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WONDERS 
DOWN UNDER

While Australian cuisine is a rich tale of ingenious adaptations of recipes 
brought in by settlers, New Zealand digs up fresh adventure in every nook 

and corner (even in its glow-worms). Be it food or thrills, here’s how to 
keep your plate full on a trip to the bottom of the world

E X P E R I E N C E

Ten diverse food experiences later, covering 
coffee trails at par with New York’s best to 

gourmet Asian pitstops, SONAL VED discovers 
a new culinary landscape in the land of Oz 

EAT YOUR WAY 
THROUGH AUSTRALIA

For the one 
splurge meal 
LÛMÉ
Lûmé, helmed by 
chef Shaun Quade, 
serves dishes 
that are veritable 
multisensory 
experiences. Like 
a corn taco piped 

with corn cream shaped to appear 
like a baby corn, or dehydrated 
rhubarb in the guise of a vanilla bean. 
The ingredients include exotica 
such as berry-fed duck meat, albino 
strawberries, and sea succulents. 
Restaurantlume.com

For all things Asian 
LUCY LIU 
Not to be confused with 
the Charlie’s Angel star, 
Lucy Liu has a constant 
cheerful buzz of patrons 
to match the delightful 
gathering of Vietnamese, 
Japanese, Cantonese, 
Korean, and Cambodian 
dishes on its menu. The 
multitude of small-plate 
choices have insistent 
hints of Asian ingredients 
such as Thai basil, 
toasted coconut, nam 
jim, wasabi, and Japanese 
kewpie mayo. For large 
plates, pick crispy-fried 
Sichuan duck served 
with watercress salad and 
tamarind sesame dressing. 
Lucylius.com.au

For your co� ee fi x
KIT ESPRESSO
Kit Espresso has less than half a dozen 
tables, and over 10 variants of co� ee 
apart from the regulars like cold-brewed, 
drip, fi ltered, crema, latte, and espresso. 
Everything is made and served with 
clinical precision—sometimes even in 
laboratory fl asks! Instagram @kitespresso

For a slice of history 
COOMBE YARRA VALLEY
This sunny restaurant was once an abode to fashion’s muse 
Dame Nellie Melba. Hardly surprising that its must-try dessert, 
peach melba is named after her. Brunch-goers binge on 
freshly shucked oysters, Yarra Valley’s famous goat cheese, and 
crumbly buttermilk scones with jam. Coombeyarravalley.com.au

 Lûmé is now set 
to open its second 

outpost in LA

Lucy Liu’s menu 
features sashimi, 
fi sh cakes, 
tempuras, and 
dumplings galore 

Pear tart 

living
T R A V E L 
S P E C I A L

WWhen it comes to cuisine, Australia 
is a lot like America—most of its 
dishes are a borrowed amalgam of 
what its settlers got. Though Aus-
tralian chefs have adapted other 
cuisines, and worked them into a 
hothouse of culinary marvels. We 
shortlist 10 must-have meals that 
are now memories from our trip 
down the southern state of Victoria.


