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$12.50 MEAL PACKS

Shop 5/126 Robina Town Centre Drive, Robina

Ph: 5562 5760

- ANY TIME -
Lunch specials are available for $12.50 (dine in)

10% DISCOUNT FOR TAKEAWAYS FROM MAIN MENU

$12 TUES - THURS
Suite 28, 137 Scottsdale Drive, Robina

Ph: 5575 8365

- BEEF, CHICKEN & GOAT CURRY -
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Masala Dosas Available

Tasty, Tempting,  
Bento Box...
Enjoy a delicious Bento Box at Arakawa Restaurant.
Our traditional Japanese Bento Box is filled with the Chef’s daily
specials of mixed appetizers, tempura, catch of the day, teriyaki
chicken or beef, sashimi served with steamed rice and miso soup. 
Also included is a tempting dessert to finish.

Time: 6pm - 9pm (Wednesday - Saturday)
Price: $35 per person
Date: 1 July – 31 August, 2010

Reservations Essential. Phone (07) 5597 8700

RACV Royal Pines Resort
Ross Street, Benowa, QLD 4217
www.royalpinesresort.com.au

Fresh & Healthy

Everyday inside the Gold Coast Bulletin

It’s bold, cheeky, stylish and edgy. 

Keep in touch with what’s in and 

what’s not, who’s in and who’s out.

It’s just for us.

1TWO3 Mediterranean
Dining & Lounge Bar 
head chef Charlie Di-
Cello has put his own 
stamp on a classic win-
ter warmer. 

His Deconstructed 
Veal is served with wilted 
spinach, sundried-tomato 
jus, candied prosciutto 
and mashed potato, and 
fi nished with lightly 
crumbed blue cheese. 

“It’s a special dish 
because it is prepared 
in a way that allows 
the customer to sam-
ple each fl avour on its 
own,” says Charlie. 

“The ingredients are 
local and the highest-
quality veal, prosciutto 
and blue cheese is used. 

“I adapted the previous 

veal dish that was on my 
predecessor’s menu, veal 
paupiettes, by ‘decon-
structing’ the veal. 

“It was previously veal 
loin strips rolled around 
the other ingredients.” 

Enjoy this winter 
warmer with a glass
of wine. 

Charlie says a light-
bodied red wine, such 
as a nice pinot noir,
is ideal.

From small to sub-
stantial, the revolution-

ary portion policy at 
1two3 Restaurant has 
any appetite covered. 

Choose ‘just a taste’ if 
you want to try a bit of 
everything, opt for an 
entree size if you’re on 
the fence, or tuck into 
the main event. 

Visit this month to 
sample the winter menu, 
including Charlie’s De-
constructed Veal.

Cool change for veal

Signature
dish

THE Gold Coast International 
Hotel’s Japanese restaurant 
Yamagen will showcase a seven-
course winter winemaker’s din-
ner with De Bortoli winery on 
July 21.

De Bortoli’s vingeron Scott 
Harrington will co-host 
the evening with head chef
Chris Radecki.  

Scott arrived in the Hunter 
Valley for the 2004 vintage
to take up the role of vine-
yard manager.  

“Following the 2005 vintage 
the opportunity was offered to 
me for a greater role to infl uence 
the direction of the company’s 
Hunter Valley site,” he says. 

“I assumed the position of 
vigneron and began under head 
winemaker Steve Webber.”

Chris, winner of the Gold 
Coast’s 2004 and 2005 Best 
Teppanyaki Chef accolade, has 

created a degustation menu to 
complement the wines on offer.

The traditional tempt-
ations start with fresh oysters 
topped with ponzu vinegar, 
shallot and chilli radish, to be 

accompanied by Rocco Rose.
Following will be a fresh 

selection of raw fi sh served with 
sashimi-style soy sauce, and 
then grilled sea bass marinated 
in miso paste, mirin and sake.  

These courses will be 
matched by the Murphy’s 
Vineyard 2004 semillon.  

Next will be Japanese 
crumbed pork served with 
tonkatsu sauce, then marinated 
chicken thigh fi llet served in a 
teriyaki sauce.  

Both dishes are partnered by 
Nouveau Shiraz 2009.

The main event will be wagyu 
beef sirloin with vegetables and 
a Japon sauce, with Will’s Vine-
yard 2007 shiraz.

The palate-refreshing dessert 
of green-tea ice cream is served 
with red bean and fruit, fi nish-
ing with the Noble One 2007. 

The De Bortoli Winter
Winemaker’s Dinner starts at 
7pm and is at Yamagen res-
taurant at 7 Staghorn Avenue, 
Surfers Paradise.

Limited seating is available, 
call 5584 1200 to book.

Winemaker’s dinner suits the season

Deconstructed Veal can be enjoyed 
with a light-bodied red wine

Hiroshi Miyakawa and chef Chris Radecki at Yamagen Restaurant
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1two3 Mediterranean 
head chef Charlie DiCello 

Warm up 
with this 
winter 
favourite  
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Restaurant:
1two3 Mediterranean Dining & Lounge Bar

Address:
Shops 10 and 11, Phoenician Resort, East 
Tower, Surf Parade, Broadbeach

Phone: 5538 4123

14 - 21 JULY
CELEBRATE THE 

YEAR END & SPOIL 
YOUR STAFF

3 courses
ONLY $27 / PERSON
Inc BON BONS & DECOR

XMAS
IN JULY

LUNCH SPECIALS 
from ONLY $10-00

Lamb shank, T bone, 
Risotto, Ravioli, Fish

Wednesday - Sunday 
LUNCH & DINNER

GHILGAI & GOODING DRIVE 
- MERRIMAC 

(opp German Club)
5525 3895 or 0450 557893

CHEF’S SPECIAL
Sunny Prawns, butter fl ied in

peri peri $24.50


