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RESTAURANTS

QUEENSLAND
Ortiga
446 Brunswick Street, Fortitude Valley.
(07) 3852 1155. www.ortiga.com.au 
The well-fed scribes at Gourmet Traveller 
called it the nation’s best new restaurant and 
the Courier Mail gave it the double whammy 
of Restaurant of the Year and Chef of the 
Year (for Pablo Tordesillas). Apart from the 
serious talent in the kitchen, there has been 
an investment here in getting things right, 
whether it’s putting together 
a floor team that’s pleasant, efficient and 
informed, or a wine list that has sparkle as 
well as depth. Most of all though, it really 
does come back to the food being damn 
tasty, whether it’s sausage and oysters in the 
bar over a sherry; almond soup with smoked 
eel and grapes; or Tordesillas’ take on garlic 
prawns in the restaurant.
Open: dinner Tue-Sun. Licensed. 
Mains $17-$36. 

Nu Nu
123 Williams Esplanade, Palm Cove.
(07) 4059 1880. www.nunu.com.au
Reading the Nu Nu menu, you get the 
impression proprietors Nick Holloway and 
Jason Rowbottom might be just a little bit 
silly. Sure, Nu Nu was just named the Courier 
Mail’s Regional Restaurant of the Year, but 
how many of the other contenders offered 
cocktails such as the Chicky Chicky Chow 
Chow and the Ohh Yeah? Flick to the food 
though, and it’s clear they’ve gone troppo 
only in the best of ways. How does olive-
poached barramundi with blood orange, 
bitter greens and roasted shallots grab you? 
North Queensland mud crab with dry curry, 
egg and minced prawn soup? Or how about 
grilled sweet bananas with coconut sugar 
caramel and coconut sorbet? We’re about 
ready to get a bit silly ourselves.
Open: breakfast, lunch & dinner daily. 
Licensed. Mains $40-$70.

NORTHERN TERRITORY
Moorish Cafe
37 Knuckey Street, Darwin. (08) 8981 0010.
The 2010 Gold Plate award for Best Informal 
Dining confirmed what savvy Darwinites 
already know: Moorish Cafe is the goods, 
especially for a group. The food is loosely 

Mediterranean and North African, with an 
admirable focus on local seafood. If the main 
meals, which always include a tagine of the 
day, don’t tempt you, there’s bound to be 
a tapas or three to suit – even if you’re 
vegetarian, carb-phobic or allergic. The 
30-plus choices include roasted red capsicum 
and walnut dip; moist, lightly smoked local 
barramundi with paprika aioli; or pumpkin and 
feta salad with pomegranate dressing. 
Open: breakfast Tue, lunch & dinner Tue-Sat. 
Licensed. Tapas $3-$12. Mains $27-$37.

VICTORIA
Attica
74 Glen Eira Road, Ripponlea.
(03) 9530 0111. www.attica.com.au
Even before being one of the four Australian 
restaurants – and the only Melburnian one 
– to make San Pellegrino’s prestigious World’s 
Best 100 Restaurants list in 2010, Attica wasn’t 

the easiest place to secure a table. Ben 
Shewry’s meticulously realised, gorgeously 
plated food, combined with a sharply directed 
wine list and charming service, always meant 
Attica’s dining room regularly nudged capacity. 
With this latest gong, even more forward 
planning is required. However, a trip through 
Shewry’s eight-course degustation menu not 
only sees patience amply rewarded – snow 
crab sharing a plate with freeze-dried coconut 
and horseradish powder, and a potato 
“cooked in the earth it was grown” combining 
simplicity and complexity – but the accolades 
soundly justified.
Open: dinner Tue-Sat. Licensed. Eight-course 
degustation $140.

Embrasse
312 Drummond Street, Carlton.
(03) 9347 3312. embrasserestaurant.com.au
Embrasse scored not one but two gongs in 

Evoo

Cutler & Co

Open: lunch Fri, dinner Tue-Sat. Licensed. Degustation $125 per person. Mains $30-$48.

Open: lunch Fri & Sun, dinner Tue-Sun. Licensed. Mains $36-$47.

Skycity Darwin, Gilruth Avenue, The Gardens. 
(08) 8943 8888. www.skycitydarwin.com.au 
Evoo must be doing something right: it has now won its second Gold Plate 
Restaurant of the Year award in a row, as well as picking up this year’s gongs for 
Best Fine Dining and Best Hotel Restaurant. It offers an experience worth 
dressing up for, which is often hard to find in the casual north. The vibe is cool 
and elegant, and the food and wine support that theme. Expect dishes such as 
twice-baked goat’s cheese souffle with toasted walnut pesto, beetroot grissini 
and a pear and rocket salad; or lamb rack with slow-cooked lamb shank in sour 
cream pastry and roasted asparagus topped with labna and sticky fig jus.

55-57 Gertrude Street, Fitzroy. (03) 9419 4888. cutlerandco.com.au
Anointed by Gourmet Traveller as its Restaurant of the Year, Cutler & 
Co was given the nod not just because it’s a unique, beautifully 
designed space with one of the best chefs in the country, Andrew 
McConnell, at the helm, but because it injects a welcome sense of 
playfulness into the dining experience. McConnell’s food sets the pace: 
whimsical, pretty dishes that might team pork with pureed turnip, or 
blackberries with banana sorbet, in ways that always pack a well-
crafted flavour punch. Then there is the floor staff, who work the 
glam/industrial space with humour and accuracy. Add a playful, slightly 
eccentric wine list and you get an experience that reminds you how 
much fun dining out can be.

N O R T H E R N  T E R R I T O RY

the 2010 Restaurant & Catering Victoria 
awards, with owner-chef Nic Poelaert 
winning Chef of the Year and his gem of a 
modern French restaurant given the nod for 
Best European Restaurant. There’s a lightness 
of touch and an almost ethereal freshness to 
Poelaert’s cooking, from his use of rare herbs 
and baby flowers (meticulously placed 
around artfully plated dishes) through to his 
cooking philosophy. He eschews heavy 
sauces in favour of making the purity of the 
ingredients – smoked and roasted lamb 
sweetbreads, free-range duck, heirloom 
vegetables from his garden – the main event. 
Precise service and a sharply focused wine list 
that leans towards France underline why 
Embrasse is raking in the awards.
Open: lunch Thu-Sun, dinner Wed-Sun. 
Licensed. Mains $33-$37.

Scopri
191 Nicholson Street, Carlton.
(03) 9347 8252. www.scopri.com.au
New owners and a change of name saw 
Carlton institution Arrivederci morph into 
Scopri last year – and score an award from 
The Age Good Food Guide for Best BYO 
Restaurant. Certainly the expertly cooked take 
on classic and modern Italian dishes in these 
comfortable surrounds would be a good place 
to bring a treasured bottle of wine, but 
Scopri’s list, particularly its Italian collection, 

is no neglected afterthought. Combine all the 
grapey goodness with a menu that’s full of 
textbook examples of baccala, panzanella 
salad, bresaola, lasagne (veal, with a hit of 
fragrant cinnamon) and baba al rhum, and you 
can imagine this award won’t be Scopri’s last.
Open: lunch Mon-Fri, dinner Mon-Sat. 
Licensed & BYO. Mains $22-$35. 

SOUTH AUSTRALIA
Chianti Classico 
160 Hutt Street, Adelaide. (08) 8232 7955. 
www.chianticlassico.com.au
For many of its 25 years, Chianti has been 
winning awards, but perhaps most telling is 
for “most popular” in the 2009 Restaurant & 
Catering SA awards. It’s a place where the 
whole package comes together: good 
cooking from non-Italian chef Tobias Gush 
under the eagle eye of a nonna or two; 
attentive service; an excellent wine list with 
an especially good range of Tuscan reds; and 
one of Adelaide’s best corner locations, with 
wide, table-lined verandahs. Rather than try 
to be all things Italian, the owners, Maria and 
Frank Favaro, have taken it closer to their 
northern Italian roots with a focus on classic 
dishes from the Veneto, Toscana and 
Piemonte regions, typified by the Genovese-
style stuffed veal breast or the tagliolini with 
local blue swimmer crab and chilli. And if the 
slow-roasted rabbit with pancetta, port and 

sage were ever removed from the menu, 
the regular customers would riot. 
Open: breakfast, lunch & dinner daily. 
Licensed. Mains $28-$49

Dhaba at the Spice Kitchen
252 Kensington Road, Leabrook.
(08) 8431 4288. www.spicekitchen.com.au
Adelaide seems to be the Indian restaurant 
capital of Australia, with three restaurants 
named Australia’s best in successive national 
awards. The Spice Kitchen, which describes 
itself as a dhaba (Hindi for a casual roadside 
eatery), is one of the latest, though its claim to 
fame really started 22 years ago when spice 
queen Ragini Dey opened what was then an 
unassuming casual eatery. It won the 2009 
Restaurant & Catering award for Best Indian 
Restaurant in Australia. What really set Ragini’s 
cooking apart was its range with dishes that 
read like an Indian regional tour guide. The 
place has glammed up a little over the years, 
but it still provides essentially unpretentious, 
almost home-style cooking. Dishes include 
Hyderabad baked goat kabab; chicken and 
duck beetroot “chops”; chilli mushroom 
bhurjee with rice poories; and Kashmiri lamb 
korma with silver beet and radish greens. 
Gaining access to Ragini’s side table of fruit 
chutneys and other condiments is essential. 
Open: lunch Tue-Fri, dinner daily. Licensed 
& BYO. Mains $26-$40.  ❯
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