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WITH FORK AT THE READY AND TASTEBUDS IN TUNE, JANE SOUTHWARD
BRINGS YOU THE FINEST RESTAURANTS ON THE NORTH SHORE.

WOOLWICH PIER HOTEL

THE WOOLWICH PIER HAS SOMETHING FOR EVERYONE AS CHEF LEE KWIEZ BRINGS

QUALITY TO THIS POPULAR HOTEL. woRrbs JANE SOUTHWARD

The Wookwich Picr Hotwel ismore than just a
tocal praly 10 has something for evervone - a

bistro-style room near te baradge ouldoor

arciperfect for amilies and big groups, the
newh=refurhished Points Sporis Bar, un
intinate dindug roonmapstairs and even tables
o the balcony with a view of the ciry.

Publican Anthony Medich and his futhier
Roy bonght the hotel in Jusie, and with the
change came a new chwel = Lee Kwiez, who
worked for 10 vears wt Milsorns 1o Kivvibilli and
then avewr creating “female-lriendly dishes”
forthe Bavarian Hospimlity Growp,

In case vouare wondering what “femade-
Friendhy dislies’ are, think Liney salads with
Persian feta, cared trowtwith fenmel sakind aned
s Hilled with caramelised onion, lontoes
and gouts cheeses,

Sonwe of these car be Tonnd on the new
menu at the Woolwich Pier,

But Lee, whose work at Milsonswon the
restavranta bat and lefudiners swooning over
his intricate desserls, knows change can be
Tiel. So he has vetained the weekniglhi
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PICTURES YIE SANDISON
specials ol steak and chips, pol pie, schnivel
and sansages and mash [or S15. And he's ke
the Kids” menu ol S12 fova meal and ice
cream. Knowing his market ol awell-heeled
clicniele are used e the hest,

he has expanded the Sanday

Roust menu, which at $28

PUT person seems pricey

butis proving |)<)|Jl||:1|'.

The Woolwich Pier has s
lotto Tive iy to —ahistary
dating back 1o 1885 and a
reputation for relaxed
dining inaspace th
works for hoth couples
and gronps.

“Anthony (Medich) wantedio create an
English-siyle gasivo pub,” Kwiczsays, “ With
the menu have made it lresher and more
seasonal. We gotrid ol the lrozen jlenis and

are cooking everything lresh and o ovder.”

15 challenge with sieha big nenu, so Lee
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Brought with Iim Tim Fredtas, with whem e
worked al Milsons, T is creating daily scalood
specials such as the mulloway grilled and
servedhwhh blek Dutter wud black potatoes
{courtesy ol the addition oUsquid ink). The
dish looks spectaculay and the
Iish is perlectly juicy, 10s also
served with broceolin andd
chery lomatoes,

However, ifs the burgers

{wagyu, ol conrse), deep-liied
dory [letsand pot pies thatare
most popudar.

You should save room for the

DROP WITH DINNER

There are cocktails ($15), pre-
dinner bellinis for $8 until 7pm
weeknights, and a large wine
list that has real value by the
glass. If you order a steak,

it's hard to go past the 2010
Nitty Gritty Ad Hoc Pinot Grigio populuocal watering hole.

from Western Australia. Woolwich Pier Hotel, 2 Gale St, Woolwich.
Glass: $8.50. Botile: $42. Ph: 9817 2204; W woolwichpierhotel.com.au,

desserts, such as the chocolate
brownie served with house-made
peanut hutterice-cream and the
orange and cardamon créme brulee,

For $12 they are a bargain, and a sign
thal Kwivy is hringing a bit of quality 10 this
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