A welcome addition

NEW RESTAURANT

In Italy Bar Ristorante

38 Craig Road

Singapore 089676

Tel: 6423-0918

A FUNNY thing happens when
vou're a chel at this [talian restau-
rant called Forlino in One Fuller-
ton. Mavbe the upscale, Barogue-
like decor with its theatrical touch-
BS girls o you, but after some time,
you seem Lo feel the urge to break
out and open a &:!tlEIl!l' Iritior

Ihe last time Forling had a chef

with the same name, he left to do
just that with his namesake eatery
Osvaldo, before moving on o open
his highly successful No Menu,
He's since branched out to more so-

phisticated digs with the likes of

Amarone = designed for the corpo

but his food is still down-
focusing on simple plat

ing and tasty cooking

e

Mario Caramaelln, who held the fort

at Forline until recently, when the

Deliciae Group ook over the restau-

rant from original owner Beppe de

surprise move, Caramella

* the premises loft by the

rite sel

to=-2artn

next chel to do the same is

¥V

-defunct lalian catery Amo in
L pProty white-washed conserva-
tiom shophouse in Craig Hoad
COpened oficially just last week,
In ltaly seems good o go, apart
fr

M i W Service (n onsistencies

The location itsell is an attractive
blessed with its own court-
yvard so there's an alfresco dining
ares and pleasant garden ambi-
Inside, it's all Mediterranean
ristic from the happy riot of warm
colours and simple fittings like so-
fas instead of bangquettes and a co
you can eat at that
actually looks comiortable

Ihe food? No lancy platings
hern

one

sy bar counter

Iast wholesome, 1oothsome

cooking inspired by a medley of Ttal

an reglons. Caramella = somewhat
partly and exuding a no-nonsonse
air as he purposefully makes his
rounds of the restaurant floor 1o en-
suri that all is well = is nonethaless
approachable and more than hap-
py to talk about his food
example, that
gran baollito
lian pot-au-fey

He tells yvou, for
the housp S al

(528) - & kind of It

ff mixed meats and sausage - is
gorved with different dips depoend

whieh part o taly. it
served in, But here, he offers a

range of sauces from parsley and
horseradish t and even
candied fruit in syrup. The fruit is
_-1|:'|.l[.llr:\i'|1 o have a 5l ;!I:I!- H[Ih_‘.
mustard kick. but Caramells
vl that the batch he ordered is
g0 he plans to have a
wiord with his supplier

For the diner who is none the
wiser, the sweel ﬁtll'h_'- SYTUp goes
surprisingly well with the meaty,

vt

15 an-

kick-less

briny sauce (abore)
botled goodness of beef, chicken,
veal tongue and delicious fatty
pork sausage cooked to fall-apart
tenderness in a savoury broth
Even though some of the meat was
inevitably stringy. the tongue, sau
sage and beel shank were flavour-
ful especially with the condiments
But before this. you should
work your way through the compli-
mentary basket of beer bread. Im-
agine a tender, Aaky version of cur-
ry puff pastry deep fried into rectan
gular shapes crimped at the edges
arri

ing piping hot on your tabl
and dip into

must eat them before they get cold
because these Cinderellas of the
bread world turn into insipid
jough rags once their temperature
il|-||-\. therwisn, this is i '|M'III'II'
contender for best bread basket in
town
Indulge vour carbo craving fur

ther with the crostino ($18) a
puffy-crispy Natbread topped with
melted taleggio cheese, endive and
a shower of prosciutto slices that

Simple and honest cooking: (aramella (main
picture, centre) working with his team. House
special gran bollito (right} and home-made
squid ink pasta smothered with a garlicky,

makes a capable altérnative Lo piz
Zil

We were less enamoured with
an appetiser of slow cooked tuna
and cannellini beans with mixed
While the combina
tion seemed decent E-nu!li.!ll the
overly sharp vinaigrette tipped it
off balance

greens (516)

Pasta-wise, Caramelia’s home-
made sguid ink pasta (318) is
smothered with a garlicky
sauce favoursd with bottarga and

briny

topped with a generous amount of

translucent prawns with a
At this price. it =

I Tl T,

esl pluses would be its
wallet-friendly with the
most expensive dish clocking in at
18

I'l.:tl.:\ ‘s tl!}
pricing,

I'he downside to this s that you
got o limited selection of mains that
are confined to braised meat dish
es and one garoupa main course

For dessert, the ltalian torta
[{S8) or chocolate cake is a dense
slice of chocolate brownie-like con
fection that deesn't hit any high

miolas, Ll
one (512)

instead for the zabagli

an addictive concoction
of biscuit crumbs topped with vanil
la fce cream and covered with a
blanket of slightly warm sabayon
It exemplifics the kind of simple
but honest cooking that In Italy is
all about

The question of coursa, is whe-
ther we really need yet another [tal
Caramolle is not break-
Ny any new gr wind, but at such
sensible pricing and pleasant sur-
roundings, this new addition Is a
prety welcome one
Overall ratina: 7/10
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1iHn eatery

WHAT OUR
RATINGS MEAN

10: The ultimate dining
experience

9-9.5; Sublime

8-B.5: Excellent

7-7.5: Good to very good
6-6.5: Promising

5-5.5; Average




