DINING

New, upmarket Manly Pavilion restaurant is long overdue

Amanda Davey

MANLY Pavillen ks finally open
far business. After three years and
&4 million worth af resforation,
refurblshment and retnailding,
Ehibs upmarket satery 15 set (o
make ils mark on the local soene.
1is highly anticipated lasinch
bt weekend was n subdusd affair,
i juist didys mivlo ibs operal on aoed
Pl pomampnf g Dok, s G0 Basi

A restairant of this oalibee s
o everdis for the area, and will
undoishiedly help to secure its
plade an Sydned"s gratroncmie
map. Eat your heart out CED and
pastern subuarbal

While hospitality service has
never been a strong polnt aroand
bere, frontman David Gray has
emploved o benm of skick and
highly poldished individunls o
mnn the Near.

Meanwhile, architecis Squillace
Micholas have erented o siriking
interior complete with soaring
collings, an open and alry dining
roam and lots of interesting nocks
and crannies, all of which
capitalise on the harbour views

Bat given the bailding™s T7-vear-
old heritnge, I'm wondering why
there aren'l more traces of Lhe Art
Dy mboand §t, 8o richly evident on
The el s

However, Pm no design gurn
and the Nowing, ultrs-maod decor
o wark woll for the sbie.

Wa are here on a Tussday
ovening and it's warm encugh te
=it outside on the wraparound
dezk. bt inatead we opl for the
Endors to soak up the convivial
ambience and do a bit of people
waiching in the process.

We see gome [miliar fnces,
ineluding acouple ol high-prafile
Syilmry reatniirnnt orithes whoam

THE ESSENTIALS
Maniy Pavilion, West
Ewplanady

, Manly
Bookinga: B0 9011
Pricas: SRanad Eabis
axparisnca S8 p.p. orala
carts starts af $22 to 558
lor aniress, about 534 to
£38 for mains and 14 for
drErera.

Opan: T days, bram lunch
0 [
‘Winea: Fully Bcansad

getting lots of nttention from the
fcor, but §'s nicely unpretentious
with a pood dellop of laid-back
casualness keeping it real,

Mulling over the wine List is our
first indication that we are on to
something special

Sammeller Michse] Watt, who
enpoysa credible reputation, kas
olrvioushy puta lot of effort into
his substantial offering, working
closely with head chel Jonathan
Barthelmess, an impressively
credentialled young gun who
trmimsd with Sterve Manfredi and
Janl Kyritsis, the rooogn busd
mastors of Modilerranoan cooking
in Australia

Barthehmess"s food is mspiring
Bint understabed; almple, claan
and, of course, totelly produocs
driven.

He 1ells me ol beast half the place
s opting for the $55, Axed-price.
Six-course meni so we do the
same, snjoying each surprise dish
carefully chosen by the kitchen.

Meanwhile, weask Watt fo
match wine with food, which is
i wany B o Wie start wlth n mind
plate of aesty, by whiki

e

The new'- ook S5 milkon Manky Favilion a Manly Mer

amchavies erumbsed and fried and
served with tomato ninli,

Tk & nied 16 thi fmoas Amalii
Coast, the grilled buffala
mazsrells, drizslod 1o quality
alive ol and sitting atop a lemen
Jeaf, s waly magnifcent for iis
simplicity and freshness, as is the
quickly-cooked shaved cuttlefish
and fennel, marinated in raast
chilli ail, leman juice and herbs
rtwel lanpueal it cr sy e Bl
i

Moving to the mains, wears
presenied with a hearty
pappardelle mixed witha
emrmree sl wild bose g thasi
betrays the many hoirs amd effost
noedind bo ereste such o
wonderfully gamey dish.

‘The roast suckling pig s also the
real deal, slow cocked to retain the
moisture but served with the
ermpies! of crnckling nnd n
hadful of highly aleokalle
cherries.

Froam far left: The
gvilkad bullak
ozl e
chal ionsthan
Bartheimoss and
ReneTal Mg
Dienved Grary, The 1oirst
suckling pk The vew
from the wrapanoumd
vornda

Pt VA TOUNG

Piciarw VIRGMA YOUMNG s

Deasart jovers will ba in thebr
wlamant and, while there's only
foir to choose fram, 1t could well
b Uhe hnrdest choice of the night

Dt remember, s very sarly
days for Manly Pavilion and
Barthebmess will contlnue to
refine his fine fare as b g2is a feel
far the bocal markst,

More piclures oafine sl

manyeisly tom A



