» atlantic province

A& 8om on a chilling Monday ale Simon and | swim into the

VRNING, MY 8550

blue blackness of Atlantic, possibly the most presligious safood restaurant in
Manukz, Canberra. Co-ownad by Nik Gravias ang Dawa Wood, along with ex-
Biizon's chef, James Mussillon, Allantic is sparse but cozy. We are sealed right

e | can catch motions of the chefs dong laps around a silver, claan kitcher;
on the wall hatwean them and a lezsingly visiole row of wine racks, hangs an art-
work af tiles with yellow lowers jutting from sach,

Perusing our menus as Felorus Sparkling Chardonnay [shipped from New

Zealand) pops bubbles tc our lips, we're having u difficul. time szlecting from the

exlensive array of tempting entrees, | narrow my selaction down to the Veal
Sweethreads with Spinach, Cheddar “ancake and Thyme Jus and the Tan Fillet
3 and Truffle OIL Thal is until my &

Ustrick with Crisped Pance

ves glimosea the

South Coast Oyslers with | emen and Hero Vinaigrette. To this my mouth raspands
with & saries of aof pleas,

Simon s mearwhile lecking & littlz worriad, beinyg vegelzrian with 2n apostite.
it

05T

But
with ug, and Lhe dubious gape in the &

YVzzed over L discuse the manu

hin moments, cur smiling waiter h

¢ me s lranslormed to a sattlad

inlicipaled glee. Fe orders a Mushreom Risotto to be followec by a Vegatabla
Stack.

dzsn them with leman ang

s of vingigrette. Gne stips inlo my mouth, slides diown, followed by

ncing lasle buds. For a mornent 'm

. unti 3 slow, soft groan
escapes and | reach for 1 final drop in my gless of sperkling before ardaring o
97 bottle of t Gallant Pinat Gris.

Oyer tne crisp white, | tune back to the present room and to Siman, who's

ons of ple:

thalling zealously betwean expras:

(PIReH M\' £Nnosen main, as recom-

menoed by our wailer, is the Atlantic Mixed Fian w
h, light
sauce. Simon's crepes look 2qually impressive and the

th Provencale Vegetablas. It

surfaces as 3 neat stack of fras fish of soft texlure, orightened delicately

with a aelightfully bounc
conversalion 1s inspired rather than halted oy cur taste sensalions. Creamy

ittt

Atlzntic mash complement the mzal followed by & wssed mixed leat szled o calm

the paleitz.

Far dessers, we ara joinad by & third p

Nichalas, wha arrives justin tima lo

taste ano proclaim the last of my Allanlic fish.
P 1

s on the souffid, which slates to teke twanty

ma, it is worth wailing for. In perfect time, coffaa

1, &Trong an mpanies by pelil fours. One of the chefe | earlier
noticed lapping in the Kifchen, cruises out fora quick gonchys 2nd sends us on
our contented way. And now we're back in the whipping, bul somehow trans-

lormad raality, of \ne Irosty Canberran winds. Ruby Boukabou

Atantic Restaurant js located at 20 Palmerston Lane, Manuka, ACT.
Telephone: 02 6232 7888.




