
The kitchen isn’t the most likely of places to fall in love. And 
yet for the owners of NSW Southern Highlands restaurant 
Bistro Officina, their love story – both with each other and 

their work – was always going to begin in a restaurant. “We met while 
working together at Otto in Woolloomooloo,” says Alexandra Coccia. 
“Where else would a boy from Naples find a girl from Lyon?”

Her husband is chef Nicola Coccia, the flavour creator behind the 
newest, most delicious addition to the NSW Southern highlands 
culinary scene. While ‘Nico’, as his friends and family call him, creates 
delectable meals in the kitchen, Alexandra owns the role of restaurant 
manager, ducking in and out of tables, chatting with guests and 
running front of house like it’s what she was born to do. 

The pair clearly make a brilliant team, because the restaurant is as 
much of a pleasure to dine at for its comforting design as it is for Nico’s 
passion-fuelled, mouth-watering food.  

The Bistro Officina experience is definitely something to write home 
about … all the way to France and Italy, if necessary, but you’ll only have to 
venture as far as the upscale country town of Bowral to locate this tasty gem. 

Tucked away on the ground floor of the old Berida Manor, the space 
takes its rustic style just far enough that it feels clean and modern, 
while its two-tone wood, leather and lodge-like decor add that cosy 
ambience that weekenders from Canberra and Sydney flock to the 
region for.

The bar area’s blazing fireplace and leather armchairs are almost too 
comfortable, and it would be easy to forget you had a dinner reservation 
at all sitting there with a glass of local wine and good book in hand. But 
if you missed the Bistro Officina Experience – the restaurant’s signature 
eight-course tasting menu – you'd be missing what is likely the best 
meal on offer in this highly regarded foodie region. 

Nico’s food is wholesome, comforting and incredibly refreshing, as 
is the joyful family atmosphere you can feel in the restaurant. “We are 
not a fine dining restaurant; our decor and approach is quite relaxed,” 
says Alex. “We aim to deliver innovative food prepared using largely 
traditional methods from the best produce we can get our hands on.”

The eight-course ‘experience’ showcases passionate, heart-on-your-
sleeve-style cooking, and it is absolutely delicious. Then there’s the 

An evening at this cosy restaurant in Bowral might just be the answer 
to those winter cravings for an honest, wholesome and delicious meal.
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Rustic Comfort

portions served up – they are incredibly generous, just like those 
served in Italy. 

Devouring eight hearty courses in the golden ambience of Bistro 
Officina, some of the highlights can be found in the melt-in-the-
mouth bone marrow with salsa verde, risotto with creamy cabbage and 
pecora curd, and the pre-carved 40-day dry-aged Florentina T-bone 
with mixed leaves. But don't count on getting the same dishes on your 
next visit, because Nico prides himself on a menu that changes daily, 
utilising the best of the region’s local ingredients. “I like to experiment, 
that's why our menu changes constantly,” he says. “The dishes I prepare 
are always in response to the ingredients.” 

Nico’s cooking career started as a student in Vieste in the southeastern 
Italian province of Foggia, followed by a number of years working 
throughout Europe, and then a brief stint in Auckland. He then spent 
three years in Sydney working at Quay, Otto and Ormeggio at the 
Spit, before a weekend in the Southern Highlands introduced Alex and 
him to a region that brought back happy memories of their European 
upbringing. Today, the couple can’t imagine living anywhere else. 

Nico’s favourites

What three things do you always have in the kitchen? 
Wood, fire and an axe

What's the one thing every cook needs in his kitchen? 
Passion

The Bistro Officina Experience 
sample menu, changed daily:

House sourdough bread with hay-smoked butter
Taramasalata with seaweed lavosh

Bone marrow with salsa verde
Leatherjacket cheeks with polenta and seaweed butter

Risotto with creamy cabbage and pecora curd
40-day dry-aged Florentina T-bone with mixed leaves

Tiramisu
Charcoal chocolate gameIt

“Life in the country perfectly balance the chaos of the kitchen,” Nico 
says. “If you take the time to explore, there are some places that are still 
really wild. There are few places that, just and hour from the city and 
the coast, offer that.”

Less than 12 months since Bistro Officina opened, the restaurant not 
only has a regular stream of tourists coming to sample Nico’s morsels, 
but the family establishment has also garnered a loyal local following – 
the biggest test of any restaurant. 

So if you’re looking for a taste of comfort and a breath of fresh air, 
trust the locals on this one: You won’t find a meal anywhere else in the 
Southern Highlands quite like that offered up by Nico and Alex at 
their hearty European bistro. n

Bistro Officina
6 David St, Bowral, NSW
Phone: 02 4861 7787
Email: enquiries@bistroofficina.com.au
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