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*NEW* Belvedere Brasserie Restaurant
Manager MaryVrontos is a pleasure to watch on
the floor of this upmarket steakhouse. She
seamlessly removes and hangs jackets whilst
greeting and seating her business clientele.They all
seem to know her; her warm ministering seems
to have lured her old clientele from The Occidental
making this newish space full and buzzing for my recent lunch. The Tasting
Plate of the Day ($19.50) makes for a convenient starter if you're sharing; for
a solo diner I'd recommend their tasty Soft Shell Crab ($16.50) - it's crisp
and nicely spiced. Oysters are also a stand-out, with a half dozen natural
Sydney Rocks ($18.50) impressing me. Executive Group Chef Daniel
Fountain has produced a menu designed around CBD men who (corporate)
lunch. He leans toward on fed beef (something I generally eschew) but
avoids the antibiotics trap (treating cows with upset tummies) by choosing
product that has just been finished on grain for twenty-five days. Daniel's
vision of "simple, good quality food [cat] goes bark to comfort food' is well
realised in my Lamb Cutlets ($32)-served up on potato puree encircled by
mint jelly. If you're into grain-fed beef, this chef has Riverina in his blood, so I'd
try the Riverine Rib Eye on the Bone (4008) ($45.50).
482 K" it Street; Sydney (02) 9264 1688 www.thebel'ederehotet om.ou
ModemAustrnion $$$$$$$

*NEW* Bile"
Take a jaunt around the Mediterranean in the cool,
white surrounds of this mosaic tiled ice-breaker
designed by Ourbach Block architects, with Gaudi in
mind. Clean, fresh flavours and good technique
shine from owner/chefs Brendan Vallejo and Scott
Mason; my picks being Grilled Sonoma Levain with
Goats Cottage Cheese and Pistachio ($6); Organic Lentil, Roast Pumpkin,
Cabbage,Yoghu re and Dill Salad ($14) made sweet and unctuous by pumpkin
puree; and soft plump pillows of Pecorino-enriched House-made Gnocchi
with Sausage and Sage ($20). I'll join the list that simpers over the
Portuguese Style Pbrk and Mussels ($29), easily rry dish of the night its nice
to see the larger plates outperform the smaller plates for a change, too.
Wine buffs should dine on Wednesday/Thursday as SwttTurner plays in-
house sommelier - his wine knowledge and passion for buying local,
boutique wines had me enthralled.After a liberal sample, I'm certain he's put
together a great wine list; the 2009 Springvale Gewurzoaminer ($12/glass,
$56/bowie) is an Australian benchmark. Scott flexed his food-matching skills
by pairing our Braised Goat Leg with field Mushrooms in White Wine ($29)
with a ware 2008 Candne Pra Soave Chssico Superiors ($13/glass) and the
2008 Jules Taylor Pinot Gris ($10.501glass) for sweet relief,
5-9 Ro4.n Street Kings Cross (02) 9332 3663 wwrt!Wauicorestaurantcomau
Mediterranean $$$

*NEW* The Winery by Gazebo
The owners of Gazebo have taken what they
pioneered at their first venue, polished it; refined it "!^
and given it an extra, quirky edge in this beautifully
renovated Surry Hills pumphouse - jammed on the ii ++

Monday night I dined. Food takes a back seat with
.

deliberately muted flavours to allow the wine to
shine, and that's what it's all about. Buy a huge range of wines by the glass
from plentiful, affable waiters who encourage taste-testing.You can even buy
a half glass of "Grange" for forty bucks! My lips were best wet by a 2007 Dr
Burldin-Woff Wachenheimer Riesling ($15/glass, $63/bottle). My belly was
filled with a generous serve ofVeal and Chorao Sausage Roll with Pear Jam
($18) and my eyes popped when the two huge pots of welkooked Mussels
with Ginger; Lemongrass and Coconut Milk ($24) arrived for the price of
one - a fabulous Monday night special.The wine focus continues with a
Grape, Champagne and Chicken Pie with Buttered Spinach ($23), another
example showing pastry is well-handled here. My dining companion was
excited to try the Chardonnay clone everyone's raving about, the 2007
Hardy's HRB'D638' ($15/glass,$65/botde) it sits somewhere between old-
school Chardy and the new-style stuff I adore.
285A Crown Street Suny HEs (02) 9331 0833 www.thegazebos.com.ou
Modem Australian $$-sss

*NEW Spice I Arn
St4es aenld ts spit-off restaurant AW mutes the
cramped surrounds and no reservations policyof
the (jutstifue( original Instead it's elegant
up-llgntirgraw l icks, soft tlmibers andTMai-
inspired coc ils,like the lovey Sixteen Degrees
(S I8) favoured with kiwi. fruit.-Staff are engagit
Co- in partf Is preppy and prove.eonfidently recnenending else '
2008 Gregoris Pinot Grigip($9/glass.$42/bottle) for a:good:food matcfrThe
Yum Pla Dib ($18), a Hiramasa kkglish tatpaccio with dean, bright flavours
and vibrant chilli, proves her right, whetting ray appetite for more,Tbe Pad
Erik King Moo Gob ($34) is a triumph of beautifully rendered pork belly
pieces in a sticky chilli jam. My dining companion mutters something about
"bland food for bland people" at the suggestion of Pad Thai'Goong ($3( .but
Is floored by the dish itself- Fresh and well presented, Sujets ature Pad
Thai lets you create your own balance frorn mounds of chllli prrvvder, nuts
and white sugar; but I've found.betterYmn Hua Plee Jay ($22) or;banana
Sower salad elsewhere in Sydney. While tine iChao IVeew Ma Muting ($20)
sexes privy for a dessert, the green sticky rice is a textural revelation against
fresh ram dolt mai rntunga and smoky coconut sauce.
296-300 Victor a St Dketbghurst (02) 9332 2445 wwukspkeio t
Thai"
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