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the take-away ritual becomes a dream with these handthrown 

ceramic cups, $20 each. melbourne eatery cumulus inc. engaged 

ceramicist ingrid Tufts to create the vessels, which fit standard 

takeaway lids and feature the restaurant’s trademark billowing 

cloud. enquiries to cumulus inc. www.cumulusinc.com.au.
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Skye Gyngell invites  

her fans into her home 

kitchen in How I Cook 

(quadrille, $49.95), a 

collection of 100 recipes 

the Aussie expat and 

head chef at Petersham 

Nurseries Cafe in Surrey, 

uk, typically cooks for 

friends and family. 

skye 
high

leading australian chefs tetsuya wakuda and david 

thompson have each opened south-east asian 

outposts. wakuda’s waku ghin restaurant in singapore, 

which serves only 25 guests a setting, will be home to 

the renowned chef for six months a year. thompson’s 

nahm bangkok sits within the metropolitan hotel, with  

a thai menu pitched at local and international diners. 

global movers

melbourne masterclass(12 & 13 March 2011), hosted by 
nigella lawson and three- michelin-star chef elena arzak. bookings 136 100.

TICKETS ARE  NOW ON SALE FOR THE  MELBOURNE FOOD & WINE festival’s langham

24 moons markets  
itself as a ‘modern day 

speakeasy’ and features 
a cultural program  

as eclectic and risque  
as the street art on  

the venue’s exterior.

Newspaper covered the windows a lot longer  than planned, but the side-bar at The Press  
Club has finally reopened. Now called THE 
LITTLE PRESS & CELLAR (72 Flinders  St, (03) 9677 9677), the venue has an identity and menu of its own, complete with an impressively handsome private dining room and cellar 
excavated from the building’s foundations.  
• Exhibition Street’s Trunk has also re-interpreted its side space, recently opening TRUNK 
DINER (275 Exhibition St, (03) 9663 7994). You can’t miss the Little Lonsdale Street frontage, its bold primary colours signalling that the stylish diner is now open for beers and burgers, baguettes and salads, coffee and pastries. • Port Melbourne has needed one for a while, but talk is that  

MY SISTER SAYS (118 Bridge St, (03)  
9646 1117) has all the makings of a trusted local cafe. The take-home meals and killer cakes are generating a steady flow of devotees. • In a part  of the city where it’s easier to find a lawyer than  a baker, LE TRAITEUR (552 Lonsdale St,  (03) 9670 0039) is baking the French way – twice daily, so there’s fresh bread to take home in the evening. Opened by the team behind French 

dining room Libertine, Le Traiteur is a caterer, wine shop, food store and bistro, purveying Gallic breakfast and lunch classics, pastries, baguettes and pantry items. • Ex-owners of Lucky Coq and Bimbo Deluxe have just opened the curiously decorated NAKED FOR SATAN (285 
Brunswick St, (03) 9416 2238). An ode to the pintxos bars of San Sebastián and Bilbao, morsels are sold by the toothpick in true Basque style. Simply help yourself at the counter and the 
bartender clocks up $2 for each empty toothpick on the plate. • Finding a CBD bar focused on  live music and DJs is difficult these days, but  24 MOONS (AC/DC Lane, (03) 9650 0035)  is one of a rare breed – with an atmosphere more nightspot than restaurant. Found at the end of AC/DC Lane and Duckboard Place, this is 

familiar night-life territory for many, its door lying right between the much missed Honky Tonks and classic dive-bar Cherry, which is thankfully still making noise after all these years. • Bringing new buzz to the streets of Carlton, speciality coffee house SEVEN SEEDS (114 Berkeley St, (03) 9347 8664) recently won a RAIA award for its  fit-out by Breathe Architecture.  matt hurst

oliver smith’s cutlery range ‘one’ includes  a universal utensil – a knife, fork and spoon in  one – a set of tongs and these sleek salad servers, below, all handmade by the sydney silver and metalsmith. enquiries to studio 20/17 on (02) 9698 7999.

all in one

Melbourne

a cup of love

gallic gazing: the 

charming exterior of 

le traiteur is perfect 

for people watching.

speciality coffee house  
SEVEN SEEDS, carlton.
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