restaurant with a cult following?
I betit’s Japanese. Japanese
restanrants inspire single-minded
devetion in a way only bijou,
@ aterm enteries devoted to the ohsessive
pursait of ararefied aim can, A vationof
culinary monomaniaes, any place rolling
sashimi, sushi, noodle dishes and tempura inte
the one menuis considered the lesser for it.
They've made a specialty of specialising,
Henee Gypsy and Pig, a tonkatau (fried
pork) restaurant celebrating the prized, pale
g}m*k known as kurobuta. The flesh of the
neritage breed black Berkshive pig isthe
wagyi, the tore, the salted caramel of pork.
There are piemy of tonkatsu specialistain
Japan; thisisthe first T know of in Melbourne.
Withits double down onkurobuta, it hasheen
generating a fair amount of cultish devotion.
You'lt fined thig little corner spot with no
obvious signage tucked down one end of
Hardware Lane, which isbecoming more like
Liygon Sfreet each day with s ambling
tourists and aggressive spruikers, Ignore
thera. Look for a pig above s door. Step inside
and vou could be in Osaks. Behind the kitchen

counter, the chef and one assistant. Onthe
floor, two waitresses with left-of-centre
English skills and a sweet attitude, Just
24 seats all up, humang outnumbered by the
pigs that decorate everv availahle surface and
pander to the Japanese obsession with kawaii
{cuteness), It feels completely authentic, right
down to the spelling mistakes on the memy,

Gypsy and Pig is not aiming for the assthetie
elarity of, say, Tempura Hajime, Anyone
{amiliar with owner-chef Ken Higueh¥s former
restaurant Horokl will recogniqe his culinary
ramblings such astona carpaceio, resurrected
here on a piece of long white pottery with thin
slices of sashimi tuna covered in crunchy
shivers of daikon and a blizzard of parmesan.
Yes, parmesan, which partly melts into the
citrus ponzu soy dressing, making a creamy
acid-spiked sludge. Don’t sneer - it’s delicious.
Hoisthe potato gratin, an earthenware dish of
potato cubes, broceoli and shreds of pancetia
bubbling away in a salty-cheesv lava stained
pink by cod roe. Yas, cod roe.

Byt that's it for the non-pork dishes, at least
for us. Submit tothe kurobuta. In a town that
consumes its own weight in pork belly every
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The low-tiown
Thie et it Pigging out

The worst bt Seatmg —it'sabit
ofa squish

Leo-by sk Deep-fried crumbed
kurobuta eve fillet, $22

vemng Gypsy and Pig’s piggy chauvinism can
be considered a win,

There's a Scotchegg of perfect yolk-
runniness, spliced in halfto reveal the
coneentric circles of pork mince and golden
crumb, all squiggled in maye-miso creaminess.
Japan's answer to the turduclkenencases &
flavour-packed pork gyoezain salty-crisp
chicken gkin. To tive of such gimple pleasures
isto tire oflife.

And thence to the tonkatsu: deep-fried
lurchuta loin. Well, actually to the hirekatsu,
made with kurobuta eye fillet —a few dellars
more expensive but, at $22, still decent value,
worthbeosting by adding the $7 taisholu (set)
of miso soup, witha thrillingly smolky bonito

saste that’s a cut above the norm and three
small sides.

The meat inits shaggy coating of rough
panko breaderumbs has a buttery texture and
rich flavour that can easily handle the might of
the fruity tonkatsu sauce ladled over it atthe
table. The wafu dr. assing & citrusy onton-sey
vinaigrefte - does good things to the

- Hours Mon-Fri,
Tues-Sat, 5.30- K.‘)pm

accompanying pile of cabbage, meticulously

Ypsy and Plg
Food Japanese

Where Shop 3, 391 Little Lonsdale
Street, city

Phone 9640 0731

Cost Typical starier, SB.50: main, 320
dessert, 58

Licensed

Wine list There's sake, shochuand a
short Australian wine selection
We drank Pefaiuma riesling (Clare
Vailay, South Australia), $10/%50
Owner and chef Ken Higuchi
Yegetarian Not much for vou here
Dietary GF available

Service Sweetl

Value Good

Meise Unobtrusive

Whealchairs No

Gutdoors Yes

Beokings Yes

Web n/a

Carde AMEX MCV

N.3Cam-2.30pm;

shredded fike the last act of an ousted
peditician, Thisis indeed amesl.

There ave kurahuta hot pots, and fine slices
of kurebuta in ginger soy, and kurebuta
braised Chinese-style with cucumber. My pick
isthe squishy cubes of sweet soy-hraised belly
with a soft-boiled, tea-soaked agg and greens,

Shochu cocktails and sake are popular with
the mostly Japanese diners. The short
Australian wine sticks to respected names: we
ehose a Petaluma “riesing” over the Shaw &
Smith “savinlon blanc”,

Take heart if vour spirits sinkat the mention
of green tea tee-cream. Normally such an
anaemic bit of meal-ending biah, thisiz a
creamy, bright thing bursting with matcha
flavour, Similar kudos to the toasty nuttiness
ofthe black sesamejce-craam.

s ahumble place, but Gypsy and Pigis
unguestionably one of those eateries that
make Melbourne's food scene such a scene,
The value is unguestionable, the food robust,
the novelty value high. I thisis a cult, then I'm
abellever
Twitter: @LarissaDuheck!

o we sodre

Of 20 points, 10 are awarded for food, five for service, three for ambience, two for wow factor,

12 Reasonable 13 Solid and satisfactory 14 Good 18 @ Very'good 6

@Q Sericusiy good

17 @@ Great 18 @@@ Excellent 19 @@@ Cutstanding 20 (l_LI,f\L_JJ\X_xg, The best of the best

Restaurants are reviewed again for The Age Good Food Gulde and scores may vary.




