Sashimi Ahoy

One of the best dining deals |'ve seen ltely is the Ship-in-
Port Tasting Menu at Circular Quay hot-spot, Ocean
Room. Simply time your visit to coincide with 3 cruise
ship being docked at the COverseas Passenger Terminal
ll'ldiﬁ is all you'll pay for eleven courses of innovative
Jap cuisine and a chamg cockail There won't
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from Head Chef Raita Neda's plated dishes

il the Tuna Creation anyway: Ships shey on March 10-
13th and Iﬂlnbﬂmmw
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CBD-4tes will akready know about
‘AllYou Can Eat. Mussels' Tuesdays, bur

barramundi fillee and a hause beverage for only $24.50.
Their kitchen will cock it whale, grill it as a filet. or even
seeam ¢ In a bag for you.
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Late Noodies

Codu:ls_and

and fragrane cups of Fat Pho Noodles based on a 20~
hoter broth'. Cheeky chef Luke Maguyen's pan-
Asian offerings will be avaifable wntil sb am on Fridays

| and Saturdays, right by the Baccarat mbles,
wwsstardticoman
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Alaslan Snow Crab on Heirloom Tomate Gazpacho
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Murphy, whose own pedigree includes Rockpool and Ash
Streer Cellar, manages front of house and compiles their
excallent wine list

Foodie Essentials

Chef and sustinable seafood guru Tom Kime was kept
busy prepared divine canapés at the recent bunch of The
Essential They've moved back to the south

Ingredient.
side of the bridge inwo the space previously occupied by

The Barn in Rozelle. Expect to find gourmet ingredients,
culinary books and coakware, including those sexy
cherry red KitchenAid Stand Mixers that tunt me from
their window display each time | drive past The new
ummmmmlm
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with the girls, but oying o ey of thisisan
ecellent and fun alternative, ut might even learn 3
trick or owa. | was delighted to ook with quinoa, 3
South American whale grain, and pick up some tips on
betrer nutriton. Classes run for two hours, and include a
memwﬂamdawnm&
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