Across the Peninsula you'll find
restaurants, bistros, wineries, cafes
and landmark hotels providing menus
inspired by an abundance of fresh,
quality, local produce and fine cool
climate wines. For more inspiration see
our fabulous chefs selections - recipes
from their menus on page 74-75

An Old Favourite
Refreshed.

With a fresh coat of paint and new decor an old
favourite is now better than ever. MORNINGTON
MASALA under went some changes earlier

this year and the lighter, brighter colours of the
restaurant make an even more appealing place
to dine and enjoy good food and the company
of friends and family. Located on Albert Street,
parking is a breeze. Friendly service, great food
makes for the perfect night out.

$1ll Caﬁ Styl& Lunllll

Availabls Tuss-Fri, 12- 3pm

$20 Early Bird Specials

Order from our délicious Early-Bird Menu
Dbetween 5:30 and Tpm
(Earfy bird manu changes regelarty)

Available Tue & Wed evenings

(et Ceciind Coborridinn
Upcoming Events

Christmas in July cafebeations & Food & Wing

Malching evanings with Underground Winary
Wines

(¢ );"?'(H f?(s lov Whe
Director's Cut!

Loy on 0w sidcr.com and join
fthe ' Direcions Cufloyalty ciub to recehe
manthly mesbérship benefits

Por bootangs, csl
(03] 8796 0150

wiww, oldor. com
444 Nepsan Highway Frankstan
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Two New Delights...

Mornington is a ever changing suburb on the Peninsula and over the last
couple of month there have been two new restaurants opened

CHOWDHARY INDIAN RESTAURANT...
Chowdhary means a senior member of a
village whose judgement is fair and acceptable
to all the community of the village. This is the
name of the new Indian restaurant located in
Blake Street Mornington.

Chowdhary’s Chef has 26 years experience with
the last 9 on the Mornington Peninsula. Prior to
his move to the Peninsula he cooked for the stars
in Los Angeles and as a chef for Warner Brothers
Entertainment he prepared meals for the likes of
Madonna, Al Pacino and President Reagan.

He is now enjoying the
quieter life & working
with his wife and sons in
his own restaurant.

There are many
mouthwatering dishes
available and the
Chicken Jhalferezi and
the Lamb Dhansak are
definitely two dishes
to try. Prices are very
reasonable. Open for
lunch Wednesday to Sunday (excluding Saturday)
and for dinner 7 nights a week..

THAI BY THE SEA...

On Barkly Street you will find Thai By the Sea.
Become familiar with this restaurant now because
it wont be long before this little secret

will become one of the more popular places to dine
on the Peninsula.

The friendly staff are a complement to the
authentic menu. | suggest you try the traditional
dish Pad Thai, it was recommended to me and |
recommend it to everyone.

- Enjoy! Melissa G

~a.

Siam BAYSIDE

The Pennsula’s Finest Thai Cutsine

Thali Lunch Special - Wed, Thurs, Sun

DINNER FROM 5.00PM, 7 NIGHTS

a la Carte 5pm Daily ¢ lunch 12noon to 2.30pm FULLY LICENSED - BYO WINE ONLY

Take Away e Catering
Private Functions e Corporate Functions

PHONE. 9783 8310

Shop 4, 506 Nepean Highway, Frankston
(beachside)  www.siambayside.com.au

www.thespiceclub.com.au
- |
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