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S T E P P I N G O U T

Hotel fare with gourmet flair
DINING with Mick Toal

Fish of the Day (swordfish) on a bed of buttered aspargus.

KILLARA’S landmark Greengate Hotel is a great
venue for all the family, no matter what the

occasion.
Your outing can be planned or spontaneous, and as

formal or relaxed as you like.
The grand old building is from another era, but the

Greengate has indeed moved with the times and
remains one of the North Shore’s most popular pubs.

Naturally the Greengate has a few bars and
function rooms upstairs, but the centrepiece of the
hotel is the recently renovated ground floor Portico
Restaurant and Bar with its outdoor terrace dining
area and fabulously expansive main hall.

And the Portico offers far more than your basic
pub grub – more like hotel fare with gourmet flair.

Sure, if you want a casual drink while watching
the game on the big screen, then you can duck in to
the Highway Bar, but if you want to indulge in a
great value restaurant quality meal then the Port-
ico’s the place to go.

One of the pleasures of dining at the Portico are the
professional and friendly staff . . . on the night Kathy
and I met our friends Bruno and Linda for a meal we
were very ably attended by Tristan, who has been
studying finance but has a voluminous knowledge on
wine with a great talent for matching it with your
meal. Toling quietly behind the scenes in the kitchen
is executive chef Reece Salker and his team.

Entrees can often be a conundrum. I can never go
past the grilled scallops drizzled with a Japanese
dressing and seaweed salad ($18) but if dining in a

group you can’t go wrong with a communal tasting
plate ($38), which offers salt and pepper calamari,
tempura prawns, whiting fillets, oysters, grilled
land, five spiced quail and dipping sauces.

Kathy ordered the fish of the day (swordfish, $29),
which was presented on a bed of buttered asparagus
with bug meat ravioli and herb roasted chats with
chive cream. Linda opted for the Tasmanian Salmon
Fillet ($28, pictured) and Bruno the Twice Cooked
Duck Red Curry ($31) with coconut rice and roti.

I settled for the 300g Rib Eye ($31.50).
I was more than happy with a few Bees Knees

boutique beers from the tap, but Tristan suggested a
2003 Coonawarra Reschke Vitulus and Lindemans
Hunter Valley Bin 0555 Semillion, which, naturally,
perfectly complemented the other offerings.

The Greengate also caters for the kids with their
own great value menu and Nintendo games.

Portico Restaurant and Bar

Where: Cnr Pacific Highway and Greengate Rd, Killara

When: Lunch and dinner seven days from 11.30am,

kitchen closes 9.30pm

How much?: Breads $6, entrees $17-$38, pastas and

pizzas $18-$25, mains $23-$35, sides $6.50

Bookings: : 9498 3577, fax 9496 7201, web:

www.greengatehotel.com.au

Spanish +Continental Cuisine

“Come in and try Spanish Tapas”
Lunch Wed - Fri 12pm - 3pm
Dinner 7 Nights 6pm - 11pm

Licensed + BYO (wine only) + Takeaway
Also catering for functions

116 Willoughby Rd Crows Nest 
9436 1186
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Open for lunch & Dinner 7 days  - Reservations 9970 1999 
Licensed & BYO (bottled wine only) 11 Narrabeen St. Narrabeen 

SUMMER SPECIAL  
3 COURSES $50pp

LUNCH SPECIAL  
2 COURSES $25pp 

Choice of main & dessert - 7 days 
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94b Longueville Road, Lane Cove
Ph: 9420 2880 or Fax: 94202882

21
40

78
2 

ns
t w

k3
7   

 

Yellow Restaurant has arrived in Lane cove
and you are cordially invited to experience our 

Creative Australian Cuisine
• Fully Licensed + BYO

• Superb Coffee (including take-away)
• Excellent Service & Friendly Atmosphere

Ask about our Birthday, Offi ce & Function Catering, Take 
Away Meals, Snacks

Cafe Restaurant

OPEN
Breakfast: Open weekends
 & public holiday
Lunch: Tuesday-Sunday
Dinner: Monday-Sunday
 (7 Nights)

UNDER NEW 

MANAGEMENT

Orchid
Persian Restaurant

BYO
Recommended in SBS food guide

Live Music, Belly dancer: Fri, Sat Nights
Sunday Open Buffet All you can eat - $19.

Open 7 Days Lunch & Dinner
Level One 325 Penshurst Street 

Willoughby NSW
Tel: (02) 9417 7344 21
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Midweek Special $38
2 courses, Entree & Main or Main & Dessert 

Tuesdays and Wednesdays only

Open for Sunday Lunch

24 Young St, Neutral 
Bay (Cnr Grosvenor)

Ph: 8969 6900 

www.indomato.com.au 
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I tal ian S eafood 
Restaurant. Bar. Lounge

Chez 

Rene

Chez 
Rene

INTIMATE FRENCH 
RESTAURANT

CHEESE FONDUE
DINNER 7 NIGHTS  

UNLICENSED
NO CORKAGE CHARGE

Ph 9958 0547
537 Willoughby Road

www.chezrene.citysearch.com.au
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