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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!
