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that's not unusual, because this is a
restaurant that likes customers. They
evern, humorously, write on their menu
that they will split bills for payment. a
practice subject to a grumpy fatwa in
most restaurants. Knee Deep's radical
idea is that if split bills are what some
customers want, then let's make them
happy and allow it

Second, the cooking: 25-year-
old chef Bradley Hornby is cooking
clever foad with considerable polish,
His big hotel and international resort
training (New Zealand's acclaimed
Huka Lodge and Queensland's Lizard
Island) brings discipline to his exuberant
food; food that speaks volumes about
using local produce — his vegetables,

My dining partner had the “trust the
chef” three-course menu, $55, which
was extraordinary value. Her entree was
two dishes in one: pan roasted scallops
in a sweet corn veloute and herb creme
fraiche, topped with a panko-crumbed
croquette made with confit pork belly
and deeply reduced shallor. It came
with popcorn. The dish was brought to
the table, the waiter explained what it
was, and then the veloute was poured
around the scallops with a flourish
from a beautifully hlack glazed teapot,
Marvellous presentation, rare in Perth,
let alone Margaret River. The scallops
were cooked. Just. The veloute was a
rich corn flavour, but the corn didn't
overpower, as it easily can. The croguette

micro greens and salad leaves, apparently
picked that morning from a local kitchen
garden. Presentation was first rate.

My fish of the day was crisp-skin
barramundi, $34. It sat on a warm potato
salad, noticeable because it wasn't gluey
with a second-rate mayo, but just-coated
with a light dressing of whipped creme
fraiche and roasted garlic mayonnaise,
and crisped lardons of good bacon. The
barra was treated well: moist and opague
and crackling-crisp on the skin side.

Her main, like the entree, was a
combination of two dishes. One, a slow-
roasted steak: a litele dry, but innovative
with a dressing of confit shallots, oil and
vinegar. [t's cooked at about 65C to just
set the proteins,

The other was a “lasagne” of beel
cheek. The cheek had been slow cooked
and then layered with thinly sliced
pomme pave, which was uncannily like
fresh slippery pasta, Great flavour: subtle
and full-on at the same time.

Here’s a few other highlights: home-
made, lightly sweetened shartbreads
served with scrupulously ripe, room-
temperature French blue cheese; a
perfect sphere of chocolate marguise (a
cross between a mousse and a parfait),
densely bittersweet and perfectly glossy;
a gritty, warm and moist financier
({almond pastry) and fabulous Yallingup
wood-fired bread served with a house-
made, cloud-soft whipped garlic butter.

All of this care, cleverness and
imnovation was delivered at 1990s prices.
Let's hope it doesn't change as it becomes
more popular,

This is food you'd only expect to find
in Perth’s better restaurants. It's genuinely
innovative and clever, but it never strays
far from the disciplines of sound cooking,
so it doesn't become try-hard, pretentious



