San Sebastian e e

Sun, sea and (Michelin) stars — it's a short break on aplate

Because: TheBasque cityis easily
Spain'sbestplace foreatingand
drinking, acrossthe board, from
down-to-earthbars to upmarket
Michelinstars.

How: Sometimes a solid-gold
reputationcandoaplace adisservice
— expectations caninflate,and
disappointments result. Not so for
SanSebastian (Donostiatothe
Basques), whichreallyis as
phenomenalas allthose salivating
foodies would have youbelieve. It
doesn'thurtthatit's suchafriendly,
good-lookingplace: elegantBelle
Epoqueboulevards, ArtDeco
lampposts, siren sweeps of sandy
beach.Buttake allthataway andyour
weekend wouldbejustas delicious.
Thelack of directflights fromthe UK
mightputsome off. Butit'san easy
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75-minute bus-ride fromBilbao
airport's frontdoor (£15 one-way) to
SanSebastidn’'s new terminus, farmore
centralthanthe old one. Make yourfirst
food stop straightfromthe bus. Pintxo
barHidalgo 56 (hidalgo56.com), 10
minutes away, has atypicalbar-top
spread of terrifically inventive little
dishesforanaverage £3apop (much
thesameasinallthe town'’s pintxo
bars). Getinyourfirst gilda, the town's
signature nibble of agreenolive, pickled
guindilla pepper and white anchovy,
spearedtogetheron cocktail sticks.
Offloadbags atPension Amaiur
(pensionamaiur.com, doubles from
£71,B&B), abargainguesthousein
the heartof the 19th-century Old
Town's top pintxo-bar territory, or
closertothebeachatHostal Alemana
(hostalalemana.com; doubles
from £124,room-only).

Eatyourheartout:
theBaroque Santa
Mariabasilicainthe
Old Town; finefareat
the three Michelin-
starred Arzak;La
Conchabeachand
Monte Igueldo;
pouring Txakoli wine
atBar Goiz-Argi

Pintxo-huntinginthe Old Townis
easy.Maybe sitonthe sunny steps of
SantaMariabasilica with something
from Atari (atarigastroteka.com)
opposite, ororderapig'searatlLa
Cucharade San Telmo (SantaKorda
Kalea4).Butatourwillgive youa
shortcutto the best,and Mimo's (mimo
food.com; from £97) notonly has the
bestinsidertips — whattime Bar Nestor
(ArrandegiKalea11) servesits sell-out
unctuous tortilla, say, or which bar does
thebestsizzling prawns (Bar Goiz Argi,
Fermin Calbeton Kalea 4) — but might
alsoprovidean‘in’toone of the city's
private dining societies (like working
men'’s clubs, with cookinginstead of
darts; they reallylove their food here).

Setaside anafternoonorevening,
and some savings (thoughless than
you'dneedforBerkshire's Fat Duck),
forthetown’'s Michelin-rated wizardry.
San Sebastianhas 17 stars, including
atrio of three-stars; Try the father-and-
daughter-run Arzak (arzak.info) —its
eight-course tastingmenu (£209)
mightinclude eggwithtomato
candy and pozole corn.

Theregion's mountains, seaand
forestsall contribute tothecity’s
well-stockedlarders. Upgrade your
ownwithhardldiazabal cheese,
vac-packed Ortizanchovies, lightly
sparkling Txakoliwine and herby
liqueur patxaran, allfromLaBretxa
market (cclabretxa.com) or nearby
shop, Aitor Lasa (aitorlasa.com).

Summer’'sbest, withits appetite-
stimulating swims off La Conchabeach,
orsurflessonsonwavier Zurriola.In
less clementweather (thatlush,
produce-rich countryside gets watered
plenty), take abracingwalk round (or up)
the sculpture-punctuated headland
Monte Urgull, thendiveinto a sidreria
fordesert-dry ciderfromthebarrel
andwarming plates of cod orbeef.
Bestof all, there are nomust-do sights
—nothingtointerruptthe serious
business of eating.

Three more like this

Segovia: The capital of ancient Castile
isacity of churches andthe world's
finestroast suckling pig.

Logroio: Rioja’s charming capital
cityis unsurprisingly good for wine, but
alsotapas crawls, especially along
CalledelLaurel.

Leon: Thisis the 2018 culinary capital
of Spain,inrecognition of its fantastic
localmeats, cheeses, roasted peppers
—anditshugenumberof bars.

LizEdwards

PHOTOGRAPHS: 4CORNERS, ALAMY, AWL IMAGES, GETTY, ROBERT HARDING, SUPERSTOCK

Gironas o«

The Catalan city is pint-sized perfection — just made formooching

Because: History, art, gastronomy and
sunny-square people-watchingare
boundupinoneneatpackage.

How: Kiss thelion’sbum, locals say,
andyou'llbe suretoreturnto Girona.
Butyou canleave the medieval big cat
onits stone pillar to the day-trippers up
fromBarcelonaandthe CostaBrava
—they'lldepartwantingmore. Come
foracouple of nightsandthetruthisyou
may notneedtorushback. Youwon't
have exhausted all options — farfrom
it. It's simply that walkably compact
Girona, withits medievallanes and
handsome modernstreets,isthe
Mary Poppins of 48-hour city breaks:
practically perfectinevery way.
Scootintothe centreonthe
30-minute airportbus (£5) andyou're
acouple of minutes’ walk frommodern
Hotel Carlemany (hotelcarlemany
girona.com; doubles from £88,B&B);
10 minutes furtheris boutique-with-
poolHotelNord 1901(nord1901.com;
doubles from £85,room-only). Don't
stayinthe Old Town, across the Onyar
river;it's charmingto getlostin, but
apaintonavigate with luggage.

Mosttour groups visit Gironabefore
lunch, especially at weekends, so
Friday afternoonis your golden
momentto hitits star attraction,
the splendidly imposing Game
of Thrones-featured cathedral
(catedraldegirona.cat; £6). Skip the
nearby Arab Baths, another GOT
location, to wanderlongerinthe shady
Alemanys gardens and sigh over
rooftop-and-mountain views fromthe

medieval Torre Gironellaand city walls.

Join Gironafolk easinginto their
weekend with glasses of vermutat
people-watching pavementtables
inthe colonnadedPlacadela
Independencia. Save corner-spot
CasaMarieta (casamarieta.com; mains
about £11) foratrad lunch of chicken
andlangoustines another day.Instead,
gograzingandtipplingaroundthe
easy-reach, old- and new-townjoints,
suchaslively El Vermutet Can Gombau
(9 Carrer Bonaventura Carreras) and
romantic Café le Bistrot (lebistrot.cat).

Interspersetherestof yourtime
withlots of wandering and alfresco
coffees.Make sure you do amarket
browse —inMercatdelLled, look for

ElPetit Productor, which sells the Mas
Farré cheese servedatlocalthree-
Michelin-starred El Cellerde CanRoca.
Also,takeinamuseum. There's art,
cinemaandJewishhistory to choose
from,butmostenticingisthe Casa
Maso, the gorgeous arts-and-craftsy
birthplace of architectRafaelMasé and
the only one of Girona’siconicriverfront
houses you canvisit (rafaelmaso.org;
£5;book ahead).

You'llalso wantasmartdinner
— try Divinum (dvnum.com; mains
about£22) or CalRos (calros-
restaurant.com; mains about £19). And
atsomepoint, anice cream — everyone
goesforthe CanRocafamily’s
Rocambolesc (rocambolesc.com), but
it's pricey, withlong queues. Duck round
the cornerinsteadtoLaBombonera
(labombonera.cat). Andthere's your
weekend. Practically perfect.

The stuff of fantasy:
aview overthe
riverbed andthe
cathedral of Girona,
asseenin Game

of Thrones

Three more like this

Mahoén: Menorca’'s laid-back capital
hasboutique hotels, handsome Brit-
influenced streetsandportviews.

Bilbao: Go forthe Guggenheim
modernartmuseum, the Old Town
anditsriverside walks.

A Coruiia: Forits Romanlighthouse,
urbanbeaches and Spain’s finest pulpo.

LizEdwards m
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