DINING with LISA MUKWORTHY

Feast for the eyes and the mouth

Mnly Panalian
Where: West Esplanade,

Eniress from $53
mnakis from £4; desserts 214,
Open: Seven days, from
lumch ‘il late
Boak oS el N

RESTAURATEUR David Gray,
being true to his linlinn heritage,
would have you believe vou are
dining on the Const when
i Manh' Pay

arant.
syear-ald building, rence
vabed besutifally by archilecis
Squillsce  Nichokbs, is perched
high on the Wesi Esplanade 1o
capitallss on wiews of the ston-
ning shoreline. And Gy is
right, we could well have been
Italy the day my friends and 1
deckded 1o lake o long lunch at
this kighlyv-antlelpated vemse

The menya, crented by chel
Jonathan Barthelmess, was also
lnrgely [talian. Barthelmess
trained with Steve Manfredi and

Jannl Kyrkisis, the e
masinrs of Meditorranean cook
ing i Australia

The £22, fixed-price, five-course
menu & recommended and, o= it
takes the pressure off choosing
Erom all those dishes, we sit Back
and k&1 the Kirchen stall do all the
hard work,

We atart with same small
antipasti-style dishes, like the
tasty white anchovies, crumbed
and fried and served with tamale
aioli. The buffals mozzareln,
drizzled In olbve oil and grilled o
o bemon leal, is so simple that it is
truly amazing. The shoved cuttle
fsh and fennel, marineed
roast chilll oil, lemon juice and
herbs and topped whh erispy
egeplant chips, was also o hit

And the thinly-sliced raw veal
with cured egg nnd parmesan
was delicious. The saly dish,
spread on fop of some crispy
bread was particularly morish.

For m 15 we had the
pappardelle, mixed with a
caramelised wild boar ragu, and
the grilked snapper fillet with
capers and braised capsicum.

Restaurataur
Dravid Gravy.,
Irnset Th vaal
with cured
exg and
PAFRSARN,
and the white
anchovies

wine Hist to match, the wabt staff
are frlendly and Gray, on the
ground with his team 1o greet the
diners, is charming.

Thils §s Mne dinkng, with a nboe
touch of heart, Oh, ond don’t
Forget that view!

is fantastic. Something of this
calibee & long overdue on the
northern beaches, and it's nke
and clese for us on the lower
Morth Shore.

The fead is semsatbonal, with a

We fnished off with some
petits fours. Dessert lovers will
b in thelr element,

There has been
about this restar:
Bype is well deseived

nd all the
this plas




