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SECRET CAFE

ASIAN BITES
Ichi Ni

The Hardware Sociéte

A modern izakaya (Japanese-style
pub with food), Ichi Ni is located
in the heart of St Kilda, with
stunning views of Port Phillip
Bay. The atmosphere is lively and
casual with a colourful interior
that combines unique design
with a traditional twist. Take a
seat at the bar for a social dining
experience, cosy up in private
booths or watch the sun set from
the heated deck. The menu caters
to all palettes – choose from
yakitori, sushi, sashimi and
Japanese tapas. The drinks menu
allows you to complement your
food with the perfect drop, from

For breakfast or brunch, nothing
hits the spot quite like The
Hardware Sociéte. Located smack
in the middle of the CBD, this
little gem has a surprisingly local
feel to it. Bright yellows and stark
whites give the place a cheery
feel, but what motivates its loyal
following is the menu – which
changes regularly and never fails
to disappoint. French and
Spanish-inspired dishes including
baked eggs and authentic paella
make an appearance, and
highlights include boiled eggs
accompanied by toast with
different toppings, and poached
eggs with celeriac and beetroot
relish on brioche. If you’ve only
time for a coffee, you’ll find a way
to squeeze in the accompanying
miniature doughnut. It would be
rude not to.
118-120 Hardware Street,
Melbourne
(03) 9500 9444

sake to cocktails, fine wines, and a
range of Japanese beers. For dessert
we recommend the Chocolate
Harumaki, chocolate spring rolls
with vanilla ice-cream, caramel sauce
and almonds. Tokyo by the bay.
12 The Esplanade, St Kilda
(03) 9534 1212
www.ichini.com.au

Where we love to

Eat & Drink

Good food and wine are central to the
Melbourne experience. Here are a few of
our favourite places to let your inner
gourmet out to play

WINE BAR

ASIAN STREET FOOD
Gingerboy

City Wine Shop

Six years on Gingerboy is as
popular as ever, and with a menu
inspired by the steamy streets of
South East Asia and a look that
channels ‘the Asian Hollywood of
the 1950s’, it’s not hard to see
why. It’s tucked away in a
Melbourne laneway, with a glitzy
neon sign and gold tiling marking
its entrance. Inside, take a seat
amongst black bamboo and red
lanterns as you tuck into shared
dishes such as son-in-law eggs
(lightly fried soft boiled eggs
which you are warned to eat in
one bite for a taste explosion

Functioning as a retail wine shop
and wine bar, this cosy spot has
become a Melbourne institution.
Spilling out onto Spring Street in
the heart of the theatre district,
and serving all manner of delicious
meals from snack to substantial,
the City Wine Shop boasts a wine
list fit for kings and queens. In fact,
you feel like one of the king’s men,
dining or drinking at one of the
long tables with other people of the
realm. In addition to serving a
range of quality wines by
established and new producers in
Australia and Europe, the

without the mess), red duck leg
curry with lychees, roasted kingfish
wrapped in banana leaf, and that’s to
say nothing of the decadent desert
platter. East meets west with a
Hollywood twist.
27-29 Crossley Street, Melbourne
(03) 9662 4200
www.gingerboy.com.au
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SHARED DINING

MEMORABLE MEAL

Merchant

Coda

With a name borrowed from Shakespeare’s Merchant
of Venice, it’s fitting that Guy Grossi’s Merchant is
located in the heart of Melbourne’s financial district.
The life-sized gondola out front lets you know you’ve
arrived and splashes of blue-green watercolour on the
walls conjure up images of dappled sunlight reflecting
off Venetian canals. An osteria of the old school,
Merchant is all about shared dining. Start with Grossi
prosecco infused with berry puree and graze on
cichetti (bite-sized snacks) of saffron arancini and
marinated octopus before moving onto heartier fare
including the regional specialty of polenta (with duck
ragu, gorgonzola or simply olive oil parmesan),
braised rabbit, grilled spatchcock and a unique
selection of dolci (sweets). Sumptuous treats
from the city of love.
Rialto 495 Collins Street, Melbourne
(03) 9614 7688
www.merchantov.com

Coda is a microcosm of multicultural Melbourne.
Head Chef and co-owner Adam D’Sylva grew up in an
Indian-Italian household where dinner often consisted
of pasta followed by curry and rice. Inspired by his
mother’s passion for cooking and influenced by Hanoi
street food and his experiences working in kitchens in
Italy, New York and Hong Kong, D’Sylva serves up
innovative twists on classic dishes, most of which are
designed to share. Tuck into bites of blackened quail
with fresh shiso salad, crispy prawn and tapioca betel
leaf or take your tastebuds on a journey across the
ocean to France for steak tartare, quail egg and caper
Melba toasts. Coda’s menu showcases tasty morsels
from Europe and Asia side by side while staying true
to each cuisine. It’s the best of both worlds.
Basement 141 Flinders Lane (corner Oliver Lane),
Melbourne
(03) 9650 3155
www.codarestaurant.com.au

TOP END
Cutler & Co.

knowledgeable staff can provide
advice on all manner of wine,
spirit, liqueur and ale styles.
And they specialise in Champagne.
Now that’s something to celebrate.
159 Spring Street, Melbourne
(03) 9654 6657
www.citywineshop.net.au

Located in a former metalworks
factory in Melbourne’s oldest
suburb, Cutler & Co. seamlessly
combines old and new. Architect
Pascale Gomes-McNabb has
revolutionised the space,
incorporating offbeat touches
into the historic architecture. For
casual dining, head to the bar for
small bites such as Clair de Lune
oysters, steamed dumplings or
Wagyu ribs paired with classic
cocktails. Dinner in the 32-seat
dining room allows awardwinning chef Andrew McConnell

to take centre stage with informal
yet impeccable service, delivering
mouth-watering delicacies such
as braised beef cheek and wild
barramundi to your table.
Then it’s time for dessert with
constantly changing cheese
platters, apple and sorrel sorbet or
violet ice-cream. A degustation
menu and progressive wine
tasting is also available. Treat
yourself!
55-57 Gertrude Street, Fitzroy
(03) 9419 4888
www.cutlerandco.com.au
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