


Visiting Singupore for the first

Tlme recently, | wus pleused, but not surprised, by the
fabulous urray of locdl food avdiluble, so inexpensively, ut the
mauny hawker centres und yreut seufood restaurunts scattered
throughout the city. What | wash’t expecting was world class
fine dining s I've come o expect in my hometown of Sydney.
Three superb medls in ohe week brought back memories of
some of my favourite Sydhey restaurants.

As soon us | wulked into Les Amis | wus
reminded of Murque, Murk Best’s stellur
restaurant on Crown Street in Sydnhey. The
minimalist décor of both restaurants tells
you that this experience is going to be
ubout the food, und the wine list reussures
that you'll be drinking well 100. Entering either
restaurant is like stepping through a magic portul; the street
enfrunces ure discreet, eusy to miss, und once inside it's eusy o
forget the city fruffic just metres awuay.

Both Les Amis’ futami-matted, pule green and grey dining
room und Murgue’s softer, chocolate brown spuce, seut uround
50 with a small bur ared in the front window. Double-clothed
tubles, generous linen napkins, and fine silver und ylusswure,
spell understated guudlity.

Both Best und Les Amis’ chef, Gunther Hubrechsen, have
worked dt Aluin Pusard’s 3 Michelin-stur L'Arpege in Puris,

and both do excellent variations on his chaud-froid egg-Best
magically matching his with a 10-yeur-old madeira sercial on
his dégustution menu. Both have reinterpreted their classicul
French fraining to dllow for a light touch where quulity
produce shines through in every dish, hever muasked by
heavy sauces or unnecessury accompuniments. Both chefs
dre pussionute about their produce, wanting to show it off
and educute the diner.

Hubrechsen brings live Australiun venus clams to the table
for inspection, before they’'re whisked uway to the kitchen
to be shucked and reuppeuar cooked in their shells on a bed

of sdlt with strips of grilled tomuto on the side, while Best hus
been known to bring g tub of his sourdough mix to the table,
to illustrate to guests the importunce of the starter which he
hus been nurturing for muny yeurs. And desserts...ah, desserts.
Please don’t usk me fo choose between Best’s dense silken
sauternes custard with caramel uand Hubrechsen’s Garigette
strawberries with marshmallow slices, and Tahitian bourbon
vanilla ice creum.

Sydney probubly maustered ltalian food
lony before uny other cuisine. In fuct, I'm
prepured to suy that we have some of
the best Itdliun food outside of Itdly, which
is why it was such a pleusant surprise to
stumble across Roberto Galetti’'s Garibaldi
amony dll the cookshops of Purvis Street.
Guletti’s pussion for his food, his restaurant and his diners
instantly reminded me of Armando Percuoco of Buon Ricordo
in Sydhey’s Puddington. Buon Ricordo’s dining room in u lovely
old terrace house is full of beuutiful artwork, sculptures and
ceramics und has the warmth and charm of the best southern
[talian restaurants, Garibuldi’s spuce is fur more contemporary
and hortherh—-organza curtains, oversized photos of flowers,
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leuther chdirs and suede bunquettes in warm tonhes spell
modern Itdlian style. Both chefs love hothing more than to huve
the dinersay “I'llleave it to you”, und both ure bound to include
their signature pustu dishes in auny menu they prepure.,
Percuoco’s Feftucine al Tartufovo is probably Sydney’s best

pustu dish—it arrives ut the table us u tangle of steuming strands
in a creum suuce with u truffle-infused, lightly fried egg on top,
the wuditer yuickly yrates on d judicious umount of purmesan
before deftly tossing the lot together. Gualetti is just as proud of
his gnocchi with gorgonzola sauce, walhuts and just a squigyle
of reduced bulsumico. He experimented with different potutoes
and flours for months to come up with the perfect combinaution.
Whether it's Percuoco’s zucchini flowers deep-fried in olive oil
und sprinkled with seu sult or Guletti’s lactic-sweet buffalo milk
mozzarella and salty bresaola served with tiny rocket and busil
leaves, both chefs bring out the true unudulterated flavours
that define Itdlian cooking, dllowing the food on the plate to
speuk for itself.

lggy’s is one of Sihngupore’s hew fine diners, fronted by
u mun who probubly knows ds much dubout fine dining in
Singapore us aunyohe, huving been sommelier at the Ruaffles
Hotel before becoming u founding partner of Les Amis. Its smuill
dining room and persondlised service immediately reminded
me of Claude’s, one of Sydhey’s lohgest stundinyg fine diners,
which opened ulmost 30 yeurs ago und in late 2004, wus sold
by Tim Pak Poy to his then sous chef Chui Lee Luk. Ilggy’s very

modern Jupunese westhetic with its wide sushi counter-style
seuting und Claude’s refined French dir with large ygilded mirror
and wudlls udorned with Limoges might seem worlds apart at
first. Both restaurants however have smaill, minimal dining rooms
und owhers who uim for the seamless merging of east und west
in their menus.

Neither Lee Luk nor Chan like the label ‘fusion cuisine’,
and neither mix ingredients for the sake of it. Lee Luk blends
the flavours of her Chinese herituge with those of her clussicul
French fraining hot so much in individual dishes, but across her
menu-u deep-fried Western Australian marron with u spicy
marmak sauce is followed by slices of Aylesbury duck with
u suuce mude from the carcuss pussed through un untique
duck-press und ehriched with a little coffee. Chan works with
his chef Dorin Schuster to combine eust und west where dishes
dre open to it, such as u purfuit of foie yrus with tofu, ponhzu

sauce und u touch of mirin, but is just as huppy to follow with u
clussic western dish of meltingly tender lamb loin with rosemary
jus, artichokes, green bedns and cuaramelised onhiohs. Both
Chan and Lee Luk succeed in harmoniously fusing eust and
west, where so muny others have only succeeded in creuting

‘con-fusion’. And whether you’'re muking ¢ hole in the top of
lggy’s pineupple soufflé to drop du scoop of coconut sorbet
in and creute your own pina coludu soufflé, or openinyg the
top of Cluude’s bitter oraunge soufflé so the wuiter can pour in
the decaudent Grand Murnier creum, dessert will certainly be u
highlight at either restaurant. T






