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Above: Assagio interior.

ALL change at Assagio, which in recent years has 
established itself as one of Adelaide’s leading Italian 
restaurants.

As the restaurant celebrates its tenth year, major 
changes in the kitchen line-up has seen Nick Tadija 
appointed as head chef, following a period working 
in Michelin-starred restaurants in the UK.

Tadija is certainly bringing new energy and style 
to Assaggio’s kitchen, with a totally revamped new 
menu that strongly focuses on seasonal and very 
local produce, along with house-made pasta and 
smallgoods.

Typical entree dishes include arancini with cherry 
wood smoked barramundi and blood orange and 
fennel salad, or an earthy kangaroo loin carpaccio 
with truffle cream and raspberry vinegar, while pasta 
dishes range from saffron chitarra (guitar string) pasta 
with lobster bisque and blue swimmer crab, and 
housemade fresh gnocchi with carrot puree, toasted 
walnuts and goat’s curd.

The star main course is certain to be the slow-
cooked pork belly with cauliflower puree and spiced 
pear, with a pan-fried barramundi fillet, with fregola, 
beetroot and a radicchio and mint salad a close 
follow up. Desserts are theatrical in presentation – 
the espresso semi freddo and the panna cotta are 
extraordinary and labour intensive dishes that are 
not to be missed.

Tadija has also introduced a very competitive 
Monday-Friday lunch menu, with a choice of two 
courses plus a glass of wine for a very reasonable $45.

Overall, Assaggio has changed its manner to a 
much more accessible, low-key local restaurant, with 
a less formal appearance and style while maintaining 
the excellent food standards established over the past 
decade. Every neighbourhood should have an Italian 
restaurant like this. Assaggio, 92-94 King William Rd, 
Hyde Park. Open for lunch Monday – Friday, dinner 
daily; phone (08) 8272 4748.

Meanwhile, former Assaggio head chef Camillo 

Crugnale has resurfaced in charge of the kitchens 
at Vardon, the lead restaurant in the relaunched Stag 
Hotel after a $2 million renovation. Features include 
an upstairs champagne bar with oysters and caviar, 
while in the downstairs marble-topped bar there’s lots 
of fat copper pipe carrying unpasteurised tank beer 
from Carlton Draught.

The 166-year-old Stag closed its doors in March 
2015 after being bought by Adelaide businessman 
Philip Speakman, hospitality veteran Chris Kenny 
and Melbourne hotelier Dean Grant (The Elephant 
& Wheelbarrow, European Bier Cafe). 

The restaurant overlooks Vardon Ave, at the rear of 
the hotel, and is a light-filled open space with bare 
blonde wood tables and a spare, contemporary 
style. It’s bistro rather than fine dining, and although 
it describes itself as having a modern pub menu, this 
is a far cry from your average pub tucker in quality, 
style and, not surprisingly, price.

In its previous incarnation it boasted of being the 
least vegetarian friendly restaurant in Adelaide, as a 
way of promoting the carnivorous focus of its menu. 
With 35 years experience behind him as one of 
Adelaide’s more prominent chefs, Crugnale is having 
none of that with a menu that is classically Italian. 

The Stag now has lots of options for non-meat 
eaters, says Crugnale, whose first menu includes 
zucchini flowers stuffed with pernod mouse and 
pine nuts along with several of his favourite dishes, 
including vitello tonnato and fresh pasta alla chitarra 
with blue swimmer crab and roasted lobster sauce. 

Entrees include scallops with pork jowl and hazelnut 
zabaglione, while the more substantial main courses 
range from a lacquered duck breast scented with 
cinnamon and star anise, with a North African style 
spicy sauce Arabica, to a straightforward 500g angus 
rib eye steak with romesco dressing. In between 
there’s pork rib eye with summer fruits and chorizo 
sausage and the perennial favourite, grilled King 
George whiting with smoked mullet pâté. Stag Hotel, 

299 Rundle St, Adelaide. Open for lunch and dinner 
daily; phone (08) 8223 2934.

Another long-anticipated opening has been the 
arrival of Coal Cellar & Grill at the Adelaide Hilton, 
it’s first restaurant refurbishment since the demise of 
the once acclaimed Grange restaurant six years ago.

The choice of name is perhaps a little less fortuitous 
than, say, Firedoor in Sydney, given the current 
environmental controversy surrounding coal but that 
should be overlooked given the Coal’s very obvious 
credentials as a modern grill restaurant where an 
open charcoal grill is the key focus.

The new space features natural timbers, leather, 
marble and granite with bespoke furniture that’s 
been crafted to reflect the design with raw, simple 
lines, plus a 3000-bottle cellar housing more than 
500 labels – in this regard Coal is certainly a worthy 
successor to the Grange.

Not surprisingly, there’s not a lot here for vegetarians 
but meat lovers are exceptionally well catered for with 
entrees such as hand-cut waygu tartare, leading into 
main courses such as a grass fed angas tomahawk 
steak for two, beef fillet with cured duck egg and 
buffalo curd or lamb cutlets with minted mustard. 
Seafood dishes from the grill include whole baby 
barramundi with lemon myrtle and a massive seafood 
grill for two. An express lunch of a main course 
and glass of wine for $25 is great value for money. 
Coal, 233 Victoria Square, Adelaide. Open for lunch 
Monday-Friday, dinner daily; phone (08) 8237 0697.

One of the most surprising openings of 2015 has 
been Gondola Gondola – no, not Venetian, though 
it is named for the small boats used in South East 
Asian water markets. With a wall of Japanese whiskies 
on display it would easily have been mistaken for a 
whisky bar, yet another in the fast-growing clutch of 
bars in Adelaide’s central Peel – Leigh street sector.

Yet it’s GG’s outstanding cooking that’s been the 
real hit, with highly experienced Thai chef Seksan 
Suntharaphai leading a Thai and Vietnamese 
kitchen team. Many of the dishes are pan-Asian, 
blurring the edges of strict ethnic cuisine so that 
you’re not quite sure which cuisine is dominant, and 
the result is terrific.

A dish simply called salt and pepper eggplant 
gives no clue as to the fierce salty, spicy flavours that 
surround crisply-coated, creamy slices of eggplant. 
The bun cha, slices of crisp-skinned pork belly on rice 
noodles with a riot of vegetation is as delicious as it is 
generous, and the beef ribs slow cooked in a master 
stock with cinnamon, star anise and lemongrass can’t 
be missed. Gondola Gondola, 1 Peel St, Adelaide. 
Open: for lunch Monday-Friday, dinner Monday-
Saturday; phone (08) 8123 3877. 




