APETITE

ONE GOOD
RIZASON

MNext time you
need a good
coffee and a

croque madame

(ham, bechamel
and fried egg

on ciabatta, $9),

head to this cute
sandwich bar
overlooking
the harbour.
The pastries and
cakes are worth
the trip, too.

For more handy hints,
wislt wwwtaste.com.au.

Lotioriy 40 Kings L, Pravlinghurst,
( vedf (02) B3RN0 2728 e vt e loffortiseom.

U5 A Tolwgih oo sitoirsg i the shadoey of uber-chel Christne Manfield's Liniwersal
stone’s throw from the much-heralded nosh spot, this newbie is 30 modost,

i:l::nn 1 blink and you may seill miss it When we fnally find it, our seven-strong

giris-only conungent fills most of the bowom half of this two-storay Mod Ce

tapas joint In ladvlike fashion, we agree on a double sarve of six of the tapas,

startingg with the fried ncotta and mascorpone balls (512), which are crunchy

ol the outside and perfectly goosy in the middia. Tha twicerodastad pack

belly waith barbecued onlons and seeded rnustard sauce on gresn beans

(314} satsfes the carniveres and is happdy paired with the caramelised pear,

gorgonzola cheese and rocket salad ($9). Next, o zasty, shallovw-fried salt

and pepper squid with saffron aioli ($13), and re LL“ hing That chackers with

eggplant and chilli jam ($12) served san choy bow-stvle on lettuce leaves.

But wea have g clear favounte: the duck creps with plum sauce, eschalots and

brocooling (315). The delicate meat i85 1o die for. 8o is dessart, We opt [or thies

if the four on the menu and manners go out the window {did T sav ladyiike?)

as wa arack the banana tartlot with cream caramel and mascarpons ':":"9

meringue with lemen curd acd mascarpone ($38), and flourless chooolate

almond cake with coffee butterscotch sauce and almond praline (38}

Given the kitchen’s not big enough 1o swing a cat, we're duly impressed

writh the efficiency of tonight's semace, This restaurant can cartainky hold

its cwn against the big guns. KLAUDYNA MORAWSKI



