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news
Manhattan project
Hand your wheels to the bicycle valet, pass the farm produce stand 
and a towering green wall in the lobby, and ascend to the newest view 
of Manhattan: an eye-popping panorama of the city skyline and 
nearby Brooklyn Bridge from the rooftop bar at 1 Hotel Brooklyn 
Bridge. Stand by for dark-sky ceremonies and full-moon parties by  
the pool and firepits. The “nature-led” hotel is powered solely by 
wind, has a fleet of electric cars for guest use and its 194 rooms 
feature hemp-blend bedding, plant installations and hour-glass 
timers in the showers. 60 Furman St, Brooklyn, New York, 1hotels.com
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Scarp Ridge Lodge, Crested Butte 
Chief among the toys at Scarp Ridge 
Lodge is a fleet of snowcats that 
deliver guests to the deep snowdrifts 
of Irwin, where adventure operator 
Eleven Experiences has another two 
cabins and exclusive access to 400 
hectares of lift-free terrain. Once a 
dance hall for silver miners, the lodge 
sleeps up to 20 (only in winter) with  
a saltwater lap pool, saunas, hot-tubs 
and a team to stage adventures from 
ice-climbing to dog-sledding. 
elevenexperience.com

Dunton Hot Springs, Telluride
An abandoned mining town lives again 
as a private playground of natural  
hot springs and luxe log cabins for  
44 guests, who can go heli-skiing or  
ice-climbing, then retire to the town’s 
saloon, dance hall and bathhouse.  
A sister property, Dunton River Camp, 
offers glam backcountry camping,  
and the Victorian-era Dunton Town 
House opened last northern winter  
in downtown Telluride, with Tyrolean-
themed interiors and five guestrooms. 
duntonhotsprings.com

Trappers Cabin, Beaver Creek
This is the only on-mountain lodge  
at Beaver Creek, arguably the most 
luxurious ski resort in the US. Once  
the lifts close, the mountain and first 
tracks next morning can be entirely 
yours. This log cabin at 2,900 metres 
sleeps a single party of up to 10,  
who can frolic in an outdoor hot-tub, 
shoot pool and lounge on decks or by 
fireplaces. A cabin-keeper is on hand  
to arrange ski coaching, gear hire,  
spa treatments and private dinners. 
beavercreekresortproperties.com

arts & craft
For famed adventurers and artists – Herman Melville, Jack 

London and Paul Gauguin among them – the remote French 
Polynesian archipelago of the Marquesas Islands was a fabled 

land of exile and inspiration. To Polynesians, it has always 
been a place of high culture, and the islands’ biennial arts 
festival remains one of the world’s most spectacular. On  

14 December the Tahitian cruise line Aranui dispatches its 
mixed cargo and passenger ship Aranui 5 on a 14-day round 
trip from Papeete to the far-flung Marquesas for four days of 
Polynesian performance and feasting. aranuicruises.com.au

Levelling the bar
the question of what to drink when you’re  

not having a drink just got easier.

The upcoming Gourmet 
Institute program is 
about fuss-free meals: 
Vue de Monde chef 
Shannon Bennett 
masters the perfect 
omelette in Melbourne 
(11 October), while in 
Sydney, James Viles  
of Biota supercharges 
salads (18 October). 
Tickets are $60.  
hn.com.au/gourmet-institute

NEWS

3 of THE BEST

Seedlip Garden  
108 and Seedlip 
Spice 94. Right: 

Seedlip founder Ben 
Branson on his farm.

Marquesas 
Islands

Qantas adds Osaka to its network later 
this year. In a new seasonal service, three 
direct flights a week between Sydney and 
the Japanese city will launch in December 

and continue until late March.

A soda and lime? A concoction of fruit 
juices? For the most part, the question of 
what to drink when you’re not drinking 
alcohol can be pretty uninspiring when 
you get to the bar. But former creative 
strategist Ben Branson is doing his bit  
to change that with Seedlip, the world’s 
first non-alcoholic distilled spirit.

“If you’re not drinking alcohol for 
whatever reason, the options are poor,” 
he says. “It’s fruity, sweet or standard, 
rather than grown-up and great-tasting.” 

Launched in London in 2015, 
Seedlip’s non-alcoholic spirits can now  
be found at some of the world’s best bars 
including The Dead Rabbit in New York, 
and Dandelyan and The Clove Club in 
London, along with restaurants such as 
Eleven Madison Park and The Fat Duck. 
And they’ve just hit Australian shores. 

Branson farms ingredients in the 
Lincolnshire countryside, where his 
family has worked the land for 320 years. 
He began experimenting with distilling  
after reading The Art of Distillation,  
a volume published in 1651, which 
contains a number of non-alcoholic 
herbal remedies. 

“I started playing around in my 
kitchen,” he says. “It kicked off a 
two-year process of working with 
historians, distillers, botanists and 
farmers to try to solve this modern 
drinking problem.”

There are two expressions of Seedlip: 
Spice 94 and Garden 108. Spice is an 
earthy mix of cardamom, Jamaican 
allspice berries and American oak (“for  
a bit more nuttiness”) with lemon and 
grapefruit peel. The more herbaceous 

Garden combines spearmint, rosemary 
and thyme with hay and green peas from 
Branson’s farm. 

“We’ve been growing peas for  
70 years,” he says. “What Hendrick’s  
did with the cucumber, we’re going to  
do that with the pea.” 

Each ingredient is distilled separately 
in copper stills before the alcohol is 
removed from each, and the distillates  
are blended, diluted and bottled – and 
there are no additives or sweeteners. 

Seedlip is typically served in a tall 
glass with tonic and a citrus garnish – 
fresh peas optional. “There’s no theatre, 
no ritual and nothing to talk about when 
you’re forced to order something so 
boring as a soda,” Branson says. “We 
want to change that.” Seedlip, $49.99 for 
700ml, seedlipdrinks.com

Designed for 
globetrotters,  
Louis Vuitton’s 

smartwatch 
displays flight 

times, gate 
changes, delays 

and inflight details, 
and, on the ground, 

the real-time 
location of nearby 
hotspots listed in 
LV’s city guides. 

Choose from  
a range of 60 

detachable straps. 
Louis Vuitton 

Tambour Horizon 
monogram; $3,450. 
au.louisvuitton.com

Snow patrol
heading to the northern slopes? here’s the pick of ski lodges in Colorado.

CLoCKWISE FroM toP Stila Stay all Day foundation and concealer, $58,  
mecca.com.au; Napoleon Perdis total Bae Perfect It! concealer and foundation, $49, 
napoleonperdis.com; yves Saint Laurent touche Éclat Le Cushion, $89, davidjones.
com.au; BareMinerals BarePro Performance Wear powder foundation, $44,  
mecca.com.au; Lancôme absolue cushion compact SPF 50+, $150, myer.com.au.
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these compact 
foundations are 

perfect for touch-
ups on the go. 

vanity  
case
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THE pRoDuCERS

oN THE paSS

swell time
The distance between bed and a surf break is an easy 

paddle at Niyama Private Islands, which claims to be the 
only resort in the Maldives with surfable waves that 
break directly onto its shore. Niyama’s 134 suites are 
dotted across twin islets in the Dhaalu atoll, with a 

left-hand ride breaking directly onto one. Surf Beach 
Suites have board racks and live video streams of nearby 

breaks, and guests can take lessons with resident 
Australian surf coach Zach Zocher. True luxury, however, 

is access to a private seaplane from which surfers can 
spot and ride the break of their dreams. niyama.com

How is Supernormal Canteen 
different to Supernormal, Tim? 
Supernormal Canteen is the 
rebellious little sister. the city 
venue can be a bit more formal in 
terms of service, but at Canteen we 
have a pictographic drinks list and 
mark-a-box menus. We want it to  
be relaxed and casual with not too 
many rules – you can come in,  
grab a couple of yakitori sticks  
and a beer while you wait for  
your takeaway. 
What are the standout dishes  
at Supernomal Canteen?
the typhoon-shelter school prawns. 
We brine them, fry them and top 
them with lots of chilli, fried garlic, 
garlic-infused breadcrumbs and 
octo vinaigrette. they’re served on 
top of iceberg; all the goodness 
drips off the prawns and is caught 
by the lettuce. the northern style 
lamb fits our vibe, too – it’s messy. 
you get a big plate of meat and 
steamed pancakes, and you make 
your own wraps. 

The lobster roll is a cult favourite 
at Supernormal. How is it going at 
Canteen?
We steam the lobster in its shell 
and serve it with a house-made 
Kewpie-style mayo, shallots and 
watercress on a brioche bun. In  
the city we go through about 2,200 
a week. I think that number will be 
scaled back a bit at Canteen, but 
judging by the feedback on social 
media, people are excited that the 
rolls are at St Kilda.
What’s the key to running a great 
restaurant?
Produce is number one, of course, 
but creating an environment that 
chefs and front-of-house staff want 
to come to is also really important. 
If you look after the staff and make 
sure their needs are being met,  
it’s reflected to the customer, and 
they’re in turn looked after, too.
Supernormal Canteen, 2/157 Fitzroy 
St, St Kilda, Vic, (03) 9525 4488, 
supernormal.net.au  
BY SaMaNTHa TEaGuE

Chanel’s first new fragrance  
in 15 years is named after the 
free-spirited founder of the 
house, Gabrielle, aka Coco. 
Chanel’s nose, Olivier Polge, 
describes the scent as an 
“abstract floral”. gabrielle, EDP, 
$174 for 50ml. chanel.com

Surfing at 
Niyama

Fawk Foods
rich caramelised Black g garlic enriches 

stir-fries, risotto and even dessert.

THE pRoDuCERS

Tim Goegan
SupERNoRMaL CaNTEEN, MELBouRNE 

WHo Chef Frank Fawkner began 
experimenting with black garlic 
more than five years ago, when he 
headed up the kitchen at Muse 
Restaurant in the Hunter Valley. 
“We made a black garlic and olive 
oil butter that was very popular,” 
he says, “but the garlic was so 
expensive that I started making  
it in-house.” Fawkner became so 
addicted to the process that in 
March he launched Fawk Foods,  
a company specialising in bulbs  
of black garlic and ready-made 
black garlic paste. 
 
HoW Fawkner sources young dried 
bulbs from farms in Victoria and 
New South Wales, and slow-roasts 
them over five to six weeks at his 
restaurant, EXP. The temperature 
is kept between 60°C and 90°C  
so that the flesh slowly begins to 
caramelise “much like steaks do 
when they’re seared”, he says. 
Many producers use beer to 
expedite the caramelisation, but 
Fawkner prefers to draw out the 
process to add a greater depth  
of flavour, leaving the bulbs to 
caramelise in their own sugar. 

WHY The garlic’s balsamic-like 
sweetness, soy and umami 
characteristics lend themselves to  
a range of dishes, says Fawkner. 
“We use it in our frozen mousse  
at the restaurant. The flavour goes 
really well with dark chocolate.” 
The chef also suggests replacing 
palm sugar with some chopped 
black garlic in stir-fries, or mixing 
the paste into your next risotto. 
“It’s so versatile and adds another 
level to any dish.” Fawk Foods Black 
G Paste, $11 for 40gm; Black G bulbs, 
$14 for 100gm, fawkfoods.com 
BY LaKSHa pRaSaD

Perfect for frequent travellers, Sony’s latest wireless noise-cancelling headphones deliver superior 
sound and a swag of features: 20-hour battery life; a “quick attention” mode activated by a simple hand 
gesture to turn the sound down; the ability to tailor noise-cancelling and ambient sound to suit personal 

tastes and head shape. sony mDr-1000X headphones, $699.95. sony.com.au

Tiger Buck air-dried beef jerky is 
made in Melbourne from 100 per 
cent Australian beef that’s never 
been frozen. It’s supple with just 

a hint of sugar and spice. The 
playful playing-card packet is 

also a winning bet. $8.99 for 
40gm. tigerbuck.com.au
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W o r l d
v i e w

Weligama Bay,
Sri Lanka
ToM paRKER, pHoToGRapHER

“Weligama is a fishing village  
on the southern coast of Sri 
Lanka, about 45 minutes’ drive 
east of Galle. In the mornings and 
evenings when the boats come in, 
little market stores lining the road 
behind the beach sell the freshest 
tuna, seer and snapper.

“I was in a helicopter taking 
some test shots for a project when  
I saw these fishing boats ahead  
and asked the pilot to hover. It was 
a stormy morning but Weligama  
Bay is sheltered and there was  
still some clarity in the water. 

“Sri Lanka is a magical place.  
I first visited in 1999, and moved 
there to live and work in 2004,  
a few months before the Boxing 
Day tsunami. I’ve spent close to 
three years in the country, and 
return a couple of times a year.  
To me it feels like the Garden  
of Eden.”
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garDen party
We’ve long been fans of Adriana Picker’s detailed 

botanical illustrations (bold begonias! Pink waratahs! 
Paper daisies!). For her third book she’s turned her 

hand to another love – seasonal cocktails – and has 
enlisted bartender Ed Loveday, of Sydney’s Acme and 
Bar Brosé restaurants, to wield the shaker. Does your 

garden party call for pear and green tea Bellinis  
or a honeysuckle twist on the French 75?

The Cocktail Garden ($24.99, hbk, Hardie grant)

Casa moda
gucci Décor launches this month during  
New york Fashion Week and – in true gucci 
style – more is more. geometric, floral and eye 
motifs, and 3-D butterflies, bees and beetles are 
splashed across furniture, textiles and porcelain 
tableware. No news yet when the collection will 
be available in australia, but we’ll take a set of 
the tiger plates, per favore. gucci.com

For the past five years Table 
181 has quietly supplied top 
restaurants such as MoVida 
and Momofuku Seiobo with 
high-end, artisanal Korean 
ingredients. Korean-born  
Paul Lee and his wife, Idylle, 
launched the business in 
Melbourne, but relocated to 
Sydney last year to be closer to 
the bulk of the demand. Now 
a move to Banksmeadow sees 
the addition of a shopfront 
and tasting room. 

Opened in July, the new 
retail space marks the first 
time the public has had 
access to the boutique goods. 

“It’s somewhere we can 
invite anyone who’s interested 
to come and see and taste the 
products,” says Lee. “I can 
explain how they’re grown, 
made or fermented, and 

people can take them away 
and experiment.”

While most Asian 
ingredients you’d find in 
grocery stores are made in 
large quantities, Table 181  
imports only Korean products 
made in small batches or  
with traditional methods. The 
products fall into four key 
categories: seaweed, savouries, 
dry and semi-dried goods, and 
sauces, called jang in Korean.

There are numerous jangs 
at the new tasting room – “all 
of them living,” says Lee 
– from soy, chilli and fish 
sauces to sweet varieties made 
with fermented berries. These 
are typically fermented in 
Korean earthenware, called 
onggi, a process that goes back 
more than two thousand 
years.“Onggi breathes during 

fermentation, which is key,” 
he says. Also key is the 
flavour: “In Korean, there’s  
a word called ‘gamchilmat’  
– it’s equivalent to umami in 
Japanese – and commercial 
products just don’t have it.”

Peter Gilmore, of Sydney’s 
Quay, was Table 181’s first 
customer. He’ll go to 181 for 
hand-harvested seaweed, say, 
the kind that can only be 
collected for one month of 
the year. “Koreans eat it as a 
salad with a little vinegar and 
oil,” says Lee. “Peter applies 
vinegar, dries it again, cooks  
it back and uses it with lamb.”

Table 181 supplied The 
Fat Duck and Noma Australia 
when they were in town, and 
other restaurants including 
The Bridge Room, Bentley 
and Hubert are regulars, too.

That calibre of customer 
comes as no surprise when  
you browse the shelves. Table 
181’s tuna soy, for instance 
(which retails for $75), is made 
using tuna that’s been air-dried 
for six months (rather than 
frozen fish), and has kombu, 
shiitake and citrus peel in the 
ferment. “Most other stuff in 
stores would take three or four 
weeks to make,” says Lee. 
“This takes 12 months.” 

“It’s like comparing wine 
fermented in steel tanks for  
a short amount of time to a 
properly oak-aged wine given 
time to develop character,” says 
Lee. “There’s no comparison.” 
Table 181, Unit 5, 17-19 Green 
St, Banksmeadow, NSW, 
table181australia.com; open 
Fri-Sat by appointment, 
10am-4pm, (02) 9695 7111

RESTauRaNT NEWS

Scallop with anchovy, 
fried leek root, dried 
shiitake and matcha 

at Serge et le 
Phoque, London.

You don’t have to go vintage to bring a mismatched look to the table. Riedel’s  
Fatto a Mano glassware have stems in a full rainbow of colours, and are available in 

cabernet, pinot noir, shiraz, chardonnay, riesling and Champagne glass styles, 
$129.95 per glass, or six assorted colours for $599.95. riedelglass.com.au

LoNDoN hong Kong’s Serge et le 
Phoque, the inventive French bistro 
from former Le Chateaubriand and  
Le Dauphin staffers, has arrived in 
London. the second outpost is in  
the independent Mandrake hotel,  
a luxe 34-room property that opened 
last month in the West End. the 
menu follows a similar spirit to hong 
Kong: octopus with century egg and 
ginger, say, or scallop with anchovy,  
fried leek root, dried shiitake and 
matcha tea. the wine, overseen by 
sommelier albert Blaize (formerly  
of the Clove Club), leans to the 
organic, biodynamic and natural.  
the Serge team will also look after 
the snacks in the hotel minibar.
 
MELBouRNE Annam is the new 
restaurant from Jerry Mai, of Pho 
Nom, at the old Kuni’s site on Little 
Bourke Street. the 100-seat eatery, 
expected to open this month,  
will feature an open kitchen with  
a char-grill where whole fish, both 
salt-baked and grilled, and other 
seafood will be the main attraction. 
you can also expect rolled-to-order 
rice-paper rolls with fillings such  
as char-grilled lobster and salmon  
roe and lightly torched toro, plus 
Cambodian-style curries.

GoLD CoaST the likes of pork belly, 
tsukune, miso eggplant and more are 
hitting the binchotan at Yamagen, the 
recently revamped in-house eatery  
at qt gold Coast in Surfers Paradise. 
adam Lane, late of Kiyomi, has put 
together a modern izakaya-style menu 

that includes revamped classics such 
as teriyaki chicken with warrigal 
greens, and crisp pork belly with 
watermelon, radish and nashi pear. 

SYDNEY regional Italian cooking  
is back on the radar in Sydney  
with the imminent arrival of Marta,  
a neighbourhood osteria opening  
in rushcutters Bay this month. the 
food of rome is its focus: anchovies 
feature in everything from buttered 
bruschetta to alici arraganate, and 
amatriciana (done with bombolotti, 
little rigatoni-like tubes) and cacio  
e pepe (pecorino and black pepper) 
are present and correct. Marta is the 
brainchild of Popolo owner, Flavio 
Carnevale, and to make way for it,  
he has closed Popolo ahead of plans  
to move the southern-themed 
restaurant to new CBD digs.

CopENHaGEN as the Noma under 
the Bridge pop-up comes to a close, 
PMY is just getting started. the 
casual Latin-american restaurant 
comes from venezuelan chef Karlos 
Ponte (restaurant taller), and Emilio 
Macías and Diego Muñoz, who’ve 
both clocked time at astrid y gastón 
in Lima. While the verdict on the 
name is still out – PMy stands for  
the staple crops of the chefs’ native 
countries: papa (potato), maíz (corn) 
and yuca (cassava) – the family-
friendly menu is more likeable, with  
a pickled crab tostada, baked tortillas 
with avocado, and arepas with pulled 
beef and cheese. Pisco, mezcal and 
rum are on pour. 

M u s t  s e e

Talking shop
a Korean purveyor of fine food has your 

toasted rock laver needs and more sorted.

Far left: Idylle and Paul Lee. 
Above, from left: two-year 

aged fish and meat soy ($80), 
10-year aged soy ($95), 

four-year aged black bean 
soy ($75) and two-year aged 

double-brewed soy ($65).
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