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Winter of

content

Hunker down in a holiday
house at Lorne on Victoria's
Great Ocean Road
T

SARAH NICHOLSON

My family only squabbles about one thing and that’s the
proper way to make a fire. My brother David, an alpha
male with a booming voice to match his imposing frame,
maintains a good Maze must be bullt on a clean base and
Iee's inevitably the one who takes to the fireplace with
brush and pan o remove old ashes before blending
“starter wood™ and “heat logs™ to shape the flames.

S0, with pleasantly chilly weather during our family
weckend al Ocean House in Victoria's coastal Lomne, |
Eknow David m'l_] b in fine form as sell-appointed master
of the fireplace. And it's a big responsibility in this archi
tecturally designed holiday howse, with a roaring fire
necessary to keep things cosy when outside all is cold and
maidy. .

As 1 watch clouds shuffle across the horzon, tuming
the deep blue of Bass Strait a menacing shade of grey and
pushing long lines of breakers onto the sand below the
home, | smirk to mysell as David makes return runs to
the woodpile and assembles the perfect assortment to
stoke the burmn. In ne time the smooth stucco wall above
the slow-combustion unit is racdiating with heat that
washes across the couches in the sitting area of this maodd-
ern glass box of a howse; we lounge about with magazines
that only manage Lo take our attention from the view
outsiche for minutes at a lime.

limagine Ocean House would be glorious in summer,
aliching back the glass walls to open the living space to the
insect hum of the parched Australian bush on one side
and the metronomic pulse of the surf on the other. But
winter is divine, too, in this five-bedroom seaside retreat,

Oeocan Howse was designed by Melbourne architect
Rob Mills; an industry website deseribes his firm as sub-
scribing “to thebelief that landscape, architecture and in-
Reriors are one and must be considered as one™.

The preject was an opportunity for Mills to abandon
thedemands of a client brief to create a holiday home for
his family. When the Mills dan isn’t using the North
Lome abode (which, by the way, comes complete with a
rooftop deck called The Sky featuring open-air bathiub
and daybeds), it becomes a holiday rental that's ideal fora
gang of friends or a mulli-gencrational Great Ocean
Road getaway.

Fare go on Mountjoy

JEetics i sl
Dining in style
around and
about Lorne
[Ret ST

with a g
ene riverside location

» Pigea Pirrac A project set up by local mates Brett Gra-
ham and Robert Lowther to serve the food they have
lowied eating during their world travels.

2 Mountjoy Parade; pizapizalorne.com.

* River Tea House: A haven for lovers of good cuppas
selections of bends to be savoured in a ser-

6B Mountjoy Parade; riverteahouse.com.a,

The three-storey dwelling. which can accommodate
10 guests with peaceful zones providing the space needed
fora group to avoid petting under one another's feel, is
not fussy in style. The interior features a blend of con-
crete and timber and vast windows. Rounded walls dis-
rupt the exterior’s straight lines; the main bedroom, on
the middle level, is a circular chamber and the surface
above the fireplace reflects the same elegant curve, While
guests can't see the waves when in bed, the sound of the
surf echoes through Ocean House,

There saswagof activiticson offer in Lome tokeepus
busy — surf lessons, bushland hiking and biking trails,
fishing from the péer, popping into an art gallery, brows-
ing the Mountjoy Parade shops — but we find it hard to
pull ourselves away from Ocean House during daylight
hours. We watch kangareos feed on the long grass in the
vacant block nearby at dawn, a family of kookabureas vis-

Oeean House Lorne,

perched by the beach,
top; living space with
a leafy outlook, above

SARAH NICHOLSON

* The Ovenhouse Restaurant: James Fuller has spent
every summer in Lormne since he was a baby holidaying
with his family and now offers an easy lunch menu, ¢l-
egant dining at dinner ime, French cnepes cooked on the
porch, and avariety of wood-fire dishes.

46A Mountjoy Parade; ovenhouse.coman

= Loullit Bay Bakery: Mot only does thisbakery produce
the best baguettes in Lome but the young baker who cre-
ates all those delicious cakes and pastries is one of the
town's star feothallers.

468 Mountjoy Parade; lovelorne.coman

# Cuda Bar; There's a veranda offering water views by
day while, after dark, the restaurant serves modern Aus-
tralian cuisine before tables and chairs are moved to
make way for a live musie venue,

82 Mountjoy Parade; cudabarcoman

# The Bolile of Milk: The good things in bife — milk-
shakes, burgers made with 100 per cent Aussie beef (or

vepetarian options), pood coffee — are on the menu at
this cafe, also operated by Breit Graham and Robert
Lowther. 52 Mountjoy Parade: thebottheofmilk.com.

» Moons Espresso Bar This is the spot whene locals go
for coffee (Moons is often packed with tradies on their
moming breaks) and its a favourite for breakfast and
brunch. 108 Mountjey Parsde; lovelome.coman

» Marks Restaurant: Talented chef Mark Purdie blends
regional ingredients into fine fare partnered with bou-

ROHB MILLS

it% us at lunchtimes, and David retums from a nocturnal
exoursion to the backyard woodpile to tell us he’s had an
encounter with a wallaby.

There are daily jaunts into town to buy newspapers in
the moming and gourmet baguettes from Louttit Bay
Bakery at lunchtime, long walks on the beach at the bot-
tom of the street, and outings to enjoy dinner at restau-
rants nunby locals keen to keep the settlement humming
during the quiet season.

Our Sunday dinner is at The Ovenhouse Restaurant,
avenue that complements the weather with a roaring fine
and comfiort food such as lamb show roasted in the kitch-
en'swood-fire oven.

OwnerJames Fuller shares hisviews about why Lome
is a welcoming vear-round destination. “Winter [here] is
about solitude, open fires, walking on empty beaches, sit-
ting with a glass of shiraz to watch the weather, talking to
the Jocals who are boo busy to do anything but work dur-
ingsummer "

And, perched in front of brother David's cancfully pre-
pared fire at Ocean House, | can appreciate that wintry
beauty and peace and fieel as if I'm a contented local in
this sheepy Great Ocean Road setthement. Evenifits only
for ome lovely, lacy, long weekend.

Sarah Nicholson was a guest of Ocean House.

Checklist

Lasrrsie i Baemn fromn Moelbourmes the joumney takes about
two hours via Geelong on the Princes Freeway and Great
Ohoean Road, Mores visitvictoracom; lvelome comoan
Oxcean House Lome is available forrent, as apartment -stybe
for cight guests or the whole three-storey property
accommodating H0. More: eovanhouse.comua

Regional ingredients,
fine fare and boutique
wines at Marks

Bestaurant

ticqee wines, Reopens Seplember 2 after a winter break
124 Mountjoy Parade; marksrestavrant.com.au,

+Swing Bridge Cafe & Boathowse: Head bevond the de-
lights of town to the Great Ooean Road where Argenti-
na-bom owner and chel Jorge Guerrero’s breakfast
menu at the beach shack-style Swing: Bridge Cafe, at the
miouth of the Erskine River, is the talk of Lome; on Fri-
days b sels up a barbecue to grill a lunch for camivores.
30 Grreat Ocean Road: visitgreatoccanroad ong.au.



