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IN AUSTRALIA’S cultural 
capital, quaint alleyways lead 
to countless hidden treasures 
where artists and creators of 
all kinds find plenty of room 
to roam. It may be hard to get 
here, but as we find out,  
it’s even harder to leave. 

we went  
to a land 
down under 
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THE UNDERGROUND 
DOWN UNDER
“I think it comes down to feeling 
guilty that I’m letting other people down,” 
says Mark Monnone, trying to explain why 
he dedicates all of his free time to running 
his indie label, the Lost and Lonesome 
Recording Company. We’re hanging out at 
the Abbotsford Convent on Melbourne’s 
east side, a former nunnery-turned-art 
complex where Monnone tends bar. For 
nearly two decades, he played bass in The 
Lucksmiths, a beloved Melbourne indie-
pop group that melded dizzying wordplay 
with gorgeous, melodic arrangements. 
Criminally underrated both at home and 
abroad, The Lucksmiths nonetheless 
toured the world and shared the stage 
with all kinds of luminaries before 
disbanding in 2009.

Monnone, who’d been running Lost and 
Lonesome for a decade prior, rededicated 
himself to the label, all the while 
bartending to pay the rent, forming a new 
band, Last Leaves, with other members of 
The Lucksmiths, and sitting in with dozens 
of local musicians. “My friends say, ‘Settle 
down, have some children,’” says Monnone 

THE CULT 
OF NIBBLES 
Melbourne is filled with laneways: 
alleys dotted with shops and 
restaurants, which connect to one 
another and form a kind of shadow 
street grid. Locals say that the best of 
Melbourne is hidden in these spots: 
Rent is lower, allowing entrepreneurs 
to take risks. We’re walking down 
Crossley Street when we spot Lucy 
Folk’s eponymous shop, where she 
sells jewelry that’s good enough to 
eat. “It all started with my family’s 
love of food and hospitality,” says 
Folk, who grew up working behind 
the bar at her father’s cafés. Folk 
takes varied inspiration—from tacos, 
peppercorns, anchovies, and more—
working these iconic shapes into her 
designs. Her first collection, “Nibbles,” 
which features metal casts of various 
snack foods, hits the nail right on the 
head. That neon pretzel sign on the 
door? “The pretzel is iconic for us,” 
she says smiling widely. 1A Crossley 
St., Melbourne. lucyfolk.com

CAFFEINE MATTERS
Melbourne’s coffee culture can feel 
more like a coffee cult. A profusion of 
micro-roasters makes it possible to get 
an incredible cuppa pretty much 
anywhere in town, and the bigger shops 
have extensive food menus rather than 
the desultory stale croissants we’re 
used to in the U.S. Get caffeinated at 
Industry Beans in Fitzroy, which 
combines a small roasting operation 
with a full-service café. Owners Trevor 
and Steve Simmons hired a local 
architect to convert an old warehouse 
into a roaster, but the atmosphere 
doesn’t overshadow the coffee: Industry 
Beans was named Melbourne’s Best 
Boutique Roaster of 2014 by Melbourne’s 
main newspaper, The Age. 62 Rose 
Street, Fitzroy. industrybeans.com

ALL HANDS ON DECK
Off a laneway and up a flight 
of stairs is Captains of Industry, a 
testament to Melbourne’s upstart 
art-and-culture scene. The 
restaurant and coffee shop is 
home to a tightly curated selection 
of men’s products (think: locally 
made kangaroo leather wallets 
and hard-to-find toiletries), as well 
as a barbershop, a shoemaker, 
and two avant-garde jewelry 
designers. When the loftlike space 
came up for rent, a group of 
bartenders, including current 
ringleader Alan Beverley, picked it 
up and began assembling it into a 
multi-use wonderland of creativity. 

If there’s a rock-star chef in Melbourne, it’s 
undoubtedly Andrew McConnell. A local boy done 
good, McConnell spent a decade in some of the 
world’s top restaurants before returning home to 
open hit eateries like Cutler & Co., Cumulus Inc., 
and the hottest spot in the city right now: the 
Asian-inflected Supernormal. After several years in 
Hong Kong and Shanghai, McConnell was 
determined to come back to Australia and play 
with the flavors he’d experienced while abroad—
and it works. When we stop by Supernormal for 
dinner, we’re blown away. From the pungent 
house-made kimchi to the deconstructed ramen 
noodle soup, there’s a mix of reverence and 
irreverence, traditional recipes meeting a 
modernist sledgehammer. 180 Flinders Ln., 
Melbourne. supernormal.net.au 

Now the space is finished, but it’ll 
never be complete. The jewelers—
Welfe and Ele Misko—just moved in, 
replacing a Japanese denim shop, 
and the restaurant is about to 
expand its liquor program to include 
an assortment of high-end 
whiskeys. “Don’t quote me on  
this,” says Beverley, “but I’ve heard 
Melbourne has the perfect climate 
for aging whiskey.” Could a distillery 
be next? For these crew members, 
anything is possible. Captains of 
Industry: 2 Somerset Pl., Melbourne, 
www.captainsofindustry.com.au. 
Welfe: welfe.com. Ele Misko: 
elemisko.co

with a laugh, “but I’m still the guy going to 
shows three or four times a week.” That’s 
easy to do in Melbourne. “It seems like 
now there’s a great show on every night, 
and every band wants to play with each 
other. It’s almost too much.” 
lostandlonesome.com.au

After a friend told Simon Griffiths about the 
incredible beers she’d tried while doing 
aid work in Africa, he found a former jazz club 
hidden down a laneway in the city’s Central 
Business District, signed a lease, and got to 
work. The result is Shebeen, a bar with one 
of Melbourne’s most extensive selections of 
African beers, and a mission to send all profits 
to charities in the developing world. 

Down the road from Shebeen is Brothl, a  
brand-new restaurant from the wily mind of  
Joost Bakker. The narrow café is one of the 
world’s only zero-waste establishments: There’s 
not a trash can in sight, everything is either 
composted or recycled. “I hate when people say 
zero-waste can’t be done,” says Bakker. “Bullshit.” 
Shebeen: 36 Manchester Ln., Melbourne,  
shebeen.com.au. Brothl: 123 Hardware  
Street, Melbourne, byjoost.com/brothl

MISSION: GIVE  
BACK TO THE WORLD

NOT YOUR MOTHER’S RAMEN
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OFF TO THE MACEDON RANGES 

THE MICROBREWED: HOLGATE BREWHOUSE
Holgate Brewhouse is a pioneer in Australia’s microbrew 
movement. Inspired by American craft beer—one of 
Holgate’s beers is called Road Trip, after a Holgate 
family “research” trip through the Pacific Northwest—
as well as the family’s British roots, the company’s 
offerings are bold and vibrant. Paul Holgate, an 
irrepressible man who studied chemistry before sinking 
into suds, walks us out of 
the brewery and into the 
cozy Holgate Brewhouse 
bar for a drink. “Back in the 
early days,” says Paul, “we 
couldn’t get bars to sell our 
beer, so we built the pub.” 
79 High St., Woodend. 
holgatebrewhouse.com

AFTER A COUPLE DAYS OF EXPLORING MELBOURNE, WE’RE READY TO LEAVE THE HUSTLE 
BEHIND. SO WE HEAD NORTHWEST OF THE CITY, TO THE MACEDON RANGES. IN CONTRAST 
TO THE POSH YARRA VALLEY, A WINEMAKING REGION EAST OF MELBOURNE, THE MACEDON 
RANGES ARE RELATIVELY UNDEVELOPED. IT’S THE KIND OF PLACE WHERE UNMANNED 
ROADSIDE FARM STANDS OFFER 20 POUNDS OF POTATOES FOR $5, WITH PAYMENT  
ON THE HONOR SYSTEM. HERE ARE A FEW OF OUR DISCOVERIES.

EAT THIS:
The Argus Dining Room, located on the grounds of the Peppers Mineral Springs Hotel, 
serves upscale fare that’s forward-thinking but accessible, delicious, and considered. 
We start with pressed pig’s head—don’t take it too literally, it’s the succulent cheek 
and jowl meat, topped with a sous-vide egg. Next we move on to one of the best fish 
pies we’ve ever had, all washed down with a killer local pinot noir. 124 Main Rd., 
Hepburn Springs. theargusdiningroom.com.au

THE LOCALLY GROWN: PIPER STREET FOOD CO.
When we arrive at Piper Street Food Co., we’re greeted 
by effusive owners Damian and Bryanna Sandercock, who 
are renovating and expanding their shop. It’s an optimistic 
sign for the area’s food culture. “We’re probably a little 
behind some other regions,” says Damian, “which is exciting, 
because we can get involved in the development.” He 
mentions the area’s assets: a man who supplies wild 
rabbits, a walnut farm, a mushroom-growing operation. The 
expanded Piper Street Food Co. will offer local products, 
picnic supplies, a bakery, and a teaching kitchen, but the 
focus will remain on lovingly produced charcuterie. 89 B 
Piper St., Kyneton. piperstfoodco.com

  THE HANDMADE: RUNDELL & RUNDELL 
Glen Rundell was a Melbourne beat cop well on his way 
to burning out—so he and his wife sold their house in 
the suburbs and opened a workshop in the town of 
Kyneton, where he crafts exquisite Windsor-style chairs, 
all with hand tools. He offers courses to city slickers 
eager to work with their hands, and he’s also one of the 
minds behind Lost Trades Australia and its fair, which 
gathers craftsmen from all across the country to share 
their knowledge of artisanal methods. 29 Piper St., 
Kyneton. rundellandrundell.com.au 

THE ART OF LOUNGING
OVOLO HOTEL  
It was Saturday night when our plane 
took off, now it’s Monday morning, and 
we’re not sure what happened to 
Sunday. Thankfully, the Ovolo Hotel has 

our back: The boutique hotel in Chinatown has Malin + 
Goetz toiletries, a free mini-bar, and mind-blowing chocolate 
cinnamon buns for breakfast. ovolohotels.com/melbourne 

ADELPHI HOTEL  
Perched next to the TVs in our rooms at 
the Adelphi Hotel, we find bowls filled 
with candy. (Which we immediately 
consume.) The next day, the bowls 

are full again. Magic like this makes the Adelphi, which 
reopened last year after a massive top-to-bottom renovation, 
one of the more successfully whimsical hotels in the city. 
adelphi.com.au

The flight time from Los Angeles to Melbourne 
is about 15 hours, more or less—in other words, 
extremely long. That’s why Qantas, Australia’s 
national airline, offers business and first-class 
passengers a brand-spanking-new lounge at Los 
Angeles International Airport, perfectly suited for 
mental preparation. There’s self-serve wine placed 
strategically around the space, kiosks serving fish 
tacos and fresh salads, and a bartender who’ll 
make any drink you like. There are also showers, 
comfy chairs, and free toothbrushes. The one 
thing you won’t find: a teleportation machine that 
gets you to Australia 
without having to 
sit on an airplane for 
15 hours. Can we get 
to work on that, 
Qantas? qantas.com

SHOOTING 
TOOTH AND 
CLAW 

COURTNEY BARNETT’S MELBOURNE
WHAT THE MUSICIAN AND RECORD-LABEL OWNER GETS UP TO WHEN SHE’S NOT WRITING MORE PITCHFORK-LAUDED 

The Tote
The Infamous Tote is 
just another shitty pub, I 
guess, but it embodies the 
spirit of Melbourne music. 
Pool table, jukebox (with 
good bands, not those shit 
jukeboxes you find in 
pokie venues), and always 
great live bands. 71 
Johnston St., Collingwood. 
thetotehotel.com 

Thornbury Records
I used to live just 
over the fence, so I was 
a daily customer. Now I’m 
around the corner, so 
I’m a weekly customer. 
There’s always good stock: 
old, new, and local. Clay, 
the owner, is a total 
music and tech nerd, and 
I trust every recommenda-
tion he gives me. 591 
High St., Thornbury. 
thornburyrecords.com 

Lâm Lâm
Whenever I’m away from 
home, this Vietnamese 
restaurant is the place 
I miss the most. My  
meal of choice is the 
vegetarian egg noodle soup 
with veggie stock. But 
most of the time we go 
there with a big gang  
of friends and order 
everything to share.  
209 High St., Northcote.

David Ellis and Derry 
Sheehan are Tooth & 
Claw, a local video 
production house that’s 
done work for Vice, Nike, 
and pretty much every 
indie band in the area. 
Over lunch, they explain 
one draw of living in 
Melbourne: house parties 
that you can just wander 
into, even if you don’t 
know the host. Really? 
“What—you don’t just walk 
around at night, listening 
for parties to stop  
by?” asks Ellis. Nope.  
Not in Brooklyn. 
toothandclaw.com.au

STAY HERE: 


