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Following lonq‘hfe\d :
Furopean traditions can 36-37a Copeland Street,
ici Alexandria, 9519 5.
|ea_d to delicious ends, N o Ml Guesthouse
writes Carli Ratcliff. Restaurant, Peeiwood Road:
Laggan, A837
Prague Restaurant
fyouwantto make anomelet 42 Kellett Street, Potts Point,
you haveto break eggs. At 9368 0898.
Bitton Gourmet Catein Bavarian
Alexandria, owner/chef bavarianshavemoretunmrn.
pelgian Beer cafes

David Bitton and the chefsinhis
kitchen crack more than 20004
week. His breakfast meny includes

belglan-beer-cafexomau,

Frenchstaples: omelet, crepes an
plenty ofhollandaise sauce. | s 1 ‘The owner of Prague Beer
“pll require alot of eggs.” French- LT ’ - \ ; ; e i Restaurantin Pouts Point, Michal
porn Bitton says- {4 5 e J ——— Gestak, agrees. Having migrated
. from Prague in 1993, Sestak s00n

discovered therewasa market for

Czechbeerand food shared among
; friends. He began importingbeer
b X from his homeland andopened his
Eis LS

‘e make omeletthe traditional
‘paveuse’ WaY, still withadri e,
he says. "Customers appreciate
thatwe sticktothe traditional
Europeanway of doing things, good
serviceand good food prepared

resmurammmﬂd.
“Customers want feastto

withlove.” X o
AtWillow Vale Mill, near Laggan s o accompany the beers,” besays.
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Graham Liney sW scribesto @ pfsmoke
similar philusophy.ltis restaurant {nteractionwith my customers,” parents were dining: YOU have to break elet stduck, slices
is European table d'hotestyle. Liney says. «Cooking for them and married here.” Bltt eggs. At utandasidec
Thereisno choice, whathe's then diningwith them forgesa Entree mightbea on G()u rmet C f .
cooked todayis what's onoffer relationship.” And many of them summer ot soupiny Al & aleln arian Bier Caf
tonight. Itisa formula thathas arelasting. “1havejust cooked fos “hree of four 108 : exandl'l a, owner/ i steins, while
worked well for 26 years. the fourth generation ofone cassoulet,” Liney s DaV].d B ltt 4 er Ch ef (fes pair their
“presenting @ meal thisway family,” he says. “Kids that once availableandl feell onan d th e ch & ¥ jeers with
means | have 100 per cent p!aycdunder ‘thetable while their Vegetables come id efS ln_hls sand chips.
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