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Seasonal
simplicity
Matthew Crabbe is chef director and a
founder of Two Rooms, a grill and bar in
Tokyo. He talks with Jessica Gardner.

Matthew Crabbe
at work in his
Two Rooms
restaurant, Tokyo.
Photo courtesy
of Two Rooms

The career of Sydneyborn
Matthew Crabbe has included
Michelinstarred restaurants
in London and running boutique
haciendas for a wealthy Mexican
banker.
Now in Japan, he is the chef
director and cofounder of Two
Rooms, a contemporary grill
and bar five floors above the
chic Tokyo shopping street of
Aoyamadori.

Tell us about your next project
with MasterChef Australia winner
Adam Liaw.

What was your first experience in
restaurants?
I started off cleaning octopus at
Spitlers in Mosman. It was fairly
high end in its day [in 1987]. I
wasn’t very good. I came home
every day black from cleaning
octopus, 78 hours a week. And
they paid me a pittance. But I
didn’t hate it, I actually quite
enjoyed it.

Which job has been the most
influential?

Tetsuya’s. As a guest, it’s
beautiful. To work there, it’s not
so easy keeping the same
standards every day. A lot of
people say the menu doesn’t
change often and should. Maybe
that’s true, but if you go there
you know you’re going to have
a perfect experience, whatever
he’s got on the menu.

There were only two people in
the kitchen then [in 1992]. I was
23. I was there for 1½ years as
sous chef.

It will be traditional, with modern
elements. So lots of beer, lots of
chicken, with some contemporary
dishes and maybe a bit of horse
on the menu. There is some really
good horse meat in Western
Australia. That will cause a bit
of a stir.

How do you continue to improve,
if your most influential job was
19 years ago?

It has a lot to do with your
personality and not wanting
to give people bad experiences,
for your reputation. It’s kind of
egotistical.

What is your focus at Two Rooms?

What is your favourite ingredient
to work with?

Our concept at the restaurant is
to be very simple, with Western
direction but using Japanese
ingredients. It’s seasonal produce.
I do all the menus myself. I’m very
controlled in that [regard].

I love working with fish. The fish
you get in Japan is so special. You
can’t get half of the variety in
Australia. I think it is the type of
sea, the warm and cold waters,
and the rivers in Japan. It is all
so different.

How does Japanese culture
influence your cooking?

It makes it more simple. Sushi, for
example, is fish on rice. You can’t
get much more simple than that.

How are your Japanese language
skills in the kitchen?

Enough to get by. If I’m level
headed and not angry, I can speak
Japanese. If I’m angry, I blurt.
But it is cooking at the end of
the day. You can say two carrots
or one potato, it is not that
difficult.

I love working with
fish, and the fish
you get in Japan
is so special.

What are some new dishes you
are experimenting with?

A venison carpaccio with whipped
foie gras and 100flower honey.
It’s ezo venison, which is from
Hokkaido.
We whip the foie gras so it’s nice
and light and this 100flower
honey is actually from 100
different flowers and that is from
my wife’s home town, Miyako [in
Iwate prefecture]. That will be an
appetiser.

WINE TIM WHITE

The ultimate plan is to come back
to Australia. I would love to own
a little eightseater restaurant
somewhere in the country and
live off the land.
I grew up on a farm, in
Kenthurst [northwest Sydney],
when Kenthurst was country.
We owned a little farm there with
chickens, ducks and one horse
with a bad knee. I’ve got two
beautiful children. I would love
them to grow up on a farm.

What is your earliest memory
with food ?

The truth? We used to cook
witchetty grubs on the barbecue
in Kenthurst. That was way back
in the day.
Apparently I used to mix
imaginary custard at kindergarten
wearing my pink apron.

WHAT TO DRINK

Muscat bubbles back into style
With its addictive qualities, it’s no wonder this sweet treat is back in favour.
Wheels of change were in
evidence at the recent Tour Down
Under street party in Adelaide.
For the second year running, I was
helping out friends at Melt and
The Pot, pouring wine and having
fun. The white wine most
requested was sauvignon blanc,
while the next most popular cool
drink was rosé. Then, remarkably,
came moscato – the only problem
being that none was being poured.
One vivid label was grabbing
the attention of a number of
women – the wine in question was
a riesling. The previous vintage
had been popular at the 2010
event, but this year the women –
in their mid30s or younger –
were requesting it, believing it
was moscato.
About four months ago, Jacob’s
Creek released a moscato with a
not too dissimilar, brightly
coloured dottylooking label. Now,
if you stuck them side by side
you’d spot the difference at once,
but with all the promotion the
Jacob’s Creek wine has been
getting, in some minds, brightly
coloured dots mean moscato.

So will you return to Australia or
are you settled in Japan?

It is an
addictive,
sweet, frothy
drink and,
at its best,
is bursting
with pears.

Two things struck me. First,
dots have besotted designers for
decades (just check out the work
of Marion HallBest) and they
have, presumably, a hypnotic
effect on many people.
Second, how amusing that
daggy old muscat – albeit in a
new, lighter, slightly fizzy form –
should be gaining such traction.
And moscato is moving. Jacob’s
Creek is producing nigh on
100,000 cases of the stuff.
A mere 15 years ago, muscat
gordo blanco was the third most
widely planted white grape variety
in Australia, with triple the
plantings of sauvignon blanc. But
since then gordo – or muscat of
Alexandria, as it is also known –
and other less fashionable grapes,
have been sidelined as public
tastes have veered towards dry,
medium fullbodied white table
wines, even if some of these “dry”
wine styles are only nominally so.
Wine tastes are cyclical and
sweeter styles are regaining
validity. There are a growing
number of fine, complex, Mosel
styled rieslings being produced.

This style is being led by our
evolving food culture.
Many Australians’ first taste of
moscato will have been in an
Italian restaurant and there are
now a number of highquality
wines available from producers
such as Vietti and Marcarini,
which reside in the northwest
Italian region of Piemonte.
Moscato is an addictive, sweet,
frothy drink and, at its best, is
bursting with pears, turkish
delight and the occasional tang of
mandarin. I’ll never forget tasting
it fresh from tank – the ’06 vintage
– at Marcarini’s winery. It was
impossible not to swallow;
fortunately, Marcarini’s tips the
scales at only 5.5 per cent alcohol.
Aussie versions follow the
Piemontese example, but are not
often made from the most noble of
muscat cultivars. So they rarely
achieve the purity of moscato
proper but can still be incredibly
refreshing in the heat of summer.
All of which goes to show that
there’s not much new under the
sun. Wine is – after all – simply a
matter of joining the dots.

Crittenden Estate Pinocchio
Moscato 2010 [South Eastern
Australia]
Pear and grape smelling with
some delicate rose; really pristine
aromas. Attacks quite sweetly;
develops rose and pear sorbet
flavours, which are carried on
delicate spritz and sea salty
acidity. Has something of Persian
fairy floss about it. Clean as a
whistle and long lasting. Perfect
for elevenses. 92/100, $23.
Trentham Estate La Famiglia
Moscato 2010 [Murray Darling,
NSW, Australia]
Beautifully perfumed nose: turkish
delight, tangerine, strawberries.
Doesn’t attack too sweetly and
builds lovely pear fruit. Gentle
spritz and pear skin bite, although
not especially complex. But it is
just the right mix of fruit and
sugar. Bargain. 90/100, $15.
Frogmore Creek FGR Riesling
2010 [Tasmania]
This has mouth-watering smells of
nectarine, celery, apple, a touch of
thyme and even a hint of pork fat
(very Mosel-like). Attacks pretty
sweetly this, but gets creamy and
slippery in the middle, and is kept
on the rails by gentle acidity and
grape-skin chewiness. Plenty of
green apple and peach flavour. A
delight, and demands something
like pork and rabbit. 93/100, $24.
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OVER ThE TOp

ASIA’S HOTTEST ROOFTOP BARS ARE
FAMOUS FOR THEIR VIEWS AND STYLE.

W

ith towering skyscrapers soaring across the Asian
skyline, restaurants and nightlife hotspots have
reached new heights, gratifying people with extraordinarily different views of the cities. Perched high above
ground and overlooking a maze of streets, these bars not
only capitalise on their altitudinal advantage, but also bank
on great architecture and designs, creative activities, as well
as elaborately thought-out menus. Our selections of these
rooftop bars are hard to fault and will challenge your vertigo
to the extreme.

ThE liMES hOTEl

ThE ROOF AT WATERhOuSE

ShAnghAi

This rooftop bar atop an award-winning boutique hotel, The Waterhouse,
delivers originality and creativity. A derelict 1930’s Japanese Army HQturned-hotel located in the historic dockyard area is unique in its own right,
with impeccable design and architecture, blending the old naked concrete
facade with the new steel structures on top. The newly-constructed alfresco
terrace bar boasts a menu reminiscent of vintage propaganda posters during the old-school Shanghai period, while the setting is in contemporary,
minimalist style. All the while, the storey of the building allows a greater
unhindered view of the luminous Pudong and Huangpu rivers. Also check
out the mouth-watering bar bites and house-specialty tipples that use fresh
herbs from its own garden.

BRiSBAnE

The Limes Hotel, situated in the Fortitude Valley (more commonly
known as just “the Valley” to locals), Brisbane’s nightlife hub, attracts
young, energetic crowds with its open-air lounge and the best vista
overlooking the city’s entertainment zone. The hotel itself is very chic
and manages to minimalise its small size and accentuate on clever use
of furniture and lush landscaping to make the bar look spacious. Their
tapas fare is sumptuous and make an excellent addition to the night,
while their drinks hardly disappoint, for drinking is a national pastime
for Aussies. Notable cocktails include Passion Fruit & Vanilla Mojito
(Bacardi, passion fruit, mint leaves, lime, vanilla syrup) and Breakfast
Martini (Tanqueray gin, Cointreau, lemon juice, marmalade and tiny
teddy biscuits on the side). There is also a rooftop cinema where you
can enjoy a movie with a starry sky as your backdrop on Monday
nights, along with a plethora of rotating events on other nights.

• 5th Floor, The Waterhouse At South Bund, Maojiayuan Road 1-3 Huangpu
District, Shanghai, China; T: +86 21 6080 2988; Open daily 6pm – 1am;
www.waterhouseshanghai.com

rooftop bars

FABRikA BY ChiVAS 18

• 142 Constance Street, Fortitude Valley, Brisbane, QLD, Australia;
T: +61 7 3852 9000; Open Mon-Thu 5pm – 12am, Fri-Sat 3pm –
1.30am, Sun 2pm – 12am; www.limeshotel.com.au/rooftopbar

TWO ROOMS

TOkYO

Located in the centre of the Tokyo’s bustling Shinjuku, this hidden gem,
run by a group of three expatriates, is part restaurant, part bar, separated
into their own sections — hence the name, two rooms — smartly divided
by a water-terraced glass bridge. Décor is heavily wood, glass and steel
harmoniously intermingled to yield a warm, alluring vibe. Though half
the extravagance here lies in the upscale chophouse-style restaurant
with its signature grills, the outdoor balcony of the bar area is a haven in
itself. With lounge chairs, candle-lit tables, a nice cocktail in hand, and
an infinity pool encircling you, Two Rooms is an idyllic venue for a soiree,
whether you are among the foreign crowds or the locals.

SingApORE

Attracting the Singaporean elite with its charming Moroccan influence, this alfresco bar on top of the new boutique hotel in town,The
Klapsons, is a place to visit for those who want a break from the
daily workplace humdrum. Set among the relaxing dimmed lights
of African lanterns, well-cushioned broad daybeds, hand-woven
patterned rugs and delicate tile works, it stands high with a distant
view of Sentosa, and lines of large container ships that constitute
one of the most active ports in the world. Their signature drinks
are exclusively crafted concoctions that contain 18-year-old amber
Scotch, like Black Infinity (Chivas Regal 12, Kahlua, apple syrup,
ginger ale) or Chivas Sling (Chivas Regal 18, Absolut Pear, Yakult,
lemonade). That, and a few nibbles, like Chivas-infused Sirloin Beef
Skewers, to accompany the cocktails are bound to guarantee a
most pleasant evening.
• 17th Floor, Klapsons, The Boutique Hotel, 15 Hoe Chiang Road,
Singapore; T: +65 6521 9029; Open: Mon-Wed 5pm – 12am, ThuSat 5pm – 1am; www.fabrika.com.sg

• 5th Floor, AO Building, 3-11-7, Kita-Aoyama, Minato-ku, Tokyo, Japan;
T: +81 3 3498 0002; Open Mon-Thu 11.30am – 2am, Fri-Sat 11.30am –
3am, Sun 11.30am – 10pm; www.tworooms.jp
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