& Co-Ersalors:
WMichel Bonnat and
daughter Amale
fave eakablished
Cast Bon togather

* Pul plece:
a dome of puff
pastry tops the

=paip du jour,

v Luchy duch:
{main pictuna)l the
impeccably roasiad
canard a |'orange,

" Bound over
poat’s cheese
mousse weapped in
a film af prozeiutba,

¥ Perfect malch:
{bottam) a Gecrgas
Duboeul Beaujolads
was (deal for the
lamb kidineys.

Pihirss:
DEAN CAMBRAY

* C'est Bon

386 BAY 5T, PORT MELEOURNE

Phe 9646 2296

Lunch Tues to Frl, dinner Tues to Sat,
Licensed, Expect to pay $55 a head plus
wii b Far bhres ¢|:|ur$¢$,'$:}5 flamd pricea
Io- purgd |unch,

HERE are no sorprises o {esd
B even Lhe name is quainlly
predictable, This s no bad hing.

Because good French bisire  food
dloes e e Lo e pefiveied o wildly
embellished, 1L is what i i=

All to ofien food 18 seen a8 8 fashion
flem In this coumtry: vicuims feign
horror 8t the discovery of, say, a "6ls or
‘s dish on an 06 menn. Why?

The French. belleve 1§ or not. sl e
anlon soup and chicken liver mousse,
and are still prepared Lo pddress o] an
vin apdor canard a I'orange, il pressed

Gond food | timedess, and if somebsody
AmerR the nest Lms vou express entho-
sigam for o semi-dricd wmato, | e
voul stick a couple of them right op thesr
nose. A drizzle of EY ofive oll, vom meay
find. assists this manoeayre | .

Bait basck fo O oest Ban where |l e
last wesk with a member of the local
conskabulary wln was ealbng incogiilo,
ol conrsse, He hod Bean tsese T foma and
Wil Tommd [0, am, Srmasiing.

My meal began as meals often begin
im rural Framee — with soup du jour of
a rich. house-crafted stock 1w which
fresh vepetoldes hod been sided, slone
with a hint of white Lruffie oll.

IL arrives b Hon's haasd ] Wppoed
with i godden dome of pull pastry which
I demaished belore wolfimg down tho
nholdiv-reasoned =0up and wrapping
things np with a chahrol — the addition
af @ spdash of ped wine to the kst of the
slup with which it & swirled around and
swallowed, Wonderfal,

My mate was interrogaling & goalb's
cheese mousse wrapped oo film of
prosciutto and served with walnot pesto
and toasted brioche. He Foomd it hlamo-
s | mpreed wilh his verdic

Fecling st one with the past, | then

Sk French bisimns sening good, hones! faod e been 8 pacd of
Pfeihaurmp o the 10608 Flavia S & e oL

B Bistro Thierry, 511 Malem Rd, Toorak, Ph; QB4 DEHE

B Liberting, 500 Victersa 51, Marth Melbowrne. Ph: S3249 52328

= Seldela Tera, 74 Toorak Rd, South Yarra, Ph: 986E 2744

* Le Petit Bowirgeois, 350 Waverley R, Malwern East, Ph: 9571 0909

tangled with a crisp, golden dock &
I'orange, impeccahly roasted and
draped with a8 Proustian, Grand
Marnier-powercd sauce.

A elicionsly layered Umbale of swecd
potate and red cabbage was an unfam-
iliar, hut weloome, embellishment.

Th stronglsh arm of e law, mwan-
while, was punching kldneys — be-
sotied with santesd rognone d’agnean
{lamb kidneys) in an extrevagantly rich
and gamey Boaopdols soucs

The dish, obvioosly, was a perfecl
match for our 2004 Georse [oboeaf
Beawjolala-Village at a scnaible 532 (87
a glass)., as | discovered after fllching an
ofgan and plunging a chunk of baguetic
into the wondrons sance. To achieye
this, howewer, | had been forced o
apply a choke-hold Lo my mate, which
was necessary bul distrscling

Pudding ticked more of Che ssame

tomess: For e @n individosl tarte watin of
carimelised apples an pull pasiey, and
for the hungry rozzar o platier of Nne,
Frangh ¢leagas,
¥ow Lhes place, owned by the enchani-
ing and wildly efficlent Amelie Bornet, is
4 o0=Creation with her gifled amd oe-
lebomsly ecconirie French father Meclel
— lkig 18h Austradian restsaranld.
Deeanaland, visits regolarly Lo

M work alongslde youthful

Tharmias Eouthican, a talented French-
man polishing his crafl, to ogr hetber-
mant, im the coloniss

S0, 1 sugaest you rosh along 1o G'est
R, 11 15 nol exsential, hewever, Lo Lake
an officer of the law.

I M, Michel, who lands Lo rida kis
large motorbike at improbabie speads,
may preler Thad you don't

I HEL, & voteran chel based in



