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quail was cured and dense but without
much poultry character. Better were four
discs of excellent fried scallop ($16) on a
narrow rectangular quiche-like tart of leek
and chorizo. A foam of “‘champagne beurre
blanc” made a fat U around the tart.

It was the first thing I tasted of the dishes
we ordered, and I trusted the kitchen from
then on; despite its aeration, this juice was
magnificently tasty and complex.

My snapper fillet ($29) was not so big
as many other main portion sizes around
town, but I didn’t mind. Sloaney’s prices
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IN SUMMARY

Sloaney Pony provides

big balanced flavours,

the product of — for the

most part — adept cooking.

For the space you eat in, it's

a bargain. Moreover, the wine list

is extensive and well priced, several
bottles in the low $30 range and some
in the $20 range. Ten table whites, a
rosé and 10 reds are sold by glass.

10-11 Not recommended ~ 1-9 Fail



