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Classic French inspiration to fresh Tasmanian produce

Point Revolving Restaurant head chef Kent Sullivan learned classic French cooking through the military, but there is nothing regimented about the menus at this long-standing Hobart dining icon.

 “When I speak French, it always sounds delicious!” Kent says. “Perhaps it’s because our menu is an innovative mixture of traditional French cuisine, complimented by our own Tasmanian twist.”
Kent adds his own modern twist to traditional French-style cooking, with seasonal dishes such as Cream of Onion Soup, Poached Scallop Boudin Blanc, Crab Souffle, Duck á l’Orange, Pithivier of Pheasant and Flambe Prawns, using the freshest available seasonal Tasmanian produce. 
The Point Revolving also runs several special dinner events throughout the year, as well as its popular Tastes at the Point, and the weekly Friday afternoon ritual of High Tea.

Kent started his career in Hobart and then moved to Brisbane where his inspiration for a diverse food experience really kicked in. 
With a yearning to get back to his French cooking roots, Kent moved to Melbourne where he worked at The Argo under Dwayne Bourke and Pete Ojansuu. He has been with Wrest Point since 2008 and in that time has wowed guests with his inspirational menus.
The award-winning Point Revolving Restaurant is Hobart’s premier fine dining experience , winning the Tasmanian Hospitality Association Award for Best Fine Dining Restaurant, 2010. An extensive wine list features premium international, Australian and Tasmanian wines, including 15 years of Grange Hermitage dating from 1966 to the current vintage.
Point Revolving Restaurant is open for dinner seven nights a week, and for lunch on Fridays. For bookings, visit www.pointrevolving.com.au or phone 1300 857 322.
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