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China Doll cK     MODERN ASIAN

You might be under the impression this doll is all Chinese, but chef 
Frank Shek’s yin-yang approach incorporates flavours from across Asia. 
Generously sized dishes include Kurobuta pork and peanut sang choi 
bau. Steamed jewfish lies in an almost-too-sweet shiitake broth, but 
the signature tea-smoked duck is heavenly, highlighted by five-spice 
and tamarind and plum sauce. Desserts, as with everything on the 
menu, are designed to be shared – the creamy sago pudding is a good 
option – or you could finish with your own dessert cocktail, perhaps 
the Rémy Martin China Doll Blazer with orange, cinnamon and clove. 
Perky waiters need a little more knowledge of menu items and wine, 
but are quick and all go-go-go. This modern Ming-styled indoor-outdoor 
dining room overlooks Woolloomooloo wharf, one of Sydney’s premier 
dining spots – wonderful views and buzzy vibe add to the fun experience. 

Area 4-6, The Wharf, Cowper 
Wharf Rd, Woolloomooloo
(02) 9380 6744
www.chinadoll.com.au

*  Lunch daily noon-3pm;  
Dinner Mon-Sat 6pm-10.30pm, 
Sun 6pm-8.45pm 

* Bookings essential

* Licensed, bar, outdoor dining

* E $15-$25 M $28-$44 D $12 

* Cards AE DC MC V     

* Chef Frank Shek

Civic Dining cc  MODERN GREEK

Peter Conistis has been teasing rabbit, olives, vine leaves and other 
heroes of the Grecian kitchen into crisply contemporary restaurant food 
for more than a decade. His latest restaurant is the large first floor of 
an original Deco pub; with sweeping spaces and gorgeous curves, all it 
lacks is buzz. There’s plenty on the menu. The filo forming the shell of a 
little pie of duck confit and quince falls in buttery shards across a fine 
salad of pear, fig and rocket bejewelled with walnuts and pomegranate. 
In other hands the inclusion of sweet poached sultanas alongside 
asparagus, artichokes and tiny zucchini over fall-apart ‘spanakopita-
filled’ dumplings in a sea of burnt butter would be cause for alarm. Not 
here. That said, his version of his mother’s rice pudding (she cooks lunch 
dishes downstairs), topped with lemon ice-cream, is seriously sugary.  
A must for anyone keen to see Greek food dragged into the spotlight.

Level 1, Civic Hotel, cnr Pitt 
& Goulburn sts, Sydney
(02) 8080 7040
www.civicdining.com.au

*  Lunch Mon-Fri noon-2.30pm; 
Dinner Tue-Sat 6pm-10pm

* Bookings recommended

* Licensed, bar

* E $19-$25 M $29-$41 D $15-$21

* Cards AE DC MC V EFT     

* Chef Peter Conistis

Claude’s        ★★★c  MODERN AUSTRALIAN

Mannered and baroque, Claude’s is for some an enigma wrapped in 
damask, a place of sauce spoons, drawn curtains and decanters, 
where a genteel attitude is cultivated. In this cloistered terrace house 
arrangement, that air can seem aloof, especially when the cerebral 
overtakes the sensual in the kitchen. At its best, there’s playfulness at 
work that dazzles with inventiveness, as with a silken spanner crab egg 
roll, enlivened by the crunch of chips of eggplant. There’s revelation in 
kingfish, hot-smoked over cardamom leaves and paired with blanched 
borlotti beans and tiny bean-like dumplings, all spiced with vadouvan, 
the French take on curry powder. With its modest setting, Claude’s 
can seem expensive. Such is the price of the unique. Drink deeply from 
the concise wine list, submerge yourself in on-song desserts such as the 
pear soufflé with hazelnut crunch, and you may know true restoration. 

10 Oxford St, Woollahra
(02) 9331 2325
claudes.com.au

*  Dinner Tue-Sat 7.30pm-10pm

* Bookings essential  

* Licensed & BYO

* 3 courses $135, degustation $165

* Cards AE DC MC V EFT   

* Private room 

* Chef Chui Lee Luk


