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alas, many great
grs of the human race: politics,
refigion ... and the Sydnay

Harbour Bridge.” So began a 1981

restaurant review in The Sydney
Moming Herald in which the author,
Loulsa Wright, recounted how her
father once “commanded” her
mother to never again accept an
Invitation to the north shora

As a child of the north living in
southem exile, I'm used to hearing
this lina fram those whooping it up

3iaahy Jennifer Soo

Scott Bolles.

on the South Beach Diet. To them,
it's the north snom and there's a
reason yol only pay & toll crossing

the harbour in & southerly direction:

i's-a food tax. Truth s, fora
significant time | agreed with them,
The north has long been the
underachiever of the Sydney dining

scane, although all economic
indicators point to its potential.
Australian Bureau of Statistics
figures show that it is home to
tour of the five highest-sarning
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neighbourhoods in the cily. But
despite that - and a wall-aducated
and widely travelied population -
its reéstaurant history is patchy.

To be sure, a large Japanese
population has long guaranteed a
decent showing in that niche and
other pockets of Asian culinary
strength have dotled its food map.
And, of course, there has been the
odd high achiever such as The
Bathers’ Pavilion at Balmoral. But
where arg its three-hatted gastro
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temples? Apart from a blip tn the
19705 and '80s. when chef Tony
Bilson helped kick-start the seminal
Berowra Waters Inn and brothers
Peter and Greg Doyle had northside
restaurants, it has been an etemity
betwean drinks and amusa-bouches
- and each of thosa talented chefs
evantually migrated south

But restaurateurs are now seeing
the possibilities in taking a stake in
a northern postcode, When Manly
Pavilion (see Hot, page 54) opened
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in March, its amval was & milestons not just
for Manly but the whole city. In the shadow
of the global financial crisis, where austenty
ruled our restaurant-opening |andscepe and
even celebrity chefs launched steakhouses
and bistras, the $8 million Manly Pavilion
project was brave engugh to pilch at diners
refher than ealers, “We haven't gone safe or
consenative with the menu,” says executive
chel Jonathan Barthelmess, who earmed
someexcellent notices during his time in the
kitchen at Coast at Cockle Bay Whar!

The 31-year-old chel had heard the oft-
trotted-cut clichés about northside diners
that midweek trading is dire and that when
northemars head out on a big night, they
want to go south rather than eal locally.

*I diddn’t know anylhing about the markat
because [ don't llve over here” says
Banthelmess, “But | knew real estate isn1
cheap and if they can afford that, they can
afford to eat out”

The young chel was proved comect
During a busy service. Barlhelmess serves
200 customers al the siick Squillace
Micholas Architects-designed restaurant
with views acioss the harbour, “We have
an amazing keam. Aboul half are from the
other side, To be able 1o attract them [lo
wark] over here has been a big factor”

Incieed, Manly is fast becoming the new
Surry Hills for restaurant openings. Since
the team from Kings Cross stalwart Hugos
openad on East Esplanade in mid 2008,

a host of restaurants have moved inta the
beachside subub. Ei Toro Loco, the tapas
restaurant from Miguel Maestr, who

sharpaned his skills in the kilchen with the
world's most decoraled chel, Ferran Adnd,
in Spain, |5 one high-profile opening. And

when the successtul Garebo wine bar group
finally expanded outside the city and the
east, it chose Manly, cpening Manly Wine

by Gazebo in February.

Cespile fiving locally for 30 years, Steve
Angastasiou has only recently fell conficent
enough in the markat 16 open China Beach,
an offshool of his Woolloomooloo restaurant,
China Doll. "'ve always sald Manly would
leke off ono day.” says the restaurateur, who
opened the lain Halliday-designed eatery in
May with chef Mai Busavaral, lormery at
Darlinghurst’s Rambutan, "The mentality of
Manly was more BYO bul the demographic
has changed. These are less renters, Them
ere a lot of wealthy people downsizing out
of places ke Mosman to mave hese.”

"Everyone used lo say, Thers's no life
over there,'™ adds Glovanni Pilu, who was one
ol the norh shoe's early adopters, opening
his ltalian restaurant, Pilu at Freshwaler, in
2004, “I've always believed in the polential
of this side of the bridge. Among chefs, there
used to be this feeling that if you haven't gol
somathing south of the bridge, then you
haven't made it. | used to think, ‘Maybe
I need something.” But | don't think that now.”

Filu has eamed twa hats for his restaurant
&nd, rathar than open a spin-olf in the city, he
has prassed further nofth, opening Cavallino
Ristorante Pizzerla last year in Termey Hills,
"Cavaliing Is the middle of nowhere.” he says,
“but we slil do 100 covers on a quiet night.”

Anather new arrival is Enoplzzera, Maum
Marcucc, a key figure In Melbourmne's
legendary Catlé & Cucina, chose Neutral

GOLDEN OLDIES

Bay's Lucea development far his thid Sydney
business, opening his wine bar and pizzeris
in May. “The north side of Sydney has
aiways been neglected,” says Marcuccl, who
launched Pizza e Birrs and Mille Vini in Surry
Hifls belore salling to:partners, “Neutral

Bay has so much potentizl it's ke a

cross between Armacale and Mahem in
Metbourne, with a litthe bit of South Yana”

Enopizzera will be joined at Lucea Taler
this year by a number of other anivals from
the south. Bourke Street Bakery is opening
ane of its Cenlral Baking Depot spin-offs
there and budding bar tsar Grant Collins s
in negotiations o open a cocktall bar, Ready
Steady Cook TV chef Damian Heads will
open a branch of Pomy, the estaurant in
The Rocks where he is head chel. *There's
lots of cld money on the north shorne” says
Heads. “I've done private catering and some
of those peogple have got better kitchens
their homes than | have in my resteurant.
Neutral Bay is going lo lounsh. s close ta
the city: there ane lols of young people. | feel
#'s ready for the next step”

Heads isn't the first chef to take a punt
on a8n emerging norhslde hub but it's &
gamble that hasn't always pald dividends, In
1887, Pier ownet/chel Greg Doyle and former
Bistro Moncur head chef Colin Holt balieved
Marth Sydney was npe for (he picking when

Berowra Waters Inn,
Berowra Waters
Juﬂﬁ_tj'&h"!hﬂl& Beach

QOmmeggio at The Spit, Mosman

thay lsunched Bistro Pave on Miller Strest.
Although it snared twa hats in The Sydhey
Morning Herald Good Food Guide, it closed
two years later, Doyle blames the location,
the fact that, at the tme, meny businesses
were leaving Morth Sydney and the paucity
of international tourists in the district.

Holi, however, didn't give up on the ares;
In the past 12 months. he has opened
branches of his Hudson Meats concept in
Cammeray and Lane Cove, “We sell a ot
of taie gras over them,” he says, adding that
the restaurants that do best in the north tend
to be local esteries ather than fop-end fine
diners. “People in Lhe north go south tut
pecple in the south don't.go north.”

Chet Dietmar Sawyere believes that
theory is starting to thaw. Earlier this year; he
cashed In his chips in the city and closed
high-nise diner Forty One 1o focus on the
north. After reviving the foriunes of Berowra
Waters Inn, which he snapped up in 2007,
Sawyers opened classic French histro Ad
Lib In Pymble in April At Ad Lib, we are
getting guests from Paddington, Bandi, the
Shire, Leichhardt” he says. "With the freeway,
access is much easier than it was befam”

Sawyere maintaing the only difference
between northem and southem customets
is “northsiders tend 1o dine eaiar, :

The old prejudice againat (he northiis
disappearing,” he says. " belisve over 1he
next five 10 10 years, # will ba fully inlegrated
in lerms of lood and restaurants.” {u)
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Kam Fook, Chatswood : IBTOT,
Pilu at Freshwater, Freshwater E
The Bathers' Pavilion, Balmoral : AMOUNT PaTg
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NEW KIDS ON THE BLOCK G5T Sales

GST Asount
Ad Lib Bistro, Pymble
Cavallino Ristorante Pizzeria, AN TNV
Terrey Hills I i
China Beach, Manly il ; <105
Enopizzena, Neutral Bay irazie ¢
Manly Pavilion, Manly i

e R R R R R R R R e



