city + suburbs

Sugaroom

Shop 2, 1 Harris Street, Pyrmont
Tel 9571 5055 Map 5B

Contemporary

Score 14/20

The former CSR site at the watery end
of Harris Street is now the aptly titled
Sugaroom, where sweet waiters work
a dulcet room delivering dishes that
occasionally err on the sugary side. Part
bar, part restaurant with tables spilling
outside, the smart fit-out (with a touch of
warehouse grunt) has a ringside seat to
the working Harbour. It's also home to the
talents of ex Pello chef Greg Anderson,
whose menu is a familiar-sounding list of
hiramasa kingfish {(carp )
wagyu, hand-cut chips, and buffalo
mozzarella and tomato salad. Okay, so the
tomato salad didn’t need onion jam; and a
perfectly chargrilled pork chop could have
done without the so-called 'white balsamic’
(sugared white vinegar) because the roasted
jerusalem artichokes are marvellous enough.
Fabulous, soft, delicately flavoured chicken
Ny galantine has a sweet mustard dressing;
rich duck-liver parfait is matched deftly with
caramelised fig; and immaculately textured
crab and roasted fennel ris i
Fine banana crépes with ¢
are also right on the money.

Hours Lunc Sun from noon;
Dinner b from 6pm

Bill E $12 M $:
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