets kids (and rewards the grown-ups, too).

The breakfast
The Farm Cafe

  ABBOTSFORD
City meets country at this 
rambling eatery in the city’s 
inner north. Just five clicks 
from the CBD, The Farm Cafe 
(farmcafe.com.au) sits on  
a swathe of native bushland 
and pasture hugging the Yarra 
River. Part of Collingwood 
Children’s Farm, the rustic 
space has an alfresco area for 
the young’uns to stretch their 
legs while adults linger over 
poached eggs and espresso. 
Afterwards, pay a visit to the 
animals, including happy, 
mud-wallowing pigs and 
inquisitive goats.

The beer garden 
Stomping Ground  
Beer Hall 

  COLLINGWOOD
This converted inner-city 
warehouse (stompingground.
beer) is an all-ages show-
stopper complete with  
a retractable roof over a beer 
garden where cascading 
greenery creates a Jurassic 
Park feel. Sample tasting 
paddles of some of the  
30 beers on tap as the kids  
cut loose in the Wild West- 
style play area that boasts  
a cubbyhouse so big they 
could (almost) get lost in it. 
And everyone will love the 
menu that swings from pizzas 
and burgers to a slow-roasted 
lamb shoulder that could 
feed the whole family.

   
The dinner 
400 Gradi 

  BRUNSWICK EAST
Johnny di Francesco’s 
margherita has been 
recognised as the world’s 

There’s never been a better time to Visit Victoria. Book flights at qantas.com.
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The culture hit
Melbourne Street Art Tours

A tour of the city’s world-famous locations (melbourne 
streettours.com) led by a street artist is a surefire way  
to get down with the nitty-gritty. Run by members of art 
collective Blender Studios, the tour allows you to explore  
the ever-changing aerosol landscape of hidden laneways 
and arcades before finishing with an exclusive look at their 
West Melbourne headquarters and gallery. 

best pizza and is certified by 
the Associazione Verace Pizza 
Napoletana – which means 
it’s the real deal: woodfired 
with a thin, pliable base and 
topped with ingredients 
sourced from Italy. The award- 
winning pizza is a standout  
at Melbourne’s three-strong 
400 Gradi empire (400gradi.
com.au) but the crowd-
pleasing menu extends to crab 
spaghetti in lobster bisque 
and gooey-centred arancini. 
The recently revamped 
Brunswick East restaurant  
is our pick of the trio.

The gelato
Pidapipó

  CBD, CARLTON, WINDSOR
Pidapipó’s (pidapipo.com) 
three vibrant stores are like  
a portal to Rome, complete 
with the classics – bacio,  
fior di latte, pistachio and 
hazelnut – plus seasonal fruit 

flavours magicked into gelato 
or sorbetto form. Whichever 
way you jump, the Nutella 
tap is waiting to pour a thick 
stream of choc-hazelnut 
spread over the top.

The gallery
The Lume Melbourne

  SOUTH WHARF 
A multi-sensory overload, The 
Lume Melbourne (thelume.
com) is designed to intrigue. 
Housed in the Melbourne 
Convention and Exhibition 
Centre, this newcomer to  
the city’s art scene uses  
150 digital projectors to bring 
artworks to super-sized life. 
The first spectacle is an 
immersion into the works  
of Vincent van Gogh, with  
a stirring soundtrack and 
aromas piped into the gallery 
to help transport the audience 
to the locations that inspired 
the great Dutch artist. 

Pidapipó gelato store in Carlton (opposite); the Arid 
Garden at the Royal Botanic Gardens Victoria (below) 

The park
Royal Botanic Gardens Victoria 

  SOUTH YARRA
A 38-hectare oasis about two kilometres from the city (take 
the tram along St Kilda Road or a walking path beside the 
Yarra), Melbourne Gardens (part of the RBGV; rbg.vic.gov.au) 
is cinematic in scope with a dizzying array of landscapes to 
explore. Don’t miss the lush Fern Gully or the new Arid Garden 
with more than 3000 cacti and succulents. And be prepared: 
the fully fenced Children’s Garden welcomes messy play in 
its bamboo forest, wetland area and kitchen garden.



12

The treat
American Doughnut 
Kitchen

  CBD
This retro van parked at  
the Queen Victoria Market, 
outside the fresh produce 
shed, has been a fixture of 
local childhoods since 1950. 
There’s usually a queue for 
the American Doughnut 
Kitchen (adk1950.com.au)  
so jump on for a bag of 
jam-centred, sugar-dusted, 
golden-fried hot doughnuts. 

 
The adventure
Safari at Werribee 
Open Range Zoo

  WERRIBEE
At this sanctuary 35 minutes 
south-west of Melbourne 
(zoo.org.au), antelopes, zebras, 
giraffes and rhinos stalk the 
grasslands. Daily safari rides 
take to the open plains and 
you’ll also have the chance to 
view a pride of lions in their 
enclosure, while friendlier 
creatures such as monkeys 
and meerkats can be seen 
from the walking trails.  

 
The stay
Ovolo Laneways 

  CBD
Close to the restaurants and 
bars of Spring Street, the 
boutique Ovolo Laneways 
(ovolohotels.com) has two- 
bedroom suites, each with  
a kitchen and private terrace. 
Breakfast, minibar contents 
and snacks in the lounge are 
all included in the rate.  

Rainy-day go-tos 

Where to take the kids when 
the weather turns fickle? At the 
MCG, the city’s hallowed home 
of sport, the Australian Sports 
Museum (australiansports 
museum.org.au) features 
interactive exhibits, such  
as 3D holograms of sports 
stars and skills-test games. 
Scienceworks (museums 

victoria.com.au) in Spotswood 
is the place for science and 
tech – and a lightning room, 
where kids can see electrifying 
jolts – while Melbourne 
Museum (museumsvictoria.
com.au) in Carlton transports 
you to the age of dinosaurs 
and through the Dreaming 
(check out the eel feeding  
in the Bunjilaka Indigenous 
garden at 1.45pm each day).

The action
Urbnsurf

  TULLAMARINE
The surf is pumping in the city’s landlocked north-west, 
where the southern hemisphere’s biggest surf park, Urbnsurf 
(urbnsurf.com; above), has opened to rave reviews from 
seasoned seadogs and grommets alike. Beginner lessons 
are available for all ages, while the pros will thrill to vertical 
walls and barrelling waves at The Point. Aprés-surf you can 
watch the action from the comfort of the Three Blue Ducks 
restaurant terrace as you refuel on woodfired pizza.

Scienceworks in Spotswood (left);  
Safari at Werribee Open Range Zoo (below)
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The Mornington Peninsula

Plus: A weekend in...

You may know it for the wine but this region, an easy hour-long drive 
south-east of the city, has thrills in store beyond the vines. 

The stay
RACV Cape Schanck 
Resort 

  CAPE SCHANCK 
RACV Cape Schanck Resort 
(racv.com.au) makes the most 
of its views at the peninsula’s 
wild southern end. The resort 
combines cool design with 
family comforts, including  
an indoor swimming pool, 
games room and an outdoor 
play area next to the 18-hole 
championship golf course.

The wildlife
Moonlit Sanctuary

  PEARCEDALE 
More than 70 types of native 
animals live at this award-
winning wildlife park (moonlit 
sanctuary.com.au), where 
you can wander alongside 
kangaroos and wallabies. 

Take a night safari to meet 
nocturnal members of the 
tribe, including pademelons, 
pythons, quolls and potoroos.

The treat
Mornington Peninsula 
Chocolaterie &  
Ice Creamery

  FLINDERS
At this chocaholic’s paradise 
(mpchoc.com.au), you can 
watch chocolatiers creating 
handcrafted truffles, sign up 
for a gourmet tasting session 
(held three times a day at just 
$3 per person) or join one of 
the chocolate-making classes. 

The meal
Piazza at Montalto

  RED HILL SOUTH
You can’t go to the Mornington 
without swinging by a winery 

but try selling that to the kids. 
Montalto (montalto.com.au) 
delivers for all, with a cellar 
door and family-friendly eatery, 
the Piazza. It’s a bucolic spot 
that takes advantage of the 
huge kitchen gardens with  
a Mediterranean menu (yes, 
including pizza), plus there’s 
a Sculpture Trail to explore. 

The surprise
Enchanted Adventure 
Garden 

  ARTHURS SEAT
Get lost in a manicured hedge 
maze before hitting the high- 
octane fun of tube sliding 
and tree surfing. Enchanted 
Adventure Garden (enchanted 
maze.com.au) also offers 
nippers’ courses to introduce 
kids aged four and up to the 
treeline obstacle course with 
the safety of a harness. 

The farm experiences 
Mock Red Hill and  
Main Ridge Dairy

  RED HILL, MAIN RIDGE 
Taste the artisan produce at 
the cidery and farmgate of 
biodynamic apple orchard 
Mock Red Hill (mockredhill.
com.au), before trying the 
goat’s cheeses at Main Ridge 
Dairy (mainridgedairy.com.au), 
where goats frolic in the field.

The indulgence
Peninsula Hot Springs 

  FINGAL 
Spend dreamy hours in the 
naturally heated thermal 
pools in the hinterland above 
St Andrews Beach. Peninsula 
Hot Springs (peninsulahot 
springs.com; above, left) has 
shallow pools for toddlers, 
baby barrel baths and a cave 
pool that older kids will love. 

The view 
Arthurs Seat Eagle

  ARTHURS SEAT
Enjoy a bird’s-eye view of Port 
Phillip Bay with a gondola  
lift to the peninsula’s highest 
point at Arthurs Seat (aseagle.
com.au; above). Grab a hot 
chocolate at The Eagle Café 
before the return journey.D
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There’s never been a better time to Visit Victoria. Book flights at qantas.com.
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Whether it’s the arts, food or sport, Melbourne’s calendar of events in 2021 
guarantees the city is doing dinner-and-a-show like nowhere else in Australia.

The musical 
Moulin Rouge!

The energy of Baz Luhrmann’s 
epic film on Parisian life and 
love turns into an acclaimed 
stage production. A Broadway 
hit (it was nominated for 14 
Tony Awards in 2020), Moulin 
Rouge! The Musical is opening 
this August at the CBD’s Regent 
Theatre – book seats in the 
refurbished dress circle.
Where to book: moulinrouge 
musical.com

Where to dine 
Supernormal
 

  CBD 
Chef Andrew McConnell’s 
boisterous Theatre District 
bolthole Supernormal 
(supernormal.net.au) boasts  
a vibrant pan-Asian menu 
that runs the gamut from 
duck bao to spiced slow-
cooked lamb shoulder. For 
the ultimate in theatrical 
experiences, nab a seat  

at the bar and watch the 
action in the kitchen.

The family blockbuster
Harry Potter and  
The Cursed Child

Return to the magical world 
of Hogwarts, wizards and 
muggles with the stage show 
so big it has to be seen in  
two parts – you can book  
a matinee followed by a 
same-day evening session or 
see it over two consecutive 
nights. Next-level special 
effects guarantee thrills at 
the city’s Princess Theatre.  
Where to book: harrypotter 
theplay.com

Where to dine 
Hutong Dumpling Bar
 

  CBD 
It won’t just be the lazy Susan 
that keeps the kids at the 
table here. Hutong (hutong.
com.au) serves up some of 
Melbourne’s greatest xiao long 
bao and wontons, served in  
a sluice of Sichuan chilli oil  
so good it must be magical.   

The visual feast 
French Impressionism 
from the Museum of 
Fine Arts, Boston

As part of the Melbourne 
Winter Masterpieces series, 
the National Gallery of 
Victoria’s much-anticipated 
exhibition includes 79 works 
by Impressionist masters, such 
as Monet, Renoir, Cassatt and 
Degas, that have never before 
visited Australia. Running 
from 4 June until 3 October,  

look for later viewing options, 
particularly on Friday nights, 
when you can enjoy a line-up 
of Melbourne’s best music 
acts and French-inspired 
food and drinks. 
Where to book: ngv.melbourne

Where to dine
Bistro Guillaume

  SOUTHBANK 
Set the tone with a French 
banquet at Bistro Guillaume 
(bistroguillaumemelbourne.
com.au) only a short walk 
from the gallery along the 
Yarra River. From escargot  
in pools of garlic butter to 
Roquefort soufflé and steak 
frites, it’s as Gallic as wearing 
a beret at the Eiffel Tower.

 
The indulgence 
Melbourne Food  
& Wine Festival

Australia’s leading food 
festival now comes in three 
parts: the first chapter  
was held in March and the 
second will unfold from  
a new central hub at Queen 
Victoria Market in the CBD 
from 30 July to 8 August. 
Happy news for carb-lovers: 
one of the headline events, 
Maximum Chips, is dedicated 
to the humble potato fry. The 
third part will be a regional 
Victoria-centric instalment  
in the springtime.
Where to book: mfwf.com.au

Where to dine 
Lee Ho Fook

  CBD
Still hungry? Deep down a 
laneway and tucked inside  
a reclaimed warehouse, you’ll 
find the Chinese eatery Lee 
Ho Fook (leehofook.com.au). 
Chef Victor Liong leads you  
on a wild set-menu ride  
– get ready for drunken 
Goolwa pippies with pickled 
Portarlington mussels or 
steamed Murray cod with  
a pungent ginger and spring 
onion paste.

(Clockwise from below)  
Moulin Rouge! The Musical 
will be performed at the  
Regent Theatre; a Melbourne 
International Film Festival 
screening at the Capitol Theatre; 
The Wilds installation will be 
staged during the Rising festival 
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The cinematic thrill
Melbourne 
International  
Film Festival

One of the longest-running 
film festivals alongside Cannes 
and Berlin, MIFF not only 
transports you to new worlds 
in movie screenings but also 
takes you inside the minds  
of guest directors, actors, 
screenwriters and producers 
with its In Conversation series. 
Past line-ups have included 
the likes of Bruce Beresford 
and Peter Strickland. This 
year’s festival will run from  
5 to 22 August.
Where to book: miff.com.au

Where to dine 
Hotel Esplanade

  ST KILDA
Keep it casual but cool at the 
Espy Kitchen in the recently 
rejuvenated Hotel Esplanade 
(hotelesplanade.com.au),  
just down the road from 
MIFF venue The Astor 
Theatre Palace Cinema in  
St Kilda. Coal-grilled swordfish 
belly skewers and a spicy 

mayo-laden Moreton Bay  
bug roll will keep hunger at 
bay through a double feature.  

 
The arts extravaganza 
Rising

Melbourne’s newest arts 
festival, Rising, from 26 May 
to 6 June, re-energises the 
city’s creative scene with 133 
performances and installations 
featuring music, art, food  
and more. The highlight?  
The Wilds, an immersive 
experience that sees the 

Sidney Myer Music Bowl 
become a bamboo forest 
with an ice rink that glows  
in the light of a giant moon.
Where to book: rising.melbourne 

Where to dine 
Butchers Diner

  CBD
Melbourne restaurant tzar 
Con Christopoulos is the 
brains behind Butchers Diner 
(butchersdiner.com), the 
city’s preferred late-night 
haunt. Head to the top of 

Bourke Street to cure any 
witching-hour cravings for  
a blood sausage and devilled 
egg roll or fried chicken.

The sports spectacular 
AFL Premiership 
Season

Melbourne goes with AFL 
like hot chips go with tomato 
sauce. The energy at any 
match thrills but a game  
at the heartland venue, the 
MCG, is electrifying. Snag  
a ticket in round 11, in the  
last weekend of May; it’s  
the Sir Doug Nicholls round 
and celebrates Indigenous 
culture and players. 
Where to book: ticketek.com.au

Where to dine 
The Duke of Wellington

  CBD
The city’s oldest pub, The 
Duke (dukeofwellington.com.
au) has mesmerising views 
from its slick rooftop bar and 
restaurant, with a menu of 
well-executed pub classics, 
such as a top-notch chicken 
parma, and it’s only 15 minutes 
walk from the ’G. 

The interstate grudge match 
NRL State of Origin

Get revved up with a little 
interstate rivalry at the  
series opener of the NRL 
State of Origin. On 9 June, 
Queensland’s Maroons and 
the NSW Blues will meet on 
neutral ground – the MCG.
Where to book: ticketek.com.au

Where to dine 
The European

  CBD
Kick off your night or bring  
it to a close at The European 
(theeuropean.com.au). The 
sophisticated buzz of this 
popular eatery is infectious 
and the menu will whisk you 
away – think salmon in sorrel 
sauce and Spanish-style 
grilled ox tongue.

There’s never been a better time to Visit Victoria. Book flights at qantas.com.




