ing the ChefAdventurer’s column with
mmnhlmysdn,lmmw

by the changes he's seen since 1990. We arrived
sixteen years before that, sometime during the
Cretaceous Period and believe me - the changes
in the dining scene since then!

One of the more developments
since 1974 has been the genesis of micro
breweries - away from the vast monolith of Swan
&cm(mmmehudydzysuﬂa'hgenhu

mncnhgnlaep&umbamquclxm
was for those establishments to offer firstly food
and then entertzinments, coming almost a full
circle in time to the British pubs of the late 1700s
- when the publican offered local, home-brewed
ale and beer and good, wholesome, plain food.

These public houses were 2 social focus for
the locals and served as a combination town
hall, restaurant, drinking venue and social club
- exactly the uses we now see on any Sunday’s
drive up the Swan Valley.

Of the several options available to us we, asa |

family, decended un-announced and un-reserved
onto the Ironbark Brewery.

Far from treating our plea for a table with
the scorn it deseved (this was Sunday and the
plmw:shslgmg:nhcm)thema:ﬁ'

polite and within minutes we
bundomsdmmdwuhammmdauﬂ
amber beverage within easy reach.

Incidentally, while I am not
about beer, | do know what | like (and how
dumb do you have to be not to know?) and | can
thoroughly recommend the Ironbark Pilsener
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. We'ne as fasade

as Banjo Partevoon

Come i and try our
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IRONBARK

style beer - light, fhunm and delicious.
Chief Brewer Graeme White certainly knows his

(Ironbark offer a tasting tray of five sample
hca?&rsw-adelcmhleopﬁmixdcdsim

But excellent as the beer was, we were there
for the food and the Friday 1o Sunday menu
offers a2 small, but serviceable, secection of plain

OnWednesdaysmd‘lhu'sdzysdwshnc
to content themselves only with wonderful pizza
mkndinawmd-&edm(’lﬂjﬂirhg:

and $13 for small). | know they were wonderful
because | saw several zipping past our table
Iuvmg:munh—wamngrcddm:mthtm

'Ib:&ﬁ:ym&md:ymu is described
by Ironbark as ‘simple’, but if's really pretty
sophisticated - Angela’s selection of 2 Smoked
Chicken Breast salad ($1850) was worthy of
any restauarant anywhere - the smoking process
retains all moistness within the chicken breasts
while i a delicate flavour emphasised
by a crisp fresh garden salad served with sweet-
smelling Balsamic vinegar.

In case you've ever wondered - that's why it's
called ‘Balsamic’ vinegar - it smells like flowering

salad’ (81950 - see picture). Which had just

about the most tender, perfectly cooked prawns

I have ever stolen off another diner’s plate.
James and | took the Ironbark challenge -

9¢'s buge, Jimmy!'- and had 2 couple of “The Big

Mallee Bull” ($25 - see photo). Tllsg;:pmm

Opening Hours
Wood Fired Pezo
Wi to Thurs ~1030 o 530

Multi-award winming beers

Live Music: Saturdays ~1:00 tif 4:00, Sundays - 2:00 til 5:00

9377 4400

steak, beetroot, fried cheese, caramalised
onions between three (3) slices of wasted home-
made bread.

This as well as a nice salad and home-made
sweet potato chips. Fortunately [ am extremely
gmuiywbu'egmdhodsmwderlmzy

not have been able to eat every shred as | did.
The menu also offers lighter, smaller and

cheaper dishes from snacks such as Wedges with

Smn‘&umandﬁhihSm(Sll}thmrghhghl

sauce, rocket lettuce and a side of Wedges) to
more substantial dishes such as we ate.
On Sawurdays and Sundays the Ironbark

Smith’s Mill
RESTAURANT

Newly opened and renovated
with an excitinig new menu
Owned and operated by
' Wendy and Mel Simpson who are both
Try us for that special occasion

or casual dining, induding
: Mid Week Specials @ $20.00.
| Relaxed Sunday Brunch,
' fully licensed or BYO wine only.
Dinner - Wednesday to Saturday. Sunday
Brunch Sam - 3pm. Coffee cakes available.
Dogs welcome on the Verandah

(5 Railway Pde, Glen Forrest

(08) 9298 8011
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