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Open less than 1 year

Hotel Centennial

Pub

Chefs Justin North and Tom Deadman

88 Oxford Street
WOOLLAHRA
(02) 9362 3838
www.hotelcentennial.com.au
Open Lunch 7 days
Dinner 7 days
Bookings accepted
Credit cards accepted
AMEX MC VISA Eftpos
Average prices
Lunch E $22 M $36
Dinner E $22 M $36
Seating 120
Licensed (no BYO)
Proprietor Anthony Medich

After a turbulent couple of years, talented chef Justin North has
surfaced at Woollahra’s five-star drinking hole. Executive Chef
North and Head Chef Tom Deadman have been instrumental
in the redevelopment of the menu at Hotel Centennial, now a
dining destination in Sydney’s East.
Hotel Centennial has been a long-time Eastern Suburbs fixture.
Current owner Anthony Medich has invested in a revamp of
the interior, with a unique design that works well, and the
venue now boasts a beautiful dining room and full fit-out.
Hotel Centennial’s menu is technically challenging and very
good value for money. The black label, eight-week, dry-aged,
coarse-ground beef burger with caramelised onions and
fontina is not ‘just’ another burger. The use of dry-aged beef
gives this burger a fuller taste, and it comes with some of
the best fries in town! The roast rump of pork with buttered
cabbage, crackling and charcuterie sauce is very well
presented, with perfect crackling to tackle and a rich sauce
that pulls this dish together.
PSST! Try out the ‘High Table’, a great concept if dining with one or ten.

La Scala on Jersey
Chef Massimo Mele

15/20
Italian

Appointed this year as the Executive Chef of the newly renovated La Scala on Jersey, Massimo Mele continues to satisfy
our need for honest, Italian cooking with a modern twist.
With a new chef, new bar manager, new restaurant manager
and a revamp of the venue, this old favourite has a new edge.
It’s a relaxing and energising place to be – whether you’re just
popping in for one of the delicious cocktails and a few starters
or taking the time to enjoy some of Chef Mele’s creations.

Award winning Australian made extra virgin olive oils, vinegars
and a wide range of condiments. Experience Pukara Estate
by visiting one of our tasting rooms in Denman NSW, Pokolbin
NSW, Sydney NSW, Melbourne VIC, & Margaret River WA.

Ease into the evening with a cocktail, then select a few starters
such as the smashed zucchini and garlic dip with fried bread;
Mamma Maria’s (a recipe from Mele’s own mother) pickled
carrots, goat curd, oregano and mint; and, of course, the
butterflied king prawns, which cannot be overlooked. There
is a range of incredibly fresh seafood selections, but when in
Rome – risotto! Chef Mele’s risotto will earn a place in your
top 10; it can only be described as a dish that warms the heart.

Cnr Jersey Road and Melrose Lane
WOOLLAHRA
(02) 9357 0815
www.lascalaonjersey.com.au
Open Dinner Mon to Sat
Bookings accepted
Credit cards accepted
AMEX MC VISA DC Eftpos
Average prices
Dinner E $18 M $32
Seating 120
Licensed (no BYO)
Proprietor Haritos Hotels

PSST! The woman’s bathroom and powder room is sensational!

www.pukaraestate.com.au
515

