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Cant get a table at
Noma? Rene Redzepi
1S Just one of the top
chefs who feature at
a venue in Salzburg,
says Fiona Sims

agging a table at the world’s :
toprestaurantsis notoriously :
tricky. It can also be very :

expensive. Now, however,

there is an alternative closer

to home, a restaurant in

Salzburg, Austria, that brings

all the top chefs to you, just a short
flight away.

A guest chef appears at Restaurant Ika-

rus every month, and has done so since

2003. In fact, 90 of the world’s top chefs :
have had a stint here, from René Redzepi, :

the owner chef of Noma in Copenhagento : &

Chicago’s Grant Achatz — the illustrious :
line-up is gastronomic nirvana. They :

come for only a couple of days, to make R

sure that the Tkarus kitchen can perfectly : §

replicate their precious dishes.

This might sound risky —it’s theirname :
on the menu after all — but the kitchen is :
run by Roland Trettl, a Michelin-star chef :
in his own right, and the former head chef :
to Eckart Witzigmann, Germany’s first to :
: an lkarus dessert

Ikarus isinside the breathtaking aircraft :
museum-cum-art gallery called Hangar-7, :
owned by Dietrich Mateschitz, the found- :
erof Red Bull. Thehangarislocated nextto :
gawping at !
Mateschitz’s private collection of restored. :
planes, from a shiny 1958-built Douglas :
DC-6Btoamorerecent Cessnaseaplane, I :
head up to the 45-seat restaurant —and a
different angle over the wings and the :

win three Michelin-stars.

Salzburg airport. After

Alpsbeyond.

Wearing a chef’s black jacket, designer :
jeans and sporting a goatee and a twinkle, :
the Italian-born Trettl tells me that he :
travels to each guest chef’s restaurant to :

The Loft Project, |
The UK hasitsveryown
|karusin The LoftProject, in
EastLondon,albeitwith
names notquiteasstarry.
The brainchild ofthe chef
NunoMendes of London's
cerebralrestaurant
Viajante, it was originally set
Upasatemporary.supper
cluband personaltest
kitchen buthas now.
becomea platformfor

the nextgeneration of
chefs. Theyinclude Marcus
McGuinness,the souschef

: atHibiscus,thetwo Michelin :
: star West Endrestaurant,

i and TsuyoshiMurakami,

i theJapanese-Brazilian chef
i ofthe celebrated Kinoshita

i restaurantinSaoPaulo.

i Openon Thursday, Friday

i andSaturday,dndseating

: 16aroundacommunal

: table therestaurantoffersa
¢ ten-coursetasting menu,

i withdinersencouragedto

: bringtheirownwine. It

i costs£120ppintheformof

i aone-off membershipfee

: togetaroundthose pesky:

i licensinglaws.

. Detailstheloftproject.co.uk

Obsession, right, brings
: together namessuchas

Hangar-7, above, home to
lkarus, top right, which
features celebrated chefs
such as René Redzepi
from Copenhagen, and

o

: film a television programme before they :
i visit Ikarus. “It’s fascinating,” he says. “I've :
: seen so many different things. I've cooked :
: 2,000dishes overthe past eightyears, from :
: IndiantoJapanese.”
i Trettls own style can get a little :
: swamped under all these egos, but diners
i canchoosetosamplehisdishes,oracombi- :
i nation ofhis and those of the guest chef.
i My visit was during the top Russian chef :
: Anatoly Komm’s stint. His restaurant
i Varvary, in Moscow, slipped on to the :
i World’s 50 Best Restaurants in May — the
¢ first time that a Russian chef had made it :
i ontotheprestigiouslisting.
i Instead of schlepping over the steppesto :
: by his head chef Xavier Pellicer, and a :

= his restaurant, I just had to hop over the

i Theannual cheffestival

i takesplaceovertennights
: attheendofJanuaryat

: Northeote hotelin

i Lancashire. While names
: havenotbeenreleasedyet
: -for2012 you canexpecta

: similarlystellarline-up from
: January23toFebruary .

: Bavarian Alps to discover this new tsar of :
i cooking. His borscht contains untradit- :
: ionalslivers of seared duck liver, he injects :
¢ softly poached eggs with ablack trufflejus, :

Hugh Fearnley-Whitting- : “Thisisfoodelevatedto
: stalland James Martin— i performanceart,” promises :
: andthatwasonlythisyear. i Northcote'schef-proprietor, :

: NigelHaworth. Afive-

: coursedinnerwillcost

: £100pp.includinga

i champagnereceptionand
: achancetomeetthechefs.
: Details northcotecom

: Eachyearthefestival

¢ unveils morethan250

i events, whichtake place

: overtwoweeks,attracting
: foodloversintheir

i thousands. Thisyear

: featuredthe domestic

: goddessNigellalLawson
% : andthel Atakeawaybad

¢ boy Roy Choi,while

i ThorstenSchmidtrevealed

al\aboutnewNordic'
i cuisine.And nextyear
¢ (March2-21) promisesto be

i Details melbournefood
: andwine.com.au

Aswellas providing cruise
¢ lineswithextracachet, the
i presence of a Michelin-star

LUIGI CAPUTO / RED BULL PHOTOFILES

and then there’s the brave-bordering-on-
mad salad of citrus fruits, watermelon :

and cockles.

So, what’s on the Ikarus menu later this :
i year? Well, if you thought that Brazil was :
all about pork, rice and beans, think again. :
The celebrated Sio Paulo duo Daniel :
Redondo and Helena Rizzo hit Ikarus in :
i December. But not before Hong Kong’s :
most féted chef Alvin Leung, at Bo :
¢ Innovation, turns centuries-old recipeson

their heads for the good burghers of Wheretostay

That bef thel i Hotel& Villa Auersperg (0043662889440,
AE (GONEY WEEE G iR i www.auersperg.at) has chic spacious

i Salzburgin September.

homage to the late three-Michelin-star
Barcelona chef Santi Santamaria, fronted : the mainsquareinSalzburg, from €150,
double act from Stockholms finest, :
Bjérn Frantzen and Daniel Lindeberg, :
: six-coursedinnersfor €150 (0043662
i 219777, hangar-7.com),salzburg.info.

in November.
IwonderifIkarus does season tickets?

FUISES

: chefraisesthestakes

i considerablyon

i guantity-notquality cruise
: food.Pricesarereasonable
i comparedwiththeland

i experience,anditismuch
i easlertobagatable.

i CrystalCruises

i (erystalcruises.com)has

i snapped upNobuyuki

i -Matsuhisaand his widely:

i acclaimed Nobu brand,

: whileOceania Cruises

¢ JacquesPepin,whois
¢ workingwiththeline's
i executivechefsacrossallits :
i on-boarddiningvenues.
i P&O Cruises hastwo:Marco
i Pierre White,above left,and
i GaryRhodes, the former

G RS ] &P B
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Getting there

British Airways (ba.com)and Ryanair
(ryanaircom)fly from London Stansted
toSalzburg, Austria.

i doublesa pleasant ten-minutestroll from

Furtherinformation
Restaurant|karus haslunchesfor€48,

: offeringa Mediterranean-
: inspiredmenuin P&O's

: fine-dining restaurant, the
: WhiteRoom, on Ventura.

i Andyes,youmaygetto

: meetMarco,asheappears
: onboardregularly tohost
: smallcookery classesfor
: adultsand children,

i costing£75and £35pp

: respectively. His next

i appearancewillbeona

i 12-nightMed cruise,

: thebestyet—itwill i (oceaniacriisescom)has i departing September 3.
: celebrateits 20th : sighed uptherenowned : Details pocruises.com
i anniversary. : US-based Frenchchef :  Cunard(cunard.com),

i meanwhile istheonly UK

! linetohirean American
chef,the Boston-based

: Todd English,and Aldo Zilli
is Thomson Cruises first

i celebritychef

i (thomson.co.uk).



