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which is situated in Bourke Street in Surry Hills. If you
want the best bistro food in town then this has to be on
your visitors list. It feels very much a local place and the
soul is tangable.

The first night we had dinner at Pony, in Playfair Street,
behind Rockpool. Head Chef, Damian Heads is a bit
of a star on Ready Steady Cook and he didn't let us
down. The food was fanlastic and the sirloin steak was
the absolute stand out. Probably the best I've had in 20
years! A big call and yes | have his suppliers details.

The second night my good friend Martin Boetz from
Longrain invited us along to Birdcowfish again in
Surry Hills. The food was a nice surprise, very simple,
flavour driven and hit all the right notes. The zucchini,
manchego, broad beans & pangratatto was a favourite,
along with a sublime steak sauce and lovely desserts.

The third and final night lead us to Bodega Restaurant
for some serious tapas. In the company of good friends
and a few wall chosen beverages it was a special
evening and a perfect finish to a most enjoyable stay.
Adios, Sydney until next time.

Ray

delicious food and network a little to keep the
boss happy.

CHRISTMAS @FENIX

MENU UPDATE

New spring/summer and cocktail menus are
now up on the website and Tracey Roberlson
our Event chef has done a fabulous job - those
in the office who have been privy lo a few taste
tests have been raving all week. The “summer
salad of zucchini flowers, blue swimmer crab &
ginger cakes" gets the big thumbs up!

CHRISTMAS DAY

Our pre Christmas menus for the restaurant and
Christmas Day menu will be posted this month.
Stuart assures us he has laboured long and
hard so you get to taste the best this Christmas
season offers. www.fenix.com.au

PLEASE SEE OUR 'SPRING EVENT'
ON THE NEXT FAGE



