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10 things you can’t
afford in Melbourne
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another Melbourne store next
year,
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White truffles, $9500/kg, $45 a serve discerning about what they eat
with a $50 supplement. ﬂ‘!‘,’a‘i:hew re prepared to pay for
“Our sales in this business
have enormously in the
past guwnnwnths. More people
want produce that has as few
Preservatives as possible . .
appreciate a beautiful
piece of small chocolate
rather than a whole bar of
chocolate that just tastes
of sugar."
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Ossetra Cavlar 30, 5160, from Circa,
the Prince.

DEMOGRAPHER
BERNARD SALT

WAS 5207 A5 Wastage by the ;ﬂ.‘-
war generation,” he sald.

“There's a real sense that you

Balsamic Vinegar, $795. a1 Tetsuya’s TruMle Salt, $35, Deus Brut beer, $70, ; ok i e i A
Simon Johnson. from Raw Materials, from Ra. Richmond Hill Cafe & Larder. you've eaten at Vue de Monde or

the Press Club.”
Vue de Monde owner Shannon
ed his cl was

dhend
part of a select club.
His restaurant, recently voted
the best in Australia, had a
mixture of clientele, with some
aaving for a year to dine once at
the restaurant while others
dined three nights a week.
“People in Melbourne are
definitely not away from
I

aﬂu:aable with our wages and
lifestyles,"” Mr Bennett sald.

“People can still afford to eat
at high-end restaurants in
Melbourne, compared with Paris
where the prices are twice as
— AR BN S a ? much as they are here,” he sald.

= ¥ “The very word "expensive’

Champagne Krug Clos Du Mesnil Wagyu beet, $220/kg, from Peter G Haigh's Dark Connoisseurs Collection, $125. isn't heard anywhere other th
1985, $1100, at Langham Hotel. Bouchier, butcher. Australia.”




