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Double Black Hotel is delighted to announce that our 
Executive Chef, Federico Zanellato was, in September, 
named Citi Chef of the Year at the Sydney Morning Herald 
2017 Good Food Guide awards. 
 
"Federico has taken his own innate Italianality and re-thought 
it with the balance and harmony of Japanese cuisine in mind," 
said Terry Durack, chief restaurant critic for The Sydney 
Morning Herald. "It reminds me of when a young Tetsuya 
Wakuda started fusing French and Japanese. It's just as 
exciting as that was." 
 
Federico began his career working in the top restaurants in 
Europe including La Pergola alongside Heinz Beck and The 
Ritz, London. After travelling to Japan, he developed a 
passion for Japanese food culture and underwent further 
training at Ryugin in Tokyo. 
 
After returning briefly to Italy, he set his sights on making 
Australia home with his wife and business partner, Michela 
Boncagni. He commenced his Australian career at Ormeggio 
at the Spit as Head Chef, where he secured two Chef Hats 
during his four year tenure. During his time at Ormeggio, he 
also participated in a restaurant exchange program at Noma 
and Attica, providing further inspiration for his own food 
vision. 
 
Federico and Michela opened LuMi Bar & Dining at Pyrmont, 
Sydney in September 2014, their first restaurant venture and 
in September 2015, after only one year trading, Federico and 
his team had been rewarded with two Chef Hats from the Good Food Guide. LuMi Bar & Dining was again awarded 
two Chef Hats in this year’s awards. 

“To acknowledge those with the craft and ability to make a real difference to the way we dine now and in the future. 

If you spoke to some diners or chefs in Italy and told them to mix white soy sauce with pasta, they would say 'no way, you 
can't do that'. Italian cuisine is really strict on some rules but that makes no sense to me. If it tastes good, why can't you do 
it?” 
Federico Zanellato, LuMi Bar & Dining 

Working under Federico’s guidance will be Double Black’s resident Head Chef Go Amano. A Michelin star 
experienced Chef himself, born in Japan and having lived and worked in Japan, Australia and Hong Kong for over 
15 years, Go has developed a creativity and a passion for his culinary roots, Japanese cuisine.  

Go joined Federico at LuMi Bar & Dining in 2015 for a year before moving to one of the top 50 restaurants in Asia, 
Ta Vie in Hong Kong. Go then returned to work with Federico prior to joining us for the 2016-2017 season. 

Under the inspiration and commitment of Federico Zanellato and Go Amano, Double Black’s evolving cuisine 
captures the textures and flavours of food from the Shinshu region 

We look forward to introducing you to Double Black’s culinary style when you next visit. We know you’ll love it! 
 


