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STREETWISE TIPS FOR WHEREVER YOU LAND
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NICE (P129)
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PRAGUE (P129)

KLAGENFURTLJUBLJANA (P125)

KRAKOW (P135)

We fly 1,079 routes across  
160 airports in 37 countries  
in Europe and beyond. Read 
on to get the inside scoop 
on everything from the best 
brunches in Paris to where 
to find the Elvis Presley path 
in Krakow, with hot picks 
from locals. For more ideas, 
head to easyJet.com/guides 
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5 TANTALISING
TRATTORIAS

IN 
 COPENHAGEN 

1/ OSTERIA 16 
Technically not a trattoria, 
but in terms of hustle, bustle, 
deliciousness and hygge, 
it’s got all the makings of 
one. This antipasti place 
is heaven. Bury yourself in 
the likes of oil-tossed raw 
scampi with peaches, vitello 
tonnato from Piedmont, 
and green beans al dente in 
anchovy butter. 
16 Haderslevgade
Area: Vesterbro

2/ FAMO SAXO
On a cobbled street near 
the central station, you’ll 
find the eldest branch 
of the Famo fam. Expect 
happy chaos and an ever-
changing menu of regional 
dishes – think fried 
courgette flowers and 
buckwheat ravioli with 
sage butter, or tender 
osso bucco. 
3 Saxogade
Area: Vesterbro

3/ ERA ORA
This decades-long 
Michelin starrer is 
run by enigmatic duo 
Elvio and Edelvita, who’ve 
adorned the walls with 
a multitude of plates. Go 
for sublime wild duck, 
with a bergamot and lime 
mousse for dessert. Pasta 
usually makes a special 
cameo in their tasting 

menu and there’s a wine 
cellar of over 600 vinos.
33B Overgaden Neden 
Vandet
Area: Christianshavn

4/ PUBLIC
Marketed as a ‘social 
Italian eating bar’, this 
street-food graduate  
is tasty, simple,  
atmospheric and 
delightfully original. 
Owners Johan and Cindy 
have created a just-right 
atmosphere like nowhere 
else in the city – impressive 
for such a new joint. Delight 
over tagliata pomodorini 
and porcini mashed potato 
tart while you’re at it.
36 Halmtorvet
Area: Meatpacking

5/ TRATTORIA FIAT
If you find yourself at 
tourist vortex Nyhavn, nab 
a coveted backyard table 
at this excellent feasting 
spot that’s all candles, 
plants and dark wooden 
floors. Order their burrata 
with figs and octopus 
carpaccio, followed by 
Sardinian pasta fregola 
and grilled dorado, 
then feel smug that you 
swerved all the lacklustre 
traps dotting the area 
(pictured).  
18 Kongens Nytorv
Area: Kongens Nytorv
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FROM OUR  
INSIDER

Alexandra Pereira 
tweets about travel  

and lifestyle. 
 @juliancraster1
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