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JoNATHANS

122 Smith Str

P: 9419 4339
F: 9416 3676

jonathar

Tmmlnn passed away late last year, has not diminished the
infectious enthusiasm for achieving the very best for his
that he was so famous for.

He passed the mantle to two of his long time and faithful col-
ca (who started with Jonathan when he was 14
usin Claudio Barbon, who now continue his

But these boys have not simply followed in Jonathans foot-
s "We are all about being his protéges’ o they ha
further.
been just any ordinary butcher shop. It is in
tha if you haven't already, you must enjoy: Far

never fail to puta s

Not only can they advise you on how to prepare whatever cut
of meat you choose, they have some great recipes you can take
away with you, ma have been designed by them, and

their wives, who are also very involved in the busi
how many of 0 to the
butcher and enjoy a wine tasting? Well, you can here! Josef Orbach
used to be one of the characters behind the counters h
on the other side of the counter and v
ins the ers whilt at the same time
hosting wine usuall the Broken Gt abel he and partner
Brendan Chapman produce (and a fine drop it i too), but there
are ofien guest appearances from other boutique establishmens
bout small runs of handerafted
premium wines a s, cach bortle represc
value and stunni
I\mu Halliday rates their 2003 Broken Gate Pinot Noir as
colour; phlm and a touch of mint;

ur door (very soon Jonathans will have their full enee o
1l be able
Delectable food offerings arc urd
barbeque 0 oscfc ction of the Jonathan

Many of Victorias producers
v their products fearured for astngs, ch oils, marinades
and dressings and you can buy ¢
there a c < to take away...like the beautiful fre
¢ to the customers one morni
Imost borders on the
s stays the same is the o
hat they all have for giviny
tomer only the very

“Trendsetting might the norm here, but you'll get no sign of
snobbs onathans, its good old fashioned service with a
smile. Professional chefs buying for their table at home rub shoul
ders with the ] neration kids who came here
with their parents, and are now ting the boys to help
them out with what to cook for their first dinner party!

In s own uniqu athans s 2 Melbourne icon that to
this day just gets betrer and better. Shordly before he dicd,
Jonathan's advice to Joe was that ‘When thi tough, all you
need to do is stand behind the counter, and Tl be right behind
you and so his presence stillives on in this close ki
continue the tradition.




