EAT QUT

LIZ LOVE

SINC THE BAR

thisg temm that Ina climate that iva lorg

vy from the boam times of yesteryear,
wo much money hias been poured into the
stylish renovationof this historic hotel

It'%:Friday nightand the puniers are fronting
ip for the end-of-week drinks and rathie, 1t's
alsoenteriainment
night with Acts that
chiange from waak
tooweek, I that's
yourthing, then a
wiagyu beef burger
{$15], steak
sandiwich and chips
112} orchicken
burger 5 14) witha
biererr ot Uver DAF, OF
aglassof bubbly with adozen Port Stephens
oysters in the courtyard won't break the bank
For samething miore formal and substantial

youcan'tgopast the dinireg rocm with its
pleasantly leid-back style. Tonight it's doang
brisk business with the kind of food you might
it brva Mgastropash” in the Old Dart, The

I tsays somethingabout the pubculture in

LOGAN TURNER, CARRINGTON PLACE

adjsoent ber 6 close encugh to pid upwines by
the glassor bottle; but far encegh sway that
wour guieter dining experence is mot distutbed

Entrées can be assimple a5 a bruschatta,
soup of oysters, of more comphexlike
parmesan- and herb-crusted whiting fillets on
aroasttormatoand herb salad ($132], or
barbecuss halouwm with roast l:Elr.!-Ei". um,
recket and a chilll and lemon dressing (312):

O, you might choose the Yamba prawns and
Mova Scotia scallops (5139). Three plump
prawrs cap four tender goiden grilled wcallops
satting i@ puddie of herb-flecked beurre
banc—no smears of sauce here. |0 fact, &
spoan weould not go amiess

Four-chease raiodi (3190 &re plump pasta
pilloays fliled with pecorino and ricotta, They
are tumblod throwgh maiting blue castello
and shrads of roasted pumpkin and roasted
capsicum o form & light sawce, with shaved
parmesan ontop, Basil, baby best eaves and
baby endive provide a pleasantly bittes
countarpoint:

The oo Buce {320 Including a
complimantarpglacs of shiraz) fromethe
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¥our favourite dish7

The vinigue flavour of frash
whitebait hinted with citrus 1ake
and pan-fited, topped with soft
hirbs, isunbeatable, I'm alse
ieaking foreard to the new winter
meni that features lovely stow
brajses cooked inour stone hearth
owen, I'm part icwarly Tond of the
beef cheeks with warm polenta
cake pnd poasted mushrooms.

Where do you like fo pat?

anjoy the Asian flavours al

Ty O

itall depends onthe mood.

Sesarne’s {4 Taste OF Asia) at The
Jgnction and the family Teel of 11
Volcamo on Hunter Street. On
special occasions, Bistro Tartine
can't be missed foran all-round
dining experience with great
French tones and outstanding

BITE
Sverti he Apion howl
Where: 72 Hannell Street, Widkharm

Prices: Entree 571 to $19 {oysters §14 for sl
2 for 12y

Main §20 to 327 and check the specials board
Dessert §8 o §12

Chaf. Grand Wi

Wines: Small wine list, several by the glass
Hours: Seven days & week for lunch and dinnar
Extras: Safads; creamy garlic manh,
beer-battered chips, steamed greers, all §7
Vegetarian: Clearly marked on the menu,

One antres, thees brasds, three mains (if the
prosciuttn is removed from on em

Bookings: 4962 2411

Bottom lire: Entres, miain, dessert for two,
about 3100

CUT ABCVE PUB GRUS: This AlERon. & Jiring
room, aboves gnd the four-cheess
raviall, bElon PHCTURE: MATALIE GRONI

spieclal board is slow-cooked and gelatinous
and falling oH the bone but | missthe lemon
and parstey tang of the gremalata found in
thie more traditional asso buca alla Milaness
Creamy and al dente risotto undarneath
venuld b nice with saffron but earthy
flevourad mushrooms go a:lang way 1o
I'I::lIT!'|1I"rI.'|d'.1:'

Bangalow park fillet {325) has a crunchy
dukkah crust and the North African notas ane
further underscared by a bed of couscous
dotted with ourranits, shredded mint and ping
muts arsd @ yoghurt, cumin and nomey
dressing: The filletis sliced fo reveal pink,
well-rested and tender meat.

The refrigarated cabinet halds a tempting
array of desserts. Some, including the wicked
chooolate mousse, are made in-house. The
espressowith the affogato pours rich and
strong aver vanllla loe-cream. A shot of
Frangelico i just icing on the Cake.

There is ahways something happening at Th
Albion, Why not return on 8 Tuesday for trivi
night or Wednesday for a special midweek
dinner merny

What's on the menu at home?
I lowe clean flavaurs that all come
together on the palate. Fresh
ingredignts thrown through a simple
sauce then tossed throwgh pastas 4
atways a winper. Mormally this s
followed with a homemade dessert
Lo satishy my sweet toath,
complemented with & good wine.
Logan Turmer is head chef at
Carringion Place, Carrington

| really



