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Are you looking for the latest and greatest in food,  
drinks and destinations? You’ve come to the right place.  

Our team of intrepid travellers and taste-testers has done  
the hard yards for you. Welcome to the Hot 100.
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Western flashback
Remember the ma hor that David Coomer used to serve at Star Anise? 
Those addictive balls of candied duck and pineapple are back and 
they’re just one of many reasons to put Fuyu on your Perth eating 
agenda. The new identity of Coomer’s bustling tapas bar Pata Negra, 
Fuyu offers assured, elegant takes on Asian cooking, from crisp 
roasted quail to golden, flaky pumpkin and lentil curry puffs. Fuyu,  
28 Stirling Hwy, Nedlands, WA, fuyu.com.au

SWEET DREAMS IN ULURU
A clever reinvention of the traditional Australian bushman’s 
swag is among the latest developments at the desert camp 
Longitude 131° at Uluru. The bespoke bedrolls for two are 
unfurled at nightfall on new balconies fronting each of the  
15 luxe tents, giving guests the option of sleeping under  
the stars, warmed by an EcoSmart fire. The new bedrolls  
and balconies are among multimillion-dollar renovations  

by Baillie Lodges, which took over in late 2013. After 
“exhaustive” testing of swag prototypes by principals James 

and Hayley Baillie, the bedrolls are handmade by a South 
Australian company using Australian-made canvas, wool and 

cotton. longitude131.com.au

BEDROLL ON A BALCONY 
AT LONGITUDE 131°

MISSION ACCOMPLISHED
The dim sum service at Mission Chinese  

in Manhattan started off on Christmas morning 

2015 as a thought experiment, a what-if with pushcarts 

and steam baskets; now it’s offered every Saturday and 

Sunday. The small plates cost $5 to $10, and include some  

of the dishes that made Mission Chinese’s reputation: kung pao 

pastrami, mapo tofu, thrice-cooked bacon. And there are some 

of the newer, more refined dishes culled from the dinner 

tasting menu, such as beef tartare lettuce cups, tea-smoked 

eel rolls and scallop sashimi. Add some beef dumplings  

in broth, lumpia spring rolls, and a cocktail appropriate 

for daytime drinking and you’ll never want  

the morning to end.  

missionchinesefood.com
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DAVID COOMER
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