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Rl(‘ vand rare

Fancy a decent steak? Melbourne
has plenty of them, so long as

=

vou know where to look, writes
John Lethlean.
ISABITLIKEASHIN  cheddom, if we'e being honest A menu
Eiis towen; And before you  with vanious “seatood platiers” s & sure-
plscainnans or fiviz 5ign WOU are sl to have your
aquatanians of whatzver  waliel gouped.
vepelaians whi bend They exist in Melboume, hese so-
thie nubes Just enough o consume dead cailed “seafood restaurants”, tanding
animals from the 5ea Can mise an bty either
ayubow, k1 me exqplan, {1} the Kind of places whem whale
Despite an almost universal inferest.  prawns dance: ahove the piate on
in gesng o4l 0 eat staakl and sealood, barmbon skewers, straddling hurdles of
speciaiist restaurants would bo the fast  mied lefuce and dodgy orange-

praces 14 head for either of thase
pardcular animal proseing. If, for
erpument’s sake, | woks up Rmonm
praming with nothirg but the ot of 3
preat steak on mry mind (which i5 uniikey
berause tenoemow will be Sunday and |
wake up with other things on my mind
Sundays, such as vm cha) the last placs
i head would be 8 "sieak

It's the sam with sealnod,

The great seafood esaurants of
Melboume are, franky, amthing but
great, Mansier, paudy ampora of seen
it-all-hefres al-you-cam-aal pre-SonEn
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oolured saice n equestrian fashion
[frarikly, I'd rather eat & horse); ar

(2) franchise-like intemational botel-
<ick joints thal masquesads &5 Mmadem
restaurants by smotherng evergdhing in
owecat chili sance and sprigs of
corandar, They theive on the sale of wing
and beer at inflated prices,

| can't el you how mary times
someong has emailed of called for a
mecommendation on 8 “ssafod
restaLant” (53 for the fist 30 seconds)
anly to get & big fet siance, In
Aelboume, you mean?

Pl | roe bl dhewn nl thani

does good things with all manner of the
Lond"s fauna ard Nom, The probiem s
that net many realy good chefs In
Melboume tend tn concenirate sokly on
nne (hing.

Without wishing to appear gullty of
herbour amsy, mavbe §we had one weld
e something fike @ Py, for exampla,
which 15 a crack Sydney restaurant that
happens fo specialse in seafiod, But
than the chef-owner woukl probably
harve a great restaursnt i he specialisad
in tami mince.

Youl still get your wallet gouged,
becaizse great sealood is expensive, but
vau won't resent the axpanence.

Al t's the same with stedk,

Restacemis that specialisa in he
st end to Gl into similar brackets o
thede that spacialise in seafoed, Thase
whena the mind-se8 is mired in the "T08,
and the modem versions that look like
ertemational franchises {and severnt of
them are).

Viado's, in Richimand, |5 the most
fampus of he fomner batch, the Slavie
chamoal gl sipakhouses. | was stupid
encugh to Gk & dete there in 1978, 8
romantic; four-pourse meal of fer,
pevapGin [skinkess sausages), sweak,
colesiaw and crepes. Mo winder that ane
went nowhame, ared ['ve neser been back

[ the lattar bunch, wou've got
enrh ae The BAaal L Wina

can do a bit betiar

Just w astabiish whese my [eGses
fie, | rechon o steak should have & thin,
slighy charry crust the mest should
affer resistanoe, which |5 why td always
order-portarhause (or steploin], ib cutist
of b rme dver fillat fendarain).
The juice irside the piece of meat
should b abundant and have oodles of
flemeur, bl W shoubd #nd g i your
mauth, ot on the plate {Bhat's in the
pooking). As & rule, grass-fed, dre-agsd
iraal (which means the camasses or
parts theseof have been hung in g
cooirocen 10 age, not butchered and
aged in plastc hags) is best

Wy op Tive seaks in Mefoumsa (in
alphabeics omerk

The Breganicals 500 gram dry-aged,
prass-Ted Gippaland Biack Angus it oy
il cutiat) servad with an assertie,
right-up-our-nose celenac and mistand
remoiade {like  shreddad vegetabie
salad with & mayonnase-hased
dressing], bane mamow and porsisy
salad Great meat, very well cookod and
gamishad, but all the Bot's seaks ame
ety spacial

Comime Kitchen's char-gilled Johin
Des brand 300 gram ponarhouse
{skriploin), a boneless, grass-fed siesk —
senved partially thick-slioed with &
splash of ssune Hordelaise {rod wine
aref bone masmow) and A harby
Mantpelier butter on fop: & grest, fiem
strak full of fawu

Lamarns 400 gram dry-aged gran-
et ity ey (i cutlief) served with salsa
varde, & mushmomy celerac remoulada
and a her 23kx, AL less than $30,
fantastic value for money.

Dyster's T80 gram Emiromeat
poreiuos: {siplon) fom
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m' uunu_::m

LA

envimnmertally fooused bifchers in
wwmmmw

memmzﬁummg
partahouse with The Baint garmish
(wilted spinach, masted bora manmw, &
sefection of mrisiands and & choice of
benmatss, salsa e ed wing
sauce). The Poit Eowned by 8 big
gl pmcessr, s i stands i iason
thiry et thedr hands an good meat,
this ¢ase grass-fed animals from either
Longloed in Tasmania or King keland:
Angus, Heretord or Derbyshin breeds.
The rsal hies & simng fAsvour: not for



