VECI MIGHT

Melbourne's diverse food scene offers an
exciting exploration for vegetarians

By Hanno Shah

I WS el POSE SUnSet on Ol rmddcen evening in Me o mee
whean my husband Yash and | found ourselves perched on high
stools ot Storyville, o loirytale-inspired cockioi bar that seemed
plucked from the pages of owr favourite childhood stories.
Wihile | picked Alice's Tea Cup, 0 gecadent splked ROt chocolats
from Alice in Wonderland, Yosh chose the Goblet of Fire from
ihe Harry Potter series, a warm cnnamon-infused drink with o
iheatncal flair immersed in the whimsical setning, we started
Eoking up vegetanan dnirg options neary, Determined 10
explore Melbourme's mudticultural food scene, we londed ot
Taco Bill, a medest Mexican spat whare hearty tacos, Bovouful
enchilados and comforting charmos rounded off our evening.

Embracing the Melburnion morming ritual, we began our day
with 0 gentie stroll through the busting South Mefhoume
Market, gliding past stolls bimming with arfisonol cheeses,
handmade pastas, and vibrant local produce. W stopped at
Clement Coffee, a beloved hole-in-the-wall roastery, for freshiy
brewed flar whites to go, i Melboumes, coffiee 15 no casudal
affour; the city's deep-rooted passion for a strong, aromotss
brew traces Dock w0 the godd nesh e, when akkan immigrants
brought espresso machines and laid the fousndations of its
thriving café culiure. Enengised, we mode owr way to Koy
Comleme, whele d oresp, choese-and-spinach gozieme sEzed on

the grill befiore reaching odur piates. “This is the porfect breakfost
I dicn’t know | was croving,” Yash said with a grin

Later in the week, we joined a betsurely food tour organised by
THEs 15 P00, Our Quthor-guikde, Russall MoGIEon, wWore
miamy creative hats and brought the oity's streets and flovours
to fife through his engaging storytelling. We began ot Koko
Black, where handcrafied chocolates like yuzu-infused prolines
and macadamia-saied corameds set the tone for what oy
ahead for us.

Going the extra mile

Owr first sit-down stop was MoYida, a Spanish tapos bar
offering o vegetarian interpretation of its chassics with a blend
of seasongl Australan procuce and Spanish gastronomy,

T'he croquetn, o golden niegget filed with pumpkin, and the
tortaleta, artichoke tarts topped with smoked bocconcin,
complataly won s over

The towr’s highlight, however, was Lucy Liu, @ modern Asion
restausant where each dish was a reteling of cubtural
adaptation and culinary IMaginataon. 45 we waited for the
showstoppers to amive, we sipped on Floating Market, o vodko-
based Cockial delioataly infused wilh rosemany, pear purss,
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opple juice, ond Bme. Our polates were owakenad by betel
leaves topped with coromefised tofu, pmeapple, and chills,
followed by oyster mushioom amnd chive dumpings in Sichuan
sauce, and crisp eggplont wraps bursting with fresh Vietnemess
mint and corandes, that kingered long after the final bite.

Making our weay through Hosier Laone's vivid smeet art, we
arrived ot 5an Telmo, an Argentme restourant rooted in the
spirit of shared plates. Our table was overflowing with golden
empanados stuffed with cheese, onion, ond com: zanahorias,
chargrifled cormots topped with goat’s ourd and hazetnut piooda;
and crockiing mozzare$ia ina rich tomabo matinar, served
with soft, warm bread. As Bussed, Yash, and | passed the plates
arounid, exchonging stones of shared post-colonial idennmies
ond a collective tondness tor orickat that stitched owr worlds a
little closer, we wrapped wp the tour with a scoop of pistachio
gelaioat Modome Brussels, a IeCked-oway Spot whore wie
leamed thot outhentic gelato is stored in coversd metal
contaimers, not pited high in fluffy swirks.

From aneway kitchens to the Queen Yictona Night Maorket
Melhourne's food reveals the city's diverse soul. Vegetonan
dishes hiene are thoughtfully curated, far beyond mane meat
substiies, Hending local fiovors with cultural depth. As a
vegetonan often sidelined, Melboume offered me a delicious
kind of redemption.
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