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True Italian Papa’s Café, a legend in the making

n Kuta, Ball, there (s a

restaurant  -that - has

giined & repu'tluun in
Japan and Australia for s
serving ' authentic® Italian
food alfresco. The grapevine
also has it that Papa's Café is
®frequented by hotel general
managers, food and beverage
managers and chels™.

So we thought we'd betler
check out this legend in
the i '

Loeation: From  HKuta
Square, follow . the one-way
street left, past the
Hard . Rock "Hotel and

Calé and McDonald's on J1. .

Pantai Kula

Fapa's Calé iz located just
belore the poad: tums . right
into Leglan. You can't miss it
— it's n reddish-brown two-
story building with seating
that; spills out of fts wide

open
Looks: Papa’s s wvery
Mediterransan, with terra-
ocotta tiles and brown and
green walls bullt in an ant
deco siyle.
Taking pride of place in

the restaurant is the colfes
machine. According to
Mumzio Gumina, the manag-

ving director, a good restau-

rant is measured by how
good the coffee is — no mat-
ter how good the food has
been. As though to make the
point, Papa’s has 20 ways of
serving up coffee with namea
from letter A toV.
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What's it got: It's got amhi-
ence; created primarily by its
seafront In-:'nl.iun and archi-
teciure. Siiting on . the ter-
race with the wind blowing
in ., our  [aces, we.  were
reminded of our holiday in
the south of France,

It's got good service. The
wiiters and waitresses were
friendly, attentive and
knowledgeable.

It's got great colfes. The

expresso, for example, has a
foam-light layer which will
?:" EO away  no m-H:htr
you m you stiir the
coffee. It is purported to be
the oil of the colfes beans
which is extrocted when
proceased cormectly.

Thasie Incior: In Italian cui-
sine, there are MARY couUrBes.
It i= nol clear-cut what an
enirée is and what a'main
course is Often a course can
be served as an entrdearin a
larger portion as a ‘'main
course, - Hence we chose
the popular dishes and
whatever took our fancy,
without paying-too much
attention to which category
o dish Fell into. ]

Feita di Salmone Affurmni-
calo is Tesmaninn smoked
salmon stacked with roati
potatoes and drizzled with o
creamy sauce. The™ fried
potatoes provided = very
erispy texture and flavor to
the dish

The Sizzling Garlic King
Prawns was prepared ' the

traditional way, pan-fried'in

oll without any’ condiments
and served in a little 'deep
black bowl. The six prawns
were juicy and we were able
to savor their natural flsvors.

Crespelle al frutti di Mare
ks oven-baked Italian crepes
stuffed with mixed seafood,
mozzarella, Parmesan cheese
and ssuce. It tasted wvery
much like a scafood lasagna.

We found the dish rlt@ﬂ: -

heavy lor a starier

The Chilly Mussels, on 'I.he
other ' hand, J:I.,;hl; mnad
refreshing. I'. ii not on the

menu but is svallable AL

vou agk for it. It s pot
spley at all. We soaked
the delicious red sauce wi
garlic bread. | 4

The moat popular pizza =
the leuhmpﬂ. Huwever we
decided to go for Caprie-
closa, . which iz really a
Margherita topped with beef
salami. The crust was thin
and erispy and there were
enough toppings on it
for a good pizza.

For the meats we ordered
Papa’s Duo, which is the

house's version af Surf and
Turl. It consisted of pan-
fried beel and chicken
steaks. The chicken was cov-
ered in'a plain creamy sauce
while the beef was coversd
in a creamy mushroom
sauce. The latter was a trifle
galty but the beel was tender
and cooked medium-rare, as
we had ordered.

The tiramiw is Mrs. Gumi-
na's secrel recipe, It was light
enough to be enjoved with
collee after the heavy meal.

Price pointz We felt the
food was reasonably priced.
Appetizers range - from

 “Rp 8,000 for bruschetta alla
_ romana (garlic bread topped
v with

tomats, “hasil, and
extra wirgin olive oil) to Rp
88,000 for Sizzling Garlic
King Prawns.
Salads cost  around

HRp 27,000 and pasia costs

around Hp 45,000 for an
entrde plus Rp 5,000 more
for & main course.

beat dishes average
Rp 75000 and desserts
Rp 15,000,

stuff, you won

Fapa’s Premium Chardon-
nay will set you batk by
Rp 32,000 glass or
Rp 160,000 per bottle

Minus points: Although it's
?ﬂl salt piped-in music, we

1t that & minstrel quartet
slnging - contemporary lial-
fan songs would have com-
pleted the delighiful Medi-
terranean ETCE,

Verdict: If you are looking
Jor pizrza topped with Peking
‘duck or. pizzs plled with
find . it
at. Papa's. This s because
Papa's. serves real Italisn
food. Pizzas are served
the way Italians make them

back home — simple
and unadulterated with
"exotic” ingredients.

That doesn’t mean that
Papa’s menu is uncreative. [n
fact, there are a number of
ercations '— all of the items
which are named “Papa'’s ...”
are the restaurant’s own

inventions, And according to
the staff, they also happen to
‘be the most popular items




