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I'm five sips into dinner at celeb
ckburn Road, chef Luke Mangan's first Melbourne
3466. Mon-Fri, restaurant, a posh pub that's taken
4 over a neighbourhood boozer. I chink
ly navigable ladylike English Cooler cocktails with my
s: there might mother-in-law and, fizzing with gin and
ni, crab with bonhomie, I notice that just about every
yraised lamb other dining table is a multi-generational
), which means melange. I reckon that’s a 30-something

: of shiraz he’s

couple with his dad and stepmum; that’s
a perma-student daughter getting a
“what next?” grilling over grilled steak;
over there, two sisters toast their tickled-
=& pink mum over pinot gris and
prosciutto. What makes this such a
popular place to bring the parents?

Well, there’s the A-list factor. Your
foodie mum has probably clipped a
Luke Mangan recipe, or has seen him
on telly, or is a sucker for his own-brand
olive oil (you can buy her next bottle
right here). Your dad may well like the
wine list: it’s got names and regions he

t, Tullamarirae,

£
: all kinds of % knows and, even if he wants to treat
jillo, pasillas. ~ you, a Palace-style splurge won't cost
nson. “Marc the crown jewels. They’ll both appreciate
lic and onion the soft furnishings so they can hear

themselves think, though it's a fair bet
they’ll complain about the banquettes.

~ “You're either slouching or askew,” said
2 ~ our table’s grumbler.

1HE SERVE

Standout starter: salmon gravlax, top.

Most important, there’s sharp service
and very pleasing food. Mangan’s style,
rendered here by chef Marjon “MJ"”
Olguera, is pretty but not namby-pamby
with a focus on food that’s plain good
to eat. Standout seafood starters include
salmon gravlax scattered with terrific
onion rings, and delicate crab omelet
in punchy miso broth. Mains are classy
but comfortable: there are various
fancy steaks, there’s gnocchi tossed
with breadcrumbs, cauliflower and
white asparagus. There’s also steamed
barramundi with curried eggplant,
chorizo, mushrooms and fennel salad:
it’s the night’s most complex dish and
teeters closest to weirdness. Easier to
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love is chateaubriand (a long tenderloin
fillet) from a “to share” list that includes
roast chook and barramundi bisque.
Wouldn't salivating over the same main
course be a nice bonding moment?
Desserts may prove harder to divvy up.

1 was fiercely covetous of my marvellous
mango trifle.

Much of its appeal is that the Palace
feels like destination dining while staying
approachable. There’s a rigour to it, too
— the only duds on our visit were worn
by our menfolk. Next time, I might sit in
the bar or courtyard for a wagyu burger,
but only if mum and dad can’t make it.

Tips and pans to theserve@theage.com.au




