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Where Quay, Green Room,
Upper Level, Overseas
Passenger Terminal,
The Rocks, Sydney, NSW
When Tpm, Tuesday, December 7
$130 for four courses with
Segura Yiudas wines
Bookings: [02) 5241 4565, taken from
10am, Friday, Navember 24

4

it Quay in Sydney to celebrate our 100th issue,

To celgbrate our 100tk issue, join us for
dinner at two Australian restaurants thal
are ranked in the world's top 100,

The Sydney dinner will be held-at-three-
hatted Quay, which is number 27 an the
5.Pellegring Werld's Best Restaurants list.
Chet Peter Gilmore will serve his unigue
nature-inspired cuising, including a pink
turnip and radish salad; butter-poached
guail breast with chestnut and truffie; lamb
with-artichoke emulsion and broad beans:
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and vanilla mousse with fig-leaf ice craam
Peter will be on hand ta discuss his dishes,
and gach course will be matched with
Spanish Sequra Viudas wines, A few quests
will aiso win prizes from Ive and Yolvo. [For
details on our Melbourne dinner, see p 38}
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Maelbourne readers witl have the chance
to celebrate our 100th issue at gn intimate
dinner at Attica in Rippenlea. Ranked
73rd in the 5:Pellegrino World's Best
Restaurants list, Attica is renowried

for its innovative-menu, which uses

local, wild ingredients 1o great effect.

HOBART
Celebrate
assie’s fresh
produce at the
Taste Fastival
Set'on Hobart's beautiful waterfront,
thera'll be fabulaus foed and wine, kids
cooking classesand the chance ta learn
about the journey from paddock to plate.
Dec 27-Jan 2. Visit: tastéfestival com.al
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Chef Ben Shewry will serve a fine feast
that includes potato cooked in the earth it
Was grown n; 5ea bass with shiitakes; and
beef with sea lettuce and white cabbage:

Each course will be. matched with
superh, single-vineyard wines from
Mew Zealand producer Craggy Range.

YARRA YALLEY

Grab your baskel and head

to Eherryhill Orchards for

the beginning of the summer

pick-your-own-cherries
season, and pay only $2 per kilo for
your harvest, Picrmcs afterwards in
the archard aré highly encouraged.
Entry is 37 adults/$4 kids, plus the
cast of your cherries, For mare

information, wisit: cherryhill com.aw.

ALPINE VALLEYS

Visit Morth-Eastarn Victaria

for the Alpine Valleys

Gaurmet Weekend. Kick

things off with the Friday
right Italian barbecue, visit the markets
on Saturday, then finish the weakend by
hopping between the region’s wineries,
farmigates and restaurants: January 7-9
Visit: alpinevalleysyignerons.cam.au.
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Attica, 74 Glen Eira Rd,
Ripponlea, Yic

Tpm, Wadnesday,
December &

$120for five courses
with Craggy Range wines
(03} 9930 0111, taken
fram 10am, Friday,

November 24

In association with
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; SYDNEY
: Learn to make

traditional Lebanaoce

dishes - including
i tabbouleh, hummus
and shish taouk [chicken kebabs] fram
Lebanese-born Norma Dakhout 1n her
Bondi Junction cooking schaol, then feast
on her homestyle dishes. 597, Decermnber
11, For the full class schedule, visit:
normasiebanesefoods.com,au

ADELAIDE

HILLS

Head to the

Crush Food

& Wine Fastival
and experience someof the 43 wineries
participating at 21 Adelaide Hills locations.
You'll bespoiit foryour choice of local fare,
wine-tastings, classes and live'music.
January 24-30, Visit: crushfestival com.au.
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Cafe culture

Discover the cafes across Australia that
have coffee lovers in a buzz with Vitasoy.

HOBART - TRICYCLE CAFE & BAR

Despite being inthe eprcentre of Hobart's taurist precinct, you re
miore likely to find sawwy lacals than visiters in this charming hidden
wafe, which is tucked into @ cornier in front of the Peacock Theatre:
While triendly serice s an important factor, it's the food that sets
this place apart in & neighbourhood with no shortage ef cafe options.
The heautiful little cakes and muffins on the counter, which are baked
in-house gach morring, seem to dermand you order a coffee as an
excuse (ust 1o ry one. The breakfast menu includes housemada
crumpetsand the daily lunchtme blackboard spacials are truly
asonal and always tuned ta the day's weather forecast

77 Salamanca PL, Hobart, Tas, [03) 6223 7228.
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PERTH - EPIC ESPRESSD

It was Epic Esprasso that
first challenged Perth's
barista comraunity ta evalve
and in the years since it has
remained a benchmark for
high-guality coffee in the
west. Piongering the use of

handcrafted Synesso machines,

manafiliration water systems
and artisan barista traiming
Epic's passionate team are

- by their awn admission

- mad about coffee. The simple
orange and brown fenes of this
small cafe sult the work crowd
perfectly as they throw back
pre-boardreem double ristretios
while the house-blended Belgian
couverture checolate makes
easily the best mocha in town
The single angin blends change
routinely and there's even
on-site barista traming e

fake your addiction further.
51297 Hay 5t, West Perth,

WA, (08} 7485 1818,

delicious, VITASOY ADVERTISING FEATURE
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Clockwise from left; Hobart's
Tricycle Cafe & Bar; coffee
rachines at Perth favourite
Epic Espresso; and Brishane’s
light-filled Era Café.

BRISBAME - ERA CAFE
Whether you arrive far

an early breakfast meeting,

a midweek coffee catch-up ar
a late brunch an the weekend,
expect the place to be packed,
Lpads of seating inside-and

out, 1B-metre cailings, limber
panelling and glass walls create
a light-filled environment in
which to takie some time out and
enjay the glericus Queensland
weather: Try Grinder's Giancarlo
coffes served as & macchiata

ar double shat in a mug with
fresh soy milk, There are

also hot chocolates, mochas
and affogatos, as wellasa
selection from the T2 range of
tea infusions. Breakfasls are
haarty, while lunch baasts rustic
favourites such as lamb shank
ragu, beetroot and asparequs
risotto and fragrant seafood
boulllabaisse with aoh and
toasted Turkish bread.

102 Melbourne St, South
Brisbane, QLD, [07) 3255 2033.
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The SO0 Experey

it's naturally better.
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