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Fancy Hank's BBQ Joint 

"Too Good to Resist"

Some eat to live, while other live to eat, and Fancy Hank's BBQ Joint is

definitely a place for the latter kind of people. Although, if you belong to

the first group, stop by and Hank will happily convert you. This American-

style eatery serves up slow-cooked BBQ that is so good that you'll be

raving about it for days to come and maybe even weeks. Wash down your

Texan beef brisket, Kansas City pork ribs, beer can chicken and sausage

links with craft beer, cider, wine and cocktails, or simply savor the meaty

flavor in all its glory. An array of sauces, sandwiches and sides complete

the offer for a hearty, American-style meal. If you love BBQ, Fancy Hank's

BBQ Joint is the place to be.

 +61 3 9348 9998  fancyhanks.com/  info@fancyhanks.com  456 Queen Street,

Melbourne VIC
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Le Bon Ton 

"Collingwood's Gateway to New Orleans"

Le Bon Ton is a quaint restaurant and lounge that simply oozes classic

New Orleans charm. Candle-lit bare brick walls, comfy chairs and a patio

adorned with sparkling lights will transport you through time and space to

the thriving French Quarter. The menu serves up a selection of Southern

style American grub, including juicy, succulent briskets, fluffy corn bread,

crispy fried chicken, pickles that pop with flavor, and sumptuous pies.

Saunter over to the lounge after dinner and enjoy freshly shucked oysters,

decadent cocktails, a glass of wine or some elusive absinthe. With

fantastic late-night and bar menus on offer, it is no wonder that Le Bon

Ton's customers never seem to want to go home.

 +61 3 9416 4341  www.lebonton.com.au/  info@lebonton.com.au  51 Gipps Street,

Collingwood, Melbourne VIC
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Big Boy BBQ 

"Authentic BBQ, the American Way"

Back in the day, which wasn't that long ago, Big Boy BBQ was

Melbourne's only true, authentic, American-style BBQ joint, serving up

briskets, ribs and sausages slow-cooked over 16 hours. The meat in

infused with the earthy aroma of hickory and smoke, complementing the

natural flavor of the meat, without overwhelming it. Add a side of their

famed onion strings and fries, slather on some of their signature sauce

and you have yourself a truly delectable meal. While the meat is slow-

cooked, the service is fast, the meat is lean and the food is so much

healthier than the usual fast food fare. Try one of their signature

sandwiches or stick to classics like chicken wings, Kansas-style, spice-

rubbed pork, ribs and beef brisket. Either way you surely will not be

disappointed. Trained by some of the best in the BBQ business, Lance

Rosen and his flagship restaurant bring you a taste of authentic American

BBQ.

 +61 3 9523 7410  www.bigboybbq.com.au/  feast@bigboybbq.com.au  764 Glen Huntly Road,

Melbourne VIC
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Tandoori Den 

"Authentic Indian in the Suburbs"

This award-winning restaurant has come to be known as the place to go to

for some of the best Indian food to be had anywhere in Victoria; a title that

the hosts and chefs of the Tandoori Den are keen to uphold. The

restaurant was established in 1981, but is delightfully modern, lacking the

usual ramshackle appearance one might expect of a suburban, ethnic

restaurant. One taste of the flavorful curries, succulent tandoori and fresh

naan, and you'll find yourself unable to resist the lure of the Tandoori Den.

From the menu sample fish, chicken and lamb marinated in an exotic

blend of spices, before being grilled to perfection in a traditional tandoor,

alongside curries that pay homage to the culinary traditions of every

region of India. There are vegetarian delicacies galore, alongside fragrant

rice preparations and fresh bread either stuffed, layered or topped with

garlic and a swirl of butter. Whats more, the prices are fair and the service

is simply delightful and genuinely warm. Visit the Tandoori Den to see for

yourself what all the fuss is about, and you'll find yourself returning time

and time again for more.

 +61 3 9813 2598  tandooriden.com.au/  info@tandooriden.com.au  261 Camberwell Road,

Camberwell Shopping

Precinct, Melbourne VIC
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