Can a restaurant in an office block be
a haven for city workers? These two eateries
outshine their locations, writes Guy Griffin.

When someone s&ys they're taking you to dinner in an office tower, do you ¢
the faser? Who wants to see heunted elevators, deserted food courts and drained fountaing?
T yau week in & big building, you probably have zem tolerance for myvisifing one after-hours

But you should make an exception for two new entrants to the CBD: Sepla Restaura
and Wine Bar at Dading Park and Becco Pasticoeria and Wine Barin Chilley Plaza. Both are
& tonic for white-collar workers with frayed nenves.

Sepia is the brainchild of seafeod tsar George Casti, chaf Martin Benn (Tets
Beathouse) end Benn's parlner, Vicki Wild, It shams a name wilh the ink squined stategically
by cuthefish 1o deter unwelcome diness, By contrasi, Sepla has emoved the biggest natural
cetement o city diners: there's abundant parking wnder the building.

5o you cen dawde al Sydney's best-designed bar with a glass of dry Yoy
South Coast reck oysters (34 each) and the sublime piano of |2z maesto Bl
soundlrack, without copping a ticket on your wind

Sepia's clevery designed deco-slyle dining spa
Laft Bank kst for the office crowd duing the day to a more rma
the evaning, with antique cariage lamps and deep-cughioned blug-green bangue

The flesible vike allctws Benn to serve a straightiorwand business lunch such as grilled
wagy sinom with roasted bety camats and confit shaliof ($45) and get edpier at night with
A poached bass grouper, baty leeks, pickled cuttlefish, smaked ink and n poweler (533)

Bann treats fish with revenence end once vou've had his nine-course degustation option
{51300, it's easy to understand why he was the youngest executive chel a1 Tt _Sepla's
"oeg0” is a memorable procession of Australia’s piscine notiiy
brilliant butier-oralesd b =ty Queensiand spanner o
risotio with mustard bater and shallfish essence, and a fillet of confd Tasmanian ocean frout
with braised shimefi mushooms and bone mamoe - and that's just three of the courses

Sommeker Aodney Seters wine list is compact and smark. Try & pinot from ©
fantastic young marsanna igreat partner for shelish) from famed Pembeton winemaker John
Brocksopp or a hefly Cahors from France's southewest (it sizzies wilh wagyu)
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