
January 2016  |  QANTAS 1 2 3

Quisine.
Page 130  In season: locavore restaurants    Page 136  Neil Perry’s eats of the year    Page 138  Natural-born swillers

Page 124

The foodie
invasion

Step aside, hippies. Byron Bay 
has a new tribe.
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Doma Japanese  

café in Federal,  

northern NSW
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“YOU know, mate, this was always a shagging 

place,” Byron Bay’s 85-year-old historian Eric 

Wright told me from his weatherboard house 

behind Honeysuckle Hill. “There was more 

sex here than you could poke a stick at.”

We had that conversation 13 years ago 

when I was new to the area and Wright,  

a Norco butter factory worker in Byron Bay 

for 50 years, was not long for this world.

“Trains would come through here in the 

1930s,” he continued, his face creased with 

memories, “and couples would head to  

the cape for their love sessions on the side  

of the hill. I took my wife, who was the 

daughter of a lighthouse keeper, up there  

for moonlit picnics. It was out of this world.”

Byron Bay is still “out of this world” but 

not just because this staggeringly beautiful 

stretch of NSW’s North Coast has always lent 

itself to romance. (There were 37 weddings 

on the weekend before I arrived!) Rather,  

it’s because this Aboriginal Dreaming and 

birthing place, which has long drawn lovers, 

surfers, hippies, musicians, writers, artists, 

flmmakers, alternative health therapists  

and a legion of middle-class refugees into its 

embrace, is now a pre-eminent destination 

for food – wonderful, local, organic, creative, 

life-afrming food.

Over the past nine months The Farm  

(11 Ewingsdale Road, Ewingsdale; 

thefarmbyronbay.com.au) – a traditional 

chicken-roosting, pig-fattening, orchard-

growing working farm fve kilometres from 

the centre of town – has been leading the 

charge with its food-from-the-source ethos, 

in combination with a gourmet restaurant 

(Three Blue Ducks), bakery, yoga studio  

and permaculture workshops. In its frst  

six months an estimated 250,000 people 

focked to The Farm.

Locals will tell you there’s nothing new 

about this reverence for the provenance of 

food. For more than 40 years, Byron Bay’s 

alternative lifestylers have been growing 

EAT 
BAY 
LOVE

Once a haven for hippies, Byron Bay 
has been reborn as a foodie destination. 
Returning ex-resident David Leser 
embarks on a tasting tour more 
sinful than spiritual.

PH OTO GR A PH Y BY JA SO N LO U CA S

Three Blue Ducks restaurant at The Farm takes paddock-to-plate dining to new levels 
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mangoes, macadamias, sweet potatoes, 

pumpkins and all things green. They’ve set 

up permaculture farms, farmers’ markets, 

wildlife corridors, worm-farm waste systems 

– all the back-to-nature-and-simplicity trends 

that would inspire late-20th-century Greens 

politics in Australia.

But up in the emerald hinterland and 

along the turquoise waters of the coast beyond 

Byron town, a new crop of restaurants and 

cafés has the visitor – or, in my case, the 

returning ex-resident – grappling with an 

overabundance of mouth-watering choices.

Names such as Fleet, Foam, Doma Cafe, 

100 Mile Table and the soon-to-open 

Elements of Byron are now vying for eating 

and drinking pleasure with the still-glorious 

rainforest delights of The Restaurant at  

The Byron at Byron Resort and Spa and the 

Chicken liver parfait with 

crunchy chicken skin at 

Three Blue Ducks; The 

Farm’s Bread Social 

bakery and happy, free- 

ranging chooks (below) 

dilapidated chic of Rae’s on Wategos, as  

well as the region’s ever-faithful favourites  

The Roadhouse, St Elmo, Italian at the 

Pacifc, Fig Tree and Harvest Café.

And all this in a place that people  

forget was once known for the clearing  

of rainforests, the sandmining of beaches, 

the slaughtering of cattle and the culling  

of whales, making it look like bloody  

murder on the high seas.

Now people come to marvel at these 

wonderful migratory creatures and to 

delight in this bountiful slice of restored 

nature bounded by a marine park to the east 

and nature reserves to the north and south. 

And everywhere, particularly in the lush 

surrounds of Byron Bay, there’s glorious fresh 

food, which, as your humble correspondent,  

I feel compelled to sample.

After a guided farm-to-plate tour of  

The Farm with Tom Lane – the grandson  

of Oroton fashion empire founder Boyd  

Lane – I sit down to enjoy a chemical-free, 

pasture-fed cheeseburger before checking  

in to The Byron at Byron Resort and Spa  

(77-97 Broken Head Road, Byron Bay; 

thebyronatbyron.com.au).



Quisine.

1 2 6  QANTAS  |  January 2016

Opened in December 2004, this gorgeous 

retreat fve minutes’ drive south of Byron is 

set in an 18-hectare rainforest of bangalow 

palms, coastal cypresses and paperbarks, 

one of which has been dubbed “the hugging 

tree”. This is where Barry Humphries stays 

when he’s not masquerading as Dame Edna 

Everage and where musicians Bob Dylan, 

David Gray and Katy Perry have chosen to 

luxuriate while on tour.

But I barely have time to embrace a tree 

or listen to the mating call of the whipbird 

before I’m called to dinner at Rae’s on 

Wategos (6-8 Marine Parade, Byron Bay; 

raesonwategos.com), where the likes of 

Russell Crowe, Nicole Kidman and Keith 

Richards have enjoyed the hush and whisper 

of the sea from their bohemian-style 

penthouses overlooking Wategos Beach.

While Bill Withers serenades me through 

the sound system, I settle in for a meal of 

organic Pacifc oysters and line-caught 

goldband snapper from the waters of Noosa 

Heads, fortifed by Velvet & Willow Riesling 

from Clare Valley.

The next morning I’m taken on a Taste 

Byron Bay tour (tastebyronbay.com) by 

Terase Davidson, who gave up her job in 

investment banking last year to follow her 

passion for food. “This is an amazing food- 

bowl region – the microclimate, the red  

soil and the farmers who believe in their 

products,” she tells me.

Emanuelle Altarui sells locally grown vine-

ripened tomatoes from Coopers Shoot at  

New Brighton Farmers Markets (right)

OOL
Qantas flies to the  

Gold Coast from Sydney 

and Melbourne, with 

connections from other 

Australian cities.  

qantas.com

F L I G H T  P A T H

On a sun-kissed morning, our foodie  

tour takes us to the New Brighton Farmers 

Market (River Street, New Brighton; 

newbrightonfarmersmarket.org.au), about 

20 kilometres north of Byron, where we’re 

treated to a breakfast of local delights: 

cheeses from Nimbin Valley, Italian-style 

salamis from Salumi (the award-winning 

masters of cold cuts) and tomatoes from 

Coopers Shoot.

We head back to the Pacifc Motorway 

and over to the old railway town of 

Billinudgel, where “Ilias the Greek” (4/18 

Bonanza Drive, Billinudgel; iliasthegreek.

com.au) greets us with a tahini halva, which 

he declares has a higher “love-per-gram” 

content than any of his other products. 

(Byron Bay is, after all, the “love capital”  

of Australia.)
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After some mandatory plate-smashing 

and appalling Greek dancing by your overfed 

correspondent, we follow the breeze coming 

of the Brunswick River to Noel Baggaley’s 

oyster farm, where, among the black shags 

and pied oystercatchers, we are introduced 

to the fne art of oyster farming.

There are four to fve million oysters 

growing here at any given time so when 

Baggaley suggests I help myself to as  

many as I want, I do just that. They are  

salty, delicious and, yes, never mind that 

oysters wouldn’t normally go well after  

halva – this is a food festival for one! You  

can also feast on Baggaley’s oysters and 

other local delights at Byron Farmers’  

Market (byronfarmersmarket.com.au)  

and Mullumbimby Farmers’ Market 

(mullumfarmersmarket.org.au).

Clarkes Beach (left); yellowfin tuna, fermented 

peas and pilchard garum at Fleet (below left)

By evening I’m back in Brunswick Heads 

– 18 kilometres north of Byron and surely 

one of the loveliest bric-à-brac-flled seaside 

villages on the North Coast – to have dinner 

at Fleet (2/16 The Terrace, Brunswick Heads; 

02 6685 1363), an unprepossessing hole in the 

wall on the wrong side of the town centre.

Inside, however, everything is right, from 

the stylish décor and handcrafted bar stools, to 

co-owner and sommelier Astrid McCormack’s 

warm welcome. Her business partner and 

chef Josh Lewis’s impeccably prepared menu 

features locally sourced school prawns with 

Brazilian cherry and green pepper, yellowfn 

tuna with fermented peas and garum, and 

pigs’ trotters with sweet onions and capers  

– all accompanied by a rotating cellar of 

Australian and international wines. I’m in 

gastronomic heaven but there’s more to come 

and time waits for no wannabe gourmand.

The next morning I drive through the 

sap-green hills above Byron where my late 

friend Irina Baronova came to retire after a 

career as a White Russian ballerina dancing 

for the kings and queens of Europe. I drink  

in the memory of her diminutive frame as  

I arrive at my next port of call, the delightful 

tree-shaded Doma Cafe (3-6 Albert Street, 

Federal; 02 6688 4711), where Japanese-

born managers Takayuki Kuramoto and 

Takashi Yaguchi have been showcasing their 

exquisite favours for the past three years.

I’m soba-sated but over the next 48 hours  

I fnd time – and space in my expanding girth 

– to ft in a cool candlelit dinner and Strathisla 

whisky from the Scottish Highlands at The 



Quisine.

1 2 8  QANTAS  |  January 2016

Natural 
elements

There’s a 
new resort 
in Byron 
Bay that’s 
inspired 
by Mother 
Nature.

ecology and philosophy, owners 

Peggy and Brian Flannery have 

spared nothing in their holistic 

approach to creating a resort 

that blends nature’s design with 

human ingenuity.

The 103 luxurious villas are 

energy-efficient havens located 

within the four ecosystems. The 

pool/terrace area has a lagoon- 

style infinity pool with day beds, 

sun lounges, hanging lounges, a 

cocktail bar, a café and a sunken 

fire pit. There’s also a conference 

wing for up to 450 people.

It’s a barefoot amble to the 

day spa and gym and executive 

chef Justin Dingle-Garciyya’s 

Mixed Dozen restaurant, an 

ingenious culinary offering pairing 

12 chefs with 12 local growers  

and 12 winemakers for 12 months. 

Roadhouse (6/142 Bangalow Road, Byron 

Bay; 0403 355 498); a herb omelette roll and 

cofee the next morning at my old favourite 

The Top Shop (65 Carlyle Street, Byron Bay; 

02 6685 6495); and dinner at Foam (41 Pacifc 

Parade, Lennox Head; foamlennox.com),  

20 minutes’ drive south of Byron.

Foam manager Marcus Corcoran and 

head chef Chris Harrington have done 

wonders for Lennox Head – and the region 

generally – with their superb menu and 

selection of wines. (If you must know, I have 

sashimi, squid-ink cracker and wasabi peas 

followed by baked mahi mahi with safron, 

fregola, fennel and serrano ham, cleansed 

with a handcrafted pinot grigio from the  

Alto Adige province of north-eastern Italy.)

So, yes, the region might have always 

been a place for “shagging”, as Eric Wright 

put it so indelicately. But as English writer 

Virginia Woolf also observed: “One cannot 

think well, love well, sleep well, if one has 

not dined well.”

In Byron Bay, I’m happy to confrm,  

you can do it all.  

Explore all of Byron Bay with our City Guide. 

Go to travelinsider.qantas.com.au. 

If Byron Bay didn’t already have 

enough treasures, natural and 

man-made, to provide relief for 

body and soul, Elements of Byron 

(144 Bayshore Drive, Byron Bay; 

elementsofbyron.com.au) will 

take it to a new level.

Opening in February, this 

$100-million resort just 2.5km 

north of the town centre sits  

on 22 hectares of wetlands, 

dunes, rainforest and eucalypts 

and fronts onto a beach with 

uninterrupted views to Cape 

Byron Lighthouse.

Inspired by nature, the resort 

has five hectares of endangered 

rainforest and interpretive 

nature trails and is adjacent  

to a migratory bird sanctuary.

Dedicated to connecting 

guests with Byron’s unique Elements of Byron’s eco-chic Beachside Villa
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Reviews

Lake House signature 

dish Rivers and Lakes 

features local 

freshwater fish

LOCAL 
HEROES
A new breed of restaurants is 
championing fare made from 
fresh, locally sourced produce 
inspired by the seasons and 
created with love. 

V I C  

Larissa Dubecki 

SA  

Nigel Hopkins

NSW  

Anthony Huckstep

R E V I E WS BY

Q L D  

Morag Kobez

WA  

Max Veenhuyzen

AC T  

Lucy Barbour

TA S  

Jo Cook

N T  

Sam McCue
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Fresh ingredients are gathered 

from Brae’s kitchen garden

S A

T H E  L O C AV O R E

49 Mount Barker Road, Stirling; 

(08) 8339 4416

locavore.com.au

Open Tuesday-Sunday for lunch 

and Tuesday-Saturday for dinner

In 2007, when Chris March 

opened this restaurant, the term 

“locavore” wasn’t in widespread 

use so he trademarked the 

business name in Australia. 

Since then he’s stuck closely to 

the concept in his light and airy 

split-level wine bar/restaurant  

in Stirling’s leafy main street, 

with much of his family-farmed 

produce sourced from the 

Adelaide Hills. Staples include 

roast pumpkin gnocchi and 

snapper and blue swimmer  

crab fshcakes, while the daily 

blackboard menu features  

a popular tasting platter  

and dishes such as pan-fried 

mulloway with kipfer potatoes 

and pulled lamb shoulder with 

honey-roasted vegetables. The 

drinks list is completely local, 

with 50 Adelaide Hills wines  

– many by the glass – and nine 

South Australian gins on call.

V I C

L A K E  H O U S E

King Street, Daylesford;  

(03) 5348 3329

lakehouse.com.au

Open seven days for lunch  

and dinner

Flying the regional Victorian  

fag for more than 30 years, Lake 

House co-owner and culinary 

director Alla Wolf-Tasker, who 

turned a once-barren spot  

beside a man-made lake into a 

gastronomic getaway, champions 

local artisan producers in her 

awarded European-leaning 

cuisine. Central Victoria struts  

its stuf across a menu at home 

with foraging and lesser-known 

ingredients grown for the Lake 

House kitchen (luma berries, 

anyone?). The restaurant asserts 

its philosophy with dishes such  

as Rivers and Lakes, a tasting 

plate of Murray cod, trout, eel 

and yabbies with watercress and 

wild fennel. The Cape Cod-esque 

dining room capitalises on views 

of the lake, while the service 

sums up the notion of country 

hospitality. It may be only 90 

minutes’ drive from Melbourne 

but you’ll want to stay the night.

B R A E

4285 Cape Otway Road, 

Birregurra; (03) 5236 2226

braerestaurant.com

Open Friday-Monday for lunch 

and Thursday-Sunday for dinner

One of Australia’s most forward-

thinking restaurants, outside  

the town of Birregurra, near the  

surf coast of Lorne. Improbable? 

Yes but also improbably good. 

Owner and chef Dan Hunter  

– formerly of Mugaritz and the 

Royal Mail Hotel in Dunkeld – is 

doing it for himself at this simple, 

elegantly kitted-out timber house 

amid a working kitchen garden. 

You’ll fnd interesting proteins 

here, from pufed beef tendon  

to wallaby tartare with a futter  

of lemon myrtle. But in Hunter’s 

hands a vegetable can equally 

prove the base for crowd-wowing 

F I N O  S E P P E LT S F I E L D 

730 Seppeltsfield Road, 

Seppeltsfield; (08) 8562 8528

fino.net.au

Open seven days for lunch  

and Friday-Saturday for dinner 

When chef and co-owner  

David Swain opened his original 

Fino at Willunga, he left the 

back door to the kitchen open  

so locals could drop in seasonal 

treats. Nothing much has 

changed at Fino Seppeltsfeld, 

where Swain has again raided 

the regional pantry – arguably 

richer and better developed than 

that of the Fleurieu Peninsula. 

Hiramasa kingfsh from Port 

Lincoln and local tommy rufs 

join a swag of Barossa produce 

in dishes such as slow-cooked 

Hutton Vale lamb shoulder  

with Farmer Hayden’s carrots  

or local quail with Domenico 

Torzi’s olives. Exposed white 

rafters and skylights create a 

semi-industrial feel in the main 

dining area, which has been 

given a sleek contemporary  

edge as part of Seppeltsfeld’s 

redevelopment (see page 84). 

creativity, including his deep- 

fried parsnip skin flled with 

apple and parsnip mousse. 

Aesthetically obsessive and 

creatively driven, Brae is  

a bucket-list proposition.

L A M A R O ’ S  B O D E G A

273 Cecil Street, South 

Melbourne; (03) 9690 3737

lamarosbodega.com.au

Open Monday-Saturday  

for lunch and dinner

A smart makeover and the 

installation of an asador (wood- 

fred grill) and Josper charcoal 

oven have turned a gastropub 

into the Latin-leaning Lamaro’s 

Bodega. It augurs well that chef 

Louis Naepels comes via Grossi 

Florentino and owner Colonial 

Leisure Group is afliated with 

Greenvale organic free-range  

pig farm and properties on  

the Mornington Peninsula  

that supply lamb, beef and veg. 

The menu is a pork showcase in 

disguise: the highlight is suckling 

pig from the Josper with a ribbed 

deck of perfect crackle and jug of 

satiny cooking juices. Elsewhere 

it insinuates itself subtly, with 

nubs of chorizo adding verve to 

wood-grilled rockling fllet with 

diamond clams.



Quisine.

1 3 2  QANTAS  |  January 2016

Reviews

J
e

n
n

if
e

r 
S

o
o

N S W

S I X P E N N Y

83 Percival Road, Stanmore;  

(02) 9572 6666

sixpenny.com.au 

Open Saturday-Sunday for 

lunch and Wednesday-Saturday 

for dinner

They say fortune favours the 

brave but at Sixpenny it’s diners 

who reap the rewards of the 

owners’ courage. Daniel Puskas 

and James Parry’s mission to 

bring sophistication to the 

suburbs has become the epitome 

of a new wave of Australian 

dining. From the herb garden  

in the backyard of this former 

corner store to the vegetables 

grown on their own Southern 

Highlands plot, there’s a calming 

connection to the produce on 

their menu. The Scandinavian 

mid-century dining setting, 

olive-green walls and sketches of 

native fora also emit tranquillity. 

The chefs deliver each course 

with a brief dissertation. Toasted 

rye adds crunch to the dusky 

fathead. Oyster butter lavishes 

potatoes. Caramelised apple  

veils gelatinous pork belly. It’s 

not only the most considered 

orchestration of food of a time 

and place, it’s the future of 

dining in Australia, right now.

T O M A H  G A R D E N S 

R E S TA U R A N T

Bells Line of Road, Mount Tomah; 

0421 552 746

bluemountainsbotanicgarden.

com.au/restaurant

Open seven days for lunch

The notion of reduced food miles 

and connecting with the produce 

that grows in one’s locale is 

nothing new for chef Sean 

Moran (Sean’s Panaroma) but his 

latest venture, Tomah Gardens 

Restaurant, truly embodies the 

ethos. From the tables handmade 

by a local craftsman to plates 

procured from a provincial 

potter and a menu driven by 

produce sourced in the Blue 

Mountains and Bilpin, it’s a clear 

representation of the region. 

Floor-to-ceiling windows ofer 

panoramic views of the Botanic 

Garden, shedding natural light 

on a rustic menu that takes its 

cues from nature. Tarragon 

dominates roasted free-range 

chicken partnered on the plate 

with spuds, carrots and a lick of 

gravy. Fennel and Bilpin apple 

refresh dill-cured king trout, 

while honey butter drizzles joy 

over house-made blueberry 

scones. It’s fuss-free food you 

wish you could eat every day.

Q L D

L O C AV O R E  C A F É 

1/130 Logan Road, 

Woolloongabba; (07) 3392 1904

Open seven days for breakfast 

and lunch

Pork belly burger for brekkie? 

Don’t mind if we do. Especially 

when the pork comes from the 

fat, happy pigs at Gooralie farm 

in Goondiwindi and arrives on  

a Crust & Company brioche  

bun with fennel and apple slaw, 

chilli jam and kimchi mayo. It’s 

just one of the options on the 

delightfully diferent menu, 

which manages to cover dainty, 

decadent, sweet and savoury 

without being stupidly long. The 

dainty includes smoked rainbow 

trout salad with pickled beets, 

quinoa and horseradish crème 

fraîche. On the sweet side there’s 

fufy hotcakes with strawberries  

and cream, caramel dust and Bee 

One Third honey. Take a seat at 

the communal table, gaze at the 

wall-sized image of golden wheat 

bathed in sunshine then tuck in 

and imagine how good life would 

be if all food tasted this fresh.

G A U G E

77 Grey Street, South Brisbane; 

(07) 3852 6734

Open seven days for breakfast 

and lunch and Thursday-Saturday 

for dinner

At Gauge there’s cleverness and 

contradiction in equal measure 

– and that’s a big part of its 

appeal. At frst glance it looks 

like a slick café but the menu 

smacks of fne dining. Why  

play it safe with eggs on toast  

for breakfast when there’s 

deliciously mysterious sweet-

savoury black garlic bread with 

brown butter and burnt vanilla 

on ofer? Later in the day, the 

steady fow of Cofee Supreme 

gives way to a compact, curated 

wine list. Take a chance on the 

amazing blood taco, with its 

umami hit of bone marrow, 

mushroom and native thyme,  

or the subtle raw Mooloolaba 

prawns with sesame milk, 

shellfsh oil and ice plant.

Sixpenny’s caramelised witlof and 

apple with pork belly and cidered 

garlic; the restaurant’s herb garden



D
a

v
id

 K
e

ll
y

WA

F O R A G E R S

1 Roberts Road, Pemberton;  

(08) 9776 1580

foragers.com.au

Open Saturday for dinner, except 

during workshops (check online)

Foragers’ weekly dinners (BYO) 

are an ideal introduction to the 

produce of the Southern Forests. 

Owner Sophie Zalokar draws 

from the eco lodge’s kitchen 

garden and her extensive black 

book of local farmers to create 

truly seasonal – and delicious – 

snapshots of the region. Crisp  

on the outside, juicy within, 

goujons of lamb breast teamed 

with cardoons (artichoke thistles) 

and an anchovy mayonnaise  

are typical of Zalokar’s bold 

approach to favour. Thoughtful 

sourcing, meanwhile, makes 

even the ho-hum likes of iceberg 

lettuce with sunfower seeds and 

salad cream anything but garden 

variety. Warm service adds to the 

homely charm, as do unfussy 

desserts such as chamomile 

cream with rhubarb jelly.

C O - O P  D I N I N G

2/11 Regal Place, East Perth;  

(08) 9221 0404

co-opdining.com.au

Open Tuesday-Saturday  

for dinner

The locale might be inner-city 

Perth but Co-op Dining’s focus  

is Western Australia. Owner-

chef Kiren Mainwaring searches 

high and low, across land and 

sand, for the ingredients that 

inform his freewheeling cuisine.  

Hogget reared in Gingin is the 

star of a sweet Indian curry, 

while Esperance sardines are 

transformed into elegant 

rollmops, with the fsh’s frames 

resourcefully upcycled into 

crunchy fried skeleton “pretzels”. 

Fresh buttermilk curd, jamón-

like hogget and surface-ripened 

Jersey-milk cheese betray the 

operation’s strong DIY ethos,  

as does a knack for house-made 

vermouth and kombucha.

Black garlic bread with brown butter and burnt vanilla at Gauge
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TA S

TA S M A N I A N  

J U I C E  P R E S S

32 Argyle Street, Hobart;  

0439 036 477 

tasmanianjuicepress.com

Open Monday-Friday  

for breakfast and lunch

The dynamic Chloe Proud, who 

was responsible for the interiors 

of Ethos, Providore and Vita, 

takes pride in supporting 

small-scale farmers with her 

cold-pressed juices. Bright, fresh 

and full of favour, they include 

Huonville cherries, pear, apple, 

vanilla bean, apricot, peach, 

lemon, ginger and Earl Grey tea. 

At the front of Pigeon Whole 

Bakers, in The Mercury’s former 

Art Deco building, Tasmanian 

Juice Press also serves lunch, 

eat-in or take away. Try onigiri in 

miso with silverbeet, edamame 

and pickled bitter melon or  

soba noodles with spring onion, 

ginger, dry-fried caulifower and 

green fresh things. There’s cold 

flter cofee by Pilgrim and raw 

vegan treats (mmm, Cherry Ripe 

slice) served on ceramics locally 

made by Lindsey Wherrett.

TA S M A N I A N  F O O D  & 

W I N E  C O N S E R VAT O R Y

9 Conservatory Road, Sassafras; 

0499 888 544

Open Tuesday-Sunday for 

breakfast and lunch

This atmospheric sun parlour 

adorned inside with greenery 

and ferns, parquet foors and 

opulent armchairs is just of  

the Bass Highway in Sassafras, 

in the state’s north. Interior 

designer Vonda Mason and her 

photographer husband, Glenn, 

established their provedore and 

café in Tasmania to be near their 

home town after frequently 

travelling overseas for the past 

nine years. Fittingly, it’s so full  

of fne things that you’ll want  

to stay from breakfast time (try 

the zucchini and corn fritters 

with 41° South Tasmania 

hot-smoked salmon, poached 

eggs, dill and herb oil) through 

to lunch and afternoon tea  

(sip boutique organic tea blends  

from Tea Tribe). If it’s just after 

A C T

F A R M H O U S E 

R E S TA U R A N T

18 Kallaroo Road, Pialligo;  

(02) 6247 6060

thepialligoestate.com.au

Open Thursday-Sunday for lunch 

and Wednesday-Saturday for dinner

With its grapevines, kitchen 

garden and smokehouse, it’s 

hard to believe Pialligo Estate  

is just 10 minutes’ drive from 

Canberra’s CBD. Its sophisticated 

Farmhouse Restaurant is a hit 

with locals, who love the open 

fres, wrought-iron chandeliers 

and exciting menu. Try wines 

from the estate alongside an 

entrée of heritage sweet potatoes 

with local walnuts, salted lemon 

and creamy buttermilk sauce. 

Muscovy duck breast is garnished 

with beetroot and black radish, 

while complimentary petits fours 

– homemade salted caramels  

and tonka bean doughnuts – are 

a spectacular fnale.

P O D  F O O D

12 Beltana Road, Pialligo;  

(02) 6257 3388

podfood.com.au

Open Saturday-Sunday for 

breakfast and Thursday-Monday 

for lunch and dinner

The team at Pod Food has 

mastered one of life’s greatest 

pleasures: long, leisurely 

lunches. Choose a table in the 

airy dining room or on the 

shaded verandah, surrounded 

by borage plants, rows of lettuce, 

herbs and trickling water 

features. The focus is on slow, 

thoughtful food and there are 

plans to grow 90 tomato plants 

over summer. Salad ingredients 

are plucked from the garden  

and even the cheese – whipped 

curd included – is made locally 

in Canberra. An entrée of rich, 

earthy portobello mushroom is 

topped with silky goat’s cheese 

and homegrown kale – the 

perfect precursor to a hearty 

main of slow-cooked pork belly 

with roast pear and crunchy 

toasted grains.
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Farmhouse Restaurant’s Muscovy duck from the Macedon Ranges



NT

A M M A ’ S  C A F É 

Shop 8, Vic Arcade, Smith Street 

Mall, Darwin; 0411 212 094

Open Monday-Saturday for 

breakfast and lunch, and Friday  

for dinner

While diehard Darwin locavores 

rise in the dark on Sunday to  

buy their fresh produce at the 

Rapid Creek markets, those who 

prefer a sleep-in can rest easy 

and leave it to Amma’s Café. 

Owner Sonali Misra sources  

a cornucopia of local herbs and 

vegetables, transforming them 

into richly favoured Sri Lankan 

dishes starring jackfruit, okra, 

bitter melon, eggplant, long 

beans and water spinach. 

Pod Food (above); salmon 

bruschetta at Tasmanian  

Food & Wine Conservatory

RAV4 $43 day

Tarago $83 day

Low Damage Excess

half price

COROLLA

25
7 day Specials*

day

Western Australia

Near Airport –  381 Guildford Rd Bayswater  

Ph. 08 9370 3888

Fremantle –  13 Queen Victoria St                

Ph. 08 9430 5300

Subiaco – 260 Hay St                         

Ph. 08 9388 3222

Perth City –  160 Adelaide Tce             

Ph. 08 9325 1000

New South Wales

Airport Transfer – 02 9360 3622 

Sydney City –  180 William St Kings Cross  

Ph. 02 9360 3622

Artarmon –  285 Pacific Hwy              

Ph. 02 9360 3622

Book online at  nobirds.com.au
*Conditions apply, rates N/A school holidays.

no birds

Wednesday is vegetarian day 

but on the other days local fsh 

– perhaps Spanish mackerel  

in a curry or baked spiced 

wild-caught barramundi – are 

stand-outs. Although the décor 

is basic, the service is charming 

and the value is exceptional:  

it’s BYO and for $13 you can 

expect a plate piled with rice, 

your choice of three dishes,  

a pappadum and yoghurt raita.  

midday, you may be tempted by 

a G&T made with Wilmot Hills 

Distillery’s Motorcycle Gin and  

if you’re lucky, previous café 

owner Graeme Brown may even 

pop in to tinkle on the keys of  

his 1910 Bechstein grand piano.
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EATS SO 
GOOD
Our resident chef nominates  
his top dishes of 2015... so 
you can eat them in 2016. 
Happy New Year!

ShanDong MaMa Mini
Melbourne 

Shop 5, Centre Place

This hole-in-the-wall is a great 

spot to drop in for a snack. The 

dish I dream of is the pan-fried 

mackerel dumplings. These 

rectangular pillows of delicious 

fresh-fish mousse are crisp on 

the fried side and tender on the 

steamed side.  

Ester 
Sydney

ester-restaurant.com.au

Mat Lindsay’s restaurant, which 

is centred around a fantastic 

wood-fired oven, makes some  

of the best bread in Sydney.  

And on a visit last year we tried  

a knockout dish of wood-fire-

burnt leeks, sesame sauce and 

breadcrumbs – texturally superb 

and such a taste sensation. The 

simple things can be so rewarding.

Hing Kee
Hong Kong

Po Wah Commercial Building,  

180 Nathan Road, Tsim Sha Tsui 

Don’t expect luxe here – it’s 

laminated tabletops – but the 

seafood is as fresh as it gets.  

The razor clams are steamed 

with garlic and set on a bed  

of vermicelli, which soaks up  

all the juices. The clams are so 

tender but, at the same time, 

have this resistant chew that 

makes them irresistible. I wish  

we had them in Australia.

Dinner by Heston
Melbourne

dinnerbyheston.com.au

It’s hard to go past the “meat 

fruit” at Heston’s. I’ve had it 

before and marvelled at the  

taste, texture and, of course,  

the presentation of a beautiful 

pâté encased in mandarin jelly 

that looks like it has just been 

picked from the tree. But this  

one was special because I had  

it in Melbourne with Heston 

[Blumenthal]. I love it when 

consistency is so perfect.  

It moved me just as much here in 

Australia as it had once in London. 

It’s a bucket-list dish – try it!

Mott 32 
Hong Kong

mott32.com

Moody and dark, this modern 

Chinese restaurant is famous  

for its roast duck but for me, it’s 

all about the Iberico pork char 

siu. It’s amazingly marbled  

and will be the most delicious 

barbecue pork you’re ever likely 

to taste. Order two plates to 

avoid fighting over the last piece.

NaruOne
Sydney 

373-375 Pitt Street

This Korean barbecue place does 

a simple yet superb spicy stir-fried 

pork with rice. The pork strips 

are fried with carrot, cabbage 

and onion. Then they’re stir-fried 

with doenjang (soybean paste) 

and gochujang (chilli paste)  

and served with kimchi. I adore 

Korean cooking. Smash it with  

a beer for complete happiness.

Tokara Restaurant 
Stellenbosch, South Africa 

tokararestaurant.co.za

Not only is the Tokara vineyard 

pretty and the wine fantastic, its 

restaurant is also seriously good 

and well worth the hour drive out 

of Cape Town. One of the best 

dishes I ate last year was the 

“Franco-Japanese interpretation 

of crayfish, calamari, mussels 

and line fish”. This is a beautiful 

plate of six small preparations  

of seafood, from mussel with 

anchovy cream, apple, beet and 

mint to calamari with lemon 

cream, persillade and tomato.

Spice Temple
Sydney 

rockpool.com

I love to sit at the bar here.  

The killer dish is a 1.5-kilogram 

mud crab, steamed with ginger 

and shallot. You know you’ve 

found the perfect crab when you 

fight ever so slightly to release its 

flesh from the shell and it’s the 

juiciest, most delicious meat ever. 

Bravo, chef Andy Evans! 

The Ledbury
London 

theledbury.com

Brett Graham is a brilliant chef 

and restaurateur and his Michelin 

two-star is a must-visit. The 

place, food and service are all  

top class. Any of the 17 courses 

we had could easily be on this  

list. But hard choices must be 

made and I loved the flame-

grilled mackerel with shiso, 

pickled cucumber and Celtic 

mustard. The oily, crisp skin  

Brett achieves is to die for. 

When I look back at 2015, I’m 

amazed by what a great year  

of travelling and eating it was. 

Here are my 10 favourite dishes, 

in no particular order. Some are 

from Michelin-starred restaurants 

and others from noodle joints, 

where a great meal can cost $10. 

(Clockwise from left) Tokara’s 

seafood tasting plate; pork  

char siu at Mott 32; Heston 

Blumenthal’s deceptive  

“meat fruit”; Ester

Sushi Saito
Tokyo 

Ark Hills South Tower,  

1-4-5 Roppongi, Minato-ku 

One of Tokyo’s best restaurants, 

Sushi Saito has three Michelin 

stars. You can have about  

15 courses of sushi or take the 

chef’s omakase tasting menu 

before the nigiri sushi starts. I’ve 

had Cooked Prawn at so many 

places but here it’s next level. The 

prawn is peeled and de-veined 

while it’s still warm. It’s crunchy 

and sweet, with the juices of the 

head tasting sweetly of the sea.
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Wine

NATURAL 
SELECTION 
Demand for Australia’s organic and biodynamic 
wines is growing but what are they, exactly?

SALES of organic foodstufs are soaring as the world seeks 

healthy produce grown in a clean, green environment – 

and Australia’s organic wine is being swept along with 

the sustainable tide. But for all the hype, consumers are 

confused about organic wine. Is it the same as biodynamic 

wine? Does it taste better? Or is it just a marketing tool?

In short, organics is all about what you don’t do in  

the vineyard – no chemical herbicides or pesticides and 

no artifcial fertilisers. The only permissible sprays are 

sulphur and copper-based. Nature’s fertilisers are used 

instead – sheep roam organic vineyards in winter to 

“mow down” the inter-row grasses and deposit manure. 

Under-vine mulching reduces the need for irrigation and 

worms are encouraged to keep the soil healthy.  

It’s not all a bed of rosés, though. Sulphur and copper- 

based sprays must be reapplied after rainfall, costing time 

and money. Organic vineyards aren’t as tidy as traditional 

ones with their naked earth and neatly trimmed rows. But 

what is a “traditional” vineyard? Wine has been made for 

more than 5000 years, yet widespread use of synthetic 

fertilisers and chemicals began only in the 20th century. 

Organics is about using historical agricultural practices.

In 1924, Austrian philosopher Rudolf Steiner 

proposed more radical methods, including planting and 

harvesting by lunar cycles – a farming philosophy rooted 

in antiquity. More unconventionally, he recommended the 

use of sprays based on manure and silica prepared under 

strict guidelines (such as burying in a cow horn). This 

takes organics into biodynamic territory and over the past 

30 years, biodynamics has been seized on by the world’s 

winegrowers, with strong support in Australia.  

Organic and biodynamic winegrowing are mostly 

practised on a small scale, although growers in South 

Australia’s McLaren Vale and Riverland regions have 

ramped up the size to hundreds of hectares, with the 

Angove and Hill-Smith (of Yalumba) families at the fore.  

So, do organic wines taste better? Taste is subjective 

but it’s safe to assume that vines planted in healthy soil 

and tended by thoughtful winegrowers will produce 

favoursome grapes and equally favoursome wines. The 

future is all about sustainability, with our ever-adaptable 

winegrowers keeping a keen eye on the horizon. 

S TO RY BY PE TE R B O U R N E 

PH OTO GR A PH Y BY E DWA R D U R R U TI A

2014 Tamburlaine Reserve 

Chardonnay 

Orange, NSW, $33

The Hunter Valley-based 

Tamburlaine owns an 

organic vineyard in Orange 

and this crisp chardonnay 

with honeydew melon  

and white peach flavours 

reflects the cool site. Its 

fine palate is spiced with 

lemongrass and ginger.  

2015 Frankland Estate 

Isolation Ridge Riesling

Frankland River, WA, $40

This Australian Certified 

Organic vineyard is in the 

depths of WA, chilled by 

Antarctic winds. Lime  

juice and white nectarine 

aromas, crisp Granny 

Smith apple flavours and 

sublime acidity define this 

benchmark riesling. 

Buy these wines and more 

at qantasepiqure.com.au. 
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TA L  T H O R N E
Restaurant and bar 

manager, Monster Kitchen 

and Bar, Hotel Hotel, ACT  

You’ve got $20 to spend. 

What wine would you buy?

The 2013 Half Moon Rosé 

from Braidwood. It’s a well- 

balanced, beautiful rosé 

made with shiraz grapes.

And if you had $50?

Ravensworth’s 2014 Hilltops 

Nebbiolo – intense flavour 

and great ageing potential.

When it comes to wine, 

what’s your personal 

favourite?

A cabernet franc from 

Anjou [in the Loire Valley]; 

that area is my favourite.

What’s the best wine in 

Australia right now?

The 2014 Clonakilla  

Shiraz Viognier.

What’s your cellaring 

philosophy? 

Try hard not to drink them! 

What five wines would you 

put away for 10 years?

Lark Hill Shiraz Viognier, 

Canberra; Petaluma Hanlin 

Hill Riesling, Clare Valley; 

Massolino Langhe DOC 

Nebbiolo, Piedmont;  Tyrrell’s 

Vat 1 Hunter Semillon, 

Hunter Valley; Maxime 

Graillot Domaine des Lises 

Crozes-Hermitage, Rhône.

What do you drink when 

no-one’s watching? 

Something hipster, like an 

orange wine with a heap  

of skin contact. 

What’s your hangover 

cure? Beer!

W I N E  S N O B

2015 Lowe Tinja 

Preservative Free  

Mudgee Organic Shiraz

Mudgee, NSW, $22

Made without sulphur 

dioxide, this lively red oozes 

raspberry and red-cherry 

flavours, its gentle tannins 

unencumbered by excessive 

oak. It’s slurpable (12 per 

cent alcohol) and perfect 

with margherita pizza.

2014 Gemtree Luna  

Roja Tempranillo

McLaren Vale, SA, $25

The Buttery family has 

taken to biodynamics and 

organics with spectacular 

results. Tempranillo has 

never looked better, with 

dark-cherry and aniseed 

aromas, an intensely 

flavoured palate and 

mild-mannered tannins.   

2014 Jasper Hill Georgia’s 

Paddock Shiraz

Heathcote, Vic, $88

Ron Laughton is a 

biodynamic pioneer but 

doesn’t broadcast it. His 

message is in the bottle: 

potent blackberry and 

dark-plum aromas lead to 

a rich, layered palate with 

sinewy tannins in support. 

Best in five to 10 years. 
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