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SYDNEY FOOD TRENDS
Ever fashion-conscious, Sydney has a keen eye for a trend. It’s the 
city for ground-breaking ideas and innovation in Australia’s food 
and drink scene; whether those ideas are migrating here from 
Tokyo, San Francisco, London or beyond, or bubbling up from the 
city itself. Get a taste of things to come with these flavoursome 
new trends.

GOLDEN NECTAR: SYDNEY’S LOVE OF CRAFT BEERS

Sydney is home to many of the stars in Australia’s thriving 
boutique beer scene with the city recently hosting the inaugural 
Craft Beer Institute Australia’s National Craft Beer Awards. The 
awards were dominated by one of Sydney’s newest small beer 
companies, Modus Operandi Brewing Co., a Mona Vale-based 
brewery which took out four of the eleven awards. Based in an 
unobtrusive shed-type building on the northern beaches, the 
brewery also has an excellent restaurant and is well worth a visit. 
A tasting combines well with a day at the beach! Boutique brewing 
has also come right to the heart of the CBD with Cidery Bar and 
Kitchen at Rydges World Square, where Sydney Cider is brewed 
in the basement and served in the bar along with award-winning 
brews from Sydney Brewery. 

Other notable Sydney craft breweries to sample are Newtown’s 
Young Henrys and Parramatta’s Riverside Brewing Company. 
They join stalwarts such as Rocks Brewing Company, based at 
Harts Pub in The Rocks, The Lord Nelson microbrewery in the 
lovely old Rocks pub, Red Oak Beer Cafe, Tank Stream Brewing 
Company at The Pumphouse at Darling Harbour, the Schwartz 
Brewery Hotel in Surry Hills, St Peters Brewery in Newtown and 
4Pines Brewing Company in Manly. The Royal Albert Hotel in 
Surry Hills serves only Australian craft beers.

INDIGENOUS FOOD

Bush food has made the journey from novelty to serious culinary 
staple with many Sydney chefs creating some of their finest work 
with a wide range of indigenous produce. Leading from the front 
is chef, restaurateur and sustainable food devotee, Kylie Kwong, 
who favours bush ingredients such as Old Man saltbush and 
Soursop flower for her menu at Billy Kwong about to relocate 
to buzzing Potts Point. She’s also encouraging her diners to try 
edible Australian insects; think roasted mealworms, crushed 
wood cockroaches and even live green tree ants. 
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Peter Gilmore, chef at the three-hatted Quay at Circular Quay, has 
an experimental garden where he grows as many native species 
as he can to use in his dishes. His new book, Organum, explores 
many of these and delves into the essence of Australian cooking 
using pure, native ingredients.

At the CBD’s Bentley Restaurant + Bar, renowned chef Brent 
Savage seasons his local produce with native plant ingredients, 
including a delicious riberry sauce with kangaroo fillet. 
Darren Roberston of Three Blue Ducks in Bronte scours his 
neighbourhood for native herbs and plants such as Warrigal 
greens to weave into dishes and Mark Best, already known for 
his use of natives such as rosella flower and bower spinach at 
Marque, is creating dishes with a strong indigenous flavour at Pei 
Modern based in the Four Seasons Hotel at The Rocks.

Redfern’s indigenous-owned PepperBerries at Redfern now has 
Aunty Beryl Van-Oploo, the well-known Aboriginal hospitality 
teacher and Aboriginal Elder, at the helm. She’s delighting foodies 
with bush tucker creations featuring lemon myrtle, Kakadu plum 
and of course pepper berries, an excellent pungent seasoning 
for pies. Aunty Beryl Van-Oploo is also involved with running 
Gardener’s Lodge Cafe in Sydney’s Camperdown. It’s a lovely, 
rustic old gatehouse building transformed into a gourmet café 
featuring bush tucker.

The Essential Ingredient in Rozelle is a culinary specialist store 
offering a wide range of native ingredients including lemon myrtle, 
wild rosella flower and wattleseed – along with helpful advice on 
how to use them in cooking.

KOREAN FOOD

There’s been plenty of Korean eating in Sydney for those in 
the know for many years now, whether it’s in the Koreatown of 
Campsie, in Chatswood and Ashfield with their increasingly visible 
Korean populations, and the southern end of Pitt Street in the 

CBD. But right now is the moment that Korean cooking in Sydney 
is reaching critical mass, breaking into the mainstream.

Innovators such as boho Redfern favourite, Moon Park, and city 
barbecue specialists, Danjee, marry finely executed Korean food 
with ambitious and eclectic wine lists; at the tiny Kim, beautiful 
hand-made chocolates end the evening with a sweet flourish. 

RESTAURANT-STYLE BREAKFAST AND BRUNCH

Café culture in the city has never been stronger, and now a 
handful of top restaurants are getting in on the act. Pinbone, in 
leafy Woollahra, only does one brunch service a week, all day 
Sundays, but it packs a lot into that one menu. Excellent fruit 
salads and house-made pastries complement the heartier likes of 
a bacon, maple and pumpkin tart and a gutsy steak sandwich. The 
team at Potts Point’s Yellow, doesn’t shy away from innovation, 
and their weekend brunch offer is no exception: the poached eggs 
come in an onion broth while the lightly salted, sweet-savoury 
liquorice bread is a must. 

At Alpha in Potts Point the focus is on the office crowd, so 
weekday mornings mean ouzo-cured ocean trout on bagels, baked 
eggs with roasted peppers and rice puddings spiked with sour 
cherry preserve. If you enjoy your brunch with a view, Icebergs 
Dining Room and Bar overlooking Bondi Beach has recently 
opened for brunch on Sunday, serving frittata with porcini, goat’s 
curd and crispy kale and Petuna ocean trout with beets roe and 
crème fraiche.   

BASEMENT BARS

Specialising in smart (and economical) use of space, many of 
Sydney’s new-wave small bars keep their costs and decibel-
level low and their cool-factor high by taking over old back-alley 
and basement spaces. The pioneering Shady Pines (country and 
western and peanuts in the shell) spawned The Baxter Inn (blues 
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and Scotch and pretzels by the bowl) which has given us the 
Ramblin’ Rascal (bourbon, beer, the Stones and corn nuts). The 
big daddy of them all is Frankie’s, a late-night basement venue 
crammed with live rock ’n’ roll, pizza, pinball, and craft beer that 
in turn has a basement back-bar of its own, the aptly named  
Fun Room.

NATURAL WINE BARS

Natural wine - that is, wine produced typically in an artisanal 
fashion with a minimal amount of intervention on the part of the 
winemaker - is the talk of the wine world and Sydney is the centre 
of the conversation in the southern hemisphere. The deeply Italian 
121BC, Italian-leaning 10 William Street, and wider-reaching Wine 
Library and Love, Tilly Devine are your go-to venues for all things 
low on sulphur, high on skin-contact and served with passion. 
Better still, they all serve the kind of smart snacks that can be 
heartily appreciated regardless of your position on biodynamics or 
organic certification. 

REDFERN, CHIPPENDALE AND THE INNER-SOUTH

This inner-city precinct is coming of age, culinarily speaking. In the 
increasingly gentrified suburb of Redfern, Moon Park does dazzling 
contemporary Korean, Kepos Street Kitchen puts a brilliant 
Levantine spin on everything from breakfast eggs to dinner, and 
Arcadia Liquors brings a touch of Brooklyn-style hip to the beer and 
live music scene. 

Over in Chippendale, Brickfields has quickly become recognised 
as one of the best new bakeries in the city, with killer coffee and 

pastries to boot, while Ester is now the neighbourhood’s restaurant 
to beat.  The opening of a new boutique property on the old Clare 
Hotel site on Broadway, slated to open in 2015, with top London 
chef and Gordon Ramsay alumnus Jason Atherton heading one of 
its three restaurants, suggests things are just getting started.
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