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where we've been...

FRANK AND BLANCO Picton

Picton is slowly coming of age for long suffer-
ing local epicureans and hedonists. The latest 
addition is a Mexican restaurant and tequila 
bar. The good news is that it’s really good. The 
bad news? There’s no bad news.

Frank and Blanco is a business created by 
Macarthur locals… in Sutherland. Long story, 
but the cool bar was a huge hit in the Shire 
and now it’s our turn. Frank and Blanco 
is creating fresh clean Mexican food we 
all desire - and rarely find. They also are 
cocktail experts. No - really! Brendon Hill 
won the 2014 Australian Bartenders Guild 
Cocktail Competition and and Alex Wood was 
runner up this year. For you, this translates 
to extremely good cocktails. Frank and Blanco 
are clearly serious about cocktails.

I long-lunched there recently (so no cocktails) 
with my friend and hospitality expert, Ryan 
Tierney. It must have been strange for Ryan 
entering the restaurant that took the place 
of his Thirlmere Rowing Club. In fact, he said 
something barely discernible, but along those 
lines, as we walked in. 

Ryan and I rarely stop talking when we’re 
together. No awkward silence here. Our wait-
ress approached the table a number of times 
but we had barely glanced at the menu. 
“Drinks! What about drinks,” she suggested. 
We quickly looked at the drinks menu. Two 
Sem Sauv Blancs to help the chatter along. 
It was a nice drop too. I didn’t get its name 
- sorry.

The third visit from our waitress guilted us 
into shutting up and looking at the menu. 
“How many different tacos are there on the 
lunch menu?” I quizzed her. “Four, and you 
get two in each serve,” she offered. “Perfect, 
we'll have all of them!” She smiled at our 
‘blokes world’ convenience order.

It was in fact a brilliant order. I highly recom-
mend you do the same. Each of them carried 
beautifully balanced flavours but each was 
also distinctive from the other three. All four 
were light, fresh and tasty. What a superb 
lunch! Our Sem Sauv Blanc was loving them 
too.

Our soft shell tacos were: lightly spiced 
chicken with Mexican slaw and Persian feta; 
Vegetarian with black beans, pico de gallo 
and mango salsa; Carbonizado Chorizo with 
guacamole, mango salsa and Persian feta; 
Soft Shell Crab with cucumber, mango salsa 
and Persian feta.

Every Tuesday you can get $5 tacos. Maybe 
Cheapo Tuesday would be a nice intro into 
Frank and Blanco’s tacos. Frank and Blanco 
is open seven days too so you have unlimited 
opportunity to experience wonderful Mexican 
and amazing cocktails. Highly recommended.


