
are still. Returning to your hotel on a
bright summer night at 11pm is one half
of the story. Winter days that last only five
hours begin to explain the Swedes’ obses-
sion with lighting of all kinds.

Open fires and candles are not
reserved for nightfall, indeed you’ll usu-
ally see candles lit at the breakfast table.
These conditions inspired the architects
at Stockholm’s Nordic Light Hotel to cre-
ate an innovative way to experience the
Swedes’ relationship with light.

One expects something special from a
design hotel. A design hotel in the capital
of a country famous for its architects and
designers needs to be extra, extra spe-
cial. Nordic Light delivers a truly extraor-
dinary experience, pleasing all the sens-
es, most notably sight.

Design is taken terribly seriously in this
country. From the bedroom’s pile of  cof-
fee-table books to the complimentary
ergonomic click refill lead pencil with
rubber fingerpoint; from the quality of
natural daylight, diffused through the
huge bedroom  windows, to the expan-
sive foyer’s mesmeric art installations;
from the absence of noise pollution
(none of the usual air-conditioning or
busy street hum, despite the fact that the
hotel is only 20 metres from a train sta-
tion exit) to a welcome pack that
includes a CD of Nordic Light music;
from a set of clear
plastic drawers filled
with sweets to the
exquisite chocolates
and Tea Forte pyra-
mid “bags” with 
decorative leaf that
look far too good to
eat or dunk.

So far, so very
good, but at night,
bedroom number
602’s lighting comes into its own. The
reason there are no artworks on the
white walls is because the lighting itself
is art. The bed is fitted with an advanced
LED system that allows you to control
the lighting colour to fit your mood,
whether harmonious, meditative or
stimulating, either racing through the
spectrum or dreamily morphing inch by
inch through all the colours of the rain-
bow. Every three months, the lobby,
light bar and lounge’s interior and light-
ing themes change.

It would be easy to dismiss this as style
over substance, but here, style is the sub-
stance. Getting the style right is integral

to Nordic Light’s success, everything
from the breakfast buffet to the way
cocktails are constructed at the bar –
even the muzak is an exclusive audio
concept called “the sound of light”.

From one niche of interior design to
another. At the Absolut Ice Bar, 20m from
the Nordic Light Hotel, 15 of us mingle a
little self-consciously in metallic padded
hooded cloaks. The only furniture in the
metal box is made of ice: ice tables, ice
bench seating (albeit with real padded
cushions), three ice sculptures, and the
ice bar itself. An entry ticket of £13.50
buys you 45 minutes in the -5C bar, and
each drink is £9.50. Although sipping
vodka out of ice glasses is undoubtedly
cool, after 30 minutes my fingertips
began to freeze, even inside their special
mitts and, frankly, I got a bit bored.

But there are plenty of other wonder-
ful things to see and do in this city. The
hotel is based in the City district, filled
mostly with 1950s and 1960s emblemat-
ic architecture and wide busy streets, but
walk seven minutes and you’re soon over
a bridge into the Old Town, or Gamla
Stan. Its narrow alleyways, dating back to
the 1300s, are reminiscent of
Edinburgh’s High Street closes and
packed with history and charm. Within a
half-mile radius, there are at least half a
dozen must-see attractions, including the

Vasamuseet, the
Moderna Museet, the
Royal Palace and the
National Museum.

If you can’t fly off to
Stockholm next week-
end, citizens of
Edinburgh can get a
taste of the celebra-
tions at Swedish-
owned bar, Sofi’s, in
Henderson Street,

Leith, which is holding a Midsommar
Party from 7pm on 25 June. Mattias will
lead the Frog dance. If that hasn’t put
you off, see www.bodabar.com or tel:
0131-555 7019 for more details.

THE FACTS Scandinavian SAS flies direct
to Stockholm from Edinburgh, see
www.flysas.com Return flights start at
about £230. Nordic Light Hotel rooms
cost from £108 single and £134 double
to £373 per night. See www.nordi-
clighthotel.com 

Friday 7:45pm Arrive at Düsseldorf
International Airport and take a 15
minute taxi ride to the
Holiday Inn Düsseldorf City
(Centre-Königsallee, www.dues-
seldorf-citycentre-hi-hotel.de.
Double rooms start from
a140).

9pm Go for a late night stroll
through the narrow lanes of
Düsseldorf’s Altstadt, the old
town, and enjoy the smell of
French fries in the air. Have a typical
Rhenish dinner in brewery Im Füchschen
(Ratinger Strabe 32, www.fuechschen.de)

Saturday, 10am Start at the Kö-Galerie
(Carlstadt, Düsseldorf, www.koe-
galerie.com) in Konigsallee and work your
way through the exclusive shops. 

Düsseldorf

D
ill-cured salmon with caviar
cream and blinis. Prime steak
burger with foie gras and truf-
fle-butter fried duck egg. Wild
line-caught sea bass with
Shetland mussel and langous-

tine risotto. Claret-poached pear with
whipped goat’s cheese and honey truffle.
Are you feeling hungry yet?

These are dishes that would grace the
tables of the UK’s finest restaurants, yet

the menu they come from is not in
London’s West End or the increasingly
trendy Shore area of Leith. Graeme
Pallister has created a haven for fine dining
on the banks of the Tay in Perth.

The hallmark of 63 Tay Street is that the
finest Scottish ingredients are shown off to
their best advantage at a surprisingly
affordable price. 

The chef has worked with Andrew
Fairlie at Gleneagles and has twice been

Great food, comfort and a flash car
all add up to a fantastic weekend
PAUL WILSON 

Lighting replaces
art in the Nordic
Light’s bedrooms

Absolutely  right

Visit www.holidays.scotsman.com
for more great holidays
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Clockwise from
main: a hired
Caterham on
the banks of
the Tay; 63 Tay
Street; chef
Graeme Pallister 

chutney and warmed gingerbread,
blood orange, mint and date salad,
thyme and marjoram roast Shetland
lamb rump with crisp sweetbreads
and polenta, Earl Grey tea sorbet
(sounds weird, tastes incredible)
and hot mocha and rum soufflé
with chocolate sauce and banana
ice cream. We ended with coffee
and petit fours – sublime balls of
chocolate goo. I couldn’t find fault
with anything, least of all the price
at £33.95 a head.

With more than 150
wines, we picked an excel-
lent Spanish pinot grigio
(£16.95).

It’s worth going to Perth
just for a meal at 63 Tay
Street, and the best place to
stay is round the corner at
the four-star Parklands
Hotel. It overlooks South Inch Park and is
just across the road from both the railway
and bus stations. Since taking on the busi-
ness six years ago, Scott and Penny
Edwards have built a reputation for com-
fort and style. The rooms are large, and
comfortable, with flat-screen TVs and DVD
and CD players in every room.

Pallister is executive chef for the hotel’s
two restaurants, Acanthus and No 1 The
Bank Bistro. There are flashes of his flair,
but the novelty bread (black pudding) 
didn’t quite live up to the sour dough and
granary, and the fudgy tablet-type confec-
tion served with coffee was a poor substi-
tute for the chocolate goo. In fairness, few
hotel restaurants would live up to the stan-

12:30pm Burgplatz is where Düsseldorf’s
heart beats. Here you’ll find the river Düssel,
which gave the town its name. Have lunch

in restaurant Im Goldenen Ring (Burgplatz
21, www.im-goldenen-ring.de) and walk
off the meal with a stroll along the Rhine
embankment promenade. 

3pm Carlstadt is the city’s quarter of
galleries and antique shops. Here you’ll
find the former farmers’ market,

Carlsplatz, which is now a gourmet par-
adise for Düsseldorfers and tourists alike. 

5pm Enjoy a panoramic view over the
Media Harbour and beyond, from the van-
tage point of the 172m Rhine Tower (free
use of elevator with the Düsseldorf
WelcomeCard, from a9, see www.duessel-
dorf-tourismus.de).

7pm Spend the evening in the trendy

Meerbar (Neuer Zollhof 1, Im Medienhaffen,
www.meerbar.de).

Sunday, 10:30am Reach Benrath Station
in the south of the city by regional train
(www.rheinbahn.de) from Düsseldorf
Central Station. From here it’s a stone’s
throw to Benrath Palace and Park, with its
three museums (www.schloss-benrath.de).
Stroll through the magnificent grounds and
have lunch in the relaxing Schloss Café
(www.schlosscafe-benrath.de).

3:45pm Return flight to Edinburgh.
WIBKE EHLERS

THE FACTS
Flights from Edinburgh to Düsseldorf start
at £140 with Lufthansa (0871 945 9747,
www.lufthansa.com). For more informa-
tion, visit www.visitduesseldorf.de

highly commended in the Scottish Chef
Awards. This year, he won Executive Chef
of the Year at the Scottish Hotel Awards
for his work at the Parklands Hotel – run
by the same team a short walk from 63 Tay
Street and ideal for a weekend away.

But Pallister’s focus is his signature
restaurant and his passion and talent are
evident in every dish that leaves the
kitchen. My special someone, Jenni, and I
went one Saturday evening and found a
room full of contented diners. 

We ate very well and it was all so deli-
cious I must document it here. I began
with an amuse bouche of carrot and star of
anise soup in a dinky pot with home-baked
bread (sour dough and granary). This was
followed by chicken liver parfait with date

dard set by 63 Tay Street and, on the
whole, dinner at the hotel was excellent.

The obvious attraction of Perth is its sit-
uation as a base to explore central Scotland
and if you don’t already own a flash sports
car Andrew Still, of Open Road Hire, will
sort you out some great wheels. We opted
for a Porsche Boxster, which turned a few
heads in Creiff, but for the true no-frills
motoring enthusiast (and Still is one him-
self) there are several Caterhams to choose
from. Perthshire and the Trossachs have

some of the best roads to
drive in Scotland, and Still
has drawn up a set of sug-
gested routes.

The dining experience of
63 Tay Street, the comfort
of the Parklands Hotel and
the use of a snazzy motor
are all great ingredients for
a weekend away. Just make

sure you prepare yourself for the emotion-
al trauma of handing back the car keys. 

THE FACTS
The Parklands Hotel is at 2 St Leonard's
Bank, Perth. Bed and breakfast starts at
£49.50 per person per night for a double.
Call 01738 622451 or see www.thepark-
landshotel.com; 63 Tay Street is open for
lunch (noon-2pm) and dinner (6:30-
9pm) from Tuesday to Saturday. Call
01738 441451, www.63taystreet.com For
details about Open Road Hire, visit
www.openroadhire.co.uk

COSTA SAVING
Treat yourself to seven nights in
Costa Dorada, with prices start-
ing from £339pp. This includes
accommodation at the three-star
Cala Font Hotel in Salou on a
half-board basis, and return
flights from Edinburgh departing
on 23 June.
Call 0844 412 5970 or visit
www.thomascook.com

LUXOR DELUXE
Voyages Jules Verne is offering

seven nights at the four-star

Iberotel Luxor from £397pp. The

price includes return flights from

London Gatwick departing on 12

or 19 July, accommodation on a

bed-and-breakfast basis and a free

Nile-view upgrade, as well as the

services of guides. 

HEAD TO TUNIS
Prices for seven nights in Tunisia

start from £409pp. This includes

accommodation at the four-star

Kanta Hotel in Port el Kantaoui

on a half-board basis, and return

flights from Aberdeen departing

on 26 June.
Call 0844 879 8191 or visit

www.directholidays.co.uk

Bargain
breaks
ALICE WYLLIE

Absolutely  right

Visit www.holidays.scotsman.com
for more UK holidays

View to the old
town pier and the
river Rhine; Rhine
Tower, inset


