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the doors have swung open  

on new cafe DE CLIEU in fitzroy, 

from the duo behind seven seeds. 

187 Gertrude Street, (03) 9416 4661.

h for hot
The quietly headstrong Hamish Ingham 
has surfaced in Surry Hills at Bar H,  
a joint venture with interior designer 
Rebecca Lines. After his key role as head  
chef at Surry Hills eatery Billy Kwong, 
Ingham’s individual style has attracted  
an instant throng of foodies, with a 
basement bar on the cards. 80 Campbell 
St, Surry Hills, (02) 9280 1980. jw

tasting 
plates
The latest, tastiest, tantalising tidbits 

from Australia and around the globe.

WORTH  
THE WAIT cool as ice

one of italy’s finest kitchenware 

labels, sambonet, has reached 

australian shores. the ‘bamboo’ 

range includes this stainless-steel 

wine cooler, $285. call 1300 852 022. 

perk-me-up

diary dateFood and wine buffs will 
descend on the Adelaide Hills on 
30 january to celebrate the 8th 

annual Crush Food & Wine 
Festival, showcasing over 40 

local wineries and producers. 
visit www.adelaidehills wine.com.au.
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middle east feast

with treats like buttermilk ice 

cream with dried fruit compote, 

Saraban: A Chef’s Journey Through 

Persia (Hardie Grant, $79.95), by greg 

and lucy malouf, is a cook’s delight.

Two years in the making,  

NEIL PERRY’S THE WAITING ROOM, 

above, AT Crown Towers Hotel  

(8 Whiteman Street, Southbank VIC, 

(03) 8679 1800) IS boldly positioned 

as the city’s grandest hotel bar, 

while PERRY’S newly opened SPICE 

TEMPLE (also at 8 Whiteman Street, 

(03) 8679 1888) is as ATtractively 

moody as its Sydney sister. 

meet the Penfolds Tenfold  
– a wine rack by eames and 
penfolds that pays homage  
to the Eames ‘House of Cards’ 
and 1977 short film Powers  
of Ten. $500, call 1300 651 650. 
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With summer upon us, where 
better to sit and sip a cheeky 
cocktail than under the stars?

1. SIGLO 
Under the majestic mural of the 
adjacent Princess Theatre and 

perched above institutions  
The European and Melbourne 
Supper Club, Siglo (pictured)  

is the icing on the cake at 161 Spring Street, 
Melbourne, (03) 9654 6300.

2. the GARDEN  
For those not quite up to the hedonism of nearby club 

Connections, the recently opened rooftop of the 
Leederville Hotel in Perth offers a more relaxed  

open-air watering hole. 742 Newcastle Street, 
Leederville, WA, (08) 9202 8282.

3. rooftop at LIMES  
With bar, kitchen and cinema, the roof of Brisbane 
design hotel The Limes is one of the best spots to  
make the most of the city’s perpetually agreeable 

evening temperatures. 142 Constance Street,  
Fortitude Valley, (07) 3852 9000.

4. GLENMORE HOTEL  
Blessed with 180-degree harbour views, the humble 

astroturfed roof of The Glenmore delivers a pub  
beer-garden from a five-star vantage point.  

96 Cumberland St, The Rocks, (02) 9247 4794.

5. ROOFTOP BAR  
Melbourne’s original and still one of the best, the 

pioneering Rooftop Bar and Rooftop Cinema showed 
it wasn’t just smokers who were willing to brave single 

digit temperatures to enjoy a drink with a view all 
winter long. 252 Swanston Street, (03) 9654 6645. mh

alatep

at long last, sydney’s wine culture is exploding. Woollahra’s 
The Wine Library is packed to the rafters, as is the recently 
opened 10 William Street in Paddington. Hot on their heels is 
Darlinghurst newby Gotham (pictured), which has breathed life 
into the dreariness of Oxford Street. The look is a modern take 
by architects Squillace Nicholas, who recently brought us the 
Manly Pavilion. 35 Oxford Street, Darlinghurst, (02) 9283 1819.

Good things are happening on the 
Apple Isle. Enter Garagistes wine 
bar-cum-restaurant, headed up by 
the well-travelled Luke Burgess. 
Despite a kitchen provenance that 
includes Noma and Tetsuya’s, his 
food has a firm footing in classic 
training and flirts with Japanese  
and Spanish flavours. 103 Murray 
Street, Hobart, (03) 6231 0558. jw 

tasmanian
delight

the buzzword  

is flexibility in this 

surprisingly 

heavyweight, 

multi-purpose 

holder for kitchen 

knives and utensils 

by dutch label Royal 

VKB. $154.90, available 

from Milk + Sugar. buy 

online or find 

stockists at www.

milkandsugar.com.au.
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the sydney picnic  
co. specialises in  

picnic perfection, 
with customised, 

hand-prepared 
gourmet hampers, 
from $125 for two 

people. visit www.
sydneypicnic.com.au.

be my valentine

KOHU ROAD IS handmade 

in new zealand from  

the finest ingredients, 

including French 

chocolate and 

madagascan vanilla 

pods. available in dark 

chocolate, cookies  

‘n’ cream, vanilla and 

golden syrup; $18.99 per 

one-litre tub. enjoy its 

creamy contents safe  

in the knowledge that 

it’s preservative- and 

gluten-free, too. visit 

www.kohuroad.co.nz. 

GOURMET 
GOODNESS

world’s greatest food court?

Opera Kitchen, an alfresco-style dining precinct 

featuring upmarket kiosks, delis and hamburger 

bars from Australia’s best chefs, including 

Justin North, has opened on the revamped 

lower concourse of the Sydney Opera House. 

Five of the best... 
rooftop bars

UNDER THE  
KNIFE
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chochitecture

the Big gay ICE 
CREAM TRUCK 

bottle it up Designed by  
Karim Rashid, the ‘Bobble’  
filters water as you drink. 
$14.95; www.waterbobble.com.au.

forget mr whippy; douglas quint 
and his pop-up ‘big gay ice cream 
truck’ are a smash hit in new 
york, where he sells such otT 
soft-serves as ‘the bea arthur’ 
and ‘the salty pimp’. Follow 
twitter.com/BIGGAYICECREAM.

copenhagen cooking

discover recipes From one of  

the world’s best restaurants 

in Noma: Time and Place in 

Nordic Cuisine (Phaidon, $69.95). 

at 103 years of age, celebrated brazilian architect oscar niemeyer  

is not only still designing, he’s turning his hand to confectionery.  

the ‘q’ chocolate bar, above, was designed by the centenarian for 

brazilian chocolatier aquim, and echoes the famous curves of his 

architecture, left. at US$930 for a gift-boxed set of three, however, 

this humble chocolate bar comes with a designer price tag!
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auction house sotheby’s is shaking up its 

reputation, launching a retail wine store, 

above, in manhattan, and conducting its first 

Tri-State Heirloom Vegetable auction, the art of 

farming, right, to celebrate edible heirlooms as 

well as their more traditional stock-in-trade. 

under the hammer
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