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Take your tastebuds
on ajourney they
won't forget with these
regional restaurants
WORDS ROBERTA MUIR

l Europe, diners think nothing of driving
n hours into the countryside in search of
a great meal. In Australia and New Zealand,
our best restaurants tend to be clustered a
lot closer to the major urban centres, though
there are a few gems that make the journey
more than worthwhile. We map out some of
the best.

Queenstown
Three hours southeast of Queenstown lie
the to ip of Moeraki t}moyv oL

from all over New Zealan
over the harbour. It specialises in
smoked in Fleur's own smokehou
heritage vegetables and potatoes fro
local organic growers.

Adelaide

A smooth hour's drive down the Southern
Expressway brings you to the Fleurieu
Peninsula and the wonderfully quirky Star
of Greece café, perched high on a cliff
overlooking a magnificent stretch of golden
beach at Port Willunga. Brightly decorated
with candy-striped chairs and wild artwork,
this is a must-visit destination for Adelaide-
bound foodies. The menu features seafood
caught in the sparkling waters just beyond
the beach and the fried local squid and beer-
battered fish'n’chips are star attractions
that rarely leave the menu. The perfect
spot for a very long lunch in the sun.

FROM TOP: Why
stop at a half dozen
oysters at Star of
Greece?; have a lazy
lunch in the sun at
Fleur’s Place
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Lamont’s; chef Dan
Hunter’s calamari wit| biack cream

Perth

With some of Australia’s best wineries and
beautiful coastal scenery, Margaret River is a
popular destination for visitors to Perth. Lunch
at Lamont’s is another very good reason to
make the three-hour drive south. The dining
room flows out onto a deck over a lovely lake;
local olives, marron and venison feature on the
menu; and the wine list has a strong regional
focus. Simple dishes include spicy chorizo
with lemon, while the likes of beef tenderloin
with honey roasted pumpkin, broccolini and
mushrooms and a decadent chocolate and
raisin tart cater to heartier appetites.

Melbourne

The Royal Mail Hotel, 260km west of
Melbourne in the village of Dunkeld at the
southern tip of the Grampians Ranges,
draws visitors from all over Australia. With a
philosophy based on seasonality and pure
flavours, and experience in some of the most
revered and innovative kitchens in Europe,
chef Dan Hunter takes local produce such

as wild mushrooms and pigeon

and presents it in new, sometimes
challenging, combinations of flavours
and textures. Kitchen gardens provide
a lot of the restaurant’s heirloom
fruit, vegetables and herbs, while
more produce comes from local
organic farms; the wine cellar is
among the best in the country.
Indulge in the restaurant’s
10-course tasting menu or dine
more casually in the bistro.

Sydney

The Blue Mountains are a popular
day trip for visitors to Sydney, but
the food savvy among them push
on beyond the Three Sisters to
the small town of Blackheath,
about two hours west of Sydney. Here,
Vulcans' unassuming shopfront features the
cooking of Phillip Searle, one of the founding
fathers of Australian cuisine, who in the 1990s
sought the quiet life of semi-retirement in the

LUNCHAT LAMONT'S IS ANOTHER

VERY GOOD REASON TO MAKE

THE THREE-HOUR DRIVE SOUTH
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mountains. With business partner Barry Ross,
he built a simple restaurant around a wood-
fired oven in this old bakery. A brief menu of
three entrées, four mains and three or four
desserts (always including the legendary
chequerboard ice cream) manages to cater to
all tastes, from those craving tofu with ginger,
soy and shiitake, to the more carnivorous
roast glazed pork with green papaya salad.
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Cairns

A coach will pick you up from your hotel and
take you on a one-hour trip north of Cairns
for the relaxed tented dining experience that
is Flames of the Forest. Dine in a silk-lined
marquee surrounded by the sounds of the
tropical rainforest and hundreds of twinkling
candles while indigenous locals share their
tales of this ancient land through story,

dance and music. Local ingredients, including

crocodile, barramundi, kangaroo, tropical
fruits, bush herbs and vegetables, feature in
the weekday menu which is served banquet-
style to each table. On Saturday nights, the
menu shifts to three courses with a shared

entrée plate for two that includes dishes

36

Savour romance
when the sun sets on
Flames of the Forest

such as Thai-style green pawpaw salad with
local tiger prawns and nahm jim, a choice
of seafood or red meat main course, and a
shared dessert platter.

For visitors to Bruny Island, about an hour'’s
drive and 10-minute car-ferry ride from
Hobart, cheesemaker Nick Haddow has built
a simple menu at Bruny Island Cheese Co.
around his award-winning cheeses, including

Oen (washed in pinot noir and wrapped in vine

leaves), Tom (hard yellow cheese after the
style of French tommes), and Gabriel (white-
mould goats’ cheese). Grab a wooden table
under the gum trees and enjoy a fantastic
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Fleur’s Place Vulcans
The Old Jetty, Moeraki, 33 Govetts Leap Rd,
Otago, New Zealand, Blackheath,

tel: +64 (3) 439 4480 tel: +61 (2) 4787 6899
Flames of the Forest
Mowbray Valley,

Port Douglas,

tel: +61 (7) 4099 3144

Star of Greece
The Esplanade,
Port Willunga,
tel: +61 (8) 8557 7420

Lamont’s at
Margaret River
Gunyulgup Valley Drv,
Yallingup,

tel: +61 (8) 9755 2434

The Royal Mail Hotel
Parker St, Dunkeld,
tel: +61 (3) 5577 2241
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cheese platter with sourdough bread from the
wood-fired oven, the neighbour’s olives and
slices of the dairy’s own whey-fed smoked
ham. Finish with an ice cream (elderflower
sherbert, leatherwood honey, or rhubarb and
bay leaf) or a slice of wood-fire baked ricotta
cake and great coffee.
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Bruny Island Cheese Co.
1807 Main Rd, Great Bay,
Bruny Island,

tel: +61 (3) 6260 6353
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