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t’s tough being 10,000 
miles away from home. 
Bouts of homesickness are  

inevitable.
And so when Australians long 

for a piece of home, they head to 
Flinders Lane, a much shorter 
ride away, in the East Village.

Australian owner Chris 
McPherson came to New York 
for three months to “take a 
look” back in 2006. Those three 
months turned into years, and 
while working at the restaurant 
Public, McPherson met chef 
Chris Rendell, who also hails 
from Melbourne.

“We weren’t going home any-
time soon. We got a bit homesick 
so we decided to bring a slice of 
home to New York City,” said 
McPherson.

One of the primary attrac-
tions: the sausage roll. It is to 
Australians what a hot dog 
might be for Americans—a 
go-to snack when going out to 
a sports game (maybe “footy” for 
Aussies and baseball for Amer-
icans). 

But the sausage roll is a dream 
even for those who aren’t from 
Down Under, a savory sausage 
served in a buttery, flaky pas-
try, with sambal mayo, ketchup, 
and HP brown sauce—the latter 
a nod to its British legacy ($8). 
It sometimes gets ordered as an 
appetizer and sometimes at the 
end of a meal in place of dessert. 
Comfort food like this appar-
ently fits in anywhere.

But beyond meat pies and sau-
sage rolls, what Flinders Lane 
does is cook up the other flavors 
that an Australian would find 
homey, drawn from the heritage 

of immigrants that have made 
up Australian’s societal fabric—
including southeast Asian, south 
Asian, Greek, and Italian.

Rendell, for example, cooks 
up an amazing Coconut Curry 
Laksa. “You have ramen over 
here, we have laksa,” McPher-
son said. 

Note to restaurateurs in New 
York: we need laksa here too, if 
they’re made anything like Ren-
dell does it—heavily scented 
of spices, served with grilled 
prawns, and with rice noodles, 
tofu in an addictive thick coco-
nut milk broth ($19).

Rendell doesn’t hold back on 
the spice—perhaps because Aus-
tralians are used to more spice 
than Americans are, generally 
speaking—and that’s a good 
thing.

The Diver Scallops is another 
dish not to miss. The scallops are 
served in a relish made of chilies 
and macadamia, and pack a nice 
sweet heat ($15). Macadamias 
are commonly used in Australia, 
and their inclusion in a savory 
dish, giving a nice crunchy tex-
ture, is a great touch. 

The Chicken San Choi Bau 
($16) is a dish that Aussies might 
automatically order for the table 
when out at a Chinese restau-
rant back home. Simple, healthy, 
and flavorful, it consists of a mix 
of ground chicken, water chest-
nuts, and bamboo shoots that 
diners would spoon into lettuce 
leaves—it’s a terrific medley of 
textures and refreshing.

The Grilled Lamb Cutlets ($29) 
are crusted with ground wattle 
seed, from native acacia trees, 
and taste somewhat like coffee. 

Served with minted yogurt, a 
cucumber salad, and harissa, 
the dish is a nod to Greek and 
Middle Eastern influences. 

The kangaroo is a hit as well. 
Rendell gives it different treat-
ments according to the season, 
from long braising for kanga-
roo tail to a sear for lean kan-
garoo loin, which is served with 
roasted beets, horseradish labne, 

and greens ($29).
Although on paper, some of 

the flavor combinations might 
sound unusual, slap-dash fusion 
this is not. Flinders Lane is a tes-
tament to the diverse, long-run-
ning gastronomic influences on 
the Australian culinary scene as 
well as Rendell’s skill.

An extensive wine list includ-
ing many Australian wines 
is available. McPherson, who 
used to work at a winery, gives 
excellent recommendations. 
Just don’t ask for a Foster’s 
here. According to McPherson, 
if they’re having a barbecue, 
Aussies are much more likely 
to bring wine than beer.

There is a local homegrown 
touch as well. For the first time, 
the restaurant has partnered 
with a farm in Amagansett on 
Long Island, where it is grow-
ing whatever Rendell needs on 
about five acres of land.

Flinders Lane  
A HAVEN FROM 
DOWN UNDER

BEHIND THE NAME

Flinders Lane
162 Avenue A  
(at E. 10th St.) 
212-228-6900
FlindersLane-NYC.com

Hours

Monday–Friday 
6 p.m.–1 a .m.

Saturday & Sunday  
11 a.m.–2 a.m. 

McPherson explained that whereas in Sydney,  
attractions are easier to spot—the opera house, 
the harbor, the beaches—in Melbourne you have 
to dig a bit deeper.
Flinders Lane is named after a street in Melbourne’s 
central business district, filled with bars and res-
taurants that moved in after incentives made rent 
cheaper.
“It’s a treasure trove of exploration. You’re walk-
ing down this dark alley and you’re a bit nervous 
thinking, ‘What’s going to happen here?’ You turn 
the corner and there’ll be this great bar that you 
didn’t know about. You go in there and it’s just awe-
some. It’s the vibe we wanted to bring to New York,” 
McPherson said.

Peppered 
Kangaroo 

Loin.

(L–R) Owners Chris McPherson and Chris Rendell, who is also the 
executive chef.

Coconut Curry Laksa.

Sausage roll served with sambal mayo, HP brown sauce, 
and ketchup.
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Diver Caught  
Scallop With  
Macadamia-Chili  
Relish.
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Ancient principles of Greek cuisine combined with 
modern techniques, yield a harmonious balance 

of flavors in every dish, at Nerai.


