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	Roberto’s Ristorante
Buono Sera!

What a delight to walk into Roberto’s on a chilly winter evening. The warm welcome began with the host greeting us with Buona Sera and we were guided past the glow of an open fire to our table. 

The friendly staff brought us the wine list and menu along with some ciabatta bread, olives and some superb EVOO. It didn’t stop there as we were offered a complimentary sparkling from Tasmania to savour as we pondered the menu. The menu was small but perfectly prepared. It was obvious the kitchen dedicated itself to a fine selection of quality choices.

We started with the antipasto, selecting the pizza bread platter served with thinly sliced pear, goat’s cheese and the most exquisite prosciutto I have ever tasted. For mains I had the special which was the lamb rack encrusted with parsley and parmesan, served with hot beets, caramelised carrots and fried polenta. My dining partner had the pork belly with wilted spinach and potato mash. There was a slight wait for each course, however, it was undoubtedly worth it, as each dish was five star in quality and presentation. 

The staff cleared our tables the moment we both completed our meal and were tempted with some delicious sounding desserts. We couldn’t resist the Cumquat Crème Brule and we weren’t disappointed.

The wine list is mainly Australian with a few interesting varieties from New Zealand and Italy. It was a toss-up between a shiraz from Barossa or Heathcote and we chose a magnificent ’04 Turkey Flat from the Barossa.

Dining at Roberto’s is a wonderful indulgence with beautiful food and friendly, informative staff. It’s a must!













	Oliver’s on Clyde

If there’s a niche for indulging in five courses of delicately prepared dishes in a calming and delightful décor, then Oliver’s is the place to go. If your French is not up to speed, never fear. The cheerful, friendly staff explain, in great detail, the evening’s dishes.

Our night began with the Egyptian cotton napkin being draped over our lap and a refreshing glass of San Pellegrino being poured for us as we browsed the menu. We opted for the five-course banquet so we could slowly work our way through smoked salmon, green tea smoked duck (interesting!), pork cheek and beef bavette. Dessert would have to wait, even though I had heard that the berry panna cotta is to die for.

What flowed out of the kitchen did not disappoint. The high point for me was the French-trimmed beef bavette served with small orange and beet salad. The Balnaves cabernet sauvignon from Coonawarra was the perfect accompaniment.

Some dishes were quite small, and after the first four dishes I definitely had room for dessert. And yes, the panna cotta is to die for. It went down especially well with the honey-coloured botrytis sticky from Clare.

Oliver’s is not for those looking for a big, hearty meal. We left with smiles on our faces but with room in our stomachs for coffee down the road. Nevertheless, it is an experience not to be missed.




	Surf ‘n’ Turf

My dining partner and I were looking forward to checking out the new meat and seafood place down on the esplanade. It’s hard to beat omega-3 filled fillet of snapper or gar with a fine Riesling. Then again, a perfectly cooked sirloin goes so well with a bold McClaren Vale shiraz. Our evening started well and we couldn’t fault the meet-n-greet from the efficient and friendly staff.

Unfortunately, it was all downhill from there! The menu, the size of an Oxford English dictionary, was presented to us, and we were just a little overwhelmed. I started to worry as no kitchen could possibly pay attention to detail with that number of dishes. We also discovered that we were in for an expensive night as we were confronted with a set menu price of £40 (including entrees and main). Dessert would be an extra £10 – phew! Anyway, our orders were taken.

Our entrees arrived: oysters natural and scallops. The oysters were small and mean, not like the plump ‘taste of the sea’ variety from Coffin Bay. Apparently, they were edible. My scallop dish was shocking! They were watery, spongy, flat mini-pancakes swimming in sickly sweet rice-wine dipping sauce. There was flavour from the sauce, albeit a disgusting one, but no flavour at all from the overpriced seafood.

Our mains arrived – oh dear! My usually calm and even-tempered partner exclaimed, ‘It’s burnt, this is disgusting!’ Her supposedly medium-rare fillet of beef had obviously been on the grill since yesterday afternoon. That over-worked kitchen with a thousand and one dishes obviously forgot about it! My lamb rack was passable; mind you, you would have to work tirelessly to spoil that prime cut.

What a pity. Surf’n’Turf is a lovely concept that could do well. But for a dinner that cost us over £100 for two courses and two glasses of wine it was an appalling rip-off – just not up to the usual standards of our fair city.



