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THE HERMITAGE Leumeah

Any invitation to The Hermitage is a highly 
prized one, but an invitation to experience 
their new seafood platter… Let’s just say my 
reply was, “Yes please!”

I arrived around 5.30pm, which is very early 
for a restaurant, but The Hermitage has a 
superb bar to while away some time. My good 
friend, and the complex’s owner, Cliff Barry 
came down to the bar a few minutes later. It 
was an amusing night of, “back in my day.” 
We solved the problems of Australian cricket, 
rugby league and rugby union. Unfortunately 
we could not bring peace to the Middle East.

The family that runs The Hermitage Restaurant 
are also long term friends of mine, so it was 
great to catch up with John and Ciler, and their 
son Max, who runs the bar.

We went to our table not long after 6pm. Ciler 
advised us as that seeing we had pre-ordered 
the seafood platter, entrees would not be nec-
essary. We both wholeheartedly agreed and 
Cliff ordered a bottle of Karrawatta Sauvignon 
Blanc from Adelaide Hills, to accompany our 
ocean feast.

After some 18 years, The Hermitage is still 
a beautiful room. Cliff set out to create a 
timeless look, a room that fashion would not 
affect. He told me that when the restaurant 
was still in construction and his words ring 
true today. 

Our towering platter arrives and probably 
deserves some fanfare, maybe a short burst 

of ‘Giuseppe Verdi’s - Aida - Marcia Trionfale’… 
or similar. It is visually stunning and it was 
immediately apparent that this is no ordinary 
seafood platter. Straight away I see lobster, 
bugs, massive king prawns, fish, scallops … 
Later I find a crab halved on the lower tier, 
smoked salmon, oysters, mussels, squid. The 
balance between fried and fresh is perfect and 
not a bloody chip in sight. All killer - no filler!

The most expensive parts of a seafood plat-
ter are the elements that you judge one by. 
Highlights for me were the Moreton Bay Bugs, 
King Prawns and the Blue Swimmer Crab. 
Crab is the biggest test of freshness. Crab 
meat very quickly becomes soggy and taste-
less. This was the best crab I have tasted 
in many years. Light and fluffy the delicious 
meat was plentiful and of superb quality. 
Everything on the platter was brilliant, even 
the wonderful display of fruit that accom-
panies the seafood. Cliff and I decided that 
there was nothing you could add to the platter 
to make it better. It is perfect.

At $159 it offers great value too. Remember 
though that you must order the platter when 
you book. This ensures the highest qual-
ity produce is delivered to your table. As it 
is, you will feel like royalty. You might have 
to hum your own triumphal classical music 
though. Highly recommended.
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