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(entry on Sussex Lane), Westpac Place, Sydney

till 6pm, Thur-Fri 7am till midnight, closed weekends

ANYONE WHO KNOWS the despair which
comes from having a minus sign in front of
an otherwise impressive bank balance will

be happy to hear that the banking district

in Sydney’s CBD is in a much better mood
since Taste opened.

The hybrid bar, bakery, café and restaurant
has hoisted a super-fresh baguette up its
mast and makes a pretty good case for
being Sydney’s first new ‘laneway bar’ and
eatery, situated as it is on Sussex Lane,
one of the ‘hot’ back alleys slated for
council re-development.

The owners are Hieu Luong and Madeleine
Cheah, Hieu a baker from the age of 13
and later an IT consultant who became so
jaded with the floppy sandwiches in the
city that he quit and opened Taste bakery
and restaurant on Foveaux Street in Surry
Hills. With a bit of dough behind the
operation, he and Madeleine have now
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taken the concept to a second space,
underneath the architecture award-
bothering Westpac HQ on Kent Street. This
time they had the finances to incorporate a
bar element into the mix, as well as a
lounge and fine dining area. Designers of
The Lincoln, Peckvonhartel (with a design
team of Rachel Luchetti and Stuart Krelle)
were brought in to create a “characterful,
warm and feminine interior” with a French
colonial bent.

BEST POSSIBLE TASTE

All up, the design budget was a cool $1
million, for 248 square metres of space,
glazed from floor to lofty ceiling on three
sides and somehow catching the late
afternoon sun, despite being surrounded
by vertiginous towers of glass and steel.
Within the fish tank-like space, PVH
created a visually interesting blend of
drinking and dining areas to suit different






