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're at a time when we’re supposed
o be battening down the hatches,
buying in bulk, taking packed
tunches to work and, above all, not
ating out. But the masterminds behind Al-
“chemy Restaurant and Bar seem to have, by
some sort of magical spell, trickery, or just
- plain brilliance, evaded the effects of the eco-
‘pomic dewnturn,
- In a picture perfect location nesiled on the
bank of the Brisbane River nextto the ever-ele-
gant Customs House, and with an unspoilt
“view of the Story Bridge, you will find this
- {iber-chic restaurant thriving amid the cold,
_ grey skyscrapers of Brisbane town.
“ 7 Owners Brad and Angelica Jolly threw open
“their doors o us on a damp Friday night, The
-restaurant was fully booked and buzzing with
excitement. On entry to this edgy restaurant
you find strong contrasting colours and fex-
“tures combining to create night glamour:
siriped, burnf orange lounges; metallic green
“ walls; sheer crimson curtains, and a ruby red
_chandelier suspended from the ceiling.
The atmosphere and style is impressive, and
_the cooking is equally so.

With summer well forgotten we were anx-
ious to find what bountiful comfort food offer-
~ ings the cooler months kad in store for us at Al-
“ chemy. We were not disappointed.

The menu, which incorporates modern Aus-
tralian and Ttalian influences, is as to be ex-
pected from renown and gifted head chef Brad
Tolly. Jolly has the Midas touch.

A selection of pumpkin, rye and olive breads
were offered while we perused the menu and
listened to the specials, with olive oil and bal-
samic vinegar on the table for dipping.

The entrée of tiny homemade gnocchiina
smoked salmon and vodka cream sauce was in-
stantty addictive and irresistibly charming. We
asked to share the entrée, and the kitchen was
only too happy to accommodate our request
with individual servings. With more than 10
choices from the entrée menu, others included
mosaic game terrine with sauce gribiche, petit
herbs and rye bread, and sashimi of king fish
with pickled baby vegetables and split herb
vinaigreite,

For the main, I could not go past the special
of whole flounder served on buttery mash po-
tate, sprinkled with baby prawns and capers in
a red wine jus. I quickly forgave the bony fish

for its great inconvenience as the flavours were
tantalisingly perfect. Also emerging from the
kitchen was my friend’s mustard herb crumbed
veal loin with sautéed spimach and 1y0nna;se-
potatoes and a winte wine sauce. '
Other temptmg dishes included the bliefin
tuna gritled rare, with Jerusalem artichoke pu-
ree, green olives, confit tomato and choco]ate_
caviar, Or perhaps try the duck breast with
caramelised bectroot risotio, creamed spmach
with & white wine jus.
Alchemy also gives diners the option of en-
joying a caviar experience which inclndes 30
grams of caviar and either a glass of chan
pagne or three shots of vodka per person forthe
tidy sum 0f$350 ger person.” - EDEE - 3
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Interestingly, I could not find any vege-
farian options on the a la carte main
menw, althotgh I would presume that the
kitchen would accommodate any dietary
fequirements,

As for the liquid menu, the lists are ex-

tensive and beyond comprehensive, From
the wines offered by the glass, bottic or
from the walk-in cellar reserve, even the b
‘most discerning diner will find a most satisfy
ing accompaniment to their meal.
- Now to the sweet end of the menu — luscious,
indulgent desserts. Diners have a choice of
fiine desserts with the addition of the new lig-
nid nitrogen gastronomic nibbles, which was
explained by our waitress as the opportanity to
go into the kitchen to try the full Alchemy ex-
perience of an assortment of food samples
snap-frozen by liquid nitrogen, There is also a
wide range of local and international cheeses
for those who do not have a sweet tooth,

Gooey warm cenire

However, I could not go past the first option
on the menu, being hot chocolate marbre with
crunchy honeycomb and vanilla bean ice
cream. The cake was light and fluffy with a
gooey warm cenire, and the bitterness of the
cocoa sublimely complimenied the sugary

cecream and honeycomb. Intrigue got the
better of my friend, and she ordered the warm

potato doughnuts with léemon cream, chocolate
mousse and blood orange salad. The dough-
nuts were art on a piate. It’s elear — you can
never have enough of a good thing but boy is it
hard to fit it all in.

Like a breath of fresh air, the staff go about
their job unpretentiously but with enough
cheek to make the night memorable. Strug-
gling to finish everything on my dessert plate,
one waiter andaciously refused to clear my
plate, bringing back memories of my child-
heod at the family dinner table. Even when |
would put the plate on the edge of the table, he
would walk past after clearing other tables and
push the plate back towards me.

The staff clearly enjoy friendly banter
amongst themselves, with Sarah, our capable
waitress for the evening, rolling her eyes at Mr
Audacious and giving a bit of talk-to-the-hand
attitude while remarking to me “part of my job
description is rolling people out to the ferry af-
terwards™. At Alchemy you feel cared for
rather than processed.

While a lunch or evening visit will put a dint
in your wallet, lawyers and others in the finan-
cial and commercial precinet of the Brisbane
CBD can consider themselves spoilt, as they
have an incredibie dining experience just
around the corner.

1 commend Alchemy to alt those who enjoy
superb food, an inviting atmosphere and excel-
lent service. B8

Rowanne Hilton is a solicitor with de Korte Lawyers, Eight Mile Plains,
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