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WHAT’S NEW: THE 
LATEST ON SYDNEY’S 
BUZZING FOOD AND 
DINING SCENE
One word captures the essence of Sydney cuisine best of all: 
fresh. Whether it’s an idea, a flavour, a talent, a trend, just-picked 
produce from local soil or the cream of the morning’s catch, 
Sydney’s dining experience is imbued with all that’s fresh and 
delicious. Seeds blossom into delicious food here - and so do 
excellent ideas. Here are the newest to explore:

NEW RESTAURANTS AND BARS 
■ Head Bondi lifeguard, Bruce ‘Hoppo’ Hopkins has launched 

Bondi Rescue HQ, a café and juice bar targeting health-conscious 
beach-goers and adding to the suburb’s mantle as Sydney’s home 
of all things health and wellbeing-related. Dishes are created 
using all-natural ingredients, and the café also boasts a “build 
your own” juice bar and “health kits” with a variety of protein 
bars, teas and fresh ingredients used for fresh juices.

■ Former Pier restaurant chef, Joel Best, is set to open a new 
seafood restaurant and shop on Hall Street alongside China 
Diner, A Tavola, the newest bills and Maurice Terzini’s Da Orazio 
Pizza + Porchetta. It shares the same name as its North Bondi 
sibling, Bondi’s Best, but is much larger and has a full wet bar 
with a wide range of seafood.

■ Right on the beach, the stunning, hip new QT Residences are 
proving a focal point for another new wave of drinking and 
dining innovation.

■ The InterContinental Sydney Double Bay is spearheading a 
culinary renaissance for glam Double Bay. Stockroom, located 
on the first floor of the hotel, is a new restaurant devoted to the 
freshest and best NSW local produce; Stillery, an elegant gin 
bar; and the rooftop pool bar has sweeping views out across the 
harbour to Manly. Signature concepts include ‘high Martini’ high 
teas and foodie gatherings around Stockroom’s central table. 
Head Sommelier Kabir Antoniak has put together a list that 
features sixty percent NSW wines, showcasing the best of NSW.

■ Also in Double Bay: a second Sydney Sake is set to open in the 
precinct beneath the new InterContinental, favourite Pink Salt 
has a stunning makeover; Niji  is a dynamic new Japanese 
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MORE NEW RESTAURANTS AND BARS CONT.

izakaya; Neapolitan eatery Sciue Sciue is open; and the teeny 
but tasty Chinta Kechil is an outpost of much-loved Malaysian 
restaurant, Chinta Ria. The latest bar newcomer is Vine, a 
delightful, Francophile laneway wine bar, while bistro Little 
Jean and NYC-meets-France wine bar and restaurant, Mistelle, 
are locked in for early next year.

■ Mark Best’s new restaurant at Sydney’s Four Seasons Hotel, 
Pei Modern, builds on the success of his Sydney fine-dining 
favourite, Marque. Pei’s wood-fired oven will be used to rustle 
up produce-driven delights.

■ Sydney’s master of exquisite classic French cuisine, Guillaume 
Brahimi, has moved into an intimate Paddington terrace with an 
elegant Parisian-style interior at Guillaume in Paddington. Once 
again, the menu showcases the chef at the top of his game and 
has had food critics in raptures. 

■ Chef and restaurateur Matt Moran has opened a new 
incarnation of his much-admired Woollahra restaurant, 
Chiswick, at the Art Gallery of NSW. Chiswick at the Gallery 
features the best produce and wine mostly from regional NSW, 
including lamb from Matt’s own farm in Central NSW. 

■ The Potting Shed at The Grounds of Alexandria is a cool 
bar filled with herbs, plants and wheelbarrows as well as 
skillfully crafted cocktails, located in a rustic space adjacent to 
Alexandria’s hugely popular urban farm/café/baker/oasis.

■ After 14 years, celebrity chef Kylie Kwong is moving her flagship 
restaurant, Billy Kwong, to Macleay Street in Potts Point at the 
end of 2014. It joins a line-up of local heavyweight dining talent 
including Yellow, The Apollo and Cho Cho San. 

■ Bowery Lane in O’Connell Street in the CBD is a ‘refined rustic’ 
dining experience inspired by Manhattan’s oldest thoroughfare. 
Farm-fresh fare and wholesome dishes are served in a warehouse-
style space with elegant leather banquettes and booths.

■ The Lemon Tree brings a little taste of Italy to the heart 
of Sydney’s CBD at Australia Square. Headed up by ex-
Catalina chef, Peter Streckfuss, the menu crafts a modern take 
on southern Italian fare, paired with Italian wines in an airy, 
Mediterranean-style escape midcity.

BURGERS AND PIZZA
■ Neil Perry, one of Australia’s best-loved chefs/restaurateurs, 

famed for Rockpool Bar and Grill in Sydney, has turned his 
focus to burgers, launching his first casual burger joint at 
World Square in the CBD. Burger Project, situated next door to 
popular dumpling house Din Tai Fung, is intended as the first in 
a nationwide chain.

■ Known as Australia’s godfather of Italian cuisine, Stefano 
Manfredi brings an Italianate pizzeria and bar, Pizzaperta, to 
The Star’s world-class culinary line-up at Darling Harbour. 
Pizzaperta follows the craftsmanship of traditional pizza and 
quality produce, using only artisan and unrefined, stoneground 
Molino Quaglia ‘Petra’ flours, imported from Italy for the very 
first time to Australia and prepared via a special fermentation 
process resulting in a more easily digested dough.

SOMETHING SWEET
■ Lovers of gelato are thrilled by the news that Gelato Messina 

Dessert Bar has opened in Darlinghurst. Create your own 
soft-serve gelato sundaes with Messina’s ever-changing, 
mouthwatering flavour spectrum; you can even add a donut or 
waffle - divine!
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