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Make Mum's day at NewQuay

With | harb views, fabulous food and

loads of lovely bubbly, there's no better way to make

Mum feel special than by celebrating at NewQuay.

Whether for breakfast, lunch or dinner, give your Mum

a Mother’s Day gift she'll never forget by booking a

NewQuay venue today.

For a full listing of NewQuay restaurants, bars and cafés -

visit www.newgquay.com.au or Freecall 1800 88 326. a0 g U b
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Simple, fast and affordable, French bistros are the flavour
du jour in Melbourne, writes BOB HART

P N N L, A, W e i

RENCH hislius have been an active

and infleential part of Melboumnes
culinary life for almost 50 wears.

But it has taken that long for meny

Melburnians to grasp their special

qualitics, and to fire up Melboume's new bistro

.

Words wou will hear applisd 1o bistros when
you spesk to those, genemlly French, who
have grown up with them arne “fast™, *'simple™,
“eomfortable” and, inevitably, “cheap™

Ancther recurring element is “loczl’— thz
place in which you eat when you don't feel likz
20ing cut 1o eat. A true bistra, & Frenchman will
nssure you, is almost an exrension of the home.

Take Bistra Thierry, a snazzy establishment
that occupies a plun position in Tooraks
Hawksoum Village,

Owner Thierry Consvin sounds like an
Aussie. but is us Frenchas frogs” legs. He spent
his childhood nesr Nice and came to Australia,
his parents. when he was 12 — living a
Freneh lifestyle in a South Australian winery.

“We have boen here for soven Vears, 50 we are
hardly part of the rew bistro boom.” he says.

“But [ belizve it is the cosual nature of bistros
that appeals to Austrlians You don’t visit with
especially high expectations, but you expect
consietency.

“RBistro fcod is French comfont food. Wee cook
for our custamers and nol [oe the restauran:
critics, which is why we zie still in business.

“Curivusly, T i not a fan of either enion
suup ofboeal bourguignon, but those are tvo of
our bigges sellers. Along with creme brulee.”

Jean-Peu!  Prunetti  opemtes  onz of
Melbowmnes  best-loved  Froneh  restaurants,
France-Soir.

He came to Melbourrc in the late 197Us and
took a job as a waiter m ong of the half dozen
French bistros that began to chonge the way
Melburpians lived taeir lives —— Les Halles in
Swvan St, Beehmond.

"It was onz of the first, and more authentic
than most, Balzae in Eas Melbourne had
opened hafore Les Halles, but it was more ofa
restourant, Les Halles kickad cff the first bist-o
bocm for TWo reasons: it was open b
served alcokol. We were thers ot wights until
about 3am.”

Les Halles was Oouling the laws of the day
on both counls, but pabady seemed to mind
— et ol 211 the police officers who could
regulaly, bes found deinking these.
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“There were other important places.” Jean-
Paul savs. "lelarno French Bistro, of eourse, but
alse Le Fiasre aear Queen Vic Market and the
Bulifrog in Carlton, in premises now occupied
by another French bistro, Paris Go.

“In Pars. people can't afford to et in
restaurants very often, but they can alTord to =t
in bistros™

France-Soir. however, i no longer @ e
bistro.

“ sterted it i 1986 uws i bisiro. Bul then the
cafe culture started to claim the bottom of the

¥ Clest Bon: Al Bonmet

market while 2 few serious restanEns tonk
the higher ground. There was nobody betwesn
those twn markets, so that’s where [ chose to
position France-Soir”

Prunctt; has his own theory as to why bistros,
suddenly and Iiterally, are fiavour of the month.

“In Australiz, we are shon of highly skilled
people, and younced cuite a few of those to um
a top restaurant” be save.

“But for a bistro, the demande are not ag
high, either for kitchen ar front-of-house siaff,
To cook simply, obviously. iz easier than to
create complex food: But one major differance
is that as a rule of thumb, the price of 2 mel in
a serious restanrant will be three tines the price
of ameal in a bisio "

A full genetion awsy from France-Soir
is Port Melboumes Clest Bom, o bright and
charming new histro mn 5y Ameliz Donngt
wilh guidance from her father, Queensland che !
restaurateur Michel Bennct, who has owned
and operated something hke 18 bistoos since he
came to Australia, from Franze, m 190K,

C'cst Bom won mnstent acclaim from even
the hard markers fround towe, partly because
Amelie found her way around the skills ssue by
mportieg from Burgandy a fine, young chef,

s

Thomas Routhiean — and partly becaus: she
iz a5 entranecing as any younyg woman ol French
extractior. called Amelie should be.

“Bistros should he relaved and fun to visit,
and we try 10 be both of those things,” she savs,

Shunacn Bennett, the brilliant chefowner
of Msbournes world-rated  and seriously
expensive Viie dz Monde, now has 2 foot
each camp, so o speak.

To eat at Yue de Monde - capeaally if you
select wines to match the extracrdimary food
— s unlikely 1o leave change from $250-$300
a head, more if you try hard,

But lunch at Bistro Vue — the cosy French
ustro Bennett has opencd within his sleek CBD
testzurant comples — necd cosl ¥ou no more
than $32 & head for the dish of tha day, a salad,
glonons chips and a glass of decent wire.

“Bistres ard ploces in which you san satevery
day, and treat as vour local,” Beanett says.

“Here, a lot of our bistro patrons visit three or
four times a week, which is not something you
eacounter iz Yoz de Monda™

Many top chefs, especilly those who

specialise in complex, expensive dishes made
from exotic mgredients,” eventmally open o
histro as a second outlet, just as Beanctt hos
done Why?

“People probably thmk | zo home and eat . f

caviar on teast and foiz gras sandwickes,
out notheng could be further from the wruth,”
Bennett savs

“To me, my bistro is the place that cooks
tha focd 1 like 1o ean every day, whils Ve de
Mande 5 a placa in which [ ereate the sorl of
experience I would like to huve ina restamnt,
say, once a month”

@ Bistro Thierry

511 Mahax s R, Toauak. Phe 8824 0838
@ France-Seir

11 Toorak R, South Yaera. Bl GEEG 8565
@ Cest Don

395 Bay 51, Pot Mabourna, Fhi 9546 2396
& Bistro Vue

430 Lt Coling S, ¢y, Ph: 2691 3838
® Aux BatHolles

258 Swan $1, Richmend, Phe 9428 9544

400 Nichalyon 1, Fi aiy Sonth. Phe 3487 5015
@ Frenchy's Bistro

5205 dinvan Fd, Glan Yaserkey Fh: 9387 9399
@ Kools
o Rl Kooyong., it
® Le Per1 Bourgeols

33C Waverley 3, Walvern East. Fin: 9577 0902
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~ Glarious chips: Pommes trites
‘are among the everyday fare
at Bistro ;

Pratty and cosy: Bistro Vi




