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I CAN’T blame British tourists 
for wanting to explore New 
York’s quintessential side. 

I understand, because I’ve loved 
the Big Apple since my childhood: the 
Empire State Building, Brooklyn 
Bridge, the Statue of Liberty. 

My heart skips a beat every time I gaze 
at the Chrysler Building or pass through 
Rockefeller Center, even after living in 
Manhattan for nearly two decades.

New York’s unstoppable energy, 
diverse neighbourhoods and countless 
dining choices, including foods that 
help define the culinary scene – think 

bagels, diners, pizza, red-sauce Italian 
and dirty water dogs (hot dogs 
simmered in vats of seasoned water, 
served from pushcarts) – are more 
reasons why tourists are lured to The 
City That Never Sleeps.

Though I’d recommend hitting a few 
of the ‘must-dos’, some touristy pursuits 

can be overcrowded, overpriced and, 
well, overrated. 

For instance, if you visit Times Square, 
go between midnight and 6am on a 
weekday to avoid feeling like fenced-in 
cattle. At least you can snap some 
decent photos for Instagram.

Or don’t see Times Square at all. My 
hometown is a mesmerising city offering 
far more than the spots where tourists 
are expected to go. You just have to 
know where to look.

On your next trip to New York, venture 
off the usual tourist trail for a more local 
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experience. Here’s a few suggestions to 
get you started.

BEST INSIDER EXPERIENCES
Explore Chelsea
EXTENDING from 14th Street to 34th 
Street on the west side, Chelsea is 
where you can revel in brownstones and 
leafiness on some of the city’s most 
alluring blocks. 

Meander around the West 20s. For 
instance, on 20th Street between Ninth 
and Tenth Avenues lies Seminary Row, 
a serene stretch of landmarked Greek 
Revival townhouses and gardens.

Gourmets can feel at home at Chelsea 
Market, a sprawling food hall lined with 
more than 50 vendors (go hungry). 
Afterwards, walk west to the High Line, 
an abandoned railroad that was 
transformed into an elevated linear park 
featuring 500-plus plant species, many of 
which are native to the New York area.

Art nerds will want to hit Chelsea’s 
Gallery District from 19th to 28th Streets 
between 10th and 11th Avenues. If possi-
ble, hop around on Thursday nights for 
openings with free wine from 6-to-8pm.

Visit lesser-known museums
FOR exhibits involving the city’s history, 
culture and fashion, check out the 
Museum Of The City Of New York in 
East Harlem. See the ongoing New York 
At Its Core, a look at what makes New 
York New York, and artist Robert 
Rauschenberg’s New York, a collection 
of seldom-seen photos on view until 
April 19 next year.

The Lower East Side Tenement 
Museum tells the stories of how working-
class immigrants, migrants and refugees 
lived after entering Ellis Island in the 

19th and 20th centuries. Interactive 
tours through seven tenement-style 
apartments allow visitors to connect 
with the stories of people who created 
the melting pot that is New York today.

Discover the medieval wing of The 
Metropolitan Museum Of Art at The Met 
Cloisters. Tucked inside Fort Tryon Park 
– a gorgeous 67-acre oasis in Washington 
Heights/Inwood and a destination unto 
itself – the museum is dedicated to the 
art and architecture of the Middle Ages. 

Beyond the structure and exhibits, the 
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gardens are stunning, as are the 
dramatic views of the Hudson 
River, New Jersey Palisades and 
George Washington Bridge.

Go to Roosevelt Island
FOR some of the best city views 
sans crowds, board the Roosevelt 
Island Tramway in Midtown. 
Coast across the East River to 
Roosevelt Island, a sliver of an isle 
that’s technically part of Manhat-
tan but seems worlds away. 

After the three-minute ride, 
stroll through FDR Four Free-
doms Park and the new Cornell 
campus or rent a bike. 

Either way, soak in the jaw-
dropping panoramic perspective 
of Manhattan’s East Side.

Prowl around Brooklyn
ALTHOUGH a day won’t begin to 
skim the surface in New York’s 
most populous borough, you can 
hit some highlights. 

Stop in Brooklyn Heights for  
the charming 19th- century 
townhouses and the namesake 
promenade, one of the city’s most 
peaceful places showcasing Lower 
Manhattan views. Then check out 
Brooklyn Bridge Park, the area’s 
waterfront green space.

Brighton Beach is a working- 
class slice of Eastern Europe in 
South Brooklyn. Little Odessa, as 
it’s called, epitomizes the colour-
ful tapestry of neighbourhoods in 
New York’s five boroughs.

Besides a wide, deep beach, 
there’s a boardwalk studded with 
concessions, shops and restau-
rants lining the streets (try the 
borscht at Ocean View Cafe), with 
the elevated train clanging on the 
tracks above.

If there’s one caffeinated district 
to visit, it’s Williamsburg. Trek 
over its eponymous bridge before 
sipping your way around The 
Burg. You’ll have your pick of 
coffee shops but start with Balkan 
Grind or nearby Blue Brown Cafe. 

G r a b  y o u r  ‘ c u p  o f  J o e ’ 
(American slang for a coffee) and 
head for McCarren Park, before 

popping into Talea for a craft 
beer and a snack. Afterwards, 
c r u i s e  B e d f o r d  Av e n u e , 
Williamsburg’s main drag, for 
vintage and boutique shopping.

BEST PLACES TO  
EAT AND DRINK
S&P Lunch
QUEUE UP (no reservations 
here) for a frothy egg cream (a 
NYC classic), a near-perfect tuna 
melt and a slew of other comfort-
ing staples at S&P Lunch in the 
Flatiron District. 

Once Eisenberg’s Sandwich 
Shop, this unfancy Jewish deli has 
a new name but much of what 
made its 1928 original beloved by 
New Yorkers remains. 

Also try the matzo ball soup, 
pastrami on rye, latkes and the 
Dinkelburger,  a hamburger 
crowned with pastrami, muenster 
cheese, pickles and ‘dinkee’ sauce 
that resembles Russian dressing 
(sandwich.place).

FiTo
THIS homely Latin-American 
gem near The Met Cloisters is 
worth the 30-minute A Train ride 

from Midtown. The shoebox-sized 
kitchen prepares flavoursome 
plates ‘inspired by Ecuador, influ-
enced by the world’. Bartenders 
pour international wines by the 
glass and mix creative cocktails 
such as the mezcal-based Smoke 
& Mora and the Andean Canelazo. 

Order the empanadas (best any-
where), octopus (pulpo) and skirt 
steak (entrana) topped with 
chimichurri and your stom-
ach will thank you. Live 
music on weekends 
adds to Fito’s 
r e l a x i n g  v i b e 
(fitonyc.com).

Hav & Mar
W H E N  i n 
Chelsea, stroll 
to celebrity 
chef Marcus 
Samuelsson’s 
seafood haven. 

E x p e c t  a 
line-up of speci-
alities such as 
the  monstrous 
B l a c k  M e r m a i d 
Tower, a medley of  
lobster, blue shrimp, little-
necks (clams), ceviche and  
tartare. The menu also features 
dishes rooted in Samuelsson’s 
native country of Ethiopia and 
other parts of Africa – such as the 
Beyaynetu branzino – alongside 
steak and duck for carnivores.

Meanwhile, the chef injects his 
Swedish upbringing into the 
drink menu with his version of 
‘glogg’, a Nordic mulled wine 
(havandmar.com).

Dagon
MODERN Israeli cuisine spot-
lighting flavours of the Middle 
East and North Africa shine at 
this Upper West Side eatery evok-
ing a Tel Aviv vibe. I recommend 

the Levantine Caesar, garnished 
with fried chickpeas and anchovy 
tempura, the marinated beets 
and creamy hummus – both 
standouts – as well as the chicken, 
beef and shrimp skewers. 

In Midtown? Try Dagon’s  
s ister  restaurant Acadia, a  
Mediterranean brasserie near 
Carnegie Hall (dagonnyc.com and 
acadianyc.com).

The Dead Rabbit
DEEP in the bow-
els of the Finan-

cial  District, 
this outpost is 
much more 
than a pub. 

The exten-
sive whiskey 
list – Ameri-
c a n  a n d 
Irish along-
side Scotch 
– makes this 

joint a go-to 
spot to imbibe, 

w h e t h e r  y o u  
prefer neat, on  

the rocks, shaken,  
or stirred. 

The Dead Rabbit was voted 
No.2 on the list of the World’s 
Best Bars in 2014, so drinking is a 
serious pastime here. 

You can eat, too. Choose from 
usual bar fare as well as lamb 
chops and lobster deviled eggs 
(thedeadrabbit.com).

BEST PLACES TO STAY
The Fifth Avenue Hotel
POSH rooms and stellar service 
are reasons to splurge for a stay at 
the Fifth Avenue Hotel in NoMad, 
now one of Manhattan’s hottest 
districts. Once a Gilded Age 
mansion, this five-star property 

with butler service exudes 
elegance from head to toe. It’s 
also home to Andrew Carmellini’s 
fine dining Cafe Carmellini where 
France meets Italy through a 
New York lens, and Portrait Bar, 
a cosy, wood-enveloped tavern 
s e r v i n g  g l o b a l l y - i n s p i r e d 
cocktails, with walls covered in 
art that tells a story. 
Doubles from about £790 

(thefifthavenuehotel.com).

The Bowery Hotel
FOR a slice of old New York in a 
hip neighbourhood, look no 
further than this boutique 
property at the nexus of the 
Lower East Side and East Village. 

Feel like you’ve stepped back in 
time from the get-go as bellmen in 
ruby coats and bowler hats invite 
you inside. The feelgood charm 
continues into the enticing fire-
place lobby – I wanted to curl up 
on a sofa – to the smart rooms.

Doubles from £595 (thebowery 
hotel.com).

The Wall Street Hotel
THIS 180-key beauty in the 
Tontine Building dresses up the 
Financial District. 

No stone was left unturned in 
the design of  this  hotel ’s 
sophisticated interiors. I loved 
the exquisite details in my lavish  
two-room suite – the deep soaking 
tub, Le Labo bath products and 
Frette robe took my stay to 
another level. 

Craving a libation? Be cool and 
sip an Aquitaine martini in the 
property’s Lounge on Pearl. 

Doubles  f rom £437  ( the 
wallsthotel.com).

Moxy NYC Chelsea
ON 28th Street in the Flower Dis-
trict, this bright, modern hotel 
has reasonable room rates (for 
New York) and a decent location 
in the middle of Manhattan. 

Doubles from about £275  
(moxychelsea.com).

Arlo NoMad
THIS wallet-friendly hotel featur-
ing micro-rooms is ideal for the 
solo traveller or close couples.

Floor-to-ceiling windows pro-
vide tons of natural light and 
accommodation on high floors 
promise exhilarating Manhattan 
views. A bonus: the friendly, ener-
getic crew at Arlo NoMad made 
my stay especially memorable.

Doubles from about £238  
(arlohotels.com).

ANY OTHER ADVICE?
YES...  avoid the crowds and 
discover Central Park above 96th 
Street. Explore the Conservatory 
Garden, the Pool, the North 
Woods (an oasis for bird watching) 
and Harlem Meer. It’s also a good 
idea to forgo Times Square for 
Union Square, the gateway to 
Greenwich Village and home of 
the city’s flagship Greenmarket.

Another tip is to trade in the 
chaos of the Theatre District for 
Lincoln Center, where you’ll find 
ballet, classical music, jazz and 
more. Get your Broadway fix with 
tickets to Ragtime at the Vivian 
Beaumont Theatre.

Skip taxis and ride the subway 
instead. Plan your route at  
mta.info. And in good weather, 
walk: the best way to embrace the 
city is on foot.
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TIPS FOR TIPPING...HOW MUCH IS ENOUGH?
n THE standard restaurant tip is 20 per cent. 
If the service is poor, reduce this to 10 per 
cent. If service is outstanding, make it  
25 per cent.
n PORTERS helping with luggage at hotels 
should get $1 a bag, or $2 a bag if they are 
especially heavy.
n A BAR person serving a drink such as a 
beer is usually tipped $1.
n FOR complex cocktails, go for around  
20 per cent.

n FOR a takeaway coffee, the add-on is $1.
n TIP a taxi driver 15 to 20 per cent.
n VALETS and parking attendants should be 
given $2 to $5 for returning a car.
n HOUSEKEEPERS should get $2 to $5 a day.
n TOUR guides might expect $5 to $10 per 
person per day. 
n SERVERS and waiters live off their tips and 
will be affronted if left nothing. However, if a 
bill says ‘gratuity included’, there’s no need 
to pay extra.

Gourmet getaway: The famous Chelsea Market food hall


