
38 NORTH SHORE TIMES, Friday, February 5, 2010

Alive northshoretimes.com.au

DINING KAT ADAMSKI

Portico a cut above pub grub

DIVINE DINING: Beef Wellington and (inset) grilled scallops Pictures: DANIELLE BUTTERS ~PP368292

NO longer does dining at a hotel mean
you’re going to be eating pub food.

Not that there’s anything wrong
with pub grub, but Portico Res-
taurant, at Killara’s Greengate Hotel,
offers fine dining.

Apparently, people rave so much
about particular dishes they are kept
on the menu due to their popularity.

My friend and I chose one of these
as our entree, the lobster and crab
steamed dumplings infused with gin-
ger, served with a soy dipping sauce.

Simply divine with their wafer thin
wonton casing, the inside of the
dumplings had a subtle flavour with a
kick of ginger.

Now we could understand why this
dish was a mainstay at Portico.

We also tried the grilled scallops
which were the plumpest morsels I
had ever seen.

Served on top of a mini baked toast,
we were treated to a great mix of
textures and flavours.

Drizzled with a mild Japanese
wasabi dressing and seaweed salad, it
was a beautifully presented dish,
artfully dressing up the scallops.

For our mains we were spoilt for
choice because, as well as the regular
menu, it was ‘‘carnivores night’’.

Carnivores are welcome on
Wednesday nights while lovers of
Italian food can indulge with two
courses for $30 on Tuesdays.

We chose a wagyu rump from the
carnivores selection and the pan-fried
chicken breast from the regular
menu.

The wagyu arrived medium-rare,
just as ordered, charred slightly on
the sides, just the way I like it.

The chicken breast was filled with a
delicious chorizo and oregano stuff-
ing, served with puree of broccolini,

sweet corn croquette and a speck
emulsion.

And then silence descended on our
table after the desserts arrived.

The sticky fig pudding served with
butterscotch sauce and ice cream has
become my new favourite.

We didn’t talk while we devoured
the pudding, only to make comments
like ‘‘oh my goodness’’ and ‘‘this
simply melts in your mouth’’.

Our other choice was a lemon and
lime tart served with raspberry coulis
and ice cream. Portico also has a
private function room and three
other rooms that cater for ‘‘weddings,
parties, anything’’.

PORTICO
Where: Greengate
Hotel, corner Pacific
Highway and
Greengate Rd,
Killara.
When: Every day for
lunch from noon and
dinner from 5.30pm,
Sunday brunch from
10am.
How much: Entrees
from $16, mains from
$22, dessert $13.
Bookings: 9496 7205.

Essential to
keep lunch
packs cool
for school
PARENTS have been urged
to pack a frozen drink in
their children’s lunchboxes
to help keep sandwiches
cool and reduce the risk of
food poisoning.

The Food Authority
survey examined 766
lunchboxes at Sydney
primary schools and found
more than 70 per cent of
students could be at risk of
getting sick from a bacterial
infection because their food
got too warm.

According to the survey,
sandwiches and other
meals packed without a cold
source were 12C warmer
than those with a frozen
drink or ice block,
increasing the risk of food
poisoning.

‘‘It is essential lunches
are kept cool for school,’’
Primary Industries
Minister Steve Whan said.

‘‘Sandwiches with meat
or chicken can sit for up to
five hours before kids eat
them, so they can have
much more bacteria if food
is stored at room
temperature.

‘‘On a very hot day that
can be a recipe for food
poisoning – the warm
summer temperatures
provide an ideal
environment for bacteria to
multiply.’’

The Food Authority
advises packing a frozen
drink with your child’s
lunch during the summer to
prevent bacteria from
growing inside lunchboxes.

Come and earn frequent flyer points! Now a member of Qantas Frequent Flyers program

Book Now for Valentines Day 

“Spice Up Your Life”

FOR MORE INFORMATION VISIT MAGIC CURRIES: www.magiccurrriessydney.com.au

DINNER SPECIAL

BUY 1 ENTREE & MAIN MEAL 
& RECEIVE

SECOND MAIN MEAL FREE
UP TO EQUAL VALUE!

EAT IN ONLY

Not valid for Banquet or any other offer.
Valid until 26/02/2010. 

Conditions apply on use of multiple vouchers.

• Book now in our private maharaja room!! (Holds up to 60 patrons)
• Banquets starting from $25.50 Onwards!
• Open 7 nights from 5pm
• Take Away/Home Delivery/Catering/BYO
• Inquire now !!!  Dimpy 0415178620....

1257 Pacific Highway, Turramura    Ph: (02) 9144 6500    e: magiccurries@yahoo.com.au  
NOW OPEN

K353a Level 3 Westfield Chatswood
Phone: 9412 2214

Traditional, Modern 
& Delicate Deserts

For All Occasions
Birthdays/Special Events
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