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MEDIA REPORTING ON

Cinema Nova Bar
380 Lygon Street, Carlton, 9347 5331
Open 11am until late daily

The dreaded “So, what should we do now?” shuffle is an affliction that
all too many cinemagoers experience. You see them in foyers, standing
in small groups, kicking the ground and wondering how to extend the
evening's entertainment. Fortunately for those in the Carlton region,
the cinephile’s favourite, Cinema Nova, has recently added a bar td its
session times. Decked out in similar livery to the cinemas (plenty of gold and
jewel-toned upholstery) and looking out over Lygon Street, Cinema Nova Bar is a
must-see even without a movie ticket attached. With a small but perfectly formed
range of drinks plus a delicious menu of tapas and other Spanish delicacies
(noted chef Raul Moreno Yague is in charge of the consumables). The terrace is
equally inviting on a sunny afternoon as it is late at night, and when you throw in
an unmistakable hint of the cinematic, it's likely “what should we do now?” will
become the question you ask after the bar rather than the movie.

Clem Bastow

PICTURE: CLEM BASTOW

SOURCE The Sunday Age - M, November 7, 2010

Herald Sun

'Sunday

1 MOVIDA AQUI

Level 1, 500 Bourke St,
Melbourne, 9663 3038
Frank Camorra’s spectacular
seafood and saffron paella ($56
for 2-4 people to share, or $35 I :
for 4-6) started Melbourne's ol
burgeoning love affair with e
Spanish food. The talented chef
also cooks a cuttlefish and squid

ink version to share ($50), and a '{j’
wintery wet rice dish with hare >
and mushroom ($48).
BABALU &
6a Mountjoy Pde, Lorne, : ¥
52891808 g
Every Sunday night, Lorne I : ;
locals flock to Sacha Meier's o

paella night (right), lining up _
with plate in hand for a generous 5 ;
serve ($32) of fresh seafood. CINEMA NOVA BAR
Sacha cooks his paella on the 3

cafe’s terrace, building up

appetites with the smell of

and rice. Most weekends, diners  Spanish food and wine guru
are serenaded by a live band.
Ole! a stunning menu for the funky combo.

SOURCE Sunday herald Sun, August 15, 2010

cinema bar, including a paella
380 Lygon St, Carlton, cocas ($11) — a thin-crust
9347 5331 rectangular Barcelona-style

L Not your traditional paella, but ~ pizza with a paella topping of
prawns, mussels, garlic, chilli  this new bar has a clever twist.  chicken, seafood, mussels,

heraldsun.com.au \§) Go online for Ba Ba Lu’s delicious paella recipe

DRINK OF THEWEEK
White Chocolate and
: Passionfruit Martini

What's in it
Vanilla vodka,
Alize Gold,
white cacao,
passionfruit
puree and
grapefruit juice
Tastes like Post-coital
bliss
Where you can buy it Robarta,
109-111 Fitzroy St, St Kilda,
9534 9041
How much $18

THE EUROPEAN
161 Spring St,
' Melbourne, 9654 0811

Asizzling paella pan arrives at
your table to share, stopping
any conversation in its tracks.
The saffron-infused rice
chocker-block with fresh
seafood and top-quality chorizo
sausage ($58.50 for two). Make
sure you wash it down with one
of the European’s fine Spanish
wines.

SIMPLY SPANISH

Stall 94-95, South .

Melbourne Market,
9682 6100
Melbourne’s best value paella
($12.50) is dished up in Cecil St
from Wednesday to Saturday
between 11.30am and 3pm.
Just look for the hungry queue
and follow your nose to the
heady smell of seafood, chorizo
and chicken, spiked with
smoked paprika and saffron.
And keep an eye on this popular

. calamari and saffron. The crispy  market stall — a Spanish bar is
Raul Moren Yagu has designed  base and spicy toppingareatop  set to open next door this

summer.




REPORTING

Go out

Cinema Nova Bar

380 Lygon St, Carlton
Ph: 9347 5331
WWW.cinemanova.com.au

Hours: Mon-Sun; 11-late.

Drink prices: Beers from $5,
wines from $9, spirits from $8.

SOURCE

Lovers of fine film and top-
shelf wine — preferably
enjoyed simultaneously —
have reason to rejoice.

There is a new offering on
Melbourne's bar scene with
Lygon Stinstitution Cinema
Nova now home to a Spanish-
inspired eatery and bar.

With the happy scent of
popcorn wafting throughout
the plush interior, diners and
drinkers have plenty to get
excited about in this bar, which
takes its design and menu
cues from high-end peers and
overlooks the hustle of
Melbourne's Little Italy.

A Spanish chef has created
a menu that offers something a
little different from the many
ltalian eateries on the street
below, with a succinct but
diverse offering of tapas and
Spanish pizzas.

Patrons can stick to a ham or
grilled chicken baguette ($7)
or branch out into a goat
cheese lollipop with a spicy
tomato fondue ($8).

MX, September 2, 2010

Pct

A DRINK WITH ...

If nothing else Nova Bar
warrants a visit for its drinks
menu, with wines from
Australia, New Zealand and
Spain and, arguably,
Melbourne's best-value
cocktails.

For $11 you can enjoy the
sublime Oatmeal Cookie
(Baileys, butterscotch,
Jagermeister and cream). For
$19, try a Knickerbocker (rum,
Cointreau, raspberry,
pineapple and lemon).

Patrons can decide which
movie of the moment they
want to see while nestledina
comfy booth, and debrief
afterwards over a Spanish-
style dessert pizza, topped
with chocolate, ricotta and
spiced pear ($10).

Nova Baristruly a
destination in itself and is well
worth a visit for those who
want to enjoy the very best of
Melbourne’s bar scene without
substantial hip pocket
damage.

~ AMELIA GREVIS-JAMES

icture: NICOLE CLEARY

TIM WASTELL
Bar manager

Favourite beer?

Sinha Stout. It's my favourite
in the world, which is a big
statement.

Favourite local?
The back bar at Cookie.

Signature cocktail?

A Smirnoff Black martini with
lillypilly and star-anise infused
bitters.
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Five of a kind ... choc tops

Forgetyour popcorn and lollies bought by weight — summer cinema season is choc top time.
Simone Egger wades through a smorgasbord of cold, creamy delights to pick out Melbourne’s best.

1 NOVA
NOVA'S ice-cream interpretation of
the classic Italian dessert, tiramisu, is
vharacteristic of this cinema
complex's Little Italy location. And its
nspiring l'anee of flavours reflects its
arthouse ethos. Cherry Ripe, Chilli

Choc and Strawberry Yoghurt [with a
— gasp! — white chocolate top) are
only half of the flavours handmade
by a team of Oompah Loompahs
waorking happily in an upstairs room.
How else could they make 150 choc
tops ($3.80), in four hours, required
for the 2000 that are sold on average
vcach week? A high tumnover ensures
tresh and crunchy waffle cones.
There's a seasonal flavour special,
too, such as the delicious Rocky Road
(Rum and Raisin is coming for
(.hnsrmas] among the eight

icated flavours availabl

2 SUN THEATRE
A CHOC tip as big and as solid as
your thumb makes these top of the
tops. Choc-tipping choc tops ($4), is
a pai ing three-part process.
First, waffle cones are lined with
chocolate, more chocolate is pooled
in the tip. then frozen. Second, ice-
cream is crammed into and on top
of the waffle cone, then frozen again.
 they're dunked in chocolate
and topped with a little jewel
denoting their flavour, and re-frozen;
a milk bottle identifies the vanilla.
The eight flavours sell out daily, so
choose your movie session wisely if
you want a Shrek {mint choc chip
ice-cream topped with crushed
peppermint crisp) or Pina Colada
(coconut ice-cream, white chocolate
coat rolled in coconut with a

Nm Cinema, 380 Lygon Shu.-l.
Carlton; cinemanova.com.au

SOURCE

pple jube).
Sun Cinema, 8 Ballarat Street,
Yarraville; suntheatre.com.au

3 ASTOR
THE Astor. Where else has a
mammg nsldem a.t. Deco s!yle and
a s
on toilet dows across ﬁm my’ And
where else calls its choc top a “choc-
ice” ($3.80), distinguished here by a
wafer cone (square on the bottom
and embossed with the words
"Crispy Cup) and the thickest
chocolate coating you're likely to
find? Crachrlg through the chocolate
layer requires a jackhammer action
from your front teeth. Once through,
there’s a big ball of ice-cream that
comes in four flavours: vanilla, wild
berry, chocolate and banana. The
Astor's choc ices are low on cream
and crunch, but considering that
choc coat and the romance of the
surrounds, you worlt give a damn.
Astor, comner Chapel Street and
Dandenong Road, 5t Kilda;
astor-theatre.com

The Age, Saturday December 11, 2010

NEMA

4 KINO
KINO's freezers stock the best of
both factory and handmade choc
tops. Three of the six available
flavours are bought in: chocolate,
choc-mint and vanilla ($4); the
vanilla is so white you risk causing a
disturbance in the theatre, as light
from the film bounces off the de-
choceed ice-cream to create a
lightsabre, They are uniformly good,
with choc-lined cones, creamy light-
whipped ice-cream and crisp waffle
cones. The handmade numbers
|$4 30) come in cookies and cream,
berry and mac damia, and are
also exemplary. The handmade
varieties may not have the choc-lined
cone of the factory ones, but they do
have heart — the who sold it
1o you most likely made it for you
too.
Kino, 45 Collins Street, city,
palacecinemas.com.au

N OVA

B AR

5 CLASSIC
LABELLING these elegant examples
al'chotwp{MZD]epnnymmly:s
“classic” is irresistible. The

choc "head” !.sunblemnshed —mo
neon lollies on top. The stable of
uadmum]ﬂamusrcuws with a

1 three of a possible six

vanilla with boysenberry jam swirls
or old-English toffee. There’s a good
ice-cream-to-cone ratio — push the
scoop down just once with your
tongue to have ice-cream all the way
1o the tip. Made daily, the waffle
cones are consistently fresh and
crisp. and the cone comes politely
d.n?‘.sed in a napkin.



A feast for

the senses

This trio wants to alter your perceptions of
enjoying food and wine, writes Paul Best.

omebody says blue cheese.
Someone else chimes in with
“leather”. Dirt, tobacco, even

moon rock — jokingly, 1 think — ar
other audience suggestions. Our
host, Raul Moreno Yague, steps in
with the forest after rain il shav-
ings, liquorice and, later, iodine and
bromine, “the stuff you use on cuts”

We could only be talking wine bu

not any old bott a Chateau
Mouton Rothschild, 1970. It's one of
a handful we're tasting that either
feature in or are connected to the
2008 film Bottle Shock, based on the
1976 Judgment of Paris, a wine-
tasting comp that saw a bunch of
Californian upstarts famously out-
point France’s best.

The two dozen of us, who have
gathered at Carltor’s Cinema Nova
an a Sunday afternoon to watch the
flick, are also treated to a Chateau
Montelena Chardonnay and Stag's
Leap Cabernet Sauvignon, the Napa
Valley white and red that triwmphed
(although not the exact vintages) over
the French, while balancing match-
ing tapas-style food on our laps.

But it is the rare chance to enjoy
a glass — actually, half a glass — of
the Mouton Rothschild, one of the
world's great cabernets and the actual
red that was runnerup, within a
moment of historical importance that
is the unbeatable highlight of this
exciting and innovative approach to
eating and drin

Behind the w

g

e-film event is
Comida Bebe, a food and wine start-
up looking to engage people in delib-
«ly revolutionary and theatrical

5. “It's about having fun, sur-

=

Real-time drinking of wines from Sideways and Bottle Shock is the focus of the film events.

SOURCE:

prises with ingredients and

unexpected moments, while learning

about food and wine without the
formality of fine dining, proper ser-
vice, tablecloths and so on.” says
Spanish-born Yague, former head
sommelier at Vue de
Monde and one of three
partners in the venture,

“We want people to par-
ticipate, become involved,
ask the questions they've
always been afraid to ask.
With [Bottle Shock], we were
looking for the audience to
develop a connection with
the characters in the film,
experience what they are
experiencing.”

Translated from Spanish
as the imperious “Food! Drink!"
the more flirty “Food, baby”, Comida
Bebe grew out of the pop-up phe-
nomenon that has been sweeping
the globe during the past decade.

The first opportunity came in
2009 when Yague and Athens-born,

Paris-trained chef Andreas Papadakis,

former colleagues at Vue de Monde,
threw an impromptu mediaeval
Christmas party in a friend's back-
yard, which featured a goat on a spit-
roast stuffed with geese stuffed with
quail stuffed with prawn.

Its success spawned a similar
pop-up in a small Balaclava park —
omly this time it was suckling pig
stuffed with crocodile tail stuffed
with eel. This was followed soon
after by paella events, using Patago-
nian toothfish and crocodile, in the
St Kilda Botanical Gardens
pt. though, took shape

We want to push
experiences, push
boundaries.

YOSSIKLEIN

after the group's third member.
Hungarian-born Yossi (aka Zoltan)
Klein, a communications and mar-
keting strategist with experience in
the food industry, joined Yague and
Papadakis on a five-and-a-half week
food and wine tour across Spain —
an adventure that took in dinners
with leading winemakers and an
evening's repast at the famed elBulli.

“Our venture came together
quickly after that,” Klein says. “We
saw it working on three levels — as
pop-up gastro theatre, food and wine
discovery tours here and overse:
and consulting.”

Comida Bebe's first official gig
was developing a menu and wine list
for Cine Nova's new bar and cafe
but it was last September’s Taste of
Melboumne festival that catapulted the
enterprise on its merry way.

This year, the guys participated in
an ltaly-versus-Spain cook-off at
Arteveneta as part of the Melbourne
Food and Wine Festival and collabor-
ated on a pop-up art exhibition with

Epicure, The Age, Tuesday July 5, 2011

Andreas Papadakis (above left), Raul More:
the innovative team behind the pop-up events.

Surface Pop, an organisation support-
ing emerging artists and designers.

“We want to create these events
that integrate with Melbourne, that
have an organic and healthy synergy,
through sponsoring artists and festi-
vals, that celebrate and share
different cultures and our little tradi-
tions, customs and rituals through
food,” Yague says. “It's more about
having fun and seeing the satisfac-
tion of smiling faces. It's not about
making money.”

Comida Bebe is a work in pro-
gress, which fits in around other
gigs. Yague is the general manager
of Steer, a New York-style steakhouse
in South Yarra, and Klein has his
own consultancy, Fluid Commu
tions. But talking to the team, the
passion behind what they're doing
and wanting to achieve is palpable.
That dedication involved several
sleepless nights for Yague on the
phone to Europe and the US to
ensure he sourced the w needed
for the film events.

This month, Comida Bebe follows
up Bottle Shock with the better-known
2004 comedy Sideways, about a
couple of luckless, middle-aged men
on a road trip through Californian
wine country. Once again, the audi-
ence will experience the wines —
such as a Calera chardonnay, Kistler
Sonoma Coast pinot noir and
Andrew Murray Estate syrah —
when the characters do in the film.

Yapadakis will again match them
with food, such as a vine-wrapped

ca-

no Yague and Yossi Klein (left), of Comida Bebe, are

king prawn and wagyu beef with
chickpea fries. The highlight will be
protagonist Miles’s prized drop, a
Chateau Cheval Blanc Saint-Emilion
Grand Cru (albeit the 1979 vintage
rather than 1961) which he drinks
dourly from a foam cup, as can audi-
ence members, if they choose.

Beyond that, there is a sensory
perception lunch, where blindfolded
diners eat using unconventional
forms of “cutlery” — a comb for
noodles or a spoon fashioned out of
a bottle neck — while listening to
films such as Babette's Feast and Fat-
ing Raoul, "It's about discovery,
becoming a child again.” Yague says.

There's an event pencilled in that
reverses the usual wine-tasting pro-
cess, having people first experience
various botanicals, the flowers and
frui ociated with wine, before
drinking; and another in which art-
ists exhibit components of food
converted into a painting, sculpture
or even jewellery, while guests enjoy
canapes based on the artwork.

Where it all leads, they're not
sure, only that they have many ideas
fermenting away.

“We want to push experiences,
push boundaries and evoke and
impart the different places we come
from and the central part food plays
in our lives,” Klein says.

A Sideways Experience will be held on
Sunday, July 24 at 3pm. Tickets from
the Cinema Nova box office or see
cinemanova,com. au
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