Remembrance of Restaurants Past’

Talking with a friend recently we began remembering ‘ethnic’ cafes and restaurants we used to
frequent in the 70s and 80s that closed down years ago.

I recall the Chinese restaurant in Goulburn Street - name forgotten - where | had my first
steamed bun which was revelatory, a slightly sticky soft dough enclosing a thick paste of sweet
brown thick pork. Or the first time | walked into Cyril's Delicatessen in Hay Street, the over-
powering smell of the pressed meats and ‘continental’ sausages. Or my first wine bar, the
Limerick Castle in Surry Hills where | once watched Jeanie Lewis singing and then in a break
standing on my hand on the floor don’t ask me what my hand was doing there. When | was
going to it it was operating under the ridiculous law that if you ran a wine bar you had to provide
food. Cabanossi and Jatz biscuits never had a more conducive setting. The first Viethamese
restaurant | recall was in Bourke Street Sydney, relishing Cha gio, deep fried spring rolls. There
was the shop on the corner of Elisabeth and Goulburn Streets with pastries soaked in honey —
baklava, galaktoboureko, kourabiedes. It later became a health food shop where | had my first
made-on-premises vegetable juice — carrot and beetroot as | recall.

| asked Facebook Friends what they recalled of shops and restaurants they frequented. now
closed. It paints a wonderful gastronomic history. The responses are heavily Sydney-based. I've
grouped them loosely by cuisine in no particular order.

Lebanese
Ablas was the first place | had real Lebanese food, and it blew my mind.

Mine also. First tabbouleh, Lebanese bread, kofta, humus, baklava.
Abduls in Elizabeth Street Surry Hills in 1980 for my first taste of Lebanese food.

Abdul's Lebanese from 1978 (cnr Clevo & Eliz) - such good food & their lemon drink!! Often had
takeaway Falafel Roll & Lemon Drink.

My favourite Lebanese restaurant was in Glebe Point Road. We used to call it Georges; named
for the owner.

Emads, Lebanese restaurant on Cleveland Street was favourite through Uni days - fantastic
food and affordable.

| also went to Abdul’s in Elizabeth Street Surry Hills in 1980 for my first taste of Lebanese food.
Fatima's on Clevo was good too until early 2000s.

When | moved to Earlwood in 1998, we went to Jasmine's for dinner to see if it was as good as
Abdul's. Sat down, man comes over to the table to serve us. He looks at me & says "l know you",
me "Yes | know you too". He says you came to Abdul's all the time in the late 1970s & you
ordered....and always had a lemon drink. | now own this one". Continued eating there until this
week, he always made sure his family looked after me. I'd usually ring to order & they'd tell me
my order before | could get it out. I'd say, 'how do you know it's me'. They'd answer you're the
only one who orders extra garlic sauce. Yesterday discovered closed down, but a local directed

TWith apologies to Marcl Proust who’s A La Recherche du Temps Perdu | have been reading



me to his other ones at Punchbowl & Chester Hill. The next-door shop owner said, "this is all
Bangladeshi around here now". Punchbowl 2km away - great food.

The whole Lebanese enclave on Cleveland St.

My favourite Lebanese restaurant was in Glebe Point Road, we used to call it Georges; named
for the owner. At Christmas he used to close restaurant and provide regulars with a feast on
trays as big as an old garbage tin lid. Best falafels and tabouleh evva.... And a huge selection
alcoholic beverage. We would dance on the tables to Lebanese music until late in the morning.
Abla's cakes at Dulwich Hill from 1980-2000s. Originally small on a corner then grew huge &
open till 2am with Event space upstairs. Then moved on & kept their one at Croydon Park
(excellent) & Granville. Now few mths ago back to Dulwich Hill, so exciting - best Ladies Arms
ever, great Kneffe & the list goes on. Just ate a Ladies Arm about an hour ago (luckily, | can
ignore a little that coeliac gene).

South East Asian cuisines

I posted once about the old Malaya restaurant on George Street and got 1 million responses,
everybody saying different dishes were their favourite.

I almost lived in the Malaya on George Street.

Malaya on George Beef Curry 85 cents

There was an Asian place in George Street, Haymarket overseen by a scary, loud woman, | had
my first laksa there.

It was where | first had laksa and satés.

There was a really good Malaysian restaurant on the corner of Missenden Road and King Street
in Newtown in the late 70s/early 80s. My first Kapitan chicken, a revelation.

Oh, wow that amazing Balinese one in Newtown for some years. Such exciting food that we'd
never seen before. That well known Herbalist man, Paul Wheeler, of many decades sponsored
them to come.

This was the scene for me of a most incredible saté covered in roasted chillies.

The Safari, an Indonesian restaurant on City Road not far from Sydney University.

Angkor Wat also on Oxford St. Nepalese Kitchen on Crown St.

The Japanese restaurants in the arcade off Angel Place.

Thai Orchid in Crown Street

Sawadee at Bondi for Thai food.

Sukiyaki House and Nagoya restaurant in the Cross in the 60s. That’s where | found out about
umami.



Fuji Tempura Bar in Angel Pace

Chinese

Dixon Street, just up from the CPA offices, there was a restaurant upstairs, didn't have a name,
justthe number 68 or 69 (memory failing) with simple tables, the cooking right in the middle of
the room, with woks firing and the BEST ginger garlic King Prawns!! (as well as other great dishes
of course, whole steamed fish etc) One would be savouring the taste of those prawns for hours
and it was so cheap to eat there.

| have been a habitue of Dixon Street forever. Loved the crowded, cheap, regional cuisines
basement food court. And of course, the yum cha Sunday breakfasts/lunches.

We Loved the Barbecue King in Goulburn Street.

Chinese from BBQ King in Goulburn St, where else could you get take away roast duck at 2am?
Such great food. They were patients of my Dr brother, showed him their 100yr old stock on the
boil & lots of other exciting things.

| loved this place also and particularly its offal dishes —tripe and whatnot.

Wei Song at Waverley for great vegetarian Chinese food in very early 80s. So good.

Old Saigon on King Street.

The Bhodi in its gorgeous old Hay St premises (also upstairs & vegetarian) like being in Malaysia
inthe 1950’s

Somewhere in Cowra way back. | was four or five. Ate sweet and sour. Wow. Every time | pass
through, I try to locate the restaurant. Middle block of main street on the north side. Not sure.

Name’s probably changed, as well.

Greek
I went to Diethnes in 1978 as part of a school Ancient History excursion.

I’m sad my favourite Greek restaurants in Newtown are gone. Three Olives and Stix n Pita.

I remember a wonderful Greek. Restaurant in Elizabeth St in the 70s that Charmaine and | used
to frequent in the 70s and also an amazing vege Restaurant on Bronte Beach that she works part
time. Brilliant French chef.

Another plug for Diethnes - favourite cheapest meal was the eggplant and garlic sauce.

Diethnes was my first encounter with dolmades and grilled octopus.

Not a restaurant but a takeaway near Newtown station that did the best yeeros I've ever tasted,
before they all became contaminated with chips and low-grade meat, blech



Central European cuisines

Cyril's Deli also through Law School friends, what a joy it was e.g. Estonian Sweet & Sour Bread,
a veritable feast of joy for those Aussies not yet experienced multicultural Sydney

Yes, Cyril's deli in the Haymarket near the fabulous Cafe Roma.

The sandwiches at Cyril's deli were fantastic. He had loaves of Italian bread. You either had half
(about 10 cm long) or a whole one. He only sold one sandwich. In this hunk or bread cut in half
you got cheese, salami, mortadella, those picked peppers you get in Lebanese restaurants.
There were probably more ingredients but that’s all | can remember.

You could pick anything that he had in the deli and he’d slice it off. Fresh and delicious.

Konditerei in Glebe, authentic German cakes, it's where | learned there was more to coffee than
nescafe. The owner was from Freiburg in the Black Forest & the cakes were rich and delectable.

Una’s on Darlinghurst Road. | think it’s still there but maybe not with Una.

The Balkan in Oxford Street.

the Balkan 1 and 2 on Oxford St.

Where | always ordered too much of their big serves.

Bagel House on Flinders Street, Darlinghurst.

In Perth we had the Coffee Club the only late-night coffee shop for the "artistic" community.
They had Vienna coffee, raison toast and the famous spring rolls. Plus, cool jazz records played

on an old stereo system. The manager would slide out of the kitchen to turn the records over

French
We used to frequent The Mixing Pot in Glebe

The Little Snail, a French restaurant in crown street was my first French food.
Chez Madeleine in Darlinghurst.

Mere Catherine was a beloved, old-school Lyonnaise eatery located at 166 Victoria Streetin
Potts Point. Founded in 1974, the tiny, much-loved French institution permanently closed its
doors in 2019 after a 45-year run, ending its legacy of serving classic French comfort food.

Spanish
I love Spanish food and the demise of the Spanish area in the city including the closure of
places like Capitan Torres has been pretty sad.

Spanish Cafe, Captain Torres, and Spanish Club in Liverpool Street. | loved the tripe dish at the
Spanish Cafe before | became vegetarian! Had my 21st at Don Quixote in Albion Place. A
fabulous era for Spanish restaurants, sadly missed.



The Spanish Club and the pub on the corner of George Street and Liverpool Street which sold
paella and jugs of sangria! Liverpool street also had a small night restaurant which only sold
churros, stayed open late.

The Spanish Club in Liverpool Street & the Spanish restaurant in the Sir John Young hotel on the
corner of George & Liverpool Streets.

Little Spain off George St. great delicatessen, OK restaurant but fantastic for thick soupy hot
chocolate churros.

Cafeteria Espana. The deli & bottle shop was wonderful.

The Spanish Club and the pub on the corner of George Street and Liverpool street which sold
paella and jugs of sangria!

My first paella also.

Italian
No Names through my gay Law School friends, we went there all the time.

No Names, Bill + Tony's (still there)

Caluzzo Bar

No Names in Darlinghurst was the cheapest and best Italian

| also went to No Names where you didn’t have much choice — | remember it as pasta and veal
scallopini - but who cared it was excellent food and it had a terrific compulsory lettuce salad
with the barest of dressings and a glass of red or white wine with lunch. It was in a crowded
upstairs room in a terrace house.

Gelato Bar (Bondi Beach-no longer there) for delicious Mazo soup + Poppyseed Strudels.

Bondi Gelato bar

Bar Reggio the Caluzzo Bar

Mars Bar in the City - my mother used to get my dad to go find a gelato in the middle of the night -
so l knew all these weird places as a kid - don’t forget the Piccolo Bar! Then there was the one
around the corner from Stanley st with ‘special coffee’ ouzo or # can’t recall and murals on the
wall... oh gosh what memories!

There was The Roma Cafe with its incredible pastries.

The Roma but sad when they had to move to that new building, further down street, all the old
joy of lining up in the laneway etc. for thousands of times. Go back for first time in 10 yrs & they'd

remember you like yesterday.

The Roma Cafe with its incredible pastries!



Garabaldis Hobart 1980s. Real Italian. Chunks of crushed garlic in the garlic bread. Fabulous
real pizzas.

LGBTIQA

191, Rockerfellas, Green Park Diner (Flattie and | offered to be there clear out crew because we
always seemed to enter it full of people and leave it empty) Downtown! Michael Swift once
came breathlessly in to join me in the front window seat of Downtown after kicking off the driving
lights of a hoon-mobile when they harassed him at Whitlam Square.

The "ADONIS" early 70's cafe in the Cross almost opposite the Wayside Chapel 'we would label
it QUEER now, but did not feel the need for labels then'~ ,a small cafe with a very local knowing
clientele ,where you could get roped into the kitchen to help if they were not in the mood to be
outback but wanted to mingle with the folk inside, best late @ night after places like
Chameleons closed and one was not ready for bed

‘Stiffies’ on Norton Street Leichhardt. Gay-run and open late for coffee. Frequented by Cronulla
Gay Group in the mid-80s.

Raquel's Kitchen on Oxford St.

Vegetarian

Did anyone ever go to the Commonweal Restaurant in Pitt st between market & park streets in
the late 1970°s? It was upstairs (near the Tattersall’s Club I think). Incredible vegetarian
smorgasbord but also very weird with old style waiters & and enormous portrait of the Queen
overseeing eaters.

‘Lentil as Anything’in Chatswood upstairs in a warehouse, also vegetarian. The Bhodi in its
gorgeous old Hay St premises (also upstairs & vegetarian) like being in Malaysia in the 1950’s.

Zonkers Restaurant at Balmain on a corner. Great vegetarian in 80s.
Tropicana

Mixed
Like me others remembered the Limerick Castle.

Besides Jeannie Lewis | also saw Margaret RoadKnight there.
The Metro in Darlinghurst for great entertainment & food in the front.

Badde Manors of course from appx 1982 for decades until recent & now some re-emergence of
theme called Good Manors. Would have spent thousands of dollars there for few years. Great
coffee & all those awesome Hungarian cakes made by Judy's mum for years. Kugloff, Hazelnut &
Cake; Croissant swimming in Basil Bechamel Sauce. Bit like their version of Pie & Pea Floater
from......... what are/were they called in their roadside van??

The Basement or Soup Plus for music & food & good soup & lots of Margaret Roadknight & other
great talents.

The seventies-into-eighties in Parramatta: The Chinese Ambassador and Mario’s on either side
of the railway station... then there were the shops in the early days of Westfield, like the donut



shop (I think it was Rathbone’s) with a frankly ridiculous ratio of whipped cream to donut... didn’t
last long, sadly.

Coda

These are just a smattering of the cuisines we explored in the 60s and 70s. This has been a
nostalgic culinary journey for me. Hope it was for you also.



