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Locals' Lisbon

Go against the holidaymakers' flow with our resident’s off-beat tips

Whether cycling or reclining on ariverside terrace, Lisboetas like to get

outand about. Some gojogging, some strol
inthe Portuguese capitalis dining out. Smal

seafood and sweet pastries on offer! Don't stick with the tourists — follow

[, but the best-loved pursuit
| wonder, what with all the

the locals and you'll find your way to the real deal. By Célia Pedroso
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instant escapes

CUT-OUT-AND-GO GUIDE ILOCALS’ LISBON

SEE&DO

® Thelivingisbreezyalong
Lisbon's waterfront.It's easy to
explore ontwo wheaels (it's flatter
thantherest of the city) — andthe
more youpedal, the more custardtarts
you can eat! Pick up abike (lisbonbike
rentals.com;from £22 aday; (MDon
map) thenzip alongthe cycle lane
from Cais do Sodré to Belém. Avoid
the crowds by Jerénimos Monastery @
and Belém Tower®andjoinlocals
to enjoy an‘imperial’ (@20cldraught
beer) onaterrace, suchasthe one
nexttoBelém's ferry @).

® TheMuseuNacionaldo Azulejo,
thetile museum, isn'tjustfortourists
(museudoazulejo.gov.pt; £4; ®). At
weekends, families pourinto this
former 16th-century monastery
totreatlittle ones to ceramic-painting
workshops. Finishup with a coffee
inthe beautifultiled cafe.

® Pasteéis denata, Lisbon's signature
custardtarts, are everywhere, but
they’re notthe only pastry you'll find.
Try bolas de Berlim(custard doughnuts)
and cornucopia(‘convent’' sweets), filled
witheggyolk and sugar. Try themat
under-the-radarbakeries Casados
Ovos Moles (casadosovosmolesem
lisboa.pt;®) and Aloma (aloma.pt;@).

® Time for petiscos (think tapas).
Favourites range from salt cod to pork,
butas soonas the weatherwarms up,
it'sallaboutthe caracois: tiny snails
servedinabroth of garlicand oregano,
sometimes with hotsauce. If you see
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Goingdown: the
Elevador daGloria
yellow tram
descendingasteep
streetinBairro

Alto; below, the
Miradouro da Graca;
beachalongthe
CostadaCaparica,
thelocals’ fave

4 SAVOUR
\ THIS
i Besureto
i sprinklea
i generous portion
of cinnamonon
i your pastéis de
i nata—asthe
 localsdo
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asignsaying Had Caracois, popin
andorderit. The bestintown are at

O Lutador (olutador.pt; (®), arestaurant
in Alcantara packed withregulars.

® Skip busy sightseers’tramNo.28
andinsteadtake the No. 24, used
mostly by residents. Rideitallthe way
to Campolide foramonument most
visitors miss: the 65-metre-high
Aqueduto das Aguas Livres(®).
Highup, you'll cross an 18th-century
aqueduct, with dizzying views either
side, and peekinto tunnels where
waterusedto flow.

® Anotherwayto getahighisat
amiradouro, as Lisbon's vertiginous
viewpoints are called. At sunset, look
forone with adrinkskiosk, suchas
Graga's).Ordoasthelocals doand
combine home-cooked food with
aview at Cantina das Freiras (‘the nun’s
canteen’; Travessa Ferragial 1;@), in
Chiado. Ithas aspectacular terrace
facingtheriver and suspensionbridge,
butis only openforlunch. Goatnoon
tograb aseatbefore the workers

and students driftin.

® Lisbonislovely seenfromthe water.
Instead of atouristy boat trip, take the
£1.10 commuter ferry from Cais do
Sodré ®to Cacilhas atthe goldenhour,
justbefore sunset, with people heading
home oroutfordinner. The 10-minute
voyage deposits youin a quaint
neighbourhood of old-fashioned

pubs and seafood restaurants, scented
with fresh charcoal-grilled fish. Before
dinner, check outthe Dom Fernando
ILe Gléria(Dock No. 2,150 metres

from Cacilheiros ferry; £3.40; @),
aPortuguese naval warship where
kids canactoutpirate adventures.

® From springto autumn, Lisboetas
flock tothe beaches around Costa
daCaparica@) atthe weekend. Take
thetrainthere, thenhopinataxialong
the Setubal Peninsula. (Insummer,
there's aminitrain thatkids will love.)
Tuckinto fresh seafood onthe beach at
PraiadaPrincesa (praiaprincesa.com;
mains about £14;@4), or try garlic-and-
coriander clams at Bordad’Agua, on
Praia daMorena (bordadagua.com.pt;
mains about £16; @), with ajug of
white sangria. Inwarmer months,
rentaloungerand snoozetothe
sound of Atlanticwaves.»
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CUT-OUT-AND-GO GUIDE ILOCALS’ LISBON

EAT

® Fish fusion
ATABERNA DO MAR (Mains about £8)
Because: Fusing Portuguese and
Japanese flavours, Do Marhas agreat
tastingmenu, the star of whichis the
sardine nigiri. Travel's tip: Book at least
aweek ahead. Calcada da Graca 20B;
0035121093 9360, atabernado
mar.negocio.site; @e).

® Factoryfood

PRADO (Smallplates about £8)
Because: Nobody showcases the
flavours andingredients of theregion
quite like chef Anténio Galapitointhis
formerfactory with large windows and
woodentables. Travel's tip: Portions
are small, so ordertwo orthree plates
perperson. Travessadas Pedras
Negras 2; 0035121053 4649,
pradorestaurante.com;@.

©® Asian flavours
CASADOSPRAZERES (Mains
about£8)

Because: The Argentinian chef cut his
teethin Asiabefore partnering with the
Michelin-standardJosé Avillez. Try the
seafood soup or Thaicod fritters; the
decoris as sophisticated as the food.
Travel's tip: Arrive early for a cocktail
inthe stunning, softly litlounge. Rua
Novada Trindade 13; 00 35121134
2160, casadosprazeres.pt;s).

® Stewsanddance

ASSOCIACAO CABOVERDEANA
(Mains about £9)

Because: Thisrestaurantatthe top of
an office building celebrates the cuisine
of former Portuguese colony Cape
Verde. Join devotees for cachupa,
atraditionalbean, cornand meat stew.
Travel's tip: Go on Tuesday or Thursday
lunchtime, whenthere's live music.
RuaDuque de Palmela2, 8thfloor;
00351213531932;G9.

©® Meatyfeast

VICENTE (Mains about £21)

Because: Lisboetas love Alentejo and
thisrestaurantlays ontheregion’s best
produce. The 18th-century stone and
brick walls have been beautifully
renovated, too. Try the beef cheeks or
the black-pig skewers. Travel's tip:
Orderthe house wine —it's excellent
andalso from Alentejo. Rua das Flores
6;0035193 6725384, carnalentejana.
pt/restaurantes;@o.
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| THECORNER

: You'reuphigh

i here,justminutes
i fromoneof
Lisbon'sbest

i viewpoints
—Miradourada

i Graga— somake
i themostofthe
journey andtake
i aphotograph!

4 WRITER'S
{ TIP

CasadosPrazeres
i onlyopensfor

i dinner, soif you

i can'tmakeit, taste
chef Carenzo's

i take onramen,

i banhmiand
other Asian

i snacksatthe
 all-dayReida

i China, acasual

! jointatthe

i entranceto
Prazeres

i (reidachina.pt;

i mainsabout£8)

4 DINING
{ TIMING

It'sraretogoout
fordinnerbefore
i 8.30pmhereand
younger folk

! likeitevenlater,
i around9.30pm,
before heading

i outforlate-night
adventures

i inbarsand

i nightclubs

DRINK & SHOP

® Drink with a view
ROSSIO GASTROBAR
Because: It's the rooftop professionals
flock to for after-work cocktails. Italso
serves smallplates craftedby atop
local chef —the beef croquettes are
irresistible. Travel's tip: Insiston a
fortified wine such as Moscatel Roxo,
producedin Setubal, south of Lisbon.
Rua1°de Dezembro 118; rossio
gastrobar.com; @.

® Forglovelovers

LUVARIA ULISSES

Because: Thistiny shop has been
sellinghandmade leather gloves since
1925.It's aninstitution, so youmay
have to queue. Travel's tip: Check out
nearby Joalhariado Carmo, too, for

its delicatefiligree jewellery. Ruado
Carmo 87% luvariaulisses.com; @)

® Chocsaway

BETTINA AND NICCOLO CORALLO
Because: This shop serves every type
of chocolate you canimagine. Indulge
initsrich100% sorbet. Travel's tip: The
giftto stockup onisits chocolate with
carameland florde sal. RuadaEscola
Politécnica4; 0035121386 2158;@3.

]
| ASKTHE

LOCAL

PatriciaBrumisa
" Portuguese archaeologist
wholivesinLisbon

‘ ‘ If youwant to uncover
Lisbon’s past, itisjust

under your feet. Take apeek atthe
Roman city of Felicitas Julia Olisipo, in
the lobby of the Eurostars Museum
Hotel (eurostarshotels.com.pt;@a), or
at Casados Bicos (www.museude
lisboa.pt; £5;@9). Fordinner, Taberna
Sal Grossois asmallrestaurant where
you'llfind good, trad Portuguese
food.Butbookinadvance —it's

very popular (0035121598 2212;
mains about £7;@s). For coffee, |goto
Bertrand Chiado, one of the world’s
oldestbookshops.|tendto gofor
breakfastor lanche (our afternoon
snack) atthe lovely cafeinthe back
(bertrand.pt; @)).

STAY

® Retrorooms
THEVINTAGEHOTEL & SPA

(Doubles from £117,roomonly)
Because:It'samodern designerpad
inacity of historichouses. Highlights
include awooden-deckedrooftop
withleafy 'living’ wall, abijou courtyard
restaurant,aspa—andcavaatthe
breakfastbuffet. Travel's tip: Rooms
comeinbold colours —tealblue,
avocadogreenandburntorange —so
ask foryour preference. RuaRodrigo
daFonseca2; thevintagelisbon.com; 8.

® Localvibes

MEMMO ALFAMA (Doubles from
£120,B&B)
Because:Ithasalovelyroofterrace,
delivering an uninterrupted panorama
of the Tagus Riverand endless russet-
tiledhouses.Rooms are basic, intones
of cream and biscuit; staff are full of tips.
Travel'stip: You'rein Alfama, Lisbon's
prettiest, vintage-tiled, bougainvillea-
draped quarter,sogetup earlyfora
wanderand photos. Travessadas
Merceeiras 27: memmohotels.com;e.

ADDITIONAL WORDS: KATIEBOWMAN, LUCY THACKRAY PHOTOGRAPHS: ALAMY, GETTY, ROBERT HARDING

MAP:MAIDENHEAD CARTOGRAPHIC

® Allaboutthepool
THEONEPALACIODA ANUNCIADA
(Doubles from £123,roomonly)
Because:Ithasthebestrooftop pool
inLisbon. Andifit'stoo chilly touse,
you canloungeinthe converted 16th-
century palace, orheadoutto Baixa,
forgrandboulevards and grander
shopping. Travel's tip: Breakfastis
glorious, butthe menus are complex,
soleave enoughtimetodigestitall.
Ruadas Portas de Santo Antdo
112-134; hotelstheone.com:;&o.

® Nightlife base

THELUMIARES (Doubles from
£150,roomonly)

Because: Tucked away inthe after-
dark-buzzy Bairro Alto, ithasits own
fabulous, scene-yrooftop. Head up for
brunch or aperitif cocktails. The decor
is glossy modern monochrome, with
arty goldlightfixtures and powder-pink
accentwalls. Travel's tip: There's some
late-nightnoise from surrounding
streets, so stay here onlyif you'reup
fortherevelry. Ruado Diario de Noticias
142; thelumiares.com;@.
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Thirsty work:
clockwisefrom

top left, cocktail at
Rossio Gastrobar;
baratthe Vintage
Hotel & Spa; alight-
filled apartment
atBaixaHouse;
mackerelsushiat
ATabernadoMar;
the spectacular
rooftop swimming
poolatthe One
Paldcio da Anunciada

SPECIAL
| REQUESTS

: Gotany queries
i orcelebrating

i anoccasion?

: Downloadthe
hotelapp and

i chatwithstaff
i onWhatsApp
beforeyouarrive.
i English-fluent
! staffcanadd
extra-special

! touches

instant escapes

® Home fromhome

BAIXAHOUSE (One-bed apartments
from£158,B&B)

Because: Once anazulejo-tiledmansion
block of grand proportions, BaixaHouse
isnow ahotelof uniquerooms.It'salso
stylishas hell, thanksto the owner-
designer'simpeccabletaste. Travel's
tip: Be aware breakfastis continental,
not cooked (and leftby the door daily to
prepareinyour ownkitchen). Rua dos
Fanqueiros 8; baixahouse.com; 3.

® Royalpedigree
PALACIOBELMONTE (Doubles

from £417,B&B)
Because:It'sina15th-century palace,
partof Lisbon's castle complex, with
one of the city'sritziestrestaurants
(Grenache), and high-ceilinged lounges
with original azulejo tiling. Travel's tip:
Rooms are wildly different, as wings
couldn'tbe structurally altered — so
checkthe pictures onthe website. The
FernaoMagalhdes suite, with high
views fromapalaceturret, is highly
recommended. Patio de Dom Fradique
14; palaciobelmonte.com; 3.

GETMETHERE
GOINDEPENDENT

TAP Air Portugal flies from Heathrow,
Gatwick andManchester,from £49 one
way.Easyletflies from Gatwick, Luton,
Edinburgh, Manchester and Bristol,
from £36 one way. Or try Wizz Air,
RyanairorBA.

GOPACKAGED

Barrhead Travel (barrheadtravel.co.uk)
hasthree nights atthe Vintage Hotel
from£323pp, B&B, with flights. Easylet
Holidays (easyjet.com/holidays) has
three nights atMemmo Alfamafrom
£341pp, B&B, with flights.

FURTHERINFORMATION

The 35-minute Aerobus fromthe
airport costs £5return; youcanuse

the metro (£1.20 perjourney), but
you'llhaveto changelines.Many Lisbon
streets are sloping, cobbled ornarrow,
sotaxis cansaveyouastruggletothe
hoteldoorand shouldn't costmore than
£13,butpick up atthe Departures exit
to avoid beingripped off. For city
nitty-gritty, see visitlisboa.com. m
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