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Tasty Britain: Best Eating Experiences

Once upon a time, British food was highly regarded. In the later medieval period and 17th century, many people – especially the wealthy – ate a varied diet. Then along came the Industrial Revolution, with mass migration from the country to the cities, and food quality took a nosedive, especially after WWI, a legacy that means there’s still no English equivalent for the phrase bon appétit. But today the tide has turned.

A culinary landmark came in 2005, when food bible Gourmet magazine famously singled out London as having the best collection of restaurants in the world. In the years since then the choice for food lovers – whatever their budget – has continued to improve. London is now regarded as a global gastronomic capital, and it’s increasingly easy to find good food in Edinburgh, Cardiff, Manchester, Birmingham and other cities, towns and rural areas across the country. Wherever you travel, for each greasy spoon or fast-food joint, there’s a local pub or restaurant serving up enticing home-grown specialities. Epicures can splash out big bucks on fine dining, while the impecunious can also enjoy tasty eating that definitely won’t break the bank.


To help you find your way around, we’ve divided this ebook into eight different regional chapters: London; Southern England; Central England; Northern England; Wales; Edinburgh; Glasgow and Southern Scotland; Central and Northern Scotland). In each region, we’ve listed cities, towns and other locations alphabetically, and within each town and city we’ve listed the places to eat by order of author preference. These places are mainly restaurants and cafes, but we’ve also included hotels, inns, bistros, bars and pubs serving food – some of which call themselves gastropubs. We’ve also included food markets, plus some vineyards, distilleries and breweries as well. Of course, there are thousands of places to eat across Britain; in this ebook, we steer you towards restaurants and cafes distinguished by their location, value for money, unique features, original settings and, of course, good food.
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PRICE RANGES

In the restaurant reviews throughout this book we’ve given an indication of their price range.

£ means a budget place where a main dish is less than £9


££ means midrange, £9–18

£££ means top end, with mains over £18




BEST PUBS FOR FOOD

Here’s a list of our favourites:

Tartar Frigate – Broadstairs

King’s Arms – Sandwich

Eight Bells – Chipping Campden

Wykeham Arms – Winchester

Marlborough Tavern – Bath

Rising Sun – Lynmouth

Wig & Mitre – Lincoln

Old Harker’s Arms – Chester

White Swan – Brecon


Cobbles Inn – Kelso

Carters Rest – Jedburgh

Mishnish Hotel – Isle of Mull




BEST GASTROPUBS

What’s the difference between a gastropub and a normal pub doing good food? Generally speaking, a gastropub puts even more emphasis on the food than a ‘normal’ pub, but in many cases the difference is hazy. Don’t worry – the food is great in the pubs and the gastropubs we list here.

Anchor & Hope – London

Engineer – London

Star Inn – Helmsley

Marlborough Tavern – Bath

Rose & Crown – Warwick

Angel Inn – Bowness-on-Windermere

Yanwath Gate Inn – Penrith


Old Black Lion – Hay-on-Wye




BEST TEAROOMS

Here’s a few of our favourites:

St Martin’s – Chichester

Betty’s – York

Sampler – St Davids

Cemlyn Tea Shop – Harlech




BEST HOTEL RESTAURANTS

There’s a great choice in Britain, but here’s some of our favourites:

Lamb Inn – Burford

Cotswold House Hotel – Chipping Campden

Stanwell House – Lymington

Gidleigh Park – Chagford


Sutherland House – Southwold

Albannach – Lochinver

Ondine – Edinburgh
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FISH FINGERS

Some favourite places for takeaway seafood:

Fish Shack – Lulworth Cove

King Edward’s – Weymouth

Magpie Café – Whitby

Mhor Fish – Callander



London

You’ll never go hungry for choice in London – the capital has an astounding range of cuisines, with waves of immigrants over the centuries bringing with them the flavours of their homelands. There’s something for every budget, too. At the top end, London’s eateries have around 60 Michelin stars among them, and dining out has become so fashionable that you can hardly open a menu without banging into a celebrity chef, and there are even more options in the middle and lower end of the price scale. And cheap doesn’t necessarily mean bad. You’ll still find relics of the London food scene’s stodgy past, but these days the locals expect – and get – much better.

Belgravia, Knightsbridge, Chelsea & Kensington

These highbrow neighbourhoods harbour some of London’s very best (and priciest) restaurants.

Olivomare ITALIAN ££

([image: ] 020-7730 9022; www.olivorestaurants.com; 10 Lower Belgrave St SW1; mains £14-21; [image: ] Victoria) The Sardinian seaside comes to Belgravia in a dazzling white dining room with flavoursome seafood dishes, regional wines and impeccable service.

Thomas Cubitt BRITISH ££

([image: ] 020-7730 6060; www.thethomascubitt.co.uk; 44 Elizabeth St SW1; mains £17-23; [image: ] Victoria) The bar below gets rammed to the impressively high rafters with the swanky Belgravia set, but don’t let that put you off this excellent, elegant dining room. The culinary focus is thoroughly British and deftly executed. The downstairs menu is cheaper (£10 to £17).

Marcus Wareing at the Berkeley FRENCH £££

([image: ] 020-7235 1200; www.marcus-wareing.com; Berkeley Hotel, Wilton Pl SW1; 3-course lunch/dinner £38/75; [image: ] Knightsbridge) A very public spat between Marcus Wareing and his former boss Gordon Ramsay has added an entertaining frisson of drama to the London scene. Wareing now runs this one-time Ramsay restaurant under his own name, and its reputation for exquisite food and exemplary service has only been enhanced.
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Tom’s Kitchen FRENCH ££


([image: ] 020-7349 0202; www.tomskitchen.co.uk; 27 Cale St SW3; breakfast £4-15, mains £15-30; [image: ] breakfast Mon-Fri, lunch & dinner daily; [image: ] South Kensington) A much more informal and considerably cheaper option than Tom Aikens’ eponymous restaurant, just around the corner, the firebrand chef’s kitchen maintains the magic throughout the day. The breakfasts are excellent.

L’Etranger FRENCH, JAPANESE ££

([image: ] 020-7584 1118; www.etranger.co.uk; 36 Gloucester Rd SW7; mains £15-29; [image: ] Gloucester Rd) A refined grey and burgundy interior (echoed in waitress uniforms that are part kimono, part Parisian runway) sets the tone for a romantic formal dining experience. While most of the menu is mainly French, it’s also possible to blow the budget on sashimi and five types of caviar. The two-/three-course set weekday lunch and pre-6.45pm dinner are £17/20.

Made in Italy ITALIAN £

([image: ] 020-7352 1880; www.madeinitalygroup.co.uk; 249 King’s Rd SW3; pizzas £5-11, mains £8-17; [image: ] lunch Sat & Sun, dinner daily; [image: ] Sloane Sq) Pizza is served by the tasty quarter-metre at this traditional trattoria. Sit on the Chelsea roof terrace and dream of Napoli.

Orsini ITALIAN ££

(www.orsiniristorante.com; 8a Thurloe Pl SW3; snacks £2-6, mains £9-16; [image: ] 8am-10pm; [image: ] South Kensington) Marinated in authentic Italian charm, this tiny family-run eatery serves excellent espresso and deliciously fresh baguettes stuffed with Parma ham and mozzarella. More substantial fare is offered in the evenings.

Gordon Ramsay FRENCH £££

([image: ] 020-7352 4441; www.gordonramsay.com; 68 Royal Hospital Rd SW3; 3-course lunch/dinner £45/90; [image: ] Sloane Sq) Like or loathe the ubiquitous Scot, his eponymous restaurant is one of Britain’s finest – one of only four in the country with three Michelin stars. Book ahead and dress up: jeans and T-shirts are forbidden – if you’ve seen the chef on the telly, you know not to argue.

Camden

Camden’s great for cheap eats, while neighbouring Chalk Farm and Primrose Hill are salted with gastropubs and upmarket restaurants.


Engineer GASTROPUB ££

([image: ] 020-7722 0950; 65 Gloucester Ave NW1; mains £13-21; [image: ] Chalk Farm) One of London’s original gastropubs, the Engineer has been serving up consistently good international cuisine to hip north Londoners for a fair while now. The courtyard garden is a real treat on balmy summer nights.

Mango Room CARIBBEAN ££

([image: ] 020-7482 5065; www.mangoroom.co.uk; 10-12 Kentish Town Rd NW1; mains £11-14; [image: ] Camden Town) With exposed-brick walls hung with bright cartoonish paintings, Mango Room is an upmarket Caribbean experience serving a mix of modern and traditional dishes: Creole fish, goat curry, jerk chicken etc. The rum-based happy hour cocktails (£4, 6pm to 8pm) will get you in the tropical mood.

Clerkenwell & Farringdon

Clerkenwell’s hidden gems are well worth digging for. The pedestrianised lane of Exmouth Market is a good place to start.

[image: ] Bistrot Bruno Loubet FRENCH ££

([image: ] 020-7324 4455; www.bistrotbrunoloubet.com; 86-88 Clerkenwell Rd EC1; mains £12-17; [image: ] breakfast, lunch & dinner; [image: ] Farringdon) There are London restaurants that charge double as much for food half as good as what’s on offer at this informal but stylish bistro below the Zetter Hotel. Top quality ingredients, surprising taste combinations and unfaultable execution all come together – in the food, the cocktails and the home-infused aperitifs.

St John BRITISH ££

([image: ] 020-7251 0848; www.stjohnrestaurant.com; 26 St John St EC1; mains £14-22; [image: ] Farringdon) Bright whitewashed brick walls, high ceilings and simple wooden furniture keep diners free to concentrate on the world-famous nose-to-tail offerings. Expect offal, ox tongue and bone marrow.

5ifty 4our MALAYSIAN ££

([image: ] 020-7336 0603; www.54farringdon.com; 54 Farringdon Rd; mains £11-16; [image: ] Farringdon) Britain and Malaysia go back a long way, and this smart-looking restaurant celebrates that fact with tasty fusion dishes such as lamb shanks with a spicy rendang sauce.

Smiths of Smithfield BRITISH ££

([image: ] 020-7251 7950; www.smithsofsmithfield.co.uk; 67-77 Charterhouse St EC1; mains 1st fl £13-15, top fl £19-30; [image: ] Farringdon) This converted meat-packing warehouse endeavours to be all things to all people and succeeds. Hit the ground-floor bar for a beer, follow the silver-clad ducts and wooden beams upstairs to a relaxed dining space, or continue up for two more floors of feasting, each slightly smarter and pricier than the last.

Little Bay EUROPEAN £

([image: ] 020-7278 1234; www.little-bay.co.uk; 171 Farringdon Rd EC1; mains before/after 7pm £6.45/8.45; [image: ] Farringdon) The crushed-velvet ceiling, handmade twisted lamps that improve around the room (as the artist got better) and elaborately painted bar and tables showing nymphs frolicking are bonkers but fun. The hearty food is very good value.

Modern Pantry FUSION ££

([image: ] 020-7553 9210; www.themodernpantry.co.uk; 47-48 St John’s Sq EC1; mains £15-22; [image: ] breakfast, lunch & dinner; [image: ] Farringdon) This three-floor Georgian town house in the heart of Clerkenwell has a cracking innovative, all-day menu.

Medcalf BRITISH ££

([image: ] 020-7833 3533; www.medcalfbar.co.uk; 40 Exmouth Market EC1; mains £10-16; [image: ] closed dinner Sun; [image: ] Angel) Medcalf is one of the best value hangouts on Exmouth Market. Housed in a beautifully converted 1912 butcher’s shop, it serves up interesting and well-realised British fare.

Dans le Noir THEME RESTAURANT £££

([image: ] 020-7253 1100; 30-31 Clerkenwell Green EC1; 2-/3-course meals £39/44; [image: ] dinner Mon-Sat; [image: ] Farringdon) If you’ve ever felt in the dark about food, eating in the pitch black might suit you. A visually impaired waiter guides you to your table, plate and cutlery. Then it’s up to you to guess what you’re eating and enjoy the anonymous conviviality of the dark.


East End

The East End neighbourhoods of Hoxton, Shoreditch and Spitalfields promise cuisines as multicultural as their residents, from the hit-and-miss Bangladeshi restaurants of Brick Lane to the Vietnamese strip on Kingsland Rd, via the Jewish, Spanish, French, Italian and Greek eateries in between …

Fifteen ITALIAN ££

([image: ] 0871-330 1515; www.fifteen.net; 15 Westland Pl N1; breakfast £2-8.50, trattoria mains £6-11, restaurant mains £11-25; [image: ] breakfast, lunch & dinner; [image: ] Old St) Jamie Oliver’s culinary philanthropy started at Fifteen, set up to give unemployed young people a shot at a career. The Italian food is beyond excellent, and, surprisingly, even those on limited budgets can afford a visit. In the trattoria, a croissant and coffee will only set you back £3.50, while a £10 pasta makes for a delicious lunch. From Old St tube station, take City Rd and after 300m turn right into Westland Place.

Song Que VIETNAMESE £

(134 Kingsland Rd E2; mains £5-8; [image: ] Old St) If you arrive after 7.30pm, expect to queue: this humble eatery has already had its cover blown as one of the best Vietnamese restaurants in London. There’s never much time to admire the institutional-green walls, fake lobsters and bizarre horse portrait, as you’ll be shunted out shortly after your last bite. Song Que is 300m along Kingsland Rd, the continuation of Shoreditch High St.

L’Anima ITALIAN ££

([image: ] 020-7422 7000; www.lanima.co.uk; 1 Snowden St EC2; mains £11-32; [image: ] lunch Mon-Fri, dinner Mon-Sat; [image: ] Liverpool St) Sleek design meets accomplished cooking – what could be more Italian? The capacious space is divided into a formal dining room and a bar/lounge where you can drop in for a quick pasta fix.

Story Deli PIZZA ££

(www.storydeli.com; 3 Dray Walk; pizzas £13; [image: ] Liverpool St) This organic cafe, with mismatched cutlery poking out of jam jars, vintage mirrors leaning haphazardly against walls, high ceilings and solid wooden furniture (mismatched of course) is justifiably popular. The pizzas are thin and crispy, and you can rest assured that anything fishy has been sustainably caught.


Albion BRITISH ££

(www.albioncaff.co.uk; 2-4 Boundary St E2; mains £9-13; [image: ] Old St) For those wanting to be taken back to Dear Old Blighty’s cuisine but with rather less grease and stodge, this self-consciously retro ‘caff’ serves up top-quality bangers and mash, steak-and-kidney pies, devilled kidneys and, of course, fish and chips.

Les Trois Garçons FRENCH £££

([image: ] 020-7613 1924; www.lestroisgarcons.com; 1 Club Row E1; Mon-Thu 2-/3-courses £27/31, Fri & Sat £40/46, closed Sun; [image: ] Liverpool St) The name may prepare you for the French menu, but nothing on earth could prepare you for the camp decor. A virtual menagerie of stuffed or bronze animals fills every surface, while chandeliers dangle among a set of suspended handbags. The food is great, if overpriced, and the small army of bow-tie-wearing waiters unobtrusively deliver complementary bread and tasty gifts from the kitchen.

Hoxton Apprentice EUROPEAN ££

([image: ] 020-7749 2828; www.hoxtonapprentice.com; 16 Hoxton Sq N1; mains £11-15; [image: ] 11am-11pm Tue-Sat, to 6pm Sun; [image: ] Old St) Both professionals and apprentices work the kitchen in this restaurant, under the auspices of the Training For Life charity. Appropriately enough, it’s housed in a Victorian school building.

Fitzrovia

Tucked away behind busy Tottenham Court Rd, the main drags in Fitzrovia are Charlotte and Goodge Sts, together forming one of central London’s most vibrant eating precincts.

Hakkasan CHINESE ££

([image: ] 020-7927 7000; www.hakkasan.com; 8 Hanway Pl W1; mains £11-58; [image: ] Tottenham Court Rd) Hidden down a lane like all fashionable haunts need to be, the first Chinese restaurant to get a Michelin star combines celebrity status, a dimly lit basement dining room, persuasive cocktails and sophisticated food.

Salt Yard SPANISH, ITALIAN ££

([image: ] 020-7637 0657; www.saltyard.co.uk; 54 Goodge St W1; tapas £4-8; [image: ] Goodge St) Named after the place where cold meats are cured, this softly lit joint serves delicious Spanish and Italian tapas. Try the roasted chicken leg with gnocchi, wild garlic and sorrel, or flex your palate with courgette flowers stuffed with cheese and drizzled with honey.

Islington

[image: ] Le Mercury FRENCH £

([image: ] 020-7354 4088; www.lemercury.co.uk; 140A Upper St N1; mains £7-10; [image: ] Highbury & Islington) A cosy Gallic haunt ideal for cash-strapped Casanovas, given that it appears much more expensive than it is. Sunday lunch by the open fire upstairs is a treat, although you’ll have to book.

Regent PIZZA £

(201 Liverpool Rd N1; mains £7-11; [image: ] Angel) Delicious crispy-based pizza with deli toppings is what the regular crowd of youngish Islingtonians come here for. The ambience is more pub than gastropub, and the jukebox is loaded with indie pop gems.

Duke of Cambridge GASTROPUB ££

([image: ] 020-7359 3066; www.dukeorganic.co.uk; 30 St Peter’s St N1; mains £14-18; [image: ] Angel) Pioneers in bringing sustainability to the table, this tucked-away gastropub serves only organic food, wine and beer, fish from sustainable sources and locally sourced fruit, vegetables and meat.

Marylebone

Providores & Tapa Room FUSION £££

([image: ] 020-7935 6175; www.theprovidores.co.uk; 109 Marylebone High St W1; 2-/3-/4-/5-course meals £30/43/53/60; [image: ] Baker St) New Zealand’s greatest culinary export since kiwi fruit, chef Peter Gordon works his fusion magic here, matching his creations with NZ wines. Downstairs, in a cute play on words, the Tapa Room (as in the Polynesian bark-cloth) serves sophisticated tapas, along with excellent breakfasts.
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Italian antipasto,

Jonathan Smith / Lonely Planet Images



La Fromagerie CAFE, DELI £

(www.lafromagerie.co.uk; 2-6 Moxon St W1; mains £6-13; [image: ] Baker St) This deli-cafe has bowls of delectable salads, antipasto, peppers and beans scattered about the long communal table. Huge slabs of bread invite you to tuck in, and all the while the heavenly waft from the cheese room beckons.

Locanda Locatelli ITALIAN ££

([image: ] 020-7935 9088; www.locandalocatelli.com; 8 Seymour St W1; mains £11-30; [image: ] Marble Arch) Known for its sublime pasta dishes, this dark but quietly glamorous restaurant in an otherwise unremarkable hotel is one of London’s hottest tables.

Notting Hill, Bayswater & Paddington

Kiasu SOUTHEAST ASIAN £

(48 Queensway W2; mains £6-9; [image: ] Bayswater) Local Malaysians and Singaporeans rate this place highly, as do those who know a tasty cheap thing when they see it. Kiasu serves ‘Food from the Straits of Malacca’. You’ll also find Thai and Vietnamese food on the menu, but it’s hard to go past the delicious and filling laksa.

Geales SEAFOOD ££

([image: ] 020-7727 7528; www.geales.com; 2 Farmer St W8; 2-course lunch £10, mains £10-18; [image: ] closed lunch Mon; [image: ] Notting Hill Gate) It may have opened in 1939 as a humble chippy, but now it’s so much more. Fresh fish stars in a variety of guises – either battered and British or with an Italian sensibility. Tables spill out onto the pleasant side street.

Electric Brasserie FRENCH ££

([image: ] 020-7908 9696; www.electricbrasserie.com; 191 Portobello Rd W11; breakfasts £5-13, mains £11-20; [image: ] Ladbroke Grove) The leather-and-cream look is suitably cool for the brasserie that’s attached to the Electric Cinema. And the food’s very good, too; head to the back area for a darker, more moody dinner. The two-/three-course pre-7pm dinner (£14/17) is served Monday to Friday.

Kam Tong CHINESE £

(www.kam-tong.co.uk; mains £8-17) Bayswater (59-63 Queensway W2; [image: ] Bayswater) Chinatown (14 Lisle St WC2; [image: ] Leicester Sq) When most of the clientele are actually Chinese, you know you’re on to a good thing. Kam Tong serves genuine Cantonese and Szechuan dishes and wonderful yum cha (£3 to £4).

Satay House MALAYSIAN £

([image: ] 020-7723 6763; www.satay-house.co.uk; 13 Sale Pl W2; mains £5-19; [image: ] Edgware Rd) Authentic Malaysian cuisine, including some dishes that will blow your head off, have been served here for nearly 40 years. Book ahead for an upstairs table, although the communal tables in the basement can be fun. Sale Pl is one block along Sussex Gardens from Edgware Rd.

Le Café Anglais MODERN EUROPEAN ££

([image: ] 020-7221 1415; www.lecafeanglais.co.uk; 8 Porchester Gardens W2; mains £13-25, 3-course menu £30; [image: ] Bayswater) This bustling restaurant has a very eclectic menu (from gigantic roasts to Thai curries) that means to please everybody and usually does.

South Bank

You’ll find plenty of touristy eateries along the south side of the River Thames, making the most of the constant foot traffic and iconic London views.

Oxo Tower Brasserie FUSION £££

([image: ] 020-7803 3888; www.harveynichols.com; Barge House St SE1; mains £18-26; [image: ] Waterloo) The spectacular views are the big drawcard, so skip the restaurant and head for the slightly less extravagantly priced brasserie, or if you’re not hungry, the bar. The food is excellent, combining European and East Asian flavours. Set-price menus (two-/three-courses £23/27) are offered at lunchtime, before 6.15pm and after 10pm.

Magdalen BRITISH ££

([image: ] 020-7403 1342; www.magdalenrestaurant.co.uk; 152 Tooley St SE1; mains £14-18, lunch 2-/3-course £16/19; [image: ] lunch Mon-Fri, dinner Mon-Sat; [image: ] London Bridge) Roasting up the best of the critters that walk, hop, flap and splash around these fair isles, Magdalen isn’t the place to bring a vegetarian or a weight-conscious waif on a date. Carnivorous couplings, however, will appreciate the elegant room and traditional treats presented in interesting ways.

Delfina MODERN EUROPEAN ££


([image: ] 020-7357 0244; www.thedelfina.co.uk; 50 Bermondsey St SE1; mains £10-15; [image: ] lunch Sun-Fri, dinner Fri; [image: ] London Bridge) This white-walled restaurant in a converted Victorian chocolate factory serves delicious modern cuisine to a backdrop of contemporary canvases. Sunday roasts are popular.

Anchor & Hope GASTROPUB ££

(36 The Cut SE1; mains £12-17; [image: ] lunch Tue-Sun, dinner Mon-Sat; [image: ] Southwark) The hope is that you’ll get a table without waiting hours because you can’t book at this quintessential gastropub. The Anchor serves gutsy, unashamedly meaty British food.

West End

The West End neighbourhoods of Mayfair, Soho and Covent Garden are the gastronomic heart of London, with stacks of restaurants and cuisines.

[image: ] Hibiscus FRENCH, BRITISH £££

([image: ] 020-7629 2999; www.hibiscusrestaurant.co.uk; 29 Maddox St W1; 3-course lunch/dinner £30/70; [image: ] Oxford Circus) Claude and Claire Bosi have generated an avalanche of praise and two Michelin stars since moving their restaurant from Shropshire to Mayfair. Expect adventurous, intricate dishes and perfect service.

Tamarind INDIAN ££

([image: ] 020-7629 3561; www.tamarindrestaurant.com; 20 Queen St W1; mains £14-26; [image: ] Green Park) A mix of spicy Moghul classics and new creations have earned this northwest Indian restaurant a Michelin star. The set lunches are a good deal (two-/three-courses £17/19).

Polpo ITALIAN ££

(www.polpo.co.uk; 41 Beak St W1; dishes £1-7; [image: ] closed dinner Sun; [image: ] Piccadilly Circus) Come early or late, or expect to queue: this hip Venetian place doesn’t take bookings and it’s often as packed as a rush-hour tube. The friendly young staff maintain the waiting list efficiently and help you negotiate the delicious tapas-style menu. Serendipitously, Venetian painter Canaletto once resided here.

Great Queen Street BRITISH ££


([image: ] 020-7242 0622; 32 Great Queen St WC2; mains £9-19; [image: ] lunch daily, dinner Mon-Sat; [image: ] Holborn) There’s no tiara on this Great Queen, her claret-coloured walls and mismatched wooden chairs suggesting cosiness and informality. But the food’s still the best of British, including lamb that melts in the mouth and Arbroath smokie (a whole smoked fish with creamy sauce).

Veeraswamy INDIAN ££

([image: ] 020-7734 1401; www.veeraswamy.com; 99 Regent St W1; mains £15-30, pre- & post-theatre 2-/3-course £18/21; [image: ] Piccadilly Circus) Since 1926 Veeraswamy has occupied this prime 1st-floor location, with windows looking over Regent St – making it Britain’s longest-running Indian restaurant. The excellent food, engaging service and exotic, elegant decor make for a memorable eating experience. The entrance is on Swallow St.

Wild Honey MODERN EUROPEAN ££

([image: ] 020-7758 9160; www.wildhoneyrestaurant.co.uk; 12 St George St W1; mains £15-24; [image: ] Oxford Circus) If you fancy a relatively affordable meal within the oak-panelled ambience of a top Mayfair restaurant, Wild Honey offers excellent lunch and pre-theatre set menus (respectively, £19 and £22 for three courses).

Sketch FRENCH £££

([image: ] 020-7659 4500; www.sketch.uk.com; 9 Conduit St W1; Parlour mains £5-16, Gallery mains £11-32, Lecture Room 2-course lunch/8-course dinner £30/95; [image: ] Oxford Circus) A design enthusiast’s dream, with shimmering white rooms, video projections, designer Louis XIV chairs and toilet cubicles shaped like eggs. And that’s just the Gallery, which becomes a buzzy restaurant and bar at night. The ground-floor Parlour has decadent cakes and decor, but is surprisingly affordable: perfect for breakfast, or afternoon tea served on fine bone china. The swanky Lecture Room upstairs is the realm of Pierre Gagnaire, whose book Reinventing French Cuisine gives a hint of what to expect.

Giaconda Dining Room MODERN EUROPEAN ££

([image: ] 020-7240 3334; www.giacondadining.com; 9 Denmark St WC2; mains £12-15; [image: ] Mon-Fri; [image: ] Tottenham Court Rd) Blink and you’ll miss this 10-table restaurant (we did at first). It’s well worth hunting down for quality British, French and Italian dishes and attentive service. Pig trotters are a speciality, but for those less au fait with offal there’s always a choice of fish dishes.

Abeno Too JAPANESE £

(www.abeno.co.uk; 17-18 Great Newport St WC2; mains £8-13; [image: ] Leicester Sq) This restaurant specialises in soba (noodles) and okonomi-yaki (Japanese-style pancakes), which are cooked in front of you on a hotplate. Sit at the bar or by the window and feast.

Yauatcha CHINESE ££

([image: ] 020-7494 8888; www.yauatcha.com; 15 Broadwick St W1; dishes £3-17; [image: ] Piccadilly Circus) Dim sum restaurants don’t come much cooler than this, and the menu is fantastic and Michelin-starred. It’s housed in an architecturally interesting building, with a choice of light-filled ground-floor tables or a hip basement area.

Arbutus MODERN EUROPEAN ££

([image: ] 020-7734 4545; www.arbutusrestaurant.co.uk; 63-64 Frith St W1; mains £14-20; [image: ] Tottenham Court Rd) Focusing on seasonal produce, inventive dishes and value for money, Anthony Demetre’s Michelin-starred restaurant just keeps getting better.

L’Atelier de Joël Robuchon FRENCH ££

([image: ] 020-7010 8600; www.joel-robuchon.com; 13 West St WC2; mains £16-34; [image: ] Leicester Sq) Superchef Robuchon has 25 Michelin stars to his name – and two of them are derived from this, his London flagship. A wall of living foliage adds lushness to the dimly lit dining room, with a sparkling open kitchen as its showcase. Degustation (£125) and set lunch and pretheatre menus (two-/three-courses £22/27) are available.

National Dining Rooms BRITISH £££

([image: ] 020-7747 2525; www.thenationaldiningrooms.co.uk; Sainsbury Wing, National Gallery WC2; 2-/3-course meals £23/26; [image: ] 10am-5pm Sat-Thu, 10am-8.30pm Fri; [image: ] Charing Cross) It’s fitting that this acclaimed restaurant should celebrate British food, being in the National Gallery and overlooking Trafalgar Sq. For a much cheaper option with the same views, ambience, quality produce and excellent service, try a salad, pie or tart at the adjoining bakery.


Fernandez & Wells DELICATESSEN CAFE £

(www.fernandezandwells.com; 73 Beak St W1; mains £4-5; [image: ] Piccadilly Circus) With its sister deli around the corner, there’s no shortage of delicious charcuterie and cheese to fill the fresh baguettes on the counter of this teensy cafe. The coffee’s superb.

HK Diner CHINESE £

(22 Wardour St W1; mains £6-13; [image: ] 11am-4am; [image: ] Piccadilly Circus) If you’ve a hankering for soft-shell crab or barbecue pork in the wee hours of the morning, this Hong Kong–style cafe (delicious food, no-nonsense decor) is the place to come.

Nordic Bakery SCANDINAVIAN £

(www.nordicbakery.com; 14a Golden Sq W1; snacks £3-5; [image: ] 8am-8pm Mon-Fri, 9am-7pm Sat, 11am-6pm Sun; [image: ] Piccadilly Circus) As simple and stylish as you’d expect from the Scandinavians, this small cafe has bare wooden walls and uncomplicated Danish snacks, such as sticky cinnamon buns and salmon served on dark rye bread.


[image: ]
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ROLL OUT THE BARROW

London has more than 350 markets selling everything from antiques and curios to flowers and fish. Some are full of tourists, while others exist just for the locals. Those offering food include the following:

Borough Market FOOD MARKET

(www.boroughmarket.org.uk; 8 Southwark St SE1; [image: ] 11am-5pm Thu, noon-6pm Fri, 8am-5pm Sat; [image: ] London Bridge) A wonderfully atmospheric farmers’ market, sometimes called London’s Larder; you’ll find everything from organic falafel to boar’s head.

Broadway Market FOOD MARKET

(www.broadwaymarket.co.uk; Broadway Mkt E8; [image: ] 9am-5pm Sat; [image: ] Bethnall Green) Graze from the organic food stalls, choose a cooked meal and then sample one of the 200 beers on offer at the neighbouring Dove. Free house.

Brixton Market ASSORTED MARKET


(www.brixtonmarket.net; Electric Ave & Granville Arcade; [image: ] 8am-6pm Mon-Sat, to 3pm Wed; [image: ] Brixton) A cosmopolitan treat that mixes everything from reggae music to exotic foods and spices.

Brick Lane Market ASSORTED MARKET

(www.visitbricklane.org; Brick Lane E1; [image: ] 8am-2pm Sun; [image: ] Liverpool St) A sprawling East End pearler, featuring everything from fruit and veg to paintings and bric-a-brac.




LONDON FOOD CHAIN

It’s an unnerving but not uncommon experience to discover an idiosyncratic little cafe on your first day in London, then find its clones popping up on every other street. Yes, some places are chains, but they can be absolute gems, or, at least, great fallback options.

Some of the best:

GBK (www.gbk.co.uk) Gourmet Burger Kitchens dishing up creative burger constructions, including lots of vegetarian options.

Konditor & Cook (www.konditorandcook.com) London’s best bakery chain, serving excellent cakes, pastries, bread and coffee.

Leon (www.leonrestaurants.co.uk) Focusing on fresh, seasonal food (salads, wraps and the like).

Ping Pong (www.pingpongdimsum.com) Stylish Chinese dumpling joints.

S&M Cafe (www.sandmcafe.co.uk) The sausages and mash served in these retro diners won’t give your wallet a spanking.

Wagamama (www.wagamama.com) Japanese noodles taking over the world from their London base.

Zizzi (www.zizzi.co.uk) Wood-fired pizza.



Southern England


In this ebook, the region we’ve defined as Southern England stretches across the base of the country, from Kent to Cornwall. Here you’ll find rolling chalk downs, rich farmland, cider orchards, fields of hops and grapes sweetening in the sun, and working ports where the catch of the day can be on your plate the same evening.


BEST PLACES TO EAT IN SOUTHEAST ENGLAND

Deeson’s

Terre á Terre

Town House



Arundel

[image: ] Town House BRITISH £££

([image: ] 01903-883847; 65 High St; set lunch £14-18, set dinner £22-27.50; [image: ] Tue-Sat) The only thing that rivals the stunning 16th-century Florentine gilded-walnut ceiling at this compact and very elegant eatery is the acclaimed British cuisine with a European twist and sparkling atmosphere. Book ahead.

Bay Tree INTERNATIONAL ££

([image: ] 01903-883679; www.thebaytreearundel.com; 21 Tarrant St; mains lunch £7-13, dinner £12-17; [image: ] lunch & dinner Tue-Sat, lunch Sun) Frequented by famished antique hunters, this uncluttered eatery keeps things surprisingly free of yesteryear knick-knacks. Everything from basic panini to sophisticated dishes blending local produce with Mediterranean flavours populates the menu.

Bath

Ask any visitor for their ideal image of an English city, and chances are they’ll come up with something pretty close to Bath – an architectural icon, cultural trendsetter and fashionable haunt for the last 300 years.

[image: ] Circus RESTAURANT ££

([image: ] 01225-318918; www.thecircuscafeandrestaurant.co.uk; 34 Brock St; lunch mains £5.50-9.70, dinner mains £11-13.90; [image: ] lunch & dinner) Quite simply, our favourite place to eat in Bath. In a city that’s often known for its snootiness, the Circus manages to be posh but not in the slightest pretentious. The attractive town house is steps from the Royal Crescent, and you can choose to eat on the ground floor or the intimate cellar dining room: either way, expect classic modern British, beautifully presented, at bargain prices. Book now while you still can.

Marlborough Tavern GASTROPUB ££

([image: ] 01225-423731; www.marlborough-tavern.com; 35 Marlborough Buildings; mains £10.95-15.95; [image: ] lunch & dinner) Bath’s best address for gastrogrub, especially if you like your flavours rich and rustic. Chef Richard Whiting’s food is defined by big country dishes, and it’s earned him a big following – it’s not often you have to book at a pub, but we recommend you do at the Marlborough.

Demuth’s RESTAURANT ££

([image: ] 01225-446059; 2 North Parade Passage; mains £9.75-14.25; [image: ] lunch & dinner) Yes, it’s vegetarian – but this place is a world away from stodgy quiches and nut roasts. For the last 20-something years this brilliant meat-free bistro has been turning out some of Bath’s most creative and imaginative food – from a chive tart made with Devon Blue cheese to a simply divine apricot and fennel tagine.

Hudson Steakhouse RESTAURANT £££

([image: ] 01225-332323; www.hudsonbars.com; 14 London St; mains £15-30; [image: ] dinner Mon-Sat) Steak, steak and more steak is this much-garlanded restaurant’s raison d’être. Top-quality cuts take in everything from delicate filet mignon to cowboy rib steak, all sourced from a Staffordshire farmers’ co-op.

Onefishtwofish RESTAURANT ££

([image: ] 01225-330236; 10a North Pde; mains £13-18; [image: ] dinner Tue-Sun) Piscatarians would do well to plump for this super seafooderie, with cute little tables crammed in under a barrel-brick roof dotted with twinkly lights. Seafood is shipped in daily: there’s always a poisson du jour, but you’ll have to order bouillabaisse ahead.

Bournemouth

West Beach ENGLISH ££

([image: ] 01202-587785; www.west-beach.co.uk; Pier Approach; mains £11-18; [image: ] breakfast, lunch & dinner) A firm favourite with Bournemouth’s foodie crowd, this buzzy eatery delivers both top-notch dishes and the best views in town. Try monkfish medallions with Parma ham or a seafood platter crammed with crab claws, lobster, razor clams and crevettes – best enjoyed on a decked dining terrace that juts out over the sand.

Print Room FRENCH ££

([image: ] 01202-789669; Richmond Hill; mains £10-25; [image: ] breakfast, lunch & dinner) This charismatic brasserie exudes Parisian chic, from the black-and-white-tiled floors to the burnished wooden booths. Dishes are well travelled, too: try the beetroot gnocchi, grilled calf’s livers, or steak with black truffle potato. Or that most excellent French tradition: the plat du jour, including wine, for only £10.

Brighton & Hove

Brighton easily has the best choice of eateries on the south coast, with cafes, diners and restaurants to fulfil every whim. It’s also one of Britain’s best destinations for vegetarians.

[image: ] Terre á Terre VEGETARIAN ££

(71 East St; mains £10-15; [image: ] noon-10.30pm Tue-Fri, to 11pm Sat, to 10pm Sun) Even staunch meat eaters will come out raving about this legendary vegetarian restaurant. Terre á Terre offers a sublime dining experience, from the vibrant, modern space, to the entertaining menus, to the delicious, inventive dishes full of rich, robust flavours.


Infinity Foods Cafe VEGETARIAN £

(50 Gardner St; mains £3-7; [image: ] 10.30am-5pm Mon-Sat, noon-4pm Sun) The sister establishment of Infinity Foods wholefoods shop, a health-food cooperative and Brighton institution, serves a wide variety of vegetarian and organic food, with many vegan and wheat- or gluten-free options including tofu burgers, meze plates and falafel.

JB’s American Diner AMERICAN DINER £

(31 King’s Rd; burgers £7, other mains £6.50-12; [image: ] lunch & dinner) The waft of hotdog aroma as you push open the door, the shiny red-leather booths, the stars and stripes draped across the wall, the ‘50s soundtrack twanging in the background and the colossal portions of burgers, fries and milkshakes – in short, a hefty slab of authentic Americana teleported to Brighton seafront.

Food for Friends RESTAURANT ££

(www.foodforfriends.com; 17-18 Prince Albert St; mains £9-13; [image: ] lunch & dinner) This airy, glass-sided restaurant attracts the attention of passers-by as much as it does the loyalty of its customers with an ever-inventive choice of vegetarian and vegan food. Children are also catered to.

English’s Oyster Bar SEAFOOD ££

(www.englishs.co.uk; 29-31 East St; mains £11-25; [image: ] lunch & dinner) A 60-year institution, this Brightonian seafood paradise dishes up everything from oysters to lobster to Dover sole. It’s converted from fishermen’s cottages, with echoes of the elegant Edwardian era inside and buzzing alfresco dining on the pedestrian square outside.

Pomegranate KURDISH ££

(www.eatpomegranates.com; 10 Manchester St; mains £11-15; [image: ] lunch & dinner) Take your taste buds on a trip to the Middle East at this fascinating Kemptown nosh spot where mains such as Kurdish-style roast lamb, stuffed aubergine and baked swordfish are dished up in a cosy setting. There are plenty of veggie choices as well as lip-smacking desserts such as revani (semolina cake) and stuffed figs with pomegranate paste.

Due South LOCAL CUISINE ££


(www.duesouth.co.uk; 139 Kings Rd Arches; mains £12-18; [image: ] lunch & dinner Mon-Sat, lunch Sun) Sheltered under a cavernous Victorian arch on the seafront, with a curvaceous front window and small bamboo-screened terrace on the promenade, this refined yet relaxed and convivial restaurant specialises in dishes cooked with the best environmentally sustainable and seasonal Sussex produce.

Pompoko JAPANESE £

(110 Church St; mains £4-5; [image: ] lunch & dinner) Simple Japanese food in a small but perfectly formed little cafe. It’s quick, cheap and delicious, with an emphasis on home-style curries, soups and noodle dishes.

Dorset GASTRO PUB

(www.thedorset.co.uk; 28 North Rd) This laid-back Brighton institution throws open its doors and windows in fine weather and spills tables onto the pavement. You’ll be just as welcome for a morning coffee as for an evening pint here, and if you decide not to leave between the two, there’s always the decent gastropub menu.

Bristol

After decades of neglect, there’s change happening everywhere you look in the southwest’s biggest city: the historic docks have been redeveloped, so the harbourside is now crammed with cutting-edge galleries, designer flats, bars and restaurants.

[image: ] riverstation RESTAURANT ££

([image: ] 0117-914 4434; www.riverstation.co.uk; 2-/3-course lunch £12/14.75, dinner mains £13-19; [image: ] lunch & dinner) The city’s original, award-winning riverside restaurant, still renowned for its super-sophisticated modern British cooking. The downstairs cafe rustles up light lunches, coffee and feather-light pastries, while up on the 1st floor it’s all effortless elegance and European cuisine.

Bordeaux Quay RESTAURANT ££

([image: ] 0117-943 1200; www.bordeaux-quay.co.uk; Canons Way; brasserie mains £10, restaurant mains £17-21; [image: ] lunch & dinner) Top-class dining with sustainable credentials in a fabulous converted dock warehouse overlooking the harbour. It has multiple guises: there’s a restaurant, brasserie, bar, deli, bakery and even a cookery school if you feel like brushing up your kitchen skills. The same industrial-chic decor and continental-style food runs throughout, but it’s a hot ticket: reservations recommended.

Cowshed RESTAURANT ££

([image: ] 0117-973 3550; www.thecowshedbristol.com; 46 Whiteladies Rd; 3-course lunch £10, dinner mains £13.95-21.95; [image: ] lunch & dinner) Country dining in a city setting. Hearty roast chicken, perfect pork chops and the house special, ‘Hot Stone’ steak (which you cook yourself at your table), are the order of the day. Served in sophisticated surroundings blending big glass windows, wooden furniture and rough stone walls. It’s a bit of a walk up the old Whiteladies Rd, but you’ll be extremely glad you made the trip.

Thali Café INDIAN £

([image: ] 0117-974 3793; www.thethalicafe.co.uk; 1 Regent St; set meal £6.95; [image: ] lunch Tue-Sun, dinner daily) The bustle and buzz of an Indian street market comes to this much-loved ethnic café, which now has four outlets round the city, including this one in Clifton. It specialises in fresh, spicy and authentic thalis (multicourse Indian meals), and the six-course £6.95 menu is just ridiculously cheap. For big, bold flavours and dining on a budget, there’s nowhere better in Bristol.

Primrose Café BISTRO ££

([image: ] 0117-946 6577; www.primrosecafe.co.uk; 1-2 Boyce’s Ave; dinner mains £12.50-16.50; [image: ] cafe 9am-5pm Mon-Sat, 9am-3pm Sun) This classic Clifton cafe is as popular for coffee with the Sunday papers as for an evening meal with chums. Pavement tables are dotted around, Parisian style, while the dining room is a cosy grotto of fairy lights, white linen and church candles. British food with a French accent. A 2-/3-course menu (£15.95/18.95) is available.

Pieminister PIES £

(24 Stokes Croft; pies £3; [image: ] 10am-7pm Sat, 11am-4pm Sun) Forget boring old steak-and-kidney – the creations at Bristol’s beloved pie shop range from Thai Chook (chicken with green curry sauce) to Chicken of Aragon (chicken, bacon, garlic and vermouth) and Mr Porky (pork, bacon, leeks and Somerset cider). Veggies are well cared for, too: you can even ask for meat-free mash and gravy. The main shop’s on Stokes Croft, but there’s another outlet in St Nick’s market.


Severnshed RESTAURANT ££

([image: ] 0117-925 1212; www.shedrestaurants.co.uk; The Grove; mains from £12, menus £18.95-22.95; [image: ] lunch & dinner) Typifying ‘new-Bristol’, this former boathouse was built by Brunel – now it’s home to a designer bar, bistro and waterside cafe. The renovation is a beautiful blend of industrial trappings and contemporary chrome, while the food offers Euro-fusion flavours. Check out the cool floating bar.

St Nicholas Market MARKET

(Corn St; [image: ] 9.30am-5pm Mon-Sat) The city’s lively street market has a bevy of food stalls selling everything from artisan bread to cheese toasties. Look out for local farmers markets on Wednesdays, and a slow-food market on the first Sunday of each month.

Broadstairs

Tartar Frigate PUB ££

(42 Harbour St; mains £14-16.50) Dating back to the 18th century, this seafront pub is a great place to be in summer when tourists and locals alike spill out onto the beach. The seafood restaurant upstairs serves excellent fare and there are great views of the bay. The pub also puts on regular live folk music.

Burford

Lamb Inn HOTEL £££

([image: ] 01993-823155; www.cotswold-inns-hotels.co.uk/lamb; Sheep St; r from £150; [image: ]) Step back in time at the Lamb, a 15th-century inn just dripping with character. Expect flagstone floors, beamed ceilings, creaking stairs and a charming, laid-back atmosphere with top-notch modern British food in the restaurant (three-course dinner, £35) or less formal dining (mains £9 to £16) in the bar.

Angel MODERN BRITISH ££

([image: ] 01993-822714; www.theangelatburford.co.uk; 14 Witney St; mains £14.50-18) Set in a lovely 16th-century coaching inn, this atmospheric brasserie serves up an innovative menu of modern British and European food. Dine in by roaring fires in winter, or eat alfresco in the lovely walled garden in warmer weather.


Canterbury

[image: ] Deeson’s BRITISH ££

([image: ] 01227-767854; 25-27 Sun St; mains £4.50-16; [image: ] lunch & dinner) Put the words ‘local’, ‘seasonal’ and ‘tasty’ into a make-believe restaurant search engine and this superb new British eatery would magically pop up first under Canterbury. Kentish fruit and veg, local award-winning wines, beers and ciders, fish from Kent’s coastal waters and the odd ingredient from the proprietor’s very own allotment, all served in a straightforward, contemporary setting a Kentish apple’s throw from the Cathedral gates. What more do you want? Bookings recommended.

Boho INTERNATIONAL £

(43 St Peter’s St; snacks £3-7; [image: ] 9am-6pm Mon-Sat) In a prime spot on the main drag, next to the Eastbridge Hospital, this hip eatery is extraordinarily popular and you’d be lucky to get a table on busy shopping days. The coolest sounds on CD lilt through the chic retro dining space as chilled diners chow down on humungous burgers, full-Monte breakfasts and imaginative, owner-cooked international mains. Boho doesn’t do bookings so be prepared to queue.

Veg Box Cafe VEGETARIAN CAFE £

(1 Jewry Lane; soups £4.95, specials £6.95; [image: ] 9am-5pm Mon-Sat) Perched above Canterbury’s top veggie food store, this welcoming, laid-back spot uses only the freshest, locally sourced organic ingredients in its dishes; served at stocky timber tables under red paper lanterns.

Goods Shed MARKET RESTAURANT ££

([image: ] 01227-459153; Station Rd West; mains £11-19; [image: ] market 9am-7pm Tue-Sat, to 4pm Sun, restaurant breakfast, lunch & dinner Tue-Sat, lunch Sun) Farmers market, food hall and fabulous restaurant all rolled into one, this converted station warehouse by the railway is a hit with everyone from self-caterers to sit-down gourmets. The chunky wooden tables sit slightly above the market hubbub but in full view of its appetite-whetting stalls, and country-style daily specials exploit the freshest farm goodies the Garden of England has to offer.

Chagford

Gidleigh Park HOTEL RESTAURANT £££

([image: ] 01647-432367; www.gidleigh.com; near Gidleigh; [image: ]) This sumptuous oasis of supreme luxury teams crests, crenellations and roaring fires with shimmering sanctuaries of blue marble, waterproof TVs and private saunas. Rates include dinner at the double-Michelin-starred restaurant ([image: ] lunch & dinner), where three courses would normally set you back a hefty £95 – crafty local foodies opt for the £35 two-course lunch instead. This dollop of utter extravagance is 2 miles west of Chagford.

22 Mill Street B&B RESTAURANT ££

([image: ] 01647-432 244; www.22millst.com; 22 Mill St; d £110-130; [image: ]) The elegant rooms of this sleek retreat feature exposed stone walls, wooden floorboards, satin cushions and bursts of modern art. Its intimate restaurant (2 courses £15-36; [image: ] lunch & dinner) delivers imaginative dishes packed with produce from the moors and the shores – look out for seared Exmoor venison, and rabbit with parmesan risotto.

Cheltenham

The shining star of the region, Cheltenham is a historic but cosmopolitan hub at the western edge of the rustic Cotswolds, with a great choice of top-end places to eat.

Daffodil MODERN BRITISH ££

([image: ] 01242-700055; www.thedaffodil.com; 18-20 Suffolk Pde; mains £13.50-17.50; [image: ] closed Sun) A perennial favourite, the Daffodil is as loved for its top-notch modern British brasserie-style food as for its flamboyant surroundings. Set in a converted art deco cinema, it harks back to the Roaring Twenties and features live jazz and blues every Monday night. The atmosphere is suitably bubbly and the food consistently good.

Le Champignon Sauvage FRENCH £££

([image: ] 01242-573449; www.lechampignonsauvage.co.uk; 24-26 Suffolk Rd; set menu 2-/3-course £45/55; [image: ] Tue-Sat) This unpretentious but oh-so-delectable restaurant has earned two Michelin stars for its inspired cuisine. The atmosphere is refined but relaxed, the tables big and the decor simple. It’s the kind of place where you can just wallow in the food, which is worth every penny. Perfect for a special occasion. Book ahead.


Brosh MEDITERRANEAN ££

(www.broshrestaurant.co.uk; 8 Suffolk Pde; mains £14-18; [image: ] dinner Wed-Sat) This lovely little place serves excellent eastern Mediterranean food with everything from the merguez to the sourdough bread prepared on site from scratch. The menu is limited but the flavours are superb. For something lighter (£2 to £4), come for the mezedhes bar, which opens on Wednesday to Friday nights.

Dfly FUSION £

(1a Crescent Pl; dishes £3.50-8; [image: ] Tue-Sat) Bar, restaurant and hip hang-out rolled into one, Dfly is a style-conscious place serving great sushi and tapas in sultry surroundings. Think deep red, oversize cushions, dark woods, liberally scattered church candles and Asian carvings. By night it’s a buzzing watering hole with soulful music and monthly live gigs.

Storyteller INTERNATIONAL ££

(www.storyteller.co.uk; 11 North Pl; mains £8-16) Feel-good comfort food draws the crowds to this enduringly popular restaurant. It dishes up generous portions of barbecue ribs, seafood platters and vegetarian burritos on a menu fusing tastes from as far afield as Mexico and Asia. The place is always buzzing and is a popular spot for parties.

Chichester

St Martin’s Tea Rooms TEAROOMS £

(www.organictearooms.co.uk; 3 St Martins St; mains £4-10; [image: ] 10am-6pm Mon-Sat) A little cocoon of nooks and crannies tucked away in a part-18th-century, part-medieval town house, this passionately organic cafe serves freshly ground coffee, wholesome, mostly vegetarian, food and a sinful selection of desserts.

Comme Ça FRENCH ££

([image: ] 01243-788724; 67 Broyle Rd; mains £8-14; [image: ] lunch Wed-Sun, dinner Tue-Sat) Run by a Franco-English couple, this friendly French place does traditional Normandy cuisine in a converted Georgian inn, with a lovely vine-covered alfresco area.

Chipping Campden


An unspoiled gem in an area full of achingly pretty villages, Chipping Campden is a glorious reminder of life in the Cotswolds in medieval times.

Cotswold House Hotel HOTEL £££

([image: ] 01386-840330; www.cotswoldhouse.com; The Square; r £140-650; [image: ]) If you’re after a spot of luxury, look no further than this chic Regency town house turned boutique hotel. Bespoke furniture, massive beds, Frette linens, cashmere throws, private gardens and hot tubs are the norm here. You can dine in luxuriant style at Juliana’s (three-course set dinner, £49.50) or take a more informal approach at Hick’s Brasserie (mains £10 to £19), a slick operation with an ambitious menu.

Chance B&B ££

([image: ] 01386-849079; www.the-chance.co.uk; 1 Aston Rd; d £75; [image: ]) Two pretty rooms with floral bedspreads, fresh flowers and a cast-iron fireplace make this B&B a good choice. The owners are particularly helpful, and little extras such as bathrobes and hot-water bottles are waiting in the rooms.

Eight Bells PUB ££

([image: ] 01386-840371; www.eightbellsinn.co.uk; Church St; mains £13-17) Dripping with old-world character and charm, but also decidedly modern, this 14th-century inn serves real ales and a fine selection of modern British and Continental dishes in rustic settings.

Cirencester

Jesse’s Bistro MODERN BRITISH ££

([image: ] 01285-641497; www.jessesbistro.co.uk; Blackjack St; mains £12-20; [image: ] lunch Tue-Sun & dinner Wed-Sat) Hidden away in a cobbled stable yard with its own fishmonger and cheese shop, Jesse’s is a great little place, with flagstone floors, wrought-iron chairs and mosaic tables. The modern menu features a selection of great dishes, but the real treat is the fresh fish and meat cooked in the wood-burning oven.

Dartmouth

[image: ] Seahorse SEAFOOD £££


([image: ] 01803-835147; 5 South Embankment; mains £17-23, 2-course lunch £15; [image: ] lunch Wed-Sat, dinner Tue-Sat) The fish here is so fresh they change the menu twice a day. So depending on what’s been landed at Brixham (7 miles away) or Dartmouth (a few yards away) you might get cuttlefish in Chianti, sea bream with roasted garlic, or fried local squid with garlic mayonnaise. The river views are charming, the atmosphere relaxed; definitely one not to miss.

New Angel FINE DINING £££

([image: ] 01803-839425; 2 South Embankment; mains £19-27, 2 courses £19-28; [image: ] breakfast, lunch & dinner Tue-Sat) Dartmouth’s Michelin-starred eatery is run by celebrity chef John Burton Race (of French Leave fame), so it serves up pheasant, Devon duck and local fish with more than a dash of Continental flair.

Dorchester

Billy the Fish SEAFOOD £

(Trinity St; mains from £8; [image: ] lunch Mon-Sat, dinner Thu-Sat) Former fisherman Billy doesn’t catch his own anymore; he’s too busy cooking up a storm at this kooky bistro. The walls are hung with fabric, lobster pots and buoys; the tables are lined by locals enjoying skilfully cooked food. Try the super-fresh turbot, brill and scallops, or the intensely flavoured fish soup.

Sienna EUROPEAN £££

([image: ] 01305-250022; 36 High West St; 2-course set lunch/dinner £24/35; [image: ] lunch & dinner Tue-Sat) Dorchester’s Michelin-starred eatery is rich in seasonal produce; look out for wild garlic and pungent white truffles; partridge might be teamed with spiced pear. The cheeseboard bears the best of the west, served with fig chutney and Bath Oliver biscuits. Booking is required.

Dulverton

Woods RESTAURANT ££

([image: ] 01398-324007; 4 Bank Sq; lunch £9.95-15, dinner £11-16.50; [image: ] lunch & dinner) This deservedly popular restaurant has built up a devoted following for its rustic dishes, quaint atmosphere and excellent service. Tummy treats include local lobster, pork belly with samphire, and Ruby Red sirloin steak.


Dunster

Reeve’s RESTAURANT ££

([image: ] 01643-821414; www.reevesrestaurantdunster.co.uk; lunch £4.95-14.25, dinner £12.95-24.95; [image: ] lunch Thu-Sun, dinner Tue-Sat) Oak girders, worn-wood tables and twinkling candles create a bewitchingly cosy atmosphere at Reeve’s, a reliable stalwart for dining in Dunster. Rich, indulgent dishes are the watchword – guinea fowl, lamb’s liver, venison, slow-roasted partridge – but it’s refreshingly unstuffy.

Exeter

pop 116,393

Well-heeled and comfortable, Exeter exudes evidence of its centuries-old role as the spiritual and administrative heart of Devon.


[image: ]

Roast beef and Yorkshire Pudding,

Neil Setchfield / Lonely Planet Images



Michael Caines FINE DINING ££

([image: ] 01392-223638; www.michaelcaines.com; Cathedral Yard; mains £25; [image: ] breakfast, lunch & dinner) Housed in the Royal Clarence and run by a double Michelin-starred chef, the food here is a complex blend of West Country ingredients and full-bodied French flavours. Try the cauliflower and truffle soup with roasted scallops, or the slow-roast beef with celeriac purée and Madeira sauce. The set lunches are a bargain (per 2/3 courses £15/20), while the seven-course tasting menu (£65) really is one to linger over.

@Angela’s BRITISH ££

([image: ] 01392 499038; www.angelasrestaurant.co.uk; 38 New Bridge St; dinner mains £17; [image: ] dinner Tue-Sat, lunch Wed-Sat) Dedication to sourcing local ingredients sometimes sees the chef at this smart bistro rising before dawn to bag the best fish at Brixham Market; his sea bass with caramelised ginger is worth the trip alone. The lamb and beef has grazed Devon fields, while local venison is made memorable by a rich redcurrant and chocolate sauce. Wise foodies opt for the prebooked, 3-course lunch (£18).

Herbies VEGETARIAN £

(15 North St; mains £5-9; [image: ] lunch Mon-Sat, dinner Tue-Sat) Cosy and gently groovy, Herbies has been cheerfully feeding Exeter’s vegetarians for more than 20 years. It’s the place in town to tuck into delicious butterbean and vegetable pie, Moroccan tagine or cashew nut loaf. They’re strong on vegan dishes too.

Harry’s EUROPEAN ££

(www.harrys-exeter.co.uk; 86 Longbrook St; mains £8-12; [image: ] lunch & dinner Mon-Sat) Harry’s is the kind of welcoming neighbourhood bistro you wish was on your own doorstep, but rarely is. The decor is all wooden chairs, blackboards and gilt mirrors; the food includes seared tuna, Spanish ham with marinated figs, and a hearty three-bean chilli.


RIVER COTTAGE CANTEEN

TV chef Hugh Fearnley-Whittingstall campaigns on sustainable food, so it makes sense that his bistro (www.rivercottage.net; Trinity Sq, Axminster; mains £8; [image: ] breakfast & lunch daily, dinner Thu-Sat) champions local, seasonal and organic ingredients. Hearty flavours include pike and parsley soup, Portland crab with fennel, and garlic mushrooms on toast with sorrel and goat’s cheese shavings – a kind of deeply satisfying English crostini. Drinks include Stinger Beer, brewed from (carefully) handpicked Dorset nettles; it’s spicy with just a hint of tingle. Alternatively, book a four-course gastronomic delight at the nearby River Cottage HQ ([image: ] 01297-630313; www.rivercottage.net; £60 4-course meal; [image: ] dates vary) for a truly memorable evening.

Axminster is 30 miles east of Exeter. Trains (£8.40, 40 minutes, hourly) leave from Exeter’s St David’s station.



Falmouth

[image: ] Cove RESTAURANT £££

([image: ] 01326-251136; www.thecovemaenporth.co.uk; Maenporth; mains £14.25-22.50; [image: ] lunch & dinner) It’s a trek down to Maenporth, but you’ll be more than happy you made the effort. This gorgeous and much garlanded modern fine diner has earned a big reputation thanks to the creative talents of head man Arty Williams, who imparts his own individual spin on contemporary Brit cuisine. The pièce de la resistance is the glorious beach-view deck: reserve well ahead.

Oliver’s RESTAURANT ££

([image: ] 01326-218138; 33 High St; mains £12.95-19.95; [image: ] lunch & dinner Tue-Sun) There’s nothing remotely fancy about the decor at this new French-style bistro – it’s plain pine meets plain white walls – but here simplicity is definitely a virtue. The food is classic, unfussy and impeccably presented, with the emphasis placed on essential flavours rather than cheffy flourishes. It’s particularly strong on seafood.

Indaba on the Beach RESTAURANT £££

([image: ] 01326-311886; www.indabafish.co.uk; Swanpool; mains £10.50-37.95; [image: ] lunch daily, dinner Mon-Sat) The former Three Mackerel has recently been snapped up by the folk behind Indaba Fish in Truro. It offers the same upmarket seafood menu from mussels to full-blown lobster platters, with the added benefit of a top-drawer position on the rocks above Swanpool.

Stein’s Fish & Chips CAFE ££

([image: ] 01841-532700; Discovery Quay; £6.65-10.95; [image: ] 12-2.30pm & 5-9pm) It had to happen – the Stein empire is spreading. Offering the same menu as his Padstow original (top-quality battered fish fried in beef dripping, or fish grilled in sunflower oil, both accompanied with hand-cut chips), Stein’s Falmouth fish-and-chip shop has the addition of a snazzy oyster bar (mains £3.50-15.50; [image: ] 5-9pm) on the top floor. Pricey, mind.

Fowey

Fowey (pronounced Foy) is a pretty tangle of pale-shaded houses and snaking lanes. Its long maritime history includes being the base for 14th-century raids on France and Spain. Today Fowey has reinvented itself as a base for summer-time tourists and second-home owners.

Sam’s BISTRO ££

(www.samsfowey.co.uk; 20 Fore St; mains £5.95-13.95; [image: ] lunch & dinner) This much-loved local’s diner has long been a favourite for Fowey punters, but a recent refit has added extra space upstairs and new premises down by Polkerris Beach. Both offer a similar ‘60s-retro vibe, with booth seats and big specials blackboards: the Samburgers are particularly worth a mention. No bookings.


CHEDDAR CHEESE

As well as its gorge and caves, Cheddar is also famous as the spiritual home of the nation’s favourite cheese. Cheddar’s strong, crumbly, tangy cheese is the essential ingredient in any self-respecting ploughman’s, and has been produced in the area since at least the 12th century; Henry II boldly proclaimed cheddar to be ‘the best cheese in Britain’, and the king’s accounts from 1170 record that he purchased 10,240lbs (around 4644kg) of the stuff. In the days before refrigeration, the Cheddar caves made the ideal cool store for the cheese, with a constant temperature of around 7°C. However, the powerful smell attracted rats and the practice was eventually abandoned.

These days most cheddar cheese is made far from the village, but if you’re interested in seeing how the genuine article is made, head for the Cheddar Gorge Cheese Company ([image: ] 01934-742810; www.cheddargorgecheeseco.co.uk; [image: ] 10am-4pm). You can take a guided tour of the factory from Easter to October, and pick up some tangy, whiffy souvenirs at the on-site shop.



Henley-on-Thames

Chez Gerard Brasserie FRENCH ££

(www.brasseriegerard.co.uk; 40 Hart St; mains £11-17) This stalwart chain of French brasseries has a chilled atmosphere, wooden floors, modern art on the walls and a selection of mismatched furniture. The menu features French classics as well as Moroccan tagines, fish and grills.

Green Olive GREEK £

(www.green-olive.co.uk; 28 Market Pl; mezedhes £4-10) A popular Henley haunt, Green Olive dishes up piled plates of traditional mezedhes (appetisers) in a bright and airy building with a lovely garden to the rear. Choose from over 50 dishes, including spanakopita (spinach pie), souvlaki, mussels with feta, stifadho (meat cooked with onions in a tomato puree) and mousakas (baked layers of eggplant or zucchini, minced meat and potatoes topped with cheese sauce).


BEST PLACES TO EAT IN SOUTHWEST ENGLAND

Porthminster Beach Café

Riverford Field Kitchen

Boathouse

Bordeaux Quay



Ilfracombe

For years Ilfracombe had a crumpled feel, but these days you’ll find a string of smart eateries and places to sleep.

11 The Quay EUROPEAN ££

([image: ] 01271-868090; www.11thequay.com; 11 The Quay; snacks £2-9, mains £13-22; [image: ] lunch & dinner Wed-Sat, dinner Sun) Full of Chelsea-chic, this distinctive eatery is owned by the artist Damien Hirst, a man famous for exhibiting preserved dead cows and sharks. The menu’s less controversial; sample cured ham with pickled garlic or lobster risotto with chives while admiring Hirst’s artwork. It includes his Pharmacy installation and, with delicious irony, fish in formaldehyde. The bistro is open for lunch and dinner with snacks served all day.

Isle of Wight


Fountain HOTEL ££

([image: ] 01983-292397; www.fountaininn-cowes.com; High St, West Cowes) They may be in a classic old pub, but the bedrooms are all sleigh beds, leather headboards and red and gold velvet – the best have views across the Solent. Enjoy espressos and pastries in the cool cafe, hearty pub grub (mains £10) in the cosy bar, and watching the boats drifting from the seafront patio.

Kasbah B&B BISTRO ££

([image: ] 01983-810088; www.kas-bah.co.uk; 76 Union St, Ryde) More North Africa than East Wight, Kasbah brings a funky blast of the Mediterranean to Ryde. Intricate lanterns, stripy throws and furniture fresh from Marrakesh dot the chic rooms; falafel, tapas and paella (£4) are on offer in the chilled-out bar ([image: ] lunch & dinner).

[image: ] Boathouse SEAFOOD ££

([image: ] 01983-852747; Steephill Cove, Ventnor; mains £15-30; [image: ] lunch Thu-Tue Jun-Sep) Arrive early enough and you’ll see the cove’s fishermen (Jimmy and Mark) landing your lunch – the sanded wooden tables here are just steps from the sea. It’s an idyllic spot to sip some chilled wine, sample succulent lobster and revel in Wight’s new-found driftwood-chic.

Lulworth Cove

Fish Shack FISH SHOP £

(Lulworth Cove; [image: ] Fri-Wed Easter-Oct, Sat & Sun Nov-Easter) Set right beside the path to the beach, this shed is piled with plaice, sole and brill. Settle at the tiny table outside, and tuck into crab landed at Lulworth Cove – a meal that’s travelled food yards, not miles.

Lymington

[image: ] Stanwell House BOUTIQUE HOTEL £££

([image: ] 01590-677123; www.stanwellhouse.com; 14 High St) The epitome of discreet luxury, this is the place to wait for your ship to come in. Cane chairs dot the elegant conservatory, while bedrooms are an eclectic mix of stand-alone baths, rococo mirrors, gently distressed furniture and plush throws. The seafood restaurant ([image: ] noon-10pm; tapas £6, mains £17-22) rustles up bouillabaisse and seafood platters, while the chic bistro tempts you with fine dining (two-/three-courses from £22/27). There’s even a vaguely decadent satin cushion–strewn bar.

Egan’s EUROPEAN ££

([image: ] 01590-676165; Gosport St; 2-/3-course lunch £14/16, mains £16; [image: ] lunch & dinner Tue-Sat) The wooden tables here are highly polished and so is the food. Rich local ingredients are transformed by well-travelled flavours: marinated salmon combines with vodka; lobster with shellfish bisque; and beef with basil.

Lyme Regis

[image: ] Hix Oyster & Fish House SEAFOOD ££

([image: ] 01297-446910; Cobb Rd; mains £8-20; [image: ] lunch & dinner Wed-Sun) Expect grandstand views of the Cobb and dazzling food at this super-stylish open-plan cabin. Cuttlefish comes with ink stew; ray with hazelnuts; and steak with baked bone marrow. Or plump for potted Morecambe Bay shrimps on toast, or oysters – choose from Brownsea Island or Falmouth – at £2 to £3 a pop.

Jurassic Seafood FUSION ££

(47 Silver St; mains £10-15; [image: ] dinner) Bright and buzzy in blue and orange, this eatery revels in its prehistoric theme: fossil maps, hunting tips and replica dinosaur remains abound. A tasty, eclectic menu includes crab sushi, mussels and chips, and local mackerel, as well as salads and steaks.

Lynton & Lynmouth

St Vincent Restaurant RESTAURANT ££

([image: ] 01598-752244; Castle Hill, Lynton; 2/3 courses £24/27; [image: ] dinner Wed-Sun Easter-Oct) With the local dining scene largely limited to tearooms and seaside pubs, the St Vincent’s accomplished eatery looks all the more appealing. Exmoor produce is given a Mediterranean zing by the proprietor-chef, Belgian-born Jean-Paul Salpetier: think Exmoor boar with honey, thyme and sage, or noisettes of lamb with tomatoes, capers and olives.


Rising Sun PUB ££

([image: ] 01598-753223; Lynmouth; mains £11.25-17.70; [image: ] lunch & dinner) A historic thatched pub a little walk uphill from the Lynmouth harbour. Chef Oliver Wood’s food is a world way from the usual boring bar fare, and makes maximum use of the ingredients on his doorstep – especially lamb, game and river fish. The Sunday roast is a real cracker too.


‘PADSTEIN’

If anywhere symbolises Cornwall’s culinary renaissance, it’s Padstow. Decades ago this was an industrious fishing village where the day’s catch was battered and served up in newspaper. Today it’s seared, braised or chargrilled, garnished with wasabi and dished up in some of the poshest restaurants this side of the Tamar.

The transformation is largely due to celebrity chef Rick Stein, whose property portfolio has now mushroomed to include restaurants, shops, hotels, a seafood school and even a fish-and-chip outlet. Inevitably, the town’s much-bandied nickname of ‘Padstein’ raises the hackles of the locals, but there’s no doubt the town has changed beyond recognition since its days as a quiet fishing harbour; while the cash has certainly swelled Padstow’s coffers, it hasn’t always been good for its soul.



Newquay

Bright, breezy and unashamedly brash: that’s Newquay, Cornwall’s premier party town and the undisputed capital of British surfing.

[image: ] Fifteen Cornwall RESTAURANT £££

([image: ] 01637-861000; www.fifteencornwall.com; Watergate Bay; lunch/dinner menu £26/55; [image: ] lunch & dinner) Jamie Oliver’s social enterprise restaurant opened on Watergate Bay back in 2006, and it’s proved enormously popular. Underprivileged youngsters learn their trade in the kitchen preparing Oliver’s trademark zesty, Italian-influenced food, while diners soak up the beach views and the buzzy, beachy vibe. It’s a red-hot ticket: bookings essential.


Beach Hut BISTRO ££

([image: ] 01637-860877; Watergate Bay; mains £9.75-19.95; [image: ] breakfast, lunch & dinner) If you can’t get a table at Fifteen, head downstairs to the by-the-sand bistro at the Watergate Bay Hotel. It’s similarly beachy in feel, and the menu’s classic surf ‘n’ turf: fish curries, ‘extreme’ burgers and a different fresh fish dish every day.


BEST PLACES TO EAT – OXFORD & THE COTSWOLDS

Le Champignon Sauvage

Daffodil

Chef’s Table

Trout

5 North St



Oxford

The genteel city of Oxford is a privileged place, one of the world’s most famous university towns – it’s soaked in history, dripping with august buildings and yet incredibly insular, but has plenty of choice when it comes to eating out; head to Walton St in Jericho, to Summertown, St Clements or Cowley Rd for a quirkier selection of restaurants.

[image: ] Edamame JAPANESE £

(www.edamame.co.uk; 15 Holywell St; mains £6-8; [image: ] lunch Wed-Sun, dinner Thu-Sat) It may not be the place for a leisurely dinner thanks to its cramped quarters, but the queue out the door speaks volumes about the quality of the food here. This tiny Japanese joint is the best place in town for rice and noodle dishes, and the sushi (Thursday night only, £2.50 to £4) is divine. Arrive early and be prepared to wait – it’s well worth it. Last orders at 8.30pm.

Trout MODERN BRITISH ££

([image: ] 01865-510930; www.thetroutoxford.co.uk; 195 Godstow Rd, Wolvercote; mains £8-16) Possibly the prettiest location in Oxford, 2½ miles north of the city centre, this charming old-world pub has been a favourite haunt of town and gown for many years. Immortalised by Inspector Morse, it’s generally crammed with happy diners enjoying the riverside garden and the extensive menu, though you can also just come for a quiet pint outside meal times. Book ahead.

Manos GREEK £

(www.manosfoodbar.com; 105 Walton St; mains £6-8) For delicious home-cooked tastes of the Med, head for this Greek deli and restaurant where you’ll find a great selection of dishes bursting with flavour. The ground floor has a cafe and deli, while downstairs has more style and comfort, with giant cushions surrounding low tables.

Door 74 MODERN BRITISH ££

([image: ] 01865-203374; www.door74.co.uk; 74 Cowley Rd; mains £8-13; [image: ] closed Mon & Sun dinner) This cosy little place woos its fans with a rich mix of British and Mediterranean flavours and friendly service. The menu is limited and the tables tightly packed, but the food is consistently good and combines classic ingredients with a modern twist. Book ahead as seating is limited.

Café Coco MEDITERRANEAN £

(www.cafe-coco.co.uk; 23 Cowley Rd; mains £6-10.50) Chilled out but always buzzing, this Cowley Rd institution is a sort of hip hang-out, with classic posters on the walls and a bald plaster-cast clown in an ice bath. The food is vaguely Mediterranean and can be a bit hit-and-miss, but most people come for the atmosphere.

Jericho Café MEDITERRANEAN ££

(www.thejerichocafe.co.uk; 112 Walton St; mains £7-12) Chill out and relax with the paper over a coffee and a slab of cake, or go for some of the wholesome lunch and dinner specials, which encompass everything from sausages and mash to Lebanese lamb kibbeh. There are plenty of hearty salads and lots of options for vegetarians.


Quod MODERN BRITISH ££

(www.quod.co.uk; 92 High St; mains £12-15) Bright, buzzing and decked out with modern art and beautiful people, this joint dishes up modern brasserie-style food to the masses. It’s always bustling and, at worst, will tempt you to chill by the bar with a cocktail while you wait. The two-course set lunch (£9.95) is great value.

Padstow

[image: ] Paul Ainsworth at No 6 RESTAURANT ££

([image: ] 01840-532093; www.number6inpadstow.co.uk; 6 Middle St; mains £13.50-15.50; [image: ] lunch & dinner) You might not have heard of him yet, but take our word for it – Paul Ainsworth is the chef to watch in Padstow. He’s trained under some of the country’s top names, and his elegant town-house eatery is a treat. Black-and-white checkerboard tiles, besuited waiters and simple, classic decor provide the perfect setting for Ainsworth’s quietly stunning food.

Rick Stein’s Cafe BISTRO ££

([image: ] 01841-532700; Middle St; mains £9-18; [image: ] closed Sun) Rick Stein’s original Padstow establishment, The Seafood Restaurant, is a real budget blower, but this backstreet bistro offers stripped-down samples of his trademark Med-influenced cuisine at much more reasonable prices.

Basement BISTRO ££

([image: ] 01841-532846; 11 Broad Street; lunch mains £7.50-9, dinner mains £12.50-19.50; [image: ] lunch & dinner) Newly arrived on Padstow’s harbourside, this Continental cafe is a welcome addition for its breezy brasserie-style food. Plump for the smart interior or bag one of the sought-after pavement tables, sheltered under big black umbrellas.

Margot’s Bistro BISTRO ££

([image: ] 01840-533441; 11 Duke St; mains £12-15; [image: ] lunch Wed-Sat, dinner Tue-Sat) Padstow’s not all about big-name chefs – in fact, Margot’s owner isn’t even called Margot (it’s now run by local boy, Adrian Oliver). It’s strong on seasonal food, and the decor’s cosily chaotic – but there are only a few tables, so booking’s a good idea.

Rojano’s RESTAURANT ££


(9 Mill Sq; pizzas & pastas from £9; [image: ] lunch & dinner Tue-Sun) This bright, buzzy Italian joint turns out excellent pizza and pasta, served either in the snug, sunlit dining room or on the tiny front terrace.

Plymouth

[image: ] Barbican Kitchen BRITISH ££

([image: ] 01752-604448; 60 Southside St; mains £11; [image: ] lunch & dinner, closed Sun evening) In this bistro-style baby sister of Tanners Restaurant, the stone interior fizzes with bursts of shocking pink and lime. The food is attention-grabbing, too – try the calf’s liver with horseradish mash or the honey, goat’s cheese and apple crostini. Their Devon beefburger, with a slab of stilton, is divine.

Tanners Restaurant FINE DINING £££

([image: ] 01752-252001; www.tannersrestaurant.com; Finewell St; 2-/3-course dinner £32/39; [image: ] lunch & dinner Tue-Sat) At Plymouth’s top table reinvented British and French classics are the mainstay; expect lamb with gnocchi, char-grilled asparagus with soft poached egg, and roasted quail with pancetta. Their six-course tasting menu (£48; booking required) is a truly memorable meal.

Poole

Guildhall Tavern FRENCH ££

([image: ] 01202-671717; 15 Market St; mains £15-20, 2-course lunch £15; [image: ] lunch & dinner Tue-Sat) More Provence than Poole, the grub at this brasserie is Gallic gourmet charm at its best: unpretentious and top-notch. Expect double-baked cheese soufflé, chargrilled sea bass flambéed with Pernod, or Charolais beef with peppercorns. Exquisite aromas fill the dining room, along with the quiet murmur of people enjoying very good food.

Storm SEAFOOD ££

([image: ] 01202-674970; www.stormfish.co.uk; 16 High St; mains £17; [image: ] lunch & dinner Mon-Sat) The superbly cooked fish on the robust, eclectic menu here depends on what the owner’s caught.

Porlock


Ship Inn PUB £

(www.shipinnporlock.co.uk; High St; mains £7.75-11.95) Coleridge and pal Robert Southey both downed pints in this venerable thatched Porlock pub – you can even sit in ‘Southey’s Corner’. Substantial pub food – mainly steaks, roasts and stews – are served in the wood-filled bar.


A SWIG OF KENT & SUSSEX

With booze cruises over to Calais now almost a thing of the past, many Kent and Sussex drinkers are rediscovering their counties’ superb home-grown beverages. Both counties produce some of the most delicious ales in the country, and the southeast’s wines are even outgunning some traditional Continental vintners.

Kent’s Shepherd Neame Brewery ([image: ] 01795-532206; www.shepherd-neame.co.uk; 10 Court St, Faversham; admission £10; [image: ] on request) is Britain’s oldest, and cooks up aromatic ales brewed from Kent-grown premium hops. Sussex’s reply is Harveys Brewery ([image: ] 01273-480209; www.harveys.org.uk; Bridge Wharf, Lewes; [image: ] tours evenings only), which perfumes Lewes town centre with a hop-laden scent. Book in advance for tours of either brewery.

Mention ‘English wine’ not too long ago and you’d likely hear a snort of derision. Not any more. Thanks to warmer temperatures and determined winemakers, English wine, particularly of the sparkling variety, is developing a fan base all of its own.

Award-winning vineyards can be found in both Sussex and Kent, whose chalky soils are likened to France’s Champagne region. Many vineyards now offer tours and wine tastings. Some of the most popular are Biddenden Vineyards ([image: ] 01580-291726; biddendenvineyards.co.uk; 1.2 miles from Wealden; admission free; [image: ] tours 10am daily) and Chapel Down Vinery ([image: ] 01580-766111; www.englishwinesgroup.com; Tenterden; admission £9; [image: ] tours Jun-Sep).




Rye

Haydens CAFE £

(108 High St; snacks/meals from £3/9; [image: ] 10am-5pm daily, dinner Fri & Sat) Staunch believers in organic and fair-trade produce, these guys dish up delicious omelettes, ploughman’s lunches, salads and pancakes in their light, breezy cafe. There’s a wonderful elevated terrace at the back with great views over the town and surrounding countryside.

Ypres Castle Inn PUB ££

(Gun Gardens; meals £5.50-17; [image: ] lunch & dinner) You can have a match on a boules pitch, enjoy some live bands or chow down on scrumptious seasonal food like Rye bay scallops at this warm, country-style pub. The beer’s not bad either.

St Ives

Sitting on the fringes of a glittering arc-shaped bay, St Ives was once one of Cornwall’s busiest pilchard-fishing harbours, but it’s better known now as the centre of the county’s arts scene. From the old harbour, cobbled alleyways and switchback lanes lead up into the jumble of buzzy galleries, cafes and brasseries that cater for thousands of summer visitors.

[image: ] Porthminster Beach Café BISTRO ££

([image: ] 01736-795352; www.porthminstercafe.co.uk; Porthminster Beach; lunch £10.50-16.50, dinner £10-22; [image: ] 9am-10pm) Fresh from scooping top prize in a recent survey to find Britain’s top coastal cafe, the Porthminster boasts a sexy Riviera vibe, a suntrap patio and a seasonal menu ranging from Provençal fish soup to pan-fried scallops. The result? Cornwall’s top beach cafe, bar none.

Alba RESTAURANT ££

([image: ] 01736-797222; Old Lifeboat House; mains £11-18; [image: ] lunch & dinner) Split-level sophistication next to the lifeboat house, serving some of the best seafood this side of Padstow. In-the-know locals bag tables 5, 6 or 7 for their gorgeous harbour views.

Loft RESTAURANT ££


([image: ] 01736-794204; www.theloftrestaurantandterrace.co.uk; Norway Ln; dinner £10.95-19.95; [image: ] lunch & dinner) Great new tip hidden away in a fisherman’s net loft just behind the Sloop Craft Centre. The dining room’s set out attic-style under A-frame beams, and window tables peep out over St Ives slate rooftops. Solid seafood, locally sourced meat, Cornish game, delivered with a minimum of fuss or frills: lovely.

Blas Burgerworks CAFE £

(The Warren; burgers £5-10; [image: ] dinner Tue-Sun) This pocket-sized burger joint has a big reputation: sustainable sourcing, eco-friendly packaging and lots of wacky burger variations have earned it a loyal following. Traditionalists go for the 6oz, 100%-beef Blasburger, while vegies might plump for a halloumi stack or a ginger, coriander and chilli tofu burger.

Salisbury

Centred on a majestic cathedral that’s topped by the tallest spire in England, the gracious city of Salisbury makes a charming base from which to discover the rest of Wiltshire.

Gastro Bistro FRENCH ££

([image: ] 01722-414 926; www.restaurant-salisbury.com; 19 Salt La; mains £7-16; [image: ] lunch & dinner) Prepare for a Gallic, gastronomic assault on the senses. The aroma of robust French cooking fills the air, while tastebuds delight in dishes such as escargot, terrines, Toulouse sausages and confit of duck with redcurrant sauce. The three-course menu, including wine, is a bargain at £18.

Lemon Tree ENGLISH ££

([image: ] 01722-333471; www.thelemontree.co.uk; 92 Crane St; mains £10; [image: ] lunch & dinner Mon-Sat) The menu at this tiny eatery is packed with character – how about chicken laced with white wine, butternut squash with Provençal sauce, or crab claw and avocado salad? The patio-garden makes warm-weather dining a delight.

Bird & Carter DELI £

(3 Fish Row, Market Sq; snacks from £4.50; [image: ] 8.30am-6pm Mon-Sat, 10am-4pm Sun) Nestling amid 15th-century beams, this deli-cafe blends old-world charm with a tempting array of antipasti, charcuterie and local goodies. Grab a goat’s cheese and aubergine panini to go, or duck upstairs to eat alongside weathered wood, stained glass and old church pews.

One ENGLISH ££

([image: ] 01722-411313; www.haunchofvenison.uk.com; 1 Minster St; mains £9-13; [image: ] lunch & dinner) Sloping floors, slanting beams and fake pony-hide chairs surround you in this chic eatery, located above the Haunch of Venison pub. The menu is equally eclectic, featuring mustard-rubbed pork chops, duck mousse with red-onion marmalade and, yes: a haunch of venison (with garlic mash).

Sandwich

King’s Arms INN ££

([image: ] 01304-617330; cnr Church St St Mary’s & Strand St; light meals £3-8, mains £10.50-18; [image: ] lunch & dinner) This 15th-century inn opposite St Mary’s church serving quality English food and very popular Sunday lunches has a beamed dining room heated by large fireplaces. For sunny days there’s a walled, vine-covered beer garden.


SANDWICH LEGACY

Today it’s a sleepy little inland settlement, but Sandwich retains a certain salty tang from its days as a major port. Decline set in when the harbour silted up in the 16th century, leaving the town to retreat into quaint rural obscurity. It’s much more famous, of course, for indirectly giving the world its favourite snack when the 4th Earl of Sandwich called for his meat to be served between two slices of bread, thus freeing him to gamble all night without leaving the table or smudging his cards. It hence became de rigueur to ask for meat ‘like Sandwich’, and the rest is fast-food history.



Tetbury

Once a prosperous wool-trading centre, Tetbury has managed to preserve its architectural heritage and has a rather regal character, thanks to HRH Prince Charles’s shop selling goodies from his nearby Highgrove Estate – though it’s unlikely you’ll find him serving behind the counter.

Chef’s Table MODERN BRITISH ££

([image: ] 01666-504466; www.thechefstable.co.uk; 49 Long St; mains £9-13; [image: ] closed dinner Sun-Tue) This fantastic deli and bistro is the place to go to stock up for a picnic in the Arboretum or to sit down for a mouth-watering lunch of local organic ingredients rustled up into stunning rustic dishes. If you’re feeling inspired, you can learn how to cook the dishes under the guidance of Michelin-starred chef Michael Bedford: his cookery school runs on selected days during the summer months (day course £130).

Tewkesbury

Owens MODERN BRITISH ££

(www.eatatowens.co.uk; 73 Church St; mains £10-15; [image: ] 11am-10pm Tue-Sat, Sun 2-4pm) Set in a 15th-century building that’s decidedly modern inside, this place is a welcome change from Tewkesbury’s tearooms. The menu features big, honest flavours and a modern take on classic British and French cuisine. Try the excellent two-course set lunch for £10.

The Lizard

For a taste of Cornwall’s stormier side, head for the ink-black cliffs, rugged coves and open heaths of the Lizard Peninsula.

[image: ] Kota RESTAURANT ££

([image: ] 01326-562407; www.kotarestaurant.co.uk; Porthleven; mains £11.50-19.95; [image: ] lunch Fri & Sat, dinner Mon-Sat, closed Mon Oct-Apr) Not what you’d expect to find in the rural Lizard: an adventurous fusion restaurant run by a chef with Malay, Maori and Chinese roots. Hunkering under the hefty beams of an old mill on Porthleven’s harbour, Jude Kereama’s restaurant serves some of Cornwall’s most exotic flavours, with Szechuan, Thai and Malaysian spices all finding their way into the mix. There’s a two-course menu on offer for £14 from 5.30pm to 7pm. Well worth the trip.

Lizard Pasty Shop PASTIES £

([image: ] 01326-290889; www.annspasties.co.uk; The Lizard; pasties £2.75; [image: ] Tue-Sat) Looking for Cornwall’s best pasties? Head for Ann Muller’s shop, attached to her house near Lizard Point. The recipes are 100% authentic and the ingredients are 100% Cornish – little wonder Rick Stein’s given them his seal of approval.

Torquay

Room in the Elephant FINE DINING £££

([image: ] 01803-200044; www.elephantrestaurant.co.uk; 3 Beacon Tce, Torquay; 6 courses £45; [image: ] dinner Tue-Sat) A restaurant to remember. Torquay’s Michelin-starred eatery is defined by seriously good food and imaginative flavour fusions: squid and cauliflower risotto or chicken with liver and fig salad. The sumptuous cheeseboard groans under the very best West Country offerings.

Number 7 SEAFOOD ££

([image: ] 01803-295055; www.no7-fish.com; Beacon Tce, Torquay; mains £15; [image: ] lunch Wed-Sat, dinner daily) Fabulous smells fill the air at this buzzing harbourside bistro, where the menu is packed with super-fresh crab, lobster and monkfish, often with unexpected twists. Try the king scallops with vermouth or fish and prawn tempura.

Elephant Brasserie EUROPEAN ££

([image: ] 01803-200044; www.elephantrestaurant.co.uk; 3 Beacon Tce, Torquay; 2/3 courses £23/27; [image: ] lunch & dinner Tue-Sat) The setting may be less formal, but the bistro below Torquay’s Michelin-starred Room in the Elephant is still super stylish. Treatments include lemon sole with shellfish ragout and Noilly Prat cream, and Devon duckling with spiced honey jus.

Orange Tree EUROPEAN ££

([image: ] 01803-213936; www.orangetreerestaurant.co.uk; 14 Park Hill Rd, Torquay; mains £17; [image: ] dinner Mon-Sat) This award-winning brasserie adds a dash of Continental flair to local fish, meat and game. Try to resist the Brixham crab lasagne with crab bisque or the south Devon steak with a rich blue-cheese sauce. Then succumb to Chocolate Temptation, a brownie-mousse and parfait combo.

Totnes

Sharpham Vineyard VINEYARD


([image: ] 01803-732203; www.sharpham.com; Ashprington; [image: ] 10am-5pm Mon-Sat Mar-Dec, daily Jun-Sep) The riverside terraces here give you the chance to wander among the vines, while a variety of tours and tastings (£5-50) allow you to learn about vinification and indulge in tutored slurpings; they also make cheese on the estate, so you can nibble that too. The vineyard is 3 miles south of Totnes, signed off the A381 – or walk from town along the Dart Valley Trail.

[image: ] Riverford Field Kitchen EUROPEAN ££

([image: ] 01803-762074; www.riverford.co.uk; Wash Barn; 2/3 courses £18/23; [image: ] lunch daily, dinner Tue-Sat) At this futuristic farm bistro vegetables are plucked to order from the fields in front of you and the meats are organic and locally sourced. Eating is a convivial affair – diners sit at trestle tables and platters laden with food are passed around. Rich flavours and imaginative treatments might include marinated, grilled Moroccan lamb and British veg transformed by cumin or saffron. Planning laws require you to book, and take a free tour of the fields. The farm is 3 miles west of Totnes.

Rumour PUB RESTAURANT ££

([image: ] 01803-864682; www.rumourtotnes.com; 30 High St; mains £9-15; [image: ] lunch & dinner) It’s so friendly here it’s almost like dining in a friend’s front room. The menu is packed with pizzas, pan-fried sea trout and Salcombe ice cream.

Willow VEGETARIAN £

(87 High St; mains £7; [image: ] lunch Mon-Sat, dinner Wed, Fri & Sat) A favourite hangout for Totnes’ New Agers. Tuck into couscous, quiches, hotpots and home-made cakes – look out for their curry nights too.

Truro

Saffron RESTAURANT ££

([image: ] 01872-263771; www.saffronrestauranttruro.co.uk; 5 Quay St; mains £10-16.50; [image: ] lunch Mon-Fri, dinner Tue-Sat) It’s been around for ages, but this titchy restaurant tucked down a Truro side street still packs an impressive culinary punch. It’s strong on seasonal Cornish produce served with a Mediterranean twist: spider crab served bisque style, pollack dished up with saffron mash, mutton with turnip dauphinois.

French Bistro RESTAURANT ££

([image: ] 01872-223068; www.thefrenchbistro.co.uk; 19 New Bridge St; plat du jour £5.95-7.50, mains £10-12; [image: ] lunch & dinner Thu-Sat) Ooh la la – Karen Cairns’ opulent eatery has brought a flash of French sophistication to Truro, and it’s a lovely place to tuck into classic casseroles, coq au vin and oeuf cocottes. The jumble shop decor just adds to the charm. Wine is bring-your-own; corkage is £3.

Indaba Fish RESTAURANT ££

([image: ] 01872-274700; Tabernacle St; mains £14-18; [image: ] dinner) The chef here used to work for Rick Stein, and this swish fish emporium has a similar emphasis on classic, straightforward seafood, ranging from Falmouth oysters and Newlyn lobster to sea bream with garlic mash. Vegetarians and fish-phobes are catered for too.

Wells

[image: ] Old Spot BRITISH ££

([image: ] 01749-689099; 12 Sadler St; 2-/3-course lunch £15/17.50, dinner £21.50/26.50; [image: ] lunch Wed-Sun, dinner Tue-Sat) Little Wells conceals a culinary star in the shape of the Old Spot, run by renowned chef Ian Bates. It’s a favourite with the foodie guides and the Sunday supplements, and the menu specialises in giving a modern twist to old country favourites – saddle of pork, smoked eel, rabbit stew.

Goodfellows BISTRO, BAKERY ££

([image: ] 01749-673866; 5 Sadler St) Two eateries rolled into one. Downstairs is a super cafe-bakery (mains £7-10; [image: ] 8.30am-5pm Mon-Sat & 6-10pm Wed-Sat), which rustles up treats like goat’s cheese bruschetta and hand-made pastries, while upstairs is a more formal seafood bistro (mains £11.50-25, 3-course dinner menu £35; [image: ] lunch Tue-Sat, dinner Wed-Sat). The quality of the food in both is top-drawer, and it’s a favourite with Wells’ ladies-who-lunch.

Weymouth

Perry’s EUROPEAN ££


([image: ] 01305-785799; www.perrysrestaurant.co.uk; 4 Trinity Rd; mains £12-20; [image: ] lunch Tue-Fri & Sun, dinner Tue-Sat) Effortlessly stylish, but also relaxed, this Georgian town house is a study of snowy white tablecloths and flashes of pink. The local seafood is irresistible: sea bass with crushed saffron potatoes, and spiced tian of Portland crab. The cognoscenti book the 1st floor window table (complete with fabulous harbour view) for a two-course lunch – a bargain at £15.

King Edward’s CHIP SHOP £

(100 The Esplanade; mains £6; [image: ] lunch & dinner) It has to be done: sit on Weymouth seafront scoffing fish ‘n’ chips. This classic Victorian chippy is lined with burgundy tiles and wrought iron; its menu is a feast of battered fish, chipped potatoes, mushy peas and pickled eggs.

Whitstable

Wheeler’s Oyster Bar OYSTER BAR £££

([image: ] 01227-273311; 8 High St; mains £17-22; [image: ] lunch & dinner Thu-Tue) Squeeze onto a stool by the bar or into the Victorian four-table dining room of this baby-blue and -pink restaurant, choose from a seasonal menu and enjoy the best seafood in Whitstable. They know their stuff – they’ve been serving oysters since 1856. Bookings highly recommended unless you’re travelling solo.

Crab & Winkle SEAFOOD ££

(South Quay, The Harbour; mains £9.50-22.95; [image: ] lunch & dinner Mon-Sat, lunch Sun) Sitting above the Whitstable Fish Market in a black clapboard house, this bright restaurant has large windows overlooking the harbour, a buzzing vibe and excellent seafood with a few options for meat lovers thrown in.

Winchcombe

White Hart Inn HOTEL ££

([image: ] 01242-602359; www.wineandsausage.co.uk) An excellent option in the centre of town. Choose the cheaper ‘rambler’ rooms, with shared bathrooms, or go for more luxury in a superior room. You’ll also get pub staples in the bar (mains £7 to £9) and modern British fare in the ‘wine and sausage’ restaurant (mains £9 to £17).

5 North St MODERN EUROPEAN £££

([image: ] 01242-604566; 5 North St; 2-/3-course lunch £21.50/25.50, 3-course dinner £31-46; [image: ] lunch Wed-Sun, dinner Tue-Sat) The top spot to eat for miles around, this Michelin-starred restaurant has no airs and graces, just beautifully prepared food in down-to-earth surroundings. Deep-red walls, wooden tables and friendly service make it a very unpretentious place, but the food is thoroughly ambitious with a keen mix of British ingredients and French flair.

Winchester

In Winchester the past still echoes strongly around the flint-flecked walls of this ancient cathedral city.

[image: ] Chesil Rectory ENGLISH ££

([image: ] 01962-851555; www.chesilrectory.co.uk; 1 Chesil St; mains £16; [image: ] lunch & dinner Mon-Sat, lunch Sun) Duck through the hobbit-sized door, settle down amid the 15th-century beams and savour perfectly prepared modern British cuisine, cooked up by the former head chef at Fortnum & Masons. New Forest rabbit, seared scallops, truffles and local watercress all feature on an assured menu. The two-course evening menu (served 6pm to 7pm) is a snip at £15.

Black Rat ENGLISH ££

([image: ] 01962-844465; www.theblackrat.co.uk; 88 Chesil St; mains £17-20; [image: ] dinner daily, lunch Sat & Sun) Worn wooden floorboards and warm red-brick walls give this relaxed restaurant a cosy feel. Locally sourced treats such as roast venison with asparagus, and Weymouth crab with marsh samphire find their way onto the sanded-down tables.

Wykeham Arms ENGLISH ££

([image: ] 01962-853834; www.fullershotels.com; 75 Kingsgate St; mains £10-17; [image: ] lunch & dinner Mon-Sat, lunch Sun) The food at this super-quirky pub is legendary – try the pan-fried salmon, or sausages flavoured with local bitter, then finish off with some seriously addictive sticky toffee pudding.

Brasserie Blanc FRENCH ££

([image: ] 01962-810870; www.brasserieblanc.com; 19 Jewry St; mains £13; [image: ] lunch & dinner) Get a taste of French home cooking, Raymond (Blanc) style, at this super-sleek chain. The celebrity chef may not necessarily sauté your starter, but the chicken stuffed with morel mushrooms and the Toulouse sausage with onion gravy are full of Gallic charm.

Windsor & Eton

Home to the famous castle and school, you’ll find plenty of choice when it comes to restaurants.

Gilbey’s MODERN BRITISH ££

([image: ] 01753-854921; www.gilbeygroup.com; 82-83 High St, Eton; mains £14.50-20) Small but perfectly formed, this little restaurant with a big heart is one of the area’s finest. Terracotta tiling and a sunny courtyard garden and conservatory give it a Continental cafe feel. But the bold artwork and understated decor are reflected in a superb modern British menu, which is almost surpassed by the wide and interesting choice of wines.

Tower CLASSIC BRITISH ££

([image: ] 01753-863426; High St; mains £9-16) Giant windows with views over the castle give this place an immediate allure, as do the grand chandeliers and high ceilings. The menu is brasserie style with a choice of classic British cuisine, featuring grills, fish and steaks simply and perfectly done. It’s also a good spot to sample the finest of English institutions: afternoon tea.

Central England

For the purposes of this ebook, we have defined Central England as everywhere between East Anglia and the Welsh border. This includes the vast flatlands of Norfolk and Suffolk, the rural-urban mixed counties of the Midlands, and the more bucolic areas of the Marches.


BEST PLACES TO EAT IN EAST ANGLIA & CAMBRIDGESHIRE


Midsummer House

Alimentum

Roger Hickman’s



Aldeburgh

Regatta Restaurant SEAFOOD ££

([image: ] 01728-452011; www.regattaaldeburgh.com; 171 High St; mains £11-18.50; [image: ] noon-2pm & 6-10pm) Good ol’ English seaside food is given star treatment at this sleek, contemporary restaurant where local fish is the main attraction. The celebrated owner-chef supplements his wonderful seafood with meat and vegetarian options and regular gourmet nights. Book ahead.

Lighthouse MODERN EUROPEAN ££

([image: ] 01728-453377; www.lighthouserestaurant.co.uk; 77 High St; mains £10-15) This unassuming bistro-style restaurant is a fantastic place to dine, with wooden tables and floors, a menu of simple but sensational international dishes, and a relaxed and friendly atmosphere. Despite the excellent food and accolades piled upon it, children are very welcome.

Bakewell

The second-largest town in the Peak District, Bakewell’s streets are lined with cute tearooms and bakeries, most with ‘pudding’ in the name.

Piedaniels FRENCH ££

([image: ] 01629-812687; www.piedaniels-restaurant.co.uk; Bath St; mains £12; [image: ] Tue-Sat) The toast of the local restaurant scene, Piedaniels serves exquisitely presented modern-French cuisine in exquisite surroundings. Weekday lunch menus (three courses for £12) are fantastic value.



PUDDING OF CHAMPIONS

The Peak District’s most famous dessert is – as any Bakewell resident will tell you – a pudding, not a tart. Invented following an accidental misreading of a recipe in around 1820, the Bakewell Pudding is a pastry shell, spread with jam and topped with frangipane, a mixture of egg and ground almonds. If you’ve only ever seen the glazed version produced by commercial bakeries, the Bakewell original can look crude and misshapen, but we can confirm from experience that it’s delicious. Numerous shops in Bakewell, all claiming to be the progenitor of the Bakewell Pudding, serve this tasty Derbyshire treat.



Birmingham

Once a byword for bad town planning, England’s second-largest city – known to locals as ‘Brum’ – is shaking off the legacy of industrial decline, and spending some serious money replacing its drab 1960s concrete architecture with gleaming glass and steel. On the food front, Birmingham is best known for its brilliant baltis, but the city has a growing reputation for fine dining and gastronomy of all types.

Lasan INDIAN ££

(www.lasangroup.com; 3-4 Dakota Buildings, James St; mains £12-18; [image: ] lunch Sun-Fri, dinner daily) Expletive-loving chef Gordon Ramsay gave his endorsement to this elegant and upscale Indian as Britain’s best local restaurant. From our experience, the service and style are spot on, and the North and South Indian dishes are masterpieces.

Simpsons MODERN BRITISH £££

([image: ] 0121-454 3434; www.simpsonsrestaurant.co.uk; 20 Highfield Rd, Edgbaston; 3-course set lunch/dinner £30/32.50; [image: ] closed dinner Sun) Simpsons is far from the centre in a gorgeous Victorian house, but it’s worth making the journey for the imaginative creations sliced and diced by Michelin-starred chef Andreas Antona. Reservations recommended.


Purnells MODERN BRITISH £££

([image: ] 0121-212 9799; www.purnellsrestaurant.com; 55 Cornwall St; 2/3 courses £36/42; [image: ] lunch Tue-Fri, dinner Tue-Sat) Exquisite, inventive dishes (such as ox cheek with lentils cooked in toffee) are served in an airy Victorian red-brick building with a striking modern interior. Run by celebrated chef Glynn Purnell.

Itihaas INDIAN ££

([image: ] 0121-212 3383; www.itihaas.co.uk; 18 Fleet St; mains £11-17; [image: ] lunch Mon-Fri, dinner daily) Voted best Indian restaurant in the UK by drinkers of Cobra beer, Itihaas does everything right – presentation, decor, service, flavours. It’s a big hit with Birmingham’s wealthy Indian expats.

Edmunds Fine Dining MODERN BRITISH £££

([image: ] 0121-633 4944; www.edmundsbirmingham.com; 6 Central Sq, Brindley Pl; 2/3 courses from £19/21; [image: ] lunch Mon-Fri, dinner Mon-Sat) The latest venture for Michelin-starred chef Andy Waters, this sleek place is where traders from the surrounding banking houses come to spend their bonuses. Expect lots of locally sourced meats, fish and farm-fresh produce. The restaurant is just back from the river in the Brindley Place precinct.

Oriental PAN-ASIAN ££

([image: ] 0121-633 9988; www.theoriental.uk.com; 4 The Mailbox, 128-130 Wharfside St; mains £8-13) The most glamorous of the eateries around the Mailbox wharf, with wok-tastic dishes from China, Thailand and Malaysia, served in a funky dining room full of designer wallpaper and prints of Asian celebs.


THE BEAUTIFUL BALTI

If curry is the unofficial national dish of England, then the balti is its finest interpretation. First cooked up in the curry-houses of Sparkbrook in southern Birmingham, this one-pot curry is prepared in a cast-iron wok with plenty of onion and chilli. Tracing its origins back to Baltistan in northern Pakistan, the balti is traditionally served with a giant karack naan bread that’s big enough to feed the whole table.


The best place to sample this Brummie delicacy is in the so-called Balti Triangle about 2.5 miles southeast of the centre, formed by Ladypool Rd, Stoney Lane and Stratford Rd. Reflecting the religious sensibilities of local residents, restaurants serve soft drinks, fruit juices and lassis (yoghurt shakes) instead of alcohol, but diners are welcome to bring their own beer and wine. Expect to pay £7 to £9 for a balti and rice or naan bread. To get here, take bus 2, 5, 5A or 6 from Corporation St and ask the driver for Ladypool Rd.

Here are our picks of the Birmingham baltis:

Grameen Khana ([image: ] 0121-449 9994; www.grameenkhana.com; 310-12 Ladypool Rd) Multicoloured lights and Bollywood movies provide a backdrop to Birmingham’s best balti – according to a city-wide poll in 2009.

Saleem’s Restaurant & Sweet House ([image: ] 0121-449 1861; 256-8 Ladypool Rd) Long established and understandably popular for its tasty milk-based Indian sweets and generous portions of balti.

Al Faisal’s ([image: ] 0121-449 5695; www.alfaisal.co.uk; 136-140 Stoney Lane) Come here for delicious dishes from the mountains of Kashmir, as well for as classic Birmingham baltis.



Bury St Edmunds

Once home to one of the most powerful monasteries of medieval Europe, Bury has long attracted travellers for its powerful history, atmospheric ruins, handsome Georgian architecture and bustling agricultural markets.

Maison Bleue SEAFOOD £££

([image: ] 01284-760623; www.maisonbleue.co.uk; 31 Churchgate St; mains £15-27; [image: ] Tue-Sat) Muted colours, pale leather banquettes, white linens and contemporary style merge with a menu of imaginative dishes in this excellent seafood restaurant. The food is superb but not fussy, the service impeccable and the setting very stylish yet relaxed. The three-course set lunch/dinner menu (£19/29) is a great way to sample everything that’s good about this place.


Grid BRITISH ££

(www.thegridgrill.co.uk; 34 Abbeygate St; mains £10-14) Set in a 16th-century building but all slick, modern style, this relaxed restaurant has a menu revolving around locally reared meats. Don’t worry, it’s not all steaks: there are fish and vegetarian choices, too, and a good range of pasta and risotto dishes. It’s bright and cheery, has a relaxed atmosphere and is enduringly popular with the locals.

Greene King Brewery BREWERY

(www.greeneking.co.uk; Crown St; tours day/evening £8/10; [image: ] museum 10.30am-4.30pm Mon-Sat, tours 11am Wed-Mon, 2pm Tue-Sat, 7pm Mon-Fri) Churning out some of England’s favourite booze since Victorian times, this famous brewery has a museum (admission free) and runs tours, after which you can appreciate what all the fuss is about in its brewery bar. Tours are popular so book ahead.

Buxton

Imagine Bath or Brighton, transported to the rolling hills of the Derbyshire dales. That’s Buxton, a picturesque sprawl of Georgian terraces, Victorian amusements and pretty parks, set at the very heart of the Peak District National Park

Columbine Restaurant MODERN BRITISH ££

([image: ] 01298-78752; 7 Hall Bank; mains £11-17; [image: ] dinner Mon-Sat, closed Tue Nov-Apr) On the lane leading down beside the Town Hall, this understated restaurant is top choice among Buxtonites in the know. The chef conjures up some imaginative dishes using mainly local produce and there’s a sinful list of fattening puddings. Bookings recommended.

Nat’s Kitchen MODERN BRITISH ££

([image: ] 01298-214642; www.natskitchen.co.uk; 9-11 Market St; mains £9.50-17) A relaxing dining room full of natural wood tones provides the backdrop to some inventive modern British cooking at this cosmopolitan option near Market Pl. Ingredients are sourced from local suppliers and there are some smart B&B rooms upstairs. Bookings recommended.

Simply Thai RESTAURANT £


(2-3 Cavendish Circus; mains £7.50-13.50) This uptown Thai – all polished wood floors, Siamese sculptures and silk-attired staff – is a great place to enjoy a bit of Asian spice.

Cambridge

Drowning in exquisite architecture, steeped in history and tradition and renowned for its quirky rituals, Cambridge is a university town extraordinaire.

Midsummer House MODERN BRITISH £££

([image: ] 01223-369299; www.midsummerhouse.co.uk; Midsummer Common; 2-/3-course lunch £30/35, 2/3-course dinner £55/72; [image: ] lunch Wed-Sat, dinner Tue-Sat) Set in a wonderful Victorian villa backing onto the river, but simple and modern inside, this sophisticated place is sheer gastronomic delight. It serves what is probably the best food in East Anglia, has a host of rave reviews from famous foodies and two Michelin stars, but none of the pretension you’d expect of a restaurant of its calibre. Book ahead.

Alimentum MODERN EUROPEAN £££

([image: ] 01223-413001; www.restaurantalimentum.co.uk; 152-154 Hills Rd; mains £17.50-21; [image: ] closed Sun dinner) Slick and stylish and eager to impress, this place aims to wow you with their ambitious menu and effortlessly casual service. The food is divine, with slow cooking and ethically sourced local produce a priority. On the down side it’s way out of town (off Hills Rd) in a far-from-pretty location, and the piped music is a tad too loud.

Michaelhouse MODERN BRITISH £

(www.michaelhousecafe.co.uk; Trinity St; mains £7-9; [image: ] 8am-5pm Mon-Sat) Sip fair-trade coffee and nibble focaccias among soaring medieval arches or else take a pew within reach of the altar at this stylishly converted church, which still has a working chancel. The simple lunch menu features quiche, soup and salads, as well as more substantial hot dishes, and has a good range of vegetarian options.

Origin8 DELI CAFE £

(www.origin8delicafes.com; 62 St Andrew’s St; mains £4-6.50; [image: ] 8am-6pm Mon-Sat, 11am-5.30pm Sun) Bright and airy, this cafe, deli and butchers shop prides itself on its local organic ingredients. It’s a great place to stop for hearty soups, hog roast baps, home-cooked sausage rolls, fresh salads or luscious cakes. The shop showcases foodstuffs from East Anglia’s finest producers, making it a perfect bet for picnic supplies.

Oak Bistro MODERN BRITISH ££

([image: ] 01223-323361; www.theoakbistro.co.uk; 6 Lensfield Rd; mains £11-17, set 2-/3-course lunch £12/15; [image: ] closed Sun) This little place on a busy corner is a great local favourite and serves up simple, classic dishes with modern flair. The atmosphere is relaxed and welcoming, the decor minimalist and the food perfectly cooked. There’s even a hidden walled garden for alfresco dining. It’s a popular spot so book ahead.

CB2 MODERN BRITISH ££

(www.cb2bistro.com; 5-7 Norfolk St; mains £6-13) Internet cafe, bistro, music venue and cinema all rolled into one, this lively place dishes up a great range of rustic cuisine in a relaxed and friendly atmosphere. The menu features everything from salads, pastas and wraps to heartier bistro specials. There’s live music on the top floor on Wednesday nights and every other Thursday. To get here take a left off Parkside onto East Rd. Norfolk St is about 300m along on the right.

Jamie’s Italian ITALIAN ££

(www.jamieoliver.com/italian; Old Library, Wheeler St; mains £8-18) Set in the city’s Guildhall, the celebrity chef’s ‘neighbourhood Italian’ is a great place to eat. The building itself has loads of character, and the funky modern design has the city’s young trendsters flocking in droves. The food’s great, too: simple, unpretentious dishes that leave you wanting more. Be prepared to queue.

Twenty-Two MODERN EUROPEAN £££

([image: ] 01223-351880; www.restaurant22.co.uk; 22 Chesterton Rd; set dinner £28.50; [image: ] 7-9.45pm Tue-Sat) Hidden away amid a row of Victorian terraced housing is this slightly odd yet outstanding restaurant. It’s an intimate kind of place, with a hushed atmosphere and old-school decor where diners chose from a delicate set menu. Dishes are of the highest standard and the wine list is impressive. Book ahead.


Rainbow Vegetarian Bistro VEGETARIAN ££

(www.rainbowcafe.co.uk; 9a King’s Pde; mains £8-10; [image: ] 10am-10pm Tue-Sat, to 4pm Sun & Mon) First-rate vegetarian food and a pious glow emanate from this snug subterranean gem, accessed down a narrow passageway off King’s Pde. It’s decorated in funky colours and serves up organic dishes with a hint of the exotic, such as scrumptious Indonesian gado gado and Cuban peccadillo pie.

Church Stretton

Studio MODERN EUROPEAN £££

([image: ] 01694-722672; www.thestudiorestaurant.net; 59 High St, Church Stretton; 2/3 courses £24/26.50; [image: ] dinner Wed-Sat) A former artist’s studio (still littered with interesting works) sets the scene for the town’s most intimate restaurant, which features an award-winning menu of modern English and traditional French food.

Van Doesburg’s DELI £

(www.vandoesburgs.co.uk; sandwiches from £3; 3 High St, Church Stretton; [image: ] 9am-5pm Mon-Sat) You’ll find everything you need for a posh picnic at this excellent patisserie-delicatessen, which sources its ingredients from local farms and small producers.

Ely

Old Fire Engine House TRADITIONAL BRITISH ££

([image: ] 01353-662582; www.theoldfireenginehouse.co.uk; 25 St Mary’s St; two-/three-course set lunch £15/20, mains £14-17; [image: ] closed dinner Sun) Backed by beautiful gardens and showcasing a variety of artwork, this delightfully homey place serves classic English food and excellent afternoon teas. Expect the likes of steak-and-kidney pie or rabbit with prunes and bacon washed down with a carefully chosen wine. Book in advance.

Boathouse MODERN BRITISH ££

([image: ] 01353-664388; www.cambscuisine.com; 5 Annesdale; two-/three-course set lunch £12/16, dinner mains £10.50-17) This sleek riverside restaurant dishes up excellent modern English food at very reasonable prices. It has wonderful patio dining overlooking the water, while the stylish interior is lined with oars. Book ahead.


Hereford

Best known for prime steaks and fine cider, Hereford dozes in the midst of apple orchards and rolling cow pastures at the heart of the Marches.

Floodgates Brasserie MODERN EUROPEAN ££

([image: ] 01432-349000; www.leftbank.co.uk; Left Bank, 20-22 Bridge St; mains £12.50-18; [image: ] closed Mon) You can watch the swans glide by as you eat at this swish, modern place in the posh Left Bank development.


SIPPING YOUR WAY AROUND CIDER COUNTRY

Crisp, dry ciders have been produced in Herefordshire since medieval times. The Herefordshire Cider Route (www.ciderroute.co.uk) drops in on numerous local cider producers, where you can try before you buy, and then totter off to the next cidery. Putting road safety first, tourist offices have maps and guide booklets to help you explore by bus or bicycle.

If you only have time to visit one cider-maker, make it Westons Cider Mills ([image: ] 01531-660233; www.westons-cider.co.uk; The Bounds; [image: ] 9am-4.30pm Mon-Fri, 10am-4pm Sat & Sun), whose house brew is even served in the Houses of Parliament! Informative tours (adult/child £6/3.25, 1¼ hours) start at 11am, 12.30pm and 2.30pm, with free tastings for the grown-ups. Westons is just under a mile west of Much Marcle.



King’s Lynn

Bank House B&B ££

([image: ] 01553-660492; www.thebankhouse.co.uk; Kings Staithe Sq; [image: ]) This outstanding B&B has ticks in all the right boxes: history, location, atmosphere, comfort and welcome. Overlooking the water, the 18th-century former bank is now an elegantly furnished town house with five luxurious rooms, mixing original features and modern furnishings. There’s also a lovely, modern brasserie (mains £8 to £16) serving seriously good food made from locally sourced ingredients.

Bradley’s MODERN BRITISH ££

([image: ] 01553-819888; www.bradleysbytheriver.co.uk; 10 South Quay; mains £13-19; [image: ] no dinner Sun) Eat in the elegant Georgian dining room at this riverside restaurant, or relax in the popular wine bar with some lighter meals (£8 to £10); either way you’re bound to be pleased as this is probably the finest food the city has to offer.

Leicester

The arrival of textile workers from India and Pakistan since the 1960s has transformed the city from drab industrial workhouse to bustling global melting pot.

Watson’s MODERN EUROPEAN ££

([image: ] 0116-255 1928; 5-9 Upper Brown St; mains £12-17; [image: ] Tue-Sat) Set in a converted cotton mill south of the shopping district, this upmarket eatery is a swirl of white linen and fluted glasses. Artfully prepared and exquisitely presented modern European food is served to a jazz soundtrack.

Kayal INDIAN ££

([image: ] 0116-255 4667; www.kayalrestaurant.com; 153 Granby St; dishes £5-13) This inviting restaurant offers an upmarket take on steamy South Indian cuisine served up by the curryhouses on Belgrave Rd.


THE GOLDEN MILE

Lined with sari stores, jewellery emporiums and pure-veg curry houses, Belgrave Rd – aka the Golden Mile – is the place to come for blisteringly authentic Indian vegetarian food. Menus are built around the spicy flavours of the south, with delicious staples such as dosas (lentil-flour pancakes), idli (steamed rice cakes) and huge thalis (plate meals), with a mix of vegetable curries, flatbreads, rice and condiments. Belgrave Rd is about 1 mile northeast of the centre – follow Belgrave Gate and cross Burleys Flyover.

There are more top-notch eateries on the Golden Mile than you can shake a chapatti at. Our top pick is Bobby’s (www.eatatbobbys.com; 154-6 Belgrave Rd; mains £5-12; [image: ] Tue-Sun), which has been serving pure-veg classics since 1976. As well as spicy thalis and scrumptious samosas, Bobby’s is famous for its namkeen – tongue-tingling lentil-flour snacks that come in myriad shapes and sizes.



Lincoln

[image: ] Brown’s Pie Shop PIE SHOP ££

([image: ] 01522-527330; www.brownspieshop.co.uk; 33 Steep Hill; pies £9-17) Forget Mrs Miggins and Sweeny Tod; this long-established pie shop is one of Lincoln’s top restaurants, spread over a smart upstairs dining room and a cosy brick-lined basement. Come for hearty pies stuffed with locally sourced beef, rabbit and game.

Gino’s ITALIAN £££

([image: ] 01522-513770; www.ginoslincoln.co.uk; 7 Gordon Rd, Bailgate; mains £13-26) Run by Italian-born chef Vito Cataffo, who became famous for serving British food to Italians in Bologna, this superior restaurant serves fine dishes from northern and southern Italy.

Wig & Mitre PUB ££

(www.wigandmitre.com; 30 Steep Hill; mains £11-20; [image: ] breakfast, lunch & dinner) Civilised pub-restaurant the Wig & Mitre has an excellent, upscale menu but manages to retain the mellow mood of a friendly local. Food is served throughout the day, from morning fry-ups to lunchtime sandwiches and filling evening roasts. Bookings are not necessary.

Old Bakery MODERN BRITISH £££

([image: ] 01522-576057; www.theold-bakery.co.uk; 26-28 Burton Rd; mains £17-22; [image: ] Tue-Sun) This eccentric restaurant is where visiting actors and celebs come to eat when performing in the city. The menu is built around impeccably presented local produce, and – appropriately – freshly baked bread.

Ludlow

Fanning out from the rambling ruins of a fine Norman castle, beautiful Ludlow attracts foodies from across the country, with the narrow streets of the centre crammed with independent butchers, bakers, grocers, cheesemongers and exceptional restaurants while Markets fill Castle Sq on Monday, Wednesday, Friday and Saturday. The Ludlow Food & Drink Festival (www.foodfestival.co.uk) is one of Britain’s best foodie celebrations, spanning a long weekend in September.

La Bécasse MODERN FRENCH £££

([image: ] 01584-872325; www.labecasse.co.uk; 17 Corve St; 2/3 courses £49/55; [image: ] lunch Wed-Sun, dinner Tue-Sat) Artistically presented Modern French cuisine bursting with inventive flavours is served in an oak-panelled, brick-walled dining room in a 17th-century coach house. Michelin-starred chef Will Holland has created some remarkable dishes – try the pigeon ballotine with wasabi and mango salsa.

Mr Underhill’s MODERN BRITISH £££

([image: ] 01584-874431; www.mr-underhills.co.uk; Dinham Weir; 9-course set menu from £49.50; [image: ] dinner Wed-Sun) This dignified and award-winning restaurant is set in a converted corn mill that dips its toes in the river, and the Modern British food is exquisitely prepared, using market-fresh ingredients. Should you be too full to walk home, it has some extremely elegant rooms decked out with designer fabrics and all mod cons.


BEST PLACES TO EAT IN THE MIDLANDS & MARCHES

Balti Triangle

Simpsons


La Bécasse

Golden Mile

Restaurant Sat Bains



Norwich

The affluent and easygoing city of Norwich (pronounced norritch) is a rich tapestry of meandering laneways liberally sprinkled with architectural gems, while thriving markets, modern shopping centres, contemporary-art galleries and a young student population give the city a genial, debonair attitude that makes it one of the most appealing cities in East Anglia.

Roger Hickman’s MODERN BRITISH £££

([image: ] 01603-633522; www.rogerhickmansrestaurant.com; 79 Upr St Giles St; 2-/3-course set menu lunch £16/19, dinner £30/35; [image: ] closed Sun) Understated, classic elegance is what this place is all about: pale floorboards, white linen, bare walls and professional, unobtrusive service. In fact, there’s nothing to distract you from the glorious food. Expect top-quality dishes made with flair and imagination and a simple dedication to quality. The set-lunch menu is well worth the expense. Book ahead.

Tatlers MODERN BRITISH ££

([image: ] 01603-766670; www.butlersrestaurants.co.uk; 21 Tombland; mains £10-17; [image: ] closed Sun) This converted Victorian town house is home to one of the city’s best eateries, where local suppliers and ingredients are as important as the final menu. The truly divine dishes are served in a series of unpretentious dining rooms. Come for the set lunch, an excellent-value choice, but be sure to book in advance.

Elm Hill Brasserie FRENCH ££

([image: ] 01603-624847; www.elmhillbrasserie.co.uk; 2 Elm Hill; mains £12-16; [image: ] 12.30-2.30pm & 5.45-10.30pm Mon-Sat, noon-6pm Sun) On the corner of the city’s most famous street, this simple and elegant restaurant is bathed with light from its giant windows. Scrubbed wooden floors, contemporary style, a relaxed atmosphere and a menu of unfussy, classic French dishes made from seasonal, local ingredients make it always busy. Book in advance.

Library MODERN EUROPEAN ££

(www.thelibraryrestaurant.co.uk; 1a Guildhall Hill; mains £10-13; [image: ] closed dinner Sun) Set in a 19th-century library complete with original shelving, this chilled-out brasserie is a great spot for a good-value lunch. The menu is heavy on meats and fish, with dishes cooked in a nifty wood-fired grill, while the interior is sleek and stylish, with exhibitions of work by contemporary local artists.

Shiki JAPANESE ££

(6 Tombland; sushi £1.50-2.80, mains £9-11; [image: ] closed Sun) This minimalist Japanese restaurant has a stylish, contemporary interior and a reputation for some of the best Asian food in town. From delicate sushi to superb teppanyaki, it’s a firm local favourite, with a particularly friendly vibe.

Greenhouse VEGETARIAN £

(www.greenhousetrust.co.uk; 42-48 Bethel St; snacks & mains £3.50-7; [image: ] 10am-5pm Tue-Sat) This organic, free-trade, vegetarian-vegan cafe is bound to leave you feeling wholesome, with a menu of simple dishes, noticeboards crammed with posters for community events, and a lovely vine-covered, herb-planted terrace.

Nottingham

Forever associated with men in tights and a sheriff with anger-management issues, Nottingham is a county capital with big-city aspirations.

[image: ] Restaurant Sat Bains MODERN EUROPEAN £££

(Lenton Lane; www.restaurantsatbains.com; tasting menus £55-85; [image: ] dinner Tue-Sat) Tucked away on the outskirts, two miles southwest of the centre, Nottingham’s only Michelin-starred restaurant delivers outstanding, inventive modern European cooking. Like the outfits worn by the clientele, the food and surroundings are exquisite, but book well in advance. To get here, follow the A52 to Wilford and turn-off near the Nottingham Trent University campus.

Alley Cafe VEGETARIAN £

(www.alleycafe.co.uk; Cannon Court; mains £5-6; [image: ] lunch & dinner Mon & Tue, till late Wed-Sat) Tucked away down a hidden alleyway, this place sets out to prove that vegetarian food can be cool. The globe-trotting menu ranges from tofu and tempeh to hemp-seed burgers, which you can munch to a DJ soundtrack.

Memsaab INDIAN ££

([image: ] 0115-957 0009; www.mem-saab.co.uk; 12-14 Maid Marian Way; mains £10-18; [image: ] dinner) The best of the glamorous modern Indian eateries on Maid Marion Way, serving fabulous regional specialities in stylish, dinner-date-friendly surroundings. Bookings recommended.


ENGLAND’S FINEST SPIRITS

For 600 years the Nelstrop family has been growing and processing grain, but it was a brave decision to branch out into the ancient art of whisky-making. It’s apparently such a daunting task that there has not been a whisky distillery in England for 120 years.

You can visit the English Whisky Company (www.englishwhisky.co.uk; Harling Rd, Roudham; [image: ] tours hourly 10am-4pm) and take a guided tour (adult/child £5/2) around the distillery, which bottled its first whisky in November 2009. The tour explains the whole process, takes you through the distilling and casking room and ends with a tasting of company whiskies, liqueurs and creams. The company shop stocks a vast array of unusual and rare whiskies, and once a month there’s a ‘World Whisky’ tour (£20), which includes a tour of the distillery with the chief whisky-maker as well as an hour-long tutored tasting of whiskies from around the world. Bring a driver to get you home.

St George’s Distillery is just off the A11 between East Harling and Roudham on the B1111.




Shrewsbury

Drapers Hall FRENCH £££

([image: ] 01743-344679; St Mary’s Pl; mains £14-25) The sense of history is palpable in this beautifully preserved 16th-century hall, fronted by an elegant Elizabethan facade. Award-wining Anglo-French haute cuisine is served in rooms adorned with wood panelling and artwork, and upstairs are some spectacular, heirloom-filled rooms.

Mad Jack’s MODERN EUROPEAN ££

([image: ] 01743-358870; www.madjacksuk.com; 15 St Mary’s St; mains £11-16) A classy place that straddles the boundary between cafe, restaurant and bar, with an elegant dining room and a plant-filled courtyard. The menu features inventive Modern European cuisine prepared with ingredients from local farms and suppliers. There are swish contemporary bedrooms upstairs.

Good Life Wholefood Restaurant VEGETARIAN £

([image: ] 01743-350455; Barracks Passage; mains £3.50-7; [image: ] lunch Mon-Sat) Healthy, freshly prepared vegetarian food is the name of the game in this cute little refuge off Wyle Cop. Favourites include quiches, nut loaf, salads, soups and vegie lasagne.

Southwold

Sutherland House HOTEL £££

([image: ] 01502-724544; www.sutherlandhouse.co.uk; 56 High St; d £140-220; [image: ]) Set in a beautiful 15th-century house dripping with character and period features, this small hotel has just three rooms featuring pargeted ceilings, exposed beams and elm floorboards but decked out in sleek, modern style. The top-notch restaurant (mains £10 to £17) specialises in local food, with the menu showing how many miles the principal ingredient in each dish has travelled.

Coasters MODERN BRITISH ££

([image: ] 01502-724734; www.coastersofsouthwold.co.uk; 12 Queen St; mains £8-15; [image: ] closed Mon) Right on the main drag, this unassuming restaurant has a great reputation and a loyal local following. The menu is short but sweet, and every dish is memorable. On top of the main meals there is a range of tapas for quick snacks, and sandwiches and cakes for a light lunch. Book ahead for evening meals.

Stratford-upon-Avon

In William Shakespeare’s hometown, the five houses linked to his life form the centrepiece of a tourist attraction that verges on a cult of personality. There are several good eating options, notably along Sheep St (look out for good-value pretheatre menus).

LambsMODERN EUROPEAN ££

([image: ] 01789-292554; www.lambsrestaurant.co.uk; 12 Sheep St; mains £12-16; [image: ] lunch Tue-Sun, dinner daily) The classiest joint in town – Lambs skips the Shakespeare chintz in favour of Venetian blinds and modern elegance. The menu includes slow cooked lamb, Gressingham duck and the like, and the wine list is excellent.

Edward Moon’s MODERN BRITISH ££

([image: ] 01789-267069; www.edwardmoon.com/moonsrestaurant; 9 Chapel St; mains £10-15) Named after a famous travelling chef who cooked up the flavours of home for the British colonial service, this snug eatery serves delicious, hearty English dishes, many livened up with herbs and spices from the East.

Vintner Wine Bar MODERN BRITISH ££

([image: ] 01789-297259; www.the-vintner.co.uk; 5 Sheep St; mains £10-20; [image: ] breakfast, lunch & dinner) Set in a town house from 1600, this quirky place is full of beams, exposed brickwork, and low ceilings on which to bang your head. Locals as well as out-of-towners come here for good food (mostly steaks, salads and roasts) and lively conversation.

Georgetown MALAYSIAN ££

([image: ] 01789-204445; www.georgetownrestaurants.co.uk; 23 Sheep St; mains £12-26) This classy Malaysian restaurant serves classic Straits cuisine at tables with starched white linen and wicker chairs.






CADBURY WORLD

The next best thing to Willy Wonka’s Chocolate Factory, Cadbury World ([image: ] 0844 880 7667; www.cadburyworld.co.uk; Linden Rd; adult/child £13.90/10.10, under 3yr free; [image: ] opening hr vary, see website) is about 4 miles south of Birmingham in the village of Bournville. This sweet-toothed attraction aims to educate visitors about the history of cocoa and the Cadbury family, but sweetens the deal with free samples, displays of chocolate-making machines, and chocolate-themed rides. Surrounding the chocolate works, pretty Bournville Village was built by the philanthropic Cadbury family to accommodate early 20th-century factory workers. Opening hours vary through the year and bookings are essential in July and August. The easiest way to get to Bournville is by train from Birmingham New St (11 minutes).



Warwick

Regularly name-checked by Shakespeare, and despite a devastating fire in 1694, Warwick remains a treasure-house of medieval architecture, dominated by the soaring turrets of Warwick Castle.

Rose & Crown HOTEL-GASTROPUB ££

([image: ] 01926-411117; www.roseandcrownwarwick.co.uk; 30 Market Pl; mains from £8; [image: ]) Warwick’s finest, this convivial gastropub has five appealing rooms with tasteful modern trim (some with views of the town square), as well as good beer and superior food.

Tailors MODERN BRITISH £££

([image: ] 01926-410590; www.tailorsrestaurant.co.uk; 22 Market Pl; 2-/3-course dinner £28/32.50; [image: ] Tue-Sat) Set in a former gentlemen’s tailor shop, this elegant eatery serves prime ingredients – guinea fowl, pork belly and lamb from named farms – presented oh-so-delicately in neat little towers.

Art Kitchen & Gallery THAI £

([image: ] 01926-494303; www.theartkitchen.com; 7 Swan St; mains £7-13) Come for zingy Thai dishes prepared with lots of local produce, served up in a snug dining room that doubles as a gallery. All of the art on display is for sale.

Worcester


Worcester – pronounced woos-ter – boasts historic treasures and the home of the famous Lea & Perrins sauce – an unlikely combination of fermented tamarinds and anchovies.

Glasshouse MODERN BRITISH ££

([image: ] 01905-611120; www.theglasshouse.co.uk; Danesbury House, College St; mains £13-19, 2-/3-course set lunch £10-14; [image: ] closed dinner Sun) Designer details abound at this magenta-hued restaurant near the Commandery. The Mediterranean-inspired food is as flawless as the decor, but staff are friendly and the mood is unpretentious.

Northern England

In this ebook, we have defined Northern England as everything between the Midlands and the Scottish border. This includes the cities of Manchester and Liverpool, the varied counties of Yorkshire and Cumbria, and the wild outposts of Northumberland.

Alnwick

Art House INTERNATIONAL ££

(www.arthouserestaurant.com; 14 Bondgate Within; mains £9-16 [image: ] Thu-Mon) Located partially within the 15th-century Hotspur Tower (known locally as the Bondgate Tower), this bright, sharp-edged restaurant and art gallery offers simple but flavoursome combos such as salmon in white wine and pesto sauce, and chicken breast with wild mushrooms and tarragon. Ingredients are locally picked, caught and reared wherever possible. All the art on the walls is for sale.

Ambleside

[image: ] Lucy’s on a Plate RESTAURANT ££

([image: ] 015394-31191; www.lucysofambleside.co.uk; Church St; mains lunch £6-15, dinner £15-25; [image: ] 10am-9pm) Lucy’s started life in 1989 as a specialist grocery, but over the last decade it’s mushroomed into a full-blown gastronomic empire, with premises dotted all over Ambleside, as well as a Windermere outpost and even a cookery school in Staveley. The original bistro is still the best of the bunch, though: a light and inviting space with pine tables and a sweet conservatory, serving Lucy’s trademark quirkily named food, such as ‘fruity porker’, ‘fell-walker filler’ or ‘pruned piggy-wig’. It gets very busy, so bookings are essential at busy times and weekends.

Glass House RESTAURANT ££

([image: ] 015394-32137; Rydal Rd; mains lunch £8-14, dinner £13-19) Ritzy restaurant in a converted watermill (with the original mill wheel and machinery still on site), serving some of the most accomplished Med and French food in the Lakes, underpinned by top-quality local ingredients – Herdwick lamb, Lakeland chicken, and fish from the north coast ports.

Fellini’s VEGETARIAN ££

([image: ] 015394-32487; Church St; mains £10.95; [image: ] dinner only, closed Mon in winter) Fear not, vegetarians: you might be in the land of the Cumberland sausage and the tattie hotpot, but thanks to this new vegie venture you won’t have to go without a good meal. It’s a long way from tired old nut roasts: think grilled courgette towers, potato filo baskets and walnut-and-pear cannelloni. It’s run by the owners of Ambleside’s cinema and Zeffirelli’s restaurant. The movie-meal combo costs £19.95.

Zeffirelli’s BISTRO £

([image: ] 015394 33845; Compston Rd; pizzas & mains £8-10; [image: ] until 10pm) Affectionately known as Zeff’s by the locals, this buzzy pizza and pasta joint doubles as Ambleside’s jazz club after dark. Artful lighting and big curvy seats conjure a cool vibe. The movie-meal combo costs £17.95, including a two-course meal and a ticket to the flicks.

Tarantella RESTAURANT ££

(10 Lake Rd; mains £10-16) Snazzy Italian served in elegant surroundings, with wood-fired pizzas and authentic pastas partnered by unusual regional fare such as duck-and-chilli sausage and roast tuna.

Beverley

Dine on the Rowe BRASSERIE ££


([image: ] 01482-502269; www.dineontherowe.com; 12-14 Butcher Row; mains £16-18; [image: ] lunch daily, dinner Wed-Sat) This new kid on the block rivals Grant’s Bistro in its dedication to local produce, but offers a rather less formal atmosphere. Try the roast duck from Leven farm (just northeast of Beverley) with a sweet-and-sour Yorkshire rhubarb jus. Lunch dishes such as sausage and mash are available noon to 7.30pm, and a sharing platter for two, including two glasses of wine, costs £25.

Grant’s Bistro MODERN BRITISH ££

([image: ] 01482-887624; www.grantsbistro.co.uk; 22 North Bar Within; mains £15-21; [image: ] lunch Fri & Sat, dinner Mon-Sat) Grant’s is a great place for a romantic dinner à deux, with dark-wood tables, fresh flowers and candlelight. The menu makes the most of fresh local beef, game and especially seafood, with dishes such as pan-fried scallops with black pudding. From Monday to Thursday you can get a two-course dinner including a glass of wine for £15.

Carlisle

Precariously perched on the tempestuous border between England and Scotland, in the area once ominously dubbed the ‘Debatable Lands’, Carlisle is a city with a notoriously stormy past. But it’s a more peaceful place these days, with a buzzy student population that keeps this old city young at heart.

Teza Indian Canteen INDIAN ££

(4a English Gate Plaza; mains £8-14; [image: ] lunch & dinner Mon-Sat) After a disappointing dip in form, Teza’s ground-breaking Indian is back in vogue, especially since the return of head chef Dinesh Rawat (who helped launch the restaurant back in 2005). This award-winning Indian does the usual bhunas (medium-hot dry curries) and bhajis, but it’s the regionally influenced cuisine that fires things up: flavours from Kerala, Goa and Kashmir all make it into the mix.

Holme Bistro RESTAURANT ££

(56-58 Denton St; mains £11-15; [image: ] lunch & dinner Mon-Sat) A little stroll southwards from the train station brings you to this little-known local gem, where the British bistro food is streets ahead of the competition. There’s nary a whiff of pretension here, either in the simply done dining room or the simply done food. Tuck into confit duck or pan-fried pork chop, or pitch up on Friday for steak night.

David’s BISTRO ££

([image: ] 01228-523578; 62 Warwick Rd; lunch mains £8-12, dinner £14-24; [image: ] lunch & dinner Tue-Sat) Town-house dining with a gentlemanly air. David’s has been a big name on the Carlisle scene for some years, and it’s still up there with the best. Expect original mantelpieces and overhead chandeliers partnered with suave country dishes.

Prior’s Kitchen RestaurantCAFE £

(Carlisle Cathedral; lunches £4-6; [image: ] 9.45am-4pm Mon-Sat) Afternoon tea in this stone-vaulted cafe (formerly a monk’s mess hall) has been a tradition in Carlisle for as long as anyone cares to remember. The cream teas are cracking, or there are quiches, cakes and rounds of sandwiches for something more filling.

Chester

Upstairs at the Grill STEAKHOUSE £££

([image: ] 01244-344883; www.upstairsatthegrill.co.uk; 70 Watergate St; mains £15-25; [image: ] dinner Mon-Sat, lunch & dinner Sun) A superb Manhattan-style steakhouse almost hidden on the 2nd floor, this is the place to devour every cut of meat from American-style porterhouse to a sauce-sodden chateaubriand.

Simon Radley at the Chester Grosvenor FRENCH £££

([image: ] 01244-895618; www.chestergrosvenor.com; Chester Grosvenor Hotel & Spa, 58 Eastgate St; 3-course á la carte £89; [image: ] dinner Tue-Sat) Formerly the Arkle, the hotel opted to rename the Michelin-starred restaurant in recognition of their brilliant head chef, whose French-influenced cuisine continues to earn rave reviews. Bookings are most definitely required.

Old Harker’s Arms PUB ££

(www.harkers arms-chester.co.uk; 1 Russell St; mains £9-14; [image: ] 11am-late) An old-style boozer with a gourmet kitchen, this is the perfect place to tuck into Cumberland sausages or a Creole rice salad with sweet potatoes, and then rinse your palate with a pint of local ale such as Cheshire Cat.


Cockermouth

Quince & Medlar RESTAURANT ££

(13 Castlegate; www.quinceandmedlar.co.uk; mains £12-16; [image: ] dinner Tue-Sat) This renowned vegie establishment was another fortunate flood escapee, and it’s a good thing too: it serves some of the fanciest meat-free food you could ever hope to taste. Burnished panels, candles and squeaky leather chairs give it the atmosphere of a private drawing room.

Merienda CAFE £

(7a Station St; mains £4-8; [image: ] breakfast & lunch, to 10pm Fri) Savour light bites, authentic tapas and open-face sandwiches at this sunny Med-style diner with an admirable penchant for fair-trade goods, local produce and specialist coffees.

Durham

Oldfields BRITISH ££

(18 Claypath; mains £12-19) With its strictly seasonal menus that use only local or organic ingredients sourced within a 60-mile radius of Durham, this award-winning restaurant is one of the county’s finest, though it’s not quite as good as its Newcastle sister. With dishes such as smoked haddock pan haggerty and wild boar pie on the menu, all served in the old boardroom of the former HQ of the Durham Gas Company (1881), it’s still the best meal in town.

Grasmere

Even without its Romantic connections, gorgeous Grasmere would still be one of the Lakes’ biggest draws.

[image: ] Jumble Room RESTAURANT £££

([image: ] 015394-35188; Langdale Rd; mains £13-24; [image: ] lunch weekends, dinner Wed-Mon) Husband-and-wife team Andy and Crissy Hill have turned this tiny boho bistro into a real gastronomic heavy-hitter. Mixing quality Lakeland produce with Mediterranean influences (particularly from Spain and Italy), it attracts diners from far and wide, and the decor oozes oddball appeal, from the jumble-shop-chic furniture and polka dot plates to the colourful cow pictures on the downstairs walls. Reserve ahead.


Sara’s Bistro BISTRO ££

(Broadgate; mains £10-16) Hearty homespun cooking is Sarah’s raison d’être – big portions of roast chicken, lamb shanks and apple crumble, served without the faintest hint of fuss.

Sarah Nelson’s Gingerbread Shop CONFECTIONERY SHOP £

(www.grasmeregingerbread.co.uk; Church Stile; 12 pieces of gingerbread £3.50; [image: ] 9.15am-5.30pm Mon-Sat, 12.30-5pm Sun) Don’t think about leaving Grasmere without sampling Sarah Nelson’s legendary gingerbread, produced to the same secret recipe for the last 150 years and still served by ladies in frilly pinnies and starched bonnets.

Harrogate

The quintessential Victorian spa town, prim and pretty Harrogate has long been associated with a certain kind of old-fashioned Englishness, but there are plenty of modern eating options.

Tannin Level BISTRO ££

([image: ] 01423-560595; 5 Raglan St; mains £10-15; [image: ] lunch & dinner Tue-Sat) Old terracotta floor tiles, polished mahogany tables and gilt-framed mirrors and paintings create a relaxed yet elegant atmosphere at this hugely popular neighbourhood bistro. A competitively priced menu based on seasonal local produce – shank of lamb with honey-roasted carrots, fish pie with mustard mash and smoked-cheese crust – means that you’d best book a table or face being turned away.

Betty’s TEAROOM ££

(www.bettys.co.uk; 1 Parliament St; mains £8-11, afternoon tea £16; [image: ] breakfast, lunch & dinner) A classic tearoom in a classic location with views across the park, Betty’s is a local institution. It was established in 1919 by a Swiss immigrant confectioner who took the wrong train, ended up in Yorkshire and decided to stay. Exquisite home-baked breads, scones and cakes, quality tea and coffee, and a downstairs gallery lined with art nouveau marquetry designs of Yorkshire scenes commissioned by the founder in the 1930s.

Le Jardin BISTRO £


([image: ] 01423-507323; www.lejardin-harrogate.com; 7 Montpellier Pde; mains £5-8; [image: ] lunch Tue-Fri & Sun, dinner Tue-Sat) This cool little bistro has a snug, intimate atmosphere, especially in the evening when candlelight adds a romantic glow. During the day locals throng to the tables, enjoying great salads, sandwiches and home-made ice cream. A two-/three-course dinner is £9/13.

Le D2 BISTRO ££

(www.led2.co.uk; 7 Bower Rd; 2-course lunch/dinner £10/15; [image: ] lunch & dinner Tue-Sat) This bright and airy bistro is always busy, with diners drawn back again and again by the relaxed atmosphere, warm and friendly service, and a menu that takes fresh local produce and adds a twist of French sophistication.

Fodder CAFE £

(www.fodderweb.co.uk; 4 John St; mains £3-5; [image: ] 9.30am-5.30pm Mon-Sat, 10am-4pm Sun) Owned by the Yorkshire Agricultural Society (there’s a bigger branch at the Great Yorkshire Showground), this cafe serves fresh, healthy salads, sandwiches and lunch specials such as mung beans, chorizo and roast veg.

Van Zeller FRENCH £££

([image: ] 01423-508762; www.vanzellerrestaurants.co.uk; 8 Montpellier St; mains £18-29; [image: ] lunch Tue-Sun, dinner Tue-Sat) New fine-dining restaurant from Michelin-trained Yorkshire chef Tom van Zeller. Lunch and pretheatre menu: four courses for £20.

Sasso ITALIAN ££

([image: ] 01423-508838; 8-10 Princes Sq; mains £14-22; [image: ] lunch & dinner Mon-Sat) A top-class basement trattoria where home-made pasta is served in a variety of traditional and authentic ways, along with a host of other Italian specialties.

Hawes

The beating heart of Wensleydale is Hawes, a thriving and picturesque market town (market day is Tuesday) that has the added attraction of its own waterfall in the village centre.

Chaste BISTRO ££


(www.chaste-food.co.uk; Market Pl; mains lunch £4-8, dinner £13-15) An unusual name for a bistro, but this place is far from coy when it comes to promoting Yorkshire produce – almost everything on the menu, from the all-day breakfast to the vegetable burger to the lamb chops with peppercorn-and-strawberry gravy, is either home-made or locally sourced.

Hawkshead

[image: ] Drunken Duck HOTEL, RESTAURANT £££

([image: ] 015394-36347; www.drunkenduckinn.co.uk; Barngates; mains £13-25; [image: ]) This designer place is much, much more than a bog-standard gastropub – it’s a brewery, boutique B&B, historic boozer and lip-smacking bistro rolled into one indulgent bundle. Inside the 400-year-old inn, vintage architecture marries up with modern touches. Slate fireplaces and old signs sit alongside leather chairs and neutral shades, and while the rooms are small, they’re all fresh and inviting, with Roberts radios, enamel baths and rolling rural views (some even overlook a private tarn). The real treat, though, is the pub itself, where home-brewed ales from the Barngates Brewery accompany a menu oozing with sophisticated flavours – crab-claw salad, venison loin, pan-fried turbot. Simply super.

Hawkshead Relish Company DELI £

([image: ] 015394-36614; www.hawksheadrelish.com; The Square; [image: ] 9.30am-5pm Mon-Fri, from 10am Sun) Award-winning chutneys, relishes and mustards, from classic piccalilli to damson jam.

Helmsley

Helmsley is a bit of a foodie town, sporting a couple of quality delicatessens on the main square: Perns (18 Market Pl; [image: ] 7.30am-5.30pm Mon-Sat, 10am-4pm Sun), a butcher, deli and wine merchant under the same ownership as the Star Inn at Harome; and flower-bedecked Hunters of Helmsley (www.huntersofhelmsley.com; 13 Market Pl; [image: ] 8am-5.30pm daily), a cornucopia of locally made chutneys, jams, beers, cheeses, bacon, humbugs and ice cream – a great place to stock up for a gourmet picnic.

[image: ] Star Inn GASTROPUB £££


([image: ] 01439-770397; www.thestaratharome.co.uk; Harome; mains £15-24; [image: ] lunch Tue-Sun, dinner Mon-Sat; [image: ]) This thatch-roofed country pub is home to one of Yorkshire’s best restaurants, with a Michelin-starred menu that revels in top quality produce from the surrounding farms – slow-roasted belly pork with black pudding, apple salad and a fried duck egg, or roast roe deer venison with mushrooms and tarragon jus. It’s the sort of place you won’t want to leave, and the good news is you don’t have to: the adjacent lodge has eight magnificent bedrooms (£150 to £240), each decorated in classic but luxurious country style. It’s about 2 miles south of Helmsley just off the A170.

Hull

Fudge CAFE, BRASSERIE ££

(www.fudgecafe-restaurant.com; 93 Princes Ave; mains £9-15; [image: ] breakfast & lunch Tue-Sun, dinner Tue-Sat) This funky cafe serves hearty breakfasts, cakes and coffee all day, but also offers a tempting brasserie menu at lunch and dinner times, with dishes that include juicy burgers (beef or vegie), seafood gumbo and chickpea casserole with chilli and coriander.

Boar’s Nest MODERN BRITSH ££

([image: ] 01482-445577; www.theboarsnesthull.com; 22-24 Princes Ave; mains £14-19; [image: ] lunch & dinner) Set in a former butcher’s shop with quirky Edwardian decor, the Boar’s Nest has built its reputation on sourcing quality British produce and serving it in a straightforward fashion: from Bridlington crab (on granary toast with a quail’s egg on top) to roast rib of beef (with mashed potato and cauliflower cheese). Booking recommended at weekends.

Hitchcock’s Vegetarian Restaurant VEGETARIAN ££

([image: ] 01482-320233; www.hitchcocksrestaurant.co.uk; 1 Bishop La, High St; per person £15; [image: ] dinner Tue-Sat) The word ‘quirky’ could have been invented to describe this place – an atmospheric maze of small rooms, and an all-you-can-eat vegetarian buffet whose theme – Thai, Indian, Spanish, whatever – is chosen by the first person to book that evening. But hey – the food is excellent and the welcome is warm. Bookings necessary.



BEST PLACES TO EAT IN CUMBRIA

Punch Bowl Inn

Jumble Room

Drunken Duck

Yanwath Gate Inn



Kendal

Technically Kendal isn’t in the Lake District, but it’s a major gateway town and is forever synonymous in many people’s minds with its famous mint cake, a staple item in the nation’s hiking packs ever since Edmund Hillary and Tensing Norgay munched it during their ascent of Everest in 1953.

1657 Chocolate House CAFE £

(54 Branthwaite Brow; lunches £2-8) Got a sweet tooth? Then dip into this chocaholic honeypot, brimming with handmade candies and umpteen varieties of mint cake. Upstairs, waitresses in bonnets serve up 18 types of hot chocolate, including almondy ‘Old Noll’s Potion’ and the bitter-choc ‘Dungeon’. Take that, Willy Wonka …

New Moon RESTAURANT ££

([image: ] 01539-729254; 129 Highgate; 2-course lunch £9, mains £10-17; [image: ] Tue-Sat) Kendal’s best food is served at the fresh and funky New Moon, which takes the best of Lakeland produce and gives it a zippy Mediterranean spin – roast duck breast in a five-spice-and-honey marinade, pork with Parma ham, hake with a pesto crust. The two-course Early Supper menu, served before 7pm, is great value at £9.95.

Waterside Wholefoods CAFE £


(Kent View, Waterside; light meals £4-10; [image: ] 8.30am-4.30pm Mon-Sat) Kendal’s vegies make a beeline for this lovely riverside cafe, a long-standing staple for chunky doorstop sandwiches, soups and naughty-but-nice cakes.

Grain Store BISTRO £

(pizzas £6.50-9, mains £9-16.50; [image: ] 10am-11pm Mon-Sat) The buzzy bistro at the Brewery Arts centre is great for stone-baked pizzas and swish fish after dark, but it’s just as good for a lunchtime wrap or a preshow coffee.

Keswick

Morrel’s RESTAURANT ££

([image: ] 017687-72666; Lake Rd; 2/3-course menu £13.50/16; [image: ] dinner Tue-Sun) Keswick’s top table is this glossy restaurant, smoothly done in shades of cappuccino, cream and chocolate and enlivened by pop art movie prints. Expect quality bistro food spiced by the occasional Spanish, Catalan or Italian influence.

Good Taste CAFE £

(www.simplygoodtaste.co.uk; 19 Lake Rd; lunches £3-6; [image: ] 8.30am-4.30pm Mon-Sat) Peter Sidwell’s snazzy cafe is one of the town’s most popular places for lunch, and it’s not really surprising. Tuck into gourmet sandwiches, fresh-made smoothies and more-filling mains shot through with Italian and French flavours. Best coffee in Keswick, too.

Leeds

Leeds is the glitzy, glamorous embodiment of newly rediscovered northern self-confidence. From cutting-edge couture to contemporary cuisine, Leeds will serve it to you on a plate.

Brasserie Blanc FRENCH ££

([image: ] 0113-220 6060; www.brasserieblanc.com; Victoria Mill, Sovereign St; mains £11-20; [image: ] lunch & dinner) Raymond Blanc manages to create a surprisingly intimate and romantic space amid the cast-iron pillars and red brick of an old Victorian warehouse, with a scatter of outdoor tables for sunny lunchtimes beside the river. The menu is unerringly French, from escargot to Toulouse sausage. The pre-7pm menu (6.30pm Saturday) offers three courses plus a glass of wine for £15.

Livebait SEAFOOD ££

(www.livebaitrestaurants.co.uk; 11-15 Wharf St, High Court; mains £12-20; [image: ] breakfast Mon-Thu, lunch & dinner Mon-Sat) Quality seafood – from Whitby crab and Canadian lobster to fresh oysters and langoustines – is the order of the day in this friendly and welcoming restaurant. Classic fish and chips is done with a light and crispy batter and served with home-made tartare sauce and deliciously minty mushy peas.

Hansa’s Gujarati INDIAN £

(www.hansasrestaurant.com; 72-74 North St; mains £6-8; [image: ] lunch Sun, dinner Mon-Sat) A Leeds institution, Hansa’s has been dishing up wholesome Gujarati vegetarian cuisine for 20 years. The restaurant is plain and unassuming (save for a Hindu shrine), but the food is exquisite – specialities of the house include samosa chaat, a mix of spiced potato and chickpea samosas with a yogurt and tamarind sauce.

Piazza by Anthony INTERNATIONAL ££

(www.anthonysrestaurant.co.uk; Corn Exchange, Call Lane; mains £7-12; [image: ] lunch & dinner; [image: ]) Leeds’ landmark new development is the refurbished Corn Exchange, with this cool-and-contemporary restaurant taking pride of place. The all-day menu ranges from gourmet salads and sandwiches to pasta, meat and fish dishes such as bouillabaisse with confit potatoes and rouille (sauce of olive oil, breadcrumbs, garlic, saffron and chilli).

Pickles & Potter DELI, CAFE £

(18-20 Queens Arcade; mains £3-5; [image: ] breakfast & lunch) This rustic cafe is famous for its superb sandwiches, especially the sumptuous roast-beef version compete with mustard, onion marmalade and fresh salad. There’s also home-made soup, delicious cakes, and a meat or vegetarian main course of the day.

Akbar’s INDIAN £

(www.akbars.co.uk; 15 Eastgate; mains £7-9; [image: ] dinner) Bit of an Egyptian theme going on at this exceptionally popular Indian restaurant – sarcophagi and cat-gods watch over the cutting-edge decor beneath a ‘night in the desert’ ceiling. The traditional curry dishes come in pyramid-size portions, and they don’t take bookings – expect to wait 30 minutes for a table on weekend nights.

Art’s Cafe Bar & Restaurant INTERNATIONAL ££

(www.artscafebar.co.uk; 42 Call Lane; mains lunch £5-7, dinner £10-15; [image: ] lunch & dinner) Local art on the walls and a Bohemian vibe throughout make this a popular place for quiet reflection, a chat and a really good cup of coffee. The dinner menu offers a half-dozen classic dishes, including tarragon-crusted chicken, and roast butternut squash risotto.

Anthony’s MODERN BRITISH £££

([image: ] 0113-245 5922; www.anthonysrestaurant.co.uk; 19 Boar Lane; 2-/3-course dinner £36/45; [image: ] lunch & dinner Tue-Sat) Probably the most talked-about restaurant in town, Anthony’s serves top-notch Modern British cuisine (try sea bream with smoked potatoes, peas and mint jelly) to a clientele so eager that they’ll think nothing of booking a month in advance. If you go at any other time except Saturday evening, you’ll get away with making your reservations a day or so earlier.

Anthony’s at Flannel’s FRENCH ££

(www.anthonysatflannels.co.uk; 3rd fl, Flannel’s Fashion Centre, 68-78 Vicar Lane; mains £8-12, 2-/3-course lunch £18/22; [image: ] breakfast Tue-Sat, lunch Tue-Sun, dinner Fri & Sat) The brasserie-style brother of the award-winning Anthony’s, this bright and cheerful modern restaurant set amid white walls and timber beams features much of Anthony’s style stuffed into its excellent sandwiches, salads, lunches and luxurious afternoon teas (£13). If you want to see and be seen, there’s also Anthony’s Patisserie in the classy setting of the Victoria Quarter arcade across the street.

Liverpool

Beleaguered by a history of hard times and chronic misfortune, Liverpool’s luck has changed dramatically in recent years. The city centre is being transformed, with new life breathed into its magnificent cultural heritage. On the eating front, you’ll find plenty of choices to satisfy every taste; best spots include Ropewalks, along Hardman St and Hope St or along Nelson St in the heart of Chinatown.

Italian Club ITALIAN £

(85 Bold St; mains £6-10; [image: ] 10am-7pm Mon-Sat) The Crolla family must have been homesick for southern Italy, so they opened this fabulous spot, adorned it with family pictures and began serving the kind of food relatives visiting from the home country would be glad to tuck into. They’ve been so successful that they recently opened Italian Club Fish ([image: ] 0151-707 2110; 128 Bold St; mains £8-14; [image: ] Tue-Sun) just down the street, specialising in, erm, fish.

London Carriage Works MODERN BRITISH £££

([image: ] 0151-705 2222; www.thelondoncarriageworks.co.uk; 40 Hope St; 2-/3-course meals £15/20, mains £14-33) Liverpool’s dining revolution is being led by Paul Askew’s award-winning restaurant, which successfully blends ethnic influences from around the globe with staunch British favourites and serves up the result in a beautiful dining room – actually more of a bright glass box divided only by a series of sculpted glass shards. Reservations are recommended.

Alma de Cuba CUBAN £££

(www.alma-de-cuba.com; St Peter’s Church, Seel St; mains £16-24) This extraordinary venture has seen the transformation of a Polish church into a Miami-style Cuban extravaganza, a bar and restaurant where you can feast on a suckling pig (the menu heavily favours meat) or clink a perfectly made mojito at the long bar. iSalud!

Meet Argentinean STEAKHOUSE ££

([image: ] 0151-258 1816; www.meetrestaurant.co.uk; 2 Brunswick St; mains £11-26) Liverpool’s first Argentine restaurant is really an elegant tribute to grilled beef served the size of a small wheel – just as any self-respecting gaucho would demand. Thankfully, there are some cuts that are smaller but just as good; the 450g grilled fillet steak was plenty for us.

Other dining options:

Sapporo Teppanyaki JAPANESE £££

([image: ] 0151-705 3005; www.sapporo.co.uk; 134 Duke St; teppanyaki sets £25-40, mains £15-25) As good a teppan-yaki (food that is grilled on a hot plate in front of you) experience as you’ll have outside of Japan. Also decent sushi and sashimi.


Quarter BISTRO ££

([image: ] 0151-707 1965; 7-11 Falkner St; mains £9-13) A gorgeous little wine bar and bistro with outdoor seating for that elusive summer’s day.


BEST PLACES TO EAT IN NORTHWEST ENGLAND

Lime Tree

Italian Club

Mark Addy

Upstairs at the Grill



Manchester

The uncrowned capital of the north, Manchester has world-class museums and heavyweight art, but what makes this city truly special are its distractions of pure pleasure: the places to eat, drink and party are some of the best in the world.

The choice of restaurants in Manchester is unrivalled outside of London with something for every palate and every budget. There are good restaurants throughout the city, including a superb selection in Chinatown and the organic havens of the Northern Quarter. If you want to dine like an in-the-know Mancunian, you’ll have to go to suburbs such as Didsbury (divided into East and West), about 5 miles south of the city centre.

Yang Sing CHINESE ££

([image: ] 0161-236 2200; 34 Princess St; mains £9-17) A serious contender for best Chinese restaurant in England, Yang Sing attracts diners from all over with its exceptional Cantonese cuisine. From a dim-sum lunch to a full evening banquet, the food is superb, and the waiters will patiently explain the intricacies of each item to punters who can barely pronounce the dishes’ names. Bookings suggested for evening meals.

Earth Cafe VEGETARIAN £

(www.earthcafe.co.uk; 16-20 Turner St; chef’s special £3.20; [image: ] 10am-5pm Tue-Sat) Below the Manchester Buddhist Centre, this gourmet vegetarian cafe’s motto is ‘right food, right place, right time’, which is reflected in its overriding commitment to ensuring that it serves as much local seasonable produce as possible. The result is wonderful: here you’ll eat well in the knowledge that you’re eating right. The chef’s special – a main dish, side and two salad portions – is generally excellent and always filling.

Modern MODERN BRITISH ££

([image: ] 0161-605 8282; Urbis, Cathedral Gardens, Corporation St; 2-/3-course lunch £12/15, dinner mains £11-21) Top fare on top of the world, or an excellent meal atop Manchester’s most distinctive landmark, Urbis (soon to be home to the National Football Museum), is one of the city’s most enjoyable dining experiences. The food – mostly modern British cuisine – will not disappoint, but being able to sit at a table close to the floor-to-ceiling windows make this place worthwhile; book a table in advance.

Ning MALAYSIAN ££

(www.ningcatering.com; 92-94 Oldham St; mains £9.50-11.50; [image: ] dinner Tue-Sun) Head chef Norman Musa has become one of the Northern Quarter’s biggest draws, thanks to his exquisite presentations of Malaysian dishes such as ikan goreng masam manis (pan-fried sea bass fillets with sweet and sour chilli gravy) and sambal udang (prawns with onions and vegetables, coated with spicy chilli gravy) and a handful of Thai selections, all served in a beautiful room that has the informal feeling of a canteen.

Love Saves the Day CAFE £

([image: ] 0161-832 0777; Tib St; lunch £6-8; [image: ] 8am-7pm Mon-Wed, to 9pm Thu, to 8pm Fri, 10am-6pm Sat, 10am-4pm Sun) The Northern Quarter’s most popular cafe is a New York–style deli, small supermarket and sit-down eatery in one large, airy room. Everybody comes here – from crusties to corporate types – to sit around over a spot of (locally sourced) lunch and discuss the day’s goings-on. A wonderful spot. The house salad is £5.50.

Mark Addy MODERN BRITISH ££

([image: ] 0161-832 4080; www.markaddy.co.uk; Stanley St; mains £8.90-12.50; [image: ] lunch & dinner Wed-Fri, dinner Sat) A contender for best pub grub in town, the Mark Addy owes its culinary success to Robert Owen Brown, whose loving interpretations of standard British classics – pork hop with honey-roasted bramley, pan-friend Dab with cockles and spring onion et al (all locally sourced) – has them queuing at the door for a taste.

River Bar & Restaurant MODERN BRITISH £££

([image: ] 0161-832 1000; www.theriverrestaurant.com; Lowry Hotel, 50 Dearman’s Pl, Chapel Wharf; mains £18-39; [image: ] Mon-Sat) Head chef Oliver Thomas won the ‘Taste of Manchester’ award in 2010 for his outstanding British cuisine, which emphasises the use of local produce and traditional cooking methods. The result is terrific: how about grilled native lobster with garlic butter and chips, or Welsh Salt Marsh lamb with sweet potato, apricots and sugar-snap peas?

[image: ] Lime Tree MODERN BRITISH £££

([image: ] 0161-445 1217; www.thelimetreerestaurant.co.uk; 8 Lapwing Lane, West Didsbury; mains £15-23; [image: ] lunch & dinner Tue-Fri & Sun, dinner Mon & Sat) The ambience is refined without being stuffy; the service is relaxed but spot on; and the food is divine – this is as good a restaurant as you’ll find anywhere in the northwest. The fillet steak in peppercorn sauce (£21.50) is to die for; the second time we visited we opted for the pan-fried Goosnargh duck with a cranberry and ginger compote (£15.95). We’ll be back. And back again.

Cachumba Cafe INTERNATIONAL £

[image: ] 0161-445 2479; www.cachumba.co.uk; 220 Burton Rd; mains £4-9; [image: ] dinner Tue-Sat) Cachumba does for food what the ‘global beats’ section in a record shop does for music: it brings together flavours from all over the world (southeast Asia, India and a selection from Africa) and serves them up in small, tapas-style portions. Friendly, relaxed, informal and exactly the kind of cafe we like to linger in. Recommended.

Fat Loaf MODERN BRITISH ££


[image: ] 0161-438 0319; www.thefatloaf.co.uk; 846 Wilmslow Rd; mains £10.95-15.95; [image: ] lunch & dinner Mon-Sat, noon-7pm Sun) This increasingly popular restaurant is in a Grade II–listed building on Didsbury Green. Dishes are sourced locally (slow braised English lamb shank, roast Gressingham duck) and are done to perfection.


BEST PLACES TO EAT IN YORKSHIRE

J Baker’s Bistro Moderne

Star Inn



Newcastle-upon-Tyne

Of all of northern England’s cities, Newcastle is perhaps the most surprising to the first-time visitor, especially if they come armed with the preconceived notions that have dogged the city’s reputation since, well, always. But welcome to the hipster capital of the northeast, a cool urban centre with an unexpected mix of culture, heritage and sophistication, excellent new art galleries and growing number of fine restaurants.

[image: ] Oldfields BRITISH ££

(Milburn House, Dean St; www.oldfieldsrealfood.co.uk; mains £12-19; [image: ] Mon-Sat, lunch Sun) Top-notch, no-nonsense British gourmet fare, using locally sourced ingredients wherever possible, is Oldfields’ tasty trade. Tuck into rich and satisfying dishes such as Durham rabbit and crayfish pie, mutton hotpot and Eccles cake with custard in the circular, wood-panelled dining room, before finishing off with a shot of Wylam gin or locally microbrewed ale.

Starters & Puds RESTAURANT ££

(www.startersandpuds.com; 2-6 Shakespeare St; starters £3.50-7, puddings £4.70; [image: ] Mon-Sat) Situated in a low-lit cellar next to the Theatre Royal, the idea here is to come for a pretheatre starter, cross the road for a thespian main course then head back for a post-performance dessert (and drink). However word has got round about the award-winning fare served up here so now there’s a lunch menu (£10).

Scrumpy Willow & Singing Kettle ORGANIC ££

([image: ] 0191-221 2323; 89 Clayton St; mains £5-10; [image: ] Mon-Sat, lunch Sun) This incredibly popular place bursts at the seams at mealtimes, and one mouthful is enough to understand why. Vegans, vegies and gluten-freers are all catered for with an eclectic menu featuring everything from peanut butter sarnies to Irish stew. Booking recommended.

[image: ] Jesmond Dene House REGIONAL CUISINE £££

([image: ] 0191-212 5555; www.jesmonddenehouse.co.uk; Jesmond Dene Rd; mains £13-40) Head chef Pierre Rigothier is the architect of an exquisite menu heavily influenced by the northeast – venison from County Durham, oysters from Lindisfarne and the freshest herbs plucked straight from the garden – all infused with a touch of French sophistication. The result is a gourmet delight and one of the best dining experiences in the city.

Pizzeria Francesca PIZZERIA ££

(134 Manor House Rd, Jesmond; pizzas & pastas £5, other mains £7-15; [image: ] Mon-Sat) One of the northeast’s best pizza and pasta joints, this chaotic, friendly place is how all Italian restaurants should be. Excitable, happy waiters and huge portions of pizza and pasta keep them queuing at the door – get in line and wait because you can’t book in advance.

Penrith

[image: ] Yanwath Gate Inn GASTROPUB ££

([image: ] 01768-862886; Yanwath; mains £16-19) Gastropub gorgeousness is the order of the day at the Yat, 2 miles south of town. It’s been named Cumbria’s Top Dining Pub three times by the Good Pub Guide, and the grub puts many of the county’s gastronomic restaurants to shame: wild venison, saltmarsh lamb, Brougham Hall chicken and crispy pork belly, chased down by Cumbrian cheeses and beers from three local breweries.


Richmond

Rustique FRENCH ££

([image: ] 01748-821565; Chantry Wynd, Finkle St; mains £10-16; [image: ] lunch & dinner Mon-Sat) Newly opened and hard to find (tucked away in an arcade), this cosy bistro has consistently impressed with its mastery of French country cooking, from confit de canard (duck slow roasted in its own fat) to paupiette de poulet (chicken breast stuffed with brie and sun-dried tomatoes). Bookings recommended.

Seasons Restaurant & Cafe INTERNATIONAL ££

(www.restaurant-seasons.co.uk; Richmond Station, Station Rd; mains £8-11; [image: ] breakfast, lunch & dinner) Housed in the restored Victorian station building, this attractive, open-plan eatery shares space with a boutique brewery, artisan bakery, ice-cream factory and cheesemonger – and yes, all this local produce is on the menu.

Scarborough

Marmalade’s BRASSERIE ££

([image: ] 01723-365766; 1-3 The Crescent; mains £11-17; [image: ] lunch & dinner) The stylish brasserie in Beiderbecke’s Hotel – cream and chocolate colours, art with a musical theme, and cool jazz in the background – has a menu that adds a gourmet twist to traditional dishes such as cider-braised belly pork with mustard mash and onion gravy, lavender-crusted rack of lamb, and smoked fish pie with sautéed greens.

Glass House CAFE-BISTRO £

([image: ] 01723-368791; www.glasshousebistro.co.uk; Burniston Rd; mains £4-8; [image: ] cafe breakfast & lunch daily, bistro dinner Fri & Sat) Home-made lasagne, steak-and-ale pie, and filled, baked potatoes pull in the crowds at this appealing (and always busy) cafe beside the start of the North Bay Railway. The bistro menu (mains £11 to £16) ranges from sesame-crusted tuna steak with soy and lime dressing, to pan-fried venison with red-wine gravy. Reservations recommended for dinner.

Lanterna ITALIAN £££


([image: ] 01723-363616; www.lanterna-ristorante.co.uk; 33 Queen St; mains £15-21; [image: ] dinner Mon-Sat) A snug, old-fashioned Italian trattoria that specialises in fresh local seafood (including lobster, from £32), and classic dishes from the old country such as stufato de ceci (old-style chickpea stew with oxtail), and white-truffle dishes in season (October to December). As well as sourcing Yorkshire produce, the chef imports delicacies direct from Italy, including truffles, olive oil, prosciutto and a range of cheeses.

Golden Grid SEAFOOD ££

(www.goldengrid.co.uk; 4 Sandside; mains £7-18; [image: ] lunch & dinner) Whoever said fish and chips can’t be eaten with dignity hasn’t tried the Golden Grid, a sit-down fish restaurant that has been serving the best cod in Scarborough since 1883. It’s staunchly traditional, with starched white tablecloths and starched white aprons, as is the menu – as well as fish and chips there’s freshly landed crab, lobster, prawns and oysters, plus sausage and mash, liver and bacon, and steak and chips.

Skipton

Skipton’s broad and bustling High St is one of the most attractive shopping streets in Yorkshire. On the first Sunday of the month it hosts the Northern Dales Farmers Market (www.ndfm.co.uk).

Le Caveau FRENCH ££

([image: ] 01756-794274; www.lecaveau.co.uk; 86 High St; mains £13-18; [image: ] lunch Tue-Fri, dinner Tue-Sat) Set in a stylishly decorated 16th-century cellar with barrel-vaulted ceilings, this friendly bistro offers a seasonal menu built lovingly around fresh local produce. Daily specials include dishes such as a light and flavourful quiche made with black pudding, bacon and mushrooms, and a succulent fish pie topped with mashed potato. On weekdays you can get a two-course lunch for £10.


BLACK SHEEP OF THE BREWING FAMILY

The village of Masham is a place of pilgrimage for connoisseurs of real ale – it’s the frothing fountainhead of Theakston’s beers, which have been brewed here since 1827. The company’s most famous brew, Old Peculier, takes its name from the Peculier of Masham, a parish court established in medieval times to deal with religious offences, including drunkenness, brawling, and ‘taking a skull from the churchyard and placing it under a person’s head to charm them to sleep’. The court seal is used as the emblem of Theakston Ales.

To the horror of real-ale fans, and after much falling out among members of the Theakston family, the Theakston Brewery was taken over by much-hated megabrewer Scottish & Newcastle in 1987. Five years later, Paul Theakston – who had refused to go and work for S&N, and was determined to keep small-scale, artisan brewing alive – bought an old maltings building in Masham and set up his own brewery, which he called Black Sheep. He managed to salvage all kinds of traditional brewing equipment, including six Yorkshire ‘stone square’ brewing vessels, and was soon running a successful enterprise.

History came full circle in 2004 when Paul’s four brothers took the Theakston brewery back into family ownership. Both breweries now have tourist offices – the Black Sheep Brewery (www.blacksheepbrewery.com; [image: ] 10.30am-4.30pm Sun-Thu, 10.30am-11pm Fri & Sat) and the Theakston’s Brewery (www.theakstons.co.uk; [image: ] 10.30am-5.30pm Jul & Aug, to 4.30pm May, Jun, Sep & Oct); both offer guided tours (best booked in advance).

Masham (pronounced Massam) is 9 miles northwest of Ripon on the A6108 to Leyburn. Bus 159 from Ripon (25 minutes, every two hours Monday to Saturday) and the Eastern Dalesman bus 820 from Leeds (2¾ hours, one daily, Sunday and bank holidays only, late May to late September) stop at Masham.



Whitby

Green’s SEAFOOD, BRITISH ££


([image: ] 01947-600284; www.greensofwhitby.com; 13 Bridge St; bistro mains £10-19, restaurant 2-/3-course dinner £34/41; [image: ] lunch & dinner Mon-Fri) The classiest eatery in town is ideally situated to take its pick of the fish and shellfish freshly landed at the harbour. Grab a hearty lunch in the ground floor bistro (moules-frites, sausage and mash, fish and chips) or head to the upstairs restaurant for a sophisticated dinner date.

Moon & Sixpence BRASSERIE ££

([image: ] 01947-604416; 5 Marine Pde; mains £10-18; [image: ] breakfast, lunch & dinner) This brand-new brasserie and cocktail bar has a prime position, with views across the harbour to the abbey ruins. The seafood-dominated menu ranges from hearty winter warmers such as chunky vegetable soup and fish pie, to more sophisticated dishes like a half-dozen oysters au naturel and seared scallops with black pudding.

Magpie Café SEAFOOD ££

(www.magpiecafe.co.uk; 14 Pier Rd; mains £9-18; [image: ] lunch & dinner) The Magpie flaunts its reputation for serving the ‘World’s Best Fish and Chips’. Damn fine they are too, but the world and his dog knows about it, and summertime queues can stretch along the street. Fish and chips from the takeaway counter cost £5; the sit-down restaurant is dearer but offers a wide range of seafood dishes, from grilled sea bass to paella.

Java Cafe-Bar CAFE £

(2 Flowergate; mains £4-6; [image: ] 8am-6pm;) A cool little diner with stainless-steel counters and retro decor, with internet access, music vids on the flatscreen and a menu of healthy salads, sandwiches and wraps washed down with excellent coffee.

Humble Pie’n’Mash PIES £

(www.humblepienmash.com; 163 Church St; mains £5; hlunch daily, dinner Mon-Sat) Superb home-made pies with fillings ranging from lamb, leek and rosemary to roast veg and goat’s cheese, served in a cosy, timber-framed cottage.

Trenchers FISH & CHIPS ££

(www.trenchersrestaurant.co.uk; New Quay Rd; mains £10-15; [image: ] lunch & dinner) Top-notch fish and chips minus the ‘World’s Best’ tagline – this place is your best bet if you want to avoid the queues at the Magpie.

Windermere & Bowness

Lazy Daisy’s Lakeland Kitchen CAFE £

([image: ] 015394-43877; 31-33 Crescent Rd; lunch £4-10, dinner £10-16; [image: ] Mon-Sat 10am-9pm) Cute as they come, and chock-full of Lakeland goodness, this little Windermere cafe has something to suit regardless of the hour of the day: morning coffee, lunchtime sandwiches, afternoon tea and cakes, and rich dinner dishes along the lines of buttered trout and steak-and-merlot pie.

Jericho’s RESTAURANT £££

([image: ] 015394-42522; www.jerichos.co.uk; Waverly Hotel, College Rd; dinner mains £15-24; [image: ] dinner Tue-Sun) Now installed at the Waverley Hotel, the town’s most upmarket restaurant is a favourite with the foodie guides, and head chef Chris Blaydes has acquired a deserved name as one of the Lake District’s most talented chefs. The town house setting is an ideal counterpoint for the modern Brit bistro food.

Lucy 4 at the Porthole BISTRO ££

(3 Ash St; tapas £5-10; [image: ] lunch Sat & Sun, dinner daily) The homey old Porthole has been overhauled courtesy of Lucy Nicholson, of Lucy’s of Ambleside fame. It boasts the same laid-back atmosphere, pick-and-mix tapas menu and wine-bar feel as the original Lucy 4, only this time steps from the Windermere shoreline.

Angel Inn GASTROPUB ££

([image: ] 015394-44080; www.the-angelinn.com; Helm Rd; mains £11-16) The Lake District isn’t just about cosy country inns – it has its fair share of gastropubs too, like this one on a grassy hump beside the Bowness shoreline. Stripped wood, banquette seats and leather sofas conjure an urban-chic ambiance, and the menu’s stocked with solid gastropub stuff – mussels, beer-battered haddock and seared sea bass.



WORTH THE TRIP: PUNCH BOWL INN, NEAR WINDERMERE

Having scooped oodles of awards over the last couple of years, this cracking country pub, Punch Bowl In ([image: ] 015395-68237; www.the-punchbowl.co.uk; Crosthwaite; mains £14-28; [image: ]) is unfortunately no longer the secret tip it used to be. Even so, it’s still an essential stop for gastropub connoisseurs, and serves up some of the finest food in Lakeland.

We’re a long world away from scampi-and-chips here – you might feel like tucking into roast veal blanquette, skate wing with shrimp butter or home-smoked duck, washed down perhaps with a choice ale from the in-house Barngates Brewery. Indulged too much? No problem: upstairs rooms dazzle, with reclaimed beams, Roberts Revival radios and underfloor heating.

The pub’s in the hamlet of Crosthwaite, about 6 miles southeast of Windermere along the A5074.



York

Nowhere in northern England says ‘medieval’ quite like York, a city of extraordinary cultural and historical wealth that has lost little of its pre-industrial lustre. The city’s long history and rich heritage is woven into virtually every brick and beam, and modern, tourist-oriented York – with its myriad museums, restaurants, cafes and traditional pubs – is a carefully maintained heir to that heritage.

[image: ] J Baker’s Bistro Moderne MODERN BRITISH ££

([image: ] 01904-622688; www.jbakers.co.uk; 7 Fossgate; lunch mains £10, 2-/3-course dinner £25/29.50; [image: ] lunch & dinner Tue-Sat) Superstar chef Jeff Baker left a Michelin star in Leeds to pursue his own vision of Modern British cuisine here. The ironic ‘70s-style decor (think chocolate/oatmeal/tango) with moo-cow paintings is echoed in the unusual menu, which offers witty, gourmet interpretations of retro classics – try Tongue ‘n’ Cheek (a crisp pie containing ox tongue, beef cheeks and beef jelly), or Whitby crab cocktail with apple and avocado. And don’t miss his signature dessert, Lemon Tops.


Gray’s Court CAFE ££

(www.grayscourtyork.com; Chapter House St; mains £6-7; [image: ] breakfast & lunch) An unexpected find right in the very heart of York, this 16th-century house has more of a country atmosphere. Enjoy gourmet coffee and cake in the sunny garden, or indulge in a light lunch in the historic setting of the oak-panelled Jacobean gallery (extra points if you grab the alcove table above the main door). The menu runs from smoked salmon and scrambled eggs to roast butternut squash, red pepper and goat’s cheese tart, and from lavender shortbread to lemon drizzle cake.

Blake Head Vegetarian Cafe VEGETARIAN £

(104 Micklegate; mains £5-7; [image: ] breakfast & lunch) A bright and airy space at the back of a bookshop, filled with modern oak furniture and funky art, the Blake Head offers a tempting menu of daily lunch specials such as spicy bean burger with salsa, or hummus and roast-red-pepper open sandwich. Great ginger and lemon cake, too. Vegie breakfasts served till 11.30am.

Ate O’Clock BISTRO ££

([image: ] 01904-644080; www.ateoclock.co.uk; 13a High Ousegate; mains £14-17; [image: ] lunch & dinner Tue-Sat) A tempting menu of classic bistro dishes (fillet of beef with mushrooms, pork-and-chive sausage with mash and onion gravy) made with fresh Yorkshire produce has made this place hugely popular with locals – best book a table to avoid disappointment. Three-course dinner for £16.75 from 6pm to 7.55pm Tuesday to Thursday.

Olive Tree MEDITERRANEAN ££

([image: ] 01904-624433; www.theolivetreeyork.co.uk; 10 Tower St; mains £9-18; [image: ] lunch & dinner) Local produce gets a Mediterranean makeover at this bright and breezy bistro with a view across the street to Clifford’s Tower. Classic pizza and pasta dishes are complemented by more ambitious recipes such as seared scallops with chorizo, and sea bass with asparagus, cherry tomatoes and saffron cream sauce. The lunchtime and early evening menu offers two courses for £13.

Betty’s TEAROOM ££

(www.bettys.co.uk; St Helen’s Sq; mains £6-11, afternoon tea £16; [image: ] breakfast, lunch & dinner) Afternoon tea, old-school style, with white-aproned waitresses, linen tablecloths and a teapot collection ranged along the walls. House speciality is the Yorkshire Fat Rascal – a huge fruit scone smothered in melted butter – but the smoked haddock with poached egg and Hollandaise sauce is our favourite lunch dish.

El Piano VEGAN £

(www.elpiano.com; 15 Grape Lane; mains £4-7; [image: ] lunch daily, dinner Mon-Sat; [image: ]) With a menu that is 100% vegan, nut-free and gluten-free, this colourful, Hispanic-style spot is a vegetarian haven. There’s a lovely cafe downstairs and three themed rooms upstairs. The menu offers dishes such as falafel, onion bhaji, corn fritters and mushroom-and-basil salad, either in tapas-size portions or as mixed platters. There’s also a takeaway counter.

Melton’s Too BAR/BISTRO ££

(www.meltonstoo.co.uk; 25 Walmgate; mains £9-12; [image: ] breakfast, lunch & dinner) A comfortable, chilled-out cafe-bar and bistro, Melton’s Too serves everything from cake and cappuccino (or Bombay Sapphire gin and tonic), to tapas-style snacks or a three-course dinner of smoked mackerel and watercress salad, duck confit with apple salad, and Yorkshire rhubarb crumble.

Blue Bicycle FRENCH/FUSION ££

([image: ] 01904-673990; www.thebluebicycle.com; 34 Fossgate; mains £15-24; [image: ] lunch Thu-Sun, dinner daily) Once upon a time, this building was a well-frequented brothel; these days it’s a romantic, candlelit restaurant that makes for a top-notch dining experience.

Little Betty’s TEAROOM ££

(www.bettys.co.uk; 46 Stonegate; mains £8-10; [image: ] 10am-5.30pm) Betty’s younger sister is more demure and less frequented, but just as good.

Living Room INTERNATIONAL ££

(www.thelivingroom.co.uk; 1 Bridge St; mains £10-17; [image: ] breakfast, lunch & dinner) Balcony tables overlooking the river, and a menu focused on quality versions of classic dishes from around the world. Sunday brunch served noon to 6pm.

Wales


In the last decade or so, Wales has transformed itself from a culinary backwater to a major destination for foodies. Across the nation, from Pembrokeshire to Anglesey, you’ll find cafes, pubs and restaurants serving a delicious range of eating options.

Abergavenny (Y Fenni)

Abergavenny was traditionally best known as a place for outdoor pursuits, but it is as the capital of a burgeoning local food scene that the town has really come into its own. Its position at the heart of Wales’ new cuisine, which celebrates the best in fresh, local and organic produce, is generating international interest in both its food festival and its acclaimed eateries, the best of which are just out of town in the surrounding countryside.

Hardwick MODERN WELSH ££

([image: ] 01873-854220; www.thehardwick.co.uk; Old Raglan Rd, Abergavenny; mains £14-20, 2-/3-course lunch £19/24; [image: ] Tue-Sat) The Hardwick is a traditional pub-style restaurant with an old stone fireplace, low ceiling beams and terracotta floor tiles. Ex-Walnut Tree alumnus Stephen Terry has created a gloriously unpretentious menu that celebrates the best of country cooking; save room for the home-made ice cream. The Hardwick is 2 miles south of Abergavenny on the B4598.

Walnut Tree MODERN WELSH ££

([image: ] 01873-852797; www.thewalnuttreeinn.com; Llandewi Skirrid; mains £12-20, 2-/3-course lunch £18/23; [image: ] Tue-Sat) Established in 1963, the legendary Walnut Tree remains one of Wales’ finest restaurants despite a change of ownership, with a Michelin star to prove it. Fresh, local produce dominates, and with wood pigeon and hare on the menu last time we visited, we wouldn’t be all that surprised if some of it was once scurrying around the backyard. The Walnut Tree is 3 miles northeast of Abergavenny on the B4521.


BEST PLACES TO EAT IN MID-WALES


Ynyshir Hall

Hardwick

Ultracomida

Felin Fach Griffin



Aberystwyth

Thanks to its status as one of the liveliest university towns in Wales, ‘Aber’ boasts an admirable range of options for eating out, drinking and partaking in Welsh culture.

[image: ] Ultracomida TAPAS, DELICATESSEN ££

([image: ] 01970-630686; www.ultracomida.co.uk; 31 Pier St; tapas £4, 1-/2-/3-course dinner £12/16/19; [image: ] lunch daily, dinner Fri & Sat) With its blend of Spanish, French and Welsh produce, this is a foodie’s idea of Nirvana: a delicatessen out front with a cheese counter to die for and communal tables out the back for tapas and wine. The deli platters are excellent, offering a choice of meat, fish or cheese (£8.95).

Orangery MODERN WELSH ££

([image: ] 01970-617606; www.theorangerybistro.co.uk; Market St; mains £13-15) The smartest place in town brings a sense of contemporary style to the erstwhile Talbot Inn, an 1830 coaching house, dividing the space between the restaurant and a cocktail bar. The menu focuses on Welsh staples, especially lamb, with the odd pasta and risotto dish thrown into the mix.

Bala (Y Bala)

Plas-yn-Dre WELSH ££

([image: ] 01678-521256; 23 High St (Stryd Fawr); lunch £5-11, dinner £12-16) The decor in this smart eatery is a tasteful take on country-kitchen chic, finished with soft-leather chairs. The hearty dinner menu has lots of interesting Welsh dishes, including fresh Menai mussels.

Betws-y-Coed

Bistro Betws-y-Coed RESTAURANT ££

([image: ] 01690-710328; www.bistrobetws-y-coed.com; Holyhead Rd; lunch £6-9, dinner £12-17; [image: ] Wed-Sun, daily summer) This cottage-style eatery’s statement of intent is ‘modern and traditional Welsh’. Expect the likes of locally made sausages, rarebit and haddock-and-chips – battered with Llandudno Orme real ale, naturally.

Blaenavon (Blaenafon)

Of all the valley towns that were decimated by the demise of heavy industry, the one-time coal and iron town of Blaenavon shows the greenest shoots of regrowth, helped in large part by the awarding of Unesco World Heritage site status in 2000 to its conglomeration of industrial sites.

Blaenavon Cheddar Co CHEESE, TOURS

(www.chunkofcheese.co.uk; 80 Broad St; [image: ] 10am-5pm Mon-Sat) The award-winning cheese company is both a champion for the town and evidence of its gradual resurgence. The shop stocks their range of handmade cheese, some of which are matured down in the Big Pit mineshaft. The Pwll Mawr is particularly good, having won a bronze in the British cheese awards, but for extra kick try the chilli-and ale-laced Dragon’s Breath. It also stocks a range of Welsh speciality ales, wines and whisky.

Brecon (Aberhonddu)

[image: ] Felin Fach Griffin RESTAURANT-WITH-ROOMS ££

([image: ] 01874-620111; www.felinfachgriffin.co.uk; Felinfach; mains £17-19, 1-/2-/3-course set supper £15/22/26; [image: ] closed Mon lunch) With a string of awards as long as its extensive wine list, the Griffin offers gourmet dining in a relaxed and unpretentious setting. Open fires, leather sofas and timber beams create a comfortable atmosphere, while the kitchen follows a ‘simple things done well’ mantra, making the most of local fish, meat and game. Upstairs are a set of chintz-free rooms (singles/doubles from £85/120), with just a splash of colour to set off antique four-poster beds equipped with goose-down pillows and duvets. The Griffin is 5 miles northeast of Brecon on the A470.

Peterstone Court HOTEL, RESTAURANT ££

([image: ] 01874-665387; www.peterstone-court.com; A40, Llanhamlach; r £120-220; [image: ]) An elegant Georgian manor house overlooking the River Usk, Peterstone enjoys views across the valley to the peaks of Cribyn and Pen-y-Fan. The large bedrooms combine antiques with modern designer furniture and crisp linen. Its restaurant (mains £13 to £19) has the added advantage of serving produce straight from the manor’s farm, turned out by a Ritz-trained chef who won the Welsh International Culinary Championships in 2010. Llanhamlach is 3 miles southeast of Brecon, just off the A40.

White Swan PUB ££

([image: ] 01874-665276; www.the-white-swan.com; Llanfrynach; mains £14-16; [image: ] Tue-Sun) A traditional village inn that offers a candle-lit dining room with old wooden floors, a bar with comfortably worn leather sofas and armchairs, and a beautiful garden terrace. The White Swan is a great place to relax after a walk along the canal or a hike in the Brecon Beacons. The menu emphasises Welsh lamb, beef and venison, with daily fish and vegetarian specials. Llanfrynach is 3.5 miles southeast of Brecon off the B4558.

Cardiff

The capital of Wales since only 1955, Cardiff has embraced its new role with vigour, emerging as one of Britain’s leading urban centres in the 21st century. And as Cardiff has become more glossy, cosmopolitan and multicultural, so has its food scene: a diverse array of restaurants is scattered around the city, with a particularly ritzy batch lining Cardiff Bay.

Madame Fromage DELICATESSAN CAFE £

(www.madamefromage.co.uk; 18 Castle Arcade, High St; mains £3-6; [image: ] 10am-5.30pm Mon-Sat, noon-5pm Sun) One of Cardiff’s finest delicatessens, with a wide range of charcuterie and French and Welsh cheeses. The Madame also has a cafe with tables spilling into the arcade, where you can read French newspapers and eat a mixture of Breton dishes and Welsh caffi food: rarebit, lamb cawl and bara brith.


[image: ] Woods Bar & Brasserie MODERN EUROPEAN ££

([image: ] 029-2049 2400; Stuart St; mains £11-18; [image: ] closed dinner Sun) The historic Pilotage Building has been given a modern makeover – zany wallpaper, exposed stone walls and a floor-to-ceiling glass extension – to accommodate Cardiff Bay’s best restaurant. The cuisine is modern European, light and flavoursome, with an emphasis on local ingredients.

Garçon! FRENCH ££

([image: ] 029-2049 0990; Mermaid Quay; mains £11-18; [image: ] closed Mon Oct-Feb) The name may conjure up the worst Brits-do-French stereotypes, but this place is the real deal. Seemingly beamed in directly from Normandy, the ambience and menu are perfectly authentic, even down to offering reasonable prix-fixe deals (two/three courses £13/16, served before 6pm).

Bosphorus TURKISH ££

([image: ] 029-2048 7477; 31 Mermaid Quay; mains £10-14; [image: ]) While the food is good, it’s the setting that really distinguishes this upmarket Turkish restaurant. Jutting out over the water on its own private pier, Bosphorus enjoys wonderful views all round; the best of all are from the outdoor tables at the end. Early eaters can take advantage of the pre-7pm offer: two courses plus a drink for £13.

Le Gallois FRENCH £££

([image: ] 029-2034 1264; 6-10 Romilly Cres; lunch 2/3 courses £20/25, dinner £25/30; [image: ] Tue-Sat) One of Cardiff’s finest, Le Gallois (the Welshman) majors in an inspirational blend of Welsh produce and French cuisine. The decorous dining room of grey walls, walnut-veneer tables and starched-linen napkins makes sure the focus is on the seasonal menu of half-a-dozen starters and half-a-dozen main courses.

Brava CAFE ££

(71 Pontcanna St; brunch £3-7, dinner £9-15) With local art on the walls and an informal vibe, this cool cafe is our favourite brunch spot on the strength of its eggs Benedict, silky white coffee and attentive service. Tables spill out onto the pavement in summer and in the evening it morphs into a licensed bistro. Brava indeed.

Carmarthen (Caerfyrddin)


Carmarthen’s contribution to Welsh gastronomy is a salt-cured, air-dried ham. Local legend has it that the Romans liked the recipe so much they took it back to Italy with them. Look for it at the market.

[image: ] Angel Vaults MODERN WELSH ££

([image: ] 01267-238305; 3 Nott Sq; mains £14-22; [image: ] lunch Mon-Sat, dinner Tue-Sat) For a swanky night out, locals head to Angel Vaults for heavenly food and then finish off across the square Diablo’s for devilish cocktails. A locally focused menu features Pembrokeshire salmon and scallops, Gower salt-marsh lamb, and Welsh black beef and cheeses.


WORTH A TRIP: THE CROWN AT WHITEBROOK

If you take the narrow country lane along the west bank of the Wye, a mile north of the turn-off where the A466 crosses the river into England, and 5 miles north of the abbey, you’ll find the Michelin-starred Crown at Whitebrook ([image: ] 01600-860254; www.crownatwhitebrook.co.uk; Whitebrook; 2-/3-course lunch £25/28, 3-/6-/9-course dinner £48/55/70; [image: ] closed Sun dinner). Its elegant dining room and riverside setting may conspire to ignite romance in the hardest of hearts, while the fine cuisine (combining fusion flavours with game meats) may melt them completely. If you don’t fancy driving afterwards, or the romantic ambience has worked its magic, get a room (doubles £125 to £150).



Conwy

Amelie’s FRENCH ££

([image: ] 01492-583142; 10 High St; mains £9.95-16.95; [image: ] 11am-2pm & 6-9pm Tue-Sat) Named after the Audrey Tautou film, Amelie’s is a welcoming French-motif bistro with wood floors and flowers on the tables. Tasty mains include vegetarian options. It’s a relaxed place, popular for an easygoing lunch, right at the heart of town.


Bistro Bach WELSH ££

([image: ] 01492-596326; Chapel St; mains £14.95-20.95; [image: ] 6.30-9pm Mon-Sat) For modern Welsh food in an intimate bistro setting, the recently renamed Bistro Bach remains the smartest option for dinner in town. The menu takes in the traditional Welsh mains of lamb and beef, but gives them a more contemporary spin.


YNYSHIR HALL

Tucked away to the south of the River Dovey estuary, just off the main Aberystwyth-Machynlleth road (A487), this grand manor house with a 15th-century core was once kept as a hunting lodge by Queen Victoria. It’s now a wonderful boutique hotel ([image: ] 01654-781209; www.ynyshirhall.co.uk; r £160-395; [image: ]) which has hosted Hollywood royalty (Richard Gere stayed in the Vermeer room) and its restaurant (3-course lunch/dinner £22/70) is one of Wales’ finest; part of a very small club of Welsh Michelin-star holders. The house’s Victorian purpose is reflected in a menu that includes game birds such as quail, partridge and pheasant, all faultlessly prepared. The friendly (rather than fawning) staff are never less than professional.



Crickhowell

Nantyffin Cider Mill RESTAURANT ££

([image: ] 01873-810775; mains £13-19; [image: ] closed dinner Sun Oct-Mar & Mon) One of Mid-Wales’ gastronomic pioneers, this 16th-century drovers’ inn takes great pride in using local produce to create simple, unfussy dishes that allow the quality of the ingredients to shine through. The dining room is a stylish blend of bare stone, exposed roof beams, designer chairs and white table linen, set around the original 19th-century cider press. Nantyffin is a mile northwest of Crickhowell on the A40.



BEST PLACES TO EAT IN SOUTH WALES

Here are some of our South Wales favourites outside Cardiff:

The Crown at Whitebrook

Llys Meddyg

Angel Vaults

Cwtch



Dolgellau

[image: ] Y SospanCAFE, BISTRO ££

([image: ] 01341-423174; Queen’s Sq; breakfast & lunch £3-7, dinner £10-17; [image: ] breakfast & lunch daily, dinner Wed-Sun) In a book-lined and woody 1606 building that once served as a prison, this relaxed eatery serves fry-up breakfasts, sandwiches, jacket potatoes and light cooked meals during the day. At night, it switches to a heavier bistro menu, where lamb plays a starring role and most of the desserts have been on the booze, including an excellent bread-and-butter pudding.

Mawddach Restaurant & Bar MODERN WELSH ££

([image: ] 01341-424020; www.mawddach.com; Llanelltyd; mains £10-17; [image: ] lunch Wed-Sun, dinner Wed-Sat) Located 2 miles west of Dolgellau on the A496, Mawddach brings a touch of urban style to what was once a barn. Slate floors, leather seats and panoramic views across to Cader Idris set the scene. The food is equally impressive: meat straight from nearby farms, fresh local fish specials and traditional Sunday roasts (two/three courses £13/17).


Dylanwad Da TAPAS, WELSH ££

([image: ] 01341-422870; www.dylanwad.co.uk; 2 Smithfield St; mains £13-19; [image: ] Thu-Sat Apr-Sep) Informal cafe, wine and tapas bar by day, contemporary restaurant by night, this well-run, low-lit eatery has been serving up high-quality food for over 20 years. A long-standing favourite on the Snowdonia scene, it has a healthy wine list and an imaginative menu.

Gower Peninsula (Y Gwyr)

Maes-Yr-Haf RESTAURANT-WITH-ROOMS ££

([image: ] 01792-371000; www.maes-yr-haf.com; Parkmill; s/d £95/125; mains £12-18; [image: ] lunch Tue-Sun, dinner Tue-Sat; [image: ]) The restaurant part of this restaurant-with-rooms has a focus on game, seafood and locally farmed meat, with just a hint of a Greek influence courtesy of head chef Christos Georgakis. The small but stylish rooms are a treat for gadget fans, with iPod docking stations and PlayStations which double as DVD players.

Fairyhill RESTAURANT-WITH-ROOMS £££

([image: ] 01792-390139; www.fairyhill.net; s/d from £155/175; 2-/3-course lunch £16/20, 2-/3-course dinner £35/45; [image: ]) Hidden (as any proper fairy place should be) down a narrow lane north of Reynoldston, Fairyhill’s restaurant draws on local produce, including organic homegrown goodies from their kitchen garden. The Georgian country house setting is suitably magical, and the menu is pleasantly Welshy.

Harlech

Castle Cottage RESTAURANT-WITH-ROOMS ££

([image: ] 01766-780479; www.castlecottageharlech.co.uk; Ffordd Pen Llech; [image: ]) Within arrow’s reach of the castle, Castle Cottage has spacious bedrooms in a contemporary style with exposed beams, in-room DVD players and a bowl of fresh fruit for each guest. The fine-dining restaurant (three-course dinner £37) serves a deliciously patriotic menu, revelling in local produce (Welsh lamb, beef and cod, Ruthin chicken, Menai mussels, wild duck, woodcock, cheeses) and traditional dishes (bara brith, rarebit), yet the execution is in the classical French style.

[image: ] Castle Restaurant & Armoury Bar CARIBBEAN ££

([image: ] 01766-780416; Castle Sq; mains £12-15; [image: ] lunch & dinner Tue-Sun) If this place were transported to London it would have queues out the door, so one has to admire the gumption of opening such a wonderful Caribbean restaurant in Wales, let alone in sleepy Harlech. Upstairs is the coolest cocktail bar in North Wales – red curtains, bauble chandeliers and a smooth soundtrack of Trojan reggae. Downstairs, the locals are switching on to the spicy delights of goat curry, jerk chicken and blackened salmon.

Cemlyn Tea Shop TEAROOMS £

(www.cemlyntea.co.uk; High St; snacks around £5; [image: ] 10.30am-5pm Wed-Sun) The Coles (Jan and Geoff) may be merry old souls, but it’s tea that’s king here. There are over 30 varieties on offer, along with a simple range of snacks to accompany them and a slew of Tea Guild Awards of Excellence on the walls. Best of all are the views from the terrace.

Hay-on-Wye (Y Gelli Gandryll)

Old Black Lion GASTROPUB, B&B ££

([image: ] 01497-820841; www.oldblacklion.co.uk; Lion St; [image: ]) As traditional and atmospheric as they come, this inn looks 17th-century but parts of it date from the 13th – expect low ceilings and uneven floors. The accumulated weight of centuries of hospitality is cheerfully carried by the current staff. The food is many leagues beyond pub grub: think stuffed guinea fowl, or pork loin with black pudding (mains £12 to £18).

Three Tuns GASTROPUB ££

([image: ] 01497-821855; Broad St; mains £12-19; [image: ] Wed-Sun) Rebuilt and expanded after a fire partially destroyed the 16th-century building, this smart gastropub has a large garden area for alfresco food and a fancier restaurant upstairs. The international menu follows that increasingly common mantra: local, organic and sustainable.

Carlton Riverside RESTAURANT-WITH-ROOMS ££

([image: ] 01591-610248; www.carltonriverside.com; Irfon Cres; s £50-60, d £75-100) This upscale restaurant-with-rooms has a boutique feel and a mantelpiece that positively groans under the strain of awards for its foodie achievements. The rooms are modern, simple and tasteful, and cater well to bon vivants with late breakfasts and checkouts. Ask about all-inclusive foodie breaks.

Drovers Rest RESTAURANT-WITH-ROOMS ££

([image: ] 01591-610264; www.food-food-food.co.uk; Y Sgwar; lunch £6-11, dinner £14-18) A well-regarded restaurant-with-rooms, the Drovers has a snug little restaurant serving up the best of local produce and lots of fresh fish mains. The Sunday roasts are excellent (£13). The owners also run regular cooking classes, including a Welsh Cooking Day (£185).

Llandudno

Hambone Food Hall DELICATESSEN CAFE £

(Lloyd St; [image: ] 9.30am-5.30pm Mon-Sat) The best deli in Llandudno, the Hambone has a huge range of freshly made sandwiches to eat in or take away. Perfect for an alfresco picnic on the nearby promenade.

Number 1 Bistro FRENCH ££

([image: ] 01492-875424; Old Rd; set menu 2/3 courses £12/18; [image: ] 5.30-9.30pm Mon-Sat) French bistro with some interesting twists on the standard fare with venison and ostrich, plus lots of fresh fish. The early evening set menu is cracking value but only available until 6.30pm each evening.

Seahorse SEAFOOD ££

([image: ] 01492-875315; www.the-seahorse.co.uk; 7 Church Walks; set menu £21; [image: ] 5pm-late Tue-Sat) The menu at the Seahorse (formerly Richard’s Bistro) appropriately features lots of fresh fish. It’s a split-level affair with the more intimate cellar room better suited to informal dining and the street-level restaurant the domain of a good-value set menu (except weekends).

Llangollen

[image: ] Gales of Llangollen WINE BAR ££

([image: ] 01978-860089; www.galesofllangollen.co.uk; 18 Bridge St; mains £7.95-15.95; [image: ] noon-2pm & 6-9.30pm Mon-Sat) Gales, a Llangollen institution, is consistently the best place in town to eat. With a 100-strong wine list that spans the globe, this wood-lined eatery boasts a daily changing menu best enjoyed with a good glass of wine. The owners also run the Wine Shop ([image: ] 10am-5.30pm Mon-Sat, to 4pm Sun) next door.

Corn Mill GASTROPUB ££

(Dee Lane; mains £8.75-16.50; [image: ] noon-9pm) The water mill still turns at the heart of this converted mill – now an all-day bar and eatery – while the deck is the best spot in town for an alfresco lunch.


ANGLESEY’S TOP FIVE HIDDEN GEMS FOR FOODIES

Not sure if it’s worth leaving the mainland and crossing the bridge to the Isle of Anglesey off the northwest corner of Wales? Here are five good reasons why you should:

Ann’s Pantry ([image: ] 01248-410386; www.annspantry.co.uk; Moelfre; snacks £2.50-7.50; [image: ] 9am-5pm, dinner Thu-Sat) With a delightful garden setting and a funky, beach hut–chic interior, plus great home-made food and fair-trade drinks, it’s little wonder that Ann’s Pantry was voted Bistro of the Year at the Anglesey Tourism Awards 2010.

White Eagle ([image: ] 01407-860267; Rhoscolyn; mains £7.95-19.95; [image: ] lunch & dinner Mon-Fri, all day weekends & holidays) High-end and busy gastropub with a huge, sun-trap decking area and gardens for kids to explore.

Wavecrest Café ([image: ] 01407-730650; Church Bay; snacks £4.95-7.95; [image: ] 10.30am-5pm Thu-Mon) Cosy, relaxed cafe with great snack lunches (try the home-made fish pie) and creamy afternoon teas.

Lobster Pot ([image: ] 01407-730241; www.lobster-pot.net; Church Bay; mains £12.95-26.95; [image: ] noon-1.30pm & 6-8.30pm) Local institution for fresh seafood in a delightful location; call ahead for bookings.


Ship Inn ([image: ] 01248-852568; Red Wharf Bay; mains £9.95-16.45; [image: ] lunch & dinner) Hearty pub grub and local ales served with appetite-whetting bay views.



Llanberis

Peak Restaurant WELSH ££

([image: ] 01286-872777; www.peakrestaurant.co.uk; 86 High St; mains £12-15; [image: ] dinner Wed-Sun) Charming owners and adventurer-sized portions underpin this restaurant’s popularity and longevity. It continues to serve the best hearty, Welsh-style dinners in town.

Snowdon Honey Farm & Winery CAFE, STORE £

(www.snowdonhoneyfarmandwinery.co.uk; High St; snacks £4-5) All manner of honey-related goodies are sold here, including a range of mead. It also functions as a cafe, serving ice cream, cream tea, cakes and sandwiches.

Newport (Trefdraeth)

In stark contrast to the industrial city of Newport in Gwent, the Pembrokeshire Newport is a pretty cluster of flower-bedecked cottages huddled beneath a small castle.

[image: ]Llys Meddyg RESTAURANT-WITH-ROOMS ££

([image: ] 01239-820008; www.llysmeddyg.com; East St; r £100-150) This converted doctor’s residence takes contemporary big-city cool and plonks it firmly by the seaside. Bedrooms are large and bright, the lounge boasts leather sofas and a period fireplace, and there’s a secluded garden at the back. The restaurant (mains £17 to £34) is superb, with the menu changing with the seasons and reflecting the best of local produce, combined with an international palate of flavours.

Cnapan B&B, RESTAURANT ££

([image: ] 01239-820575; www.cnapan.co.uk; East St; s/d £54/84) Light-filled rooms and a flower-filled garden are offered at this listed Georgian town house above a popular restaurant (2-/3-course dinner £24/30, open Wednesday to Monday). If you’re man enough for the floral wallpaper, ask for room four: it’s bigger. The somewhat formal dining rooms offers candlelight and crisp white linen tablecloths, but the service is friendly and relaxed. Local seafood (Penclawdd mussels and the fresh catch of the day) features on the set menu, alongside Welsh beef and a tempting array of desserts.

Porthgain

Shed SEAFOOD £££

([image: ] 01348-831518; www.theshedporthgain.co.uk; lunch £9-17, dinner £19-26; [image: ] lunch Fri-Sun, dinner Mon, Fri & Sat low season, daily high season) Housed in a beautifully converted machine shop right by the little harbour, the Shed has grown into one of Pembrokeshire’s finest seafood restaurants; the menu lists Porthgain crab and lobster, and locally caught sea bass, gurnard, mullet and squid.


BEST PLACES TO EAT IN NORTH WALES

Castle Restaurant & Armoury Bar

Gales of Llangollen

Ann’s Pantry



St Davids (Tyddewi)

[image: ] Cwtch MODERN WELSH £££

([image: ] 01437-720491; www.cwtchrestaurant.co.uk; 22 High St; 3-course dinner £29; [image: ] dinner Wed-Sun, daily summer) Stone walls and wooden beams mark this out as a sense-of-occasion place, as indeed does the price, yet there’s a snugness that lives up to its name (cwtch means a cosy place or a cuddle). There’s an emphasis on local produce, so expect plenty of fresh seafood on the menu.

Sampler TEAROOM £

(17 Nun St; mains $5-6; [image: ] 10am-5.30pm Mon-Thu, extended hours in summer) Named after the embroidery samples blanketing the walls, this may be the perfect exemplar of the traditional Welsh tearoom. Pembrokeshire clotted-cream tea comes served with freshly baked scones and bara brith (a rich, fruit tea-loaf), and there are Welsh cheese platters, jacket potatoes, soups and sandwiches.

Bench Bar BISTRO £

(www.bench-bar.co.uk; 11 High St; mains £5-17; [image: ] 9am-late) A bustling rabbit warren of a bar-bistro with a strong Mediterranean motif, the Bench serves up all-day snacks and lip-smacking ice creams.

Chapel Chocolates CONFECTIONERY £

(www.chapelchocolates.com; The Pebbles) Dieters beware – the shelves in this shop are stacked floor to ceiling with more than 100 varieties of handmade Welsh chocolates, truffles and other confectionery.

Swansea (Abertawe)

[image: ] Joe’s Ice Cream Parlour ICE CREAM £

(85 St Helen’s Rd; [image: ] noon-7.30pm) For an ice-cream sundae or a cone, locals love Joe’s – a Swansea institution founded in 1922 by Joe Cascarini, son of immigrants from Italy’s Abruzzi mountains.

Chelsea Restaurant SEAFOOD ££

([image: ] 01792-464068; 17 St Mary’s St; mains £12-19, 2-/3-course lunch £13/17; [image: ] Mon-Sat) Perfect for a romantic liaison, this elegant little dining room is discreetly tucked away behind the frenzy of Wind St. Seafood’s the focus and blackboard specials are chalked up daily. While the name sounds flash, the prices aren’t too bad; a £20 three-course set dinner is offered from Monday to Thursday.

Didier & Stephanie FRENCH ££

([image: ] 01792-655603; 56 St Helen’s Rd, Uplands; mains £16-19; [image: ] Tue-Sat) Swansea’s top restaurant is an intimate and relaxed place, run by the Gallic duo with their names on the door. It’s well regarded for its French cooking, refined setting and attentive service, and it offers good-value set menus at lunch (two/three courses £14/17).


Tenby (Dinbych Y Pysgod)

Blue Ball Restaurant RESTAURANT ££

([image: ] 01834-843038; www.theblueballrestaurant.co.uk; Upper Frog St; mains £9-22; [image: ] dinner Thu-Sun low season, daily summer) Polished wood, old timber beams and exposed brickwork create a cosy, rustic atmosphere in what is probably Tenby’s best restaurant. The menu makes good use of local produce, notably seafood. Pork Wellington is their signature dish.

D Fecci & Sons TAKEAWAYS, ICE CREAM £

(Lower Frog St; mains £2-4) Eating fish and chips on the beach is a British tradition, and D Fecci & Sons is a Tenby institution, having been in business since 1935. Not only is the fish locally sourced, so are the potatoes.

Plantagenet House RESTAURANT ££

([image: ] 01834-842350; Quay Hill; mains £14-22; [image: ] lunch Sat & Sun, dinner Fri & Sat low season, daily summer) Atmosphere-wise, this place instantly impresses; perfect for a romantic, candle-lit dinner. Tucked down an alley in Tenby’s oldest house, it’s dominated by an immense 12th-century Flemish hearth. The menu ranges from acclaimed seafood to organic beef.


BEST RESTAURANTS-WITH-ROOMS IN WALES

Maes-Yr-Haf

Llys Meddyg

Felin Fach Griffin


Carlton Riverside

Castle Cottage



Edinburgh

Edinburgh is a city that begs to be explored. From the vaults and wynds that riddle the Old Town to the urban villages of Stockbridge and Cramond, it’s filled with quirky, come-hither nooks that tempt you to walk just a little bit further. But there’s more to Edinburgh than sightseeing – there are top shops, world-class restaurants and a bacchanalia of bars to enjoy.

In the last decade there has been a boom in the number of restaurants in Edinburgh – the city now has more restaurants per head of population than London. For good-value eats, head for the student-populated areas south of the city centre: Bruntsfield, Marchmont and Newington. Fine dining is concentrated in the New Town, Stockbridge and Leith.


BEST PLACES TO EAT IN EDINBURGH

Ondine

Oloroso


Café Marlayne

Fishers Bistro



[image: ] Ondine SEAFOOD £££

([image: ] 0131-226 1888; www.ondinerestaurant.co.uk; 2 George IV Bridge; mains £14-24; [image: ] noon-10pm) New on the scene in 2009 (part of the Hotel Missoni), Ondine has rapidly become one of Edinburgh’s finest seafood restaurants, with a menu based on sustainably sourced fish. Take an octopus-inspired seat at the curved Crustacean Bar and tuck into lobster thermidor or roast shellfish platter. The two-course lunch (noon to 2.30pm) and pretheatre (5pm to 6.30pm) menu costs £15.

Mums CAFE £

(www.monstermashcafe.co.uk; 4a Forrest Rd; mains £6-8; [image: ] 8am-10pm Mon-Fri, 9am-10pm Sat, 10am-10pm Sun) After a change of name due to management fall-outs, the original founder of Monster Mash has reopened with a new name. This nostalgia-fuelled cafe continues to serve up classic British comfort food of the 1950s – bangers and mash, shepherd’s pie, fish and chips. But there’s a twist – the food is all top-quality nosh freshly prepared from local produce, including Crombie’s gourmet sausages. And there’s even a wine list!

Café Marlayne FRENCH ££

(www.cafemarlayne.com; 7 Old Fishmarket Close, High St; 2-course dinner £15; [image: ] lunch & dinner Tue-Sat) This little bistro is a hidden gem, down a steep cobbled alley off the Royal Mile, with a changed-daily menu of market-fresh produce and a lovely little lunchtime sun-trap of an outdoor terrace.


[image: ]

Diners at David Bann restaurant, Edinburgh,

Will Salter / Lonely Planet Images



David Bann VEGETARIAN ££

([image: ] 0131-556 5888; www.davidbann.com; 56-58 St Mary’s St; mains £9-13; [image: ] noon-10pm Mon-Fri, 11am-10pm Sat & Sun) If you want to convince a carnivorous friend that cuisine à la veg can be as tasty and inventive as a meat-muncher’s menu, take them to David Bann’s stylish restaurant – dishes such as beetroot, apple and Dunsyre blue-cheese pudding, and crepe of Thai-spiced broccoli and smoked tofu are guaranteed to win converts.


[image: ]

Haggis, neeps n’ tatties,

Karl Blackwell / Lonely Planet Images



AmberSCOTTISH ££

([image: ] 0131-477 8477; www.amber-restaurant.co.uk; 354 Castlehill; mains £12-18; [image: ] noon-3.45pm daily, 7-9pm Tue-Sat) You’ve got to love a place where the waiter greets you with the words, ‘My name is Craig, and I’ll be your whisky adviser for this evening’. Located in the Scotch Whisky Experience, this whisky-themed restaurant manages to avoid the tourist clichés and create genuinely interesting and flavoursome dishes such as fillet of pork with black pudding and whisky and apple compote, or vegetarian haggis with a whisky cream sauce.

[image: ] Oloroso SCOTTISH £££

([image: ] 0131-226 7614; www.oloroso.co.uk; 33 Castle St; mains £16-25; [image: ] restaurant noon-2.30pm & 7-10.30pm, bar 11am-1am) Oloroso is one of Edinburgh’s most stylish restaurants, perched on a glass-encased New Town rooftop with views across a Mary Poppins chimney-scape to the Firth of Forth and Fife hills. Swathed in sophisticated cream linen and charcoal upholstery enlivened with splashes of deep yellow, the dining room serves top-notch Scottish produce with Asian and Mediterranean touches. Two-course lunch £18.50.

Mussel Inn SEAFOOD ££

(www.mussel-inn.com; 61-65 Rose St; mains £10-22; [image: ] noon-3pm & 5.30-10pm Mon-Thu, noon-10pm Fri-Sun) Owned by west-coast shellfish farmers, the Mussel Inn provides a direct outlet for fresh Scottish seafood. The busy restaurant, decorated with bright beechwood indoors, spills out onto the pavement in summer. A kilogram pot of mussels with a choice of sauces – try leek, Dijon mustard and cream – costs £11.50.

Eteaket CAFE £

(www.eteaket.co.uk; 41 Frederick St; mains £4-6; [image: ] 8am-7pm Mon-Sat, 10am-7pm Sun) A ‘tea boutique’ serving more than 40 varieties of leaf tea, this cosy cafe also offers a tempting range of breakfasts (bagels, toasted croissants, scrambled eggs) and fresh, wholesome sandwiches (ciabatta with hummus, feta cheese and sunblush tomatoes) and afternoon tea (scones with jam and clotted cream).


[image: ] Fishers Bistro SEAFOOD ££

([image: ] 0131-554 5666; www.fishersbistros.co.uk; 1 The Shore; mains £10-35; [image: ] noon-10.30pm) This cosy little restaurant, tucked beneath a 17th-century signal tower, is one of the city’s best seafood places. The menu ranges widely in price, from cheaper dishes such as mackerel with beetroot, chilli and orange dressing, to more expensive delights such as North Berwick lobster served with garlic and herb butter.


TOP THREE EDINBURGH LUNCH SPOTS

Many restaurants in Edinburgh offer good-value lunches. Here are a few suggestions from various parts of the city.

Urban Angel ([image: ] 0131-225 6215; www.urban-angel.co.uk; 121 Hanover St; mains £8-12; [image: ] 9am-10pm Mon-Sat, 10am-5pm Sun) A wholesome deli that puts the emphasis on fair-trade, organic and locally sourced produce, Urban Angel also has a delightfully informal cafe-bistro that serves all-day brunch (porridge with honey, French toast, eggs Benedict), tapas, and a wide range of light, snacky meals.

La P’tite Folie ([image: ] 0131-225 7983; 61 Frederick St; mains £16-18; [image: ] noon-3pm & 6-11pm Mon-Sat, 6-11pm Sun) This is a delightful little restaurant with a Breton owner whose menu includes French classics – onion soup, moules marinières – alongside steaks, seafood and a range of plats du jour. The two-course lunch is a bargain at £9.

Petit Paris ([image: ] 0131-226 2442; www.petitparis-restaurant.co.uk; 38-40 Grassmarket; mains £14-18; [image: ] noon-3pm & 5.30-11pm, closed Mon Oct-Mar) Like the name says, this is a little piece of Paris, complete with checked tablecloths, friendly waiters and good-value grub – the moules-frîtes (mussels and chips) are excellent. There’s a lunch deal offering the plat du jour and a coffee for £8; add a starter and it’s £11.




Glasgow & Southern Scotland

In this ebook, we’ve defined Southern Scotland as everywhere south of Edinburgh and Glasgow. The area – and the food scene – is dominated by Glasgow itself, but there are many more gems in the surrounding region that are well worth seeking out.


BEST PLACES TO EAT IN GLASGOW & SOUTHERN SCOTLAND

Café Gandolfi

Left Bank

The Ubiquitous Chip

Stravaigin

Cobbles Inn



Ayr

Reliant on tourism, Ayr has struggled in the recent economic climate, but has two great eating options.

Fouter’s RESTAURANT £££

([image: ] 01292-261391; www.fouters.co.uk; 2a Academy St; mains £16-20; [image: ] dinner Tue-Sat) The best place to eat in town, Fouter’s is a class act set in a former bank vault opposite the town hall. It’s an ideal place to splash out on a top-class dinner without breaking the budget. It specialises in Ayrshire produce (such as new season local lamb with pine nut, garlic and herb crust) and Mediterranean-style seafood. There’s an early dining menu (£15 for two courses) from 5pm to 7pm.

Beresford BISTRO ££

([image: ] 01292-280820; www.theberesfordayr.co.uk; 22 Beresford Tce; mains £10-16; [image: ] food 9am-9pm) Style and fun go hand in hand at this upbeat establishment serving afternoon martinis in teapots and luring churchgoing ladies with artisanal chocolates. The food is a creative fusion of influences based on solid local produce, with Ayrshire pork, west coast oysters, and Scottish lamb often featuring. Some dishes hit real heights, and are solidly backed by a wide choice of wines, with 10 available by the glass. It stays open as a bar after the kitchen closes. Top service seals the deal.

Glasgow

Unpretentious, gregarious and evolving at a dizzying pace, Glasgow defines urban renewal, a concept that the city has embraced with enormous vigour. Once synonymous with bleak poverty and grim desperation, Glasgow has managed to turn things around to the point that it’s now a byword for style and chic, with Scotland’s premier eating scene, northern Britain’s best range of daily live music, cutting-edge nightclubs, a vibrant gay culture, and an amazing collection of pubs and bars of all types. The West End is the culinary centre of the city, with Merchant City also boasting an incredible concentration of quality restaurants and cafes.

Café Gandolfi CAFE-BISTRO ££

([image: ] 0141-552 6813; 64 Albion St; mains £8-14; [image: ] 9am-11.30pm Mon-Sat, noon-11.30pm Sun) In the fashionable Merchant City, this cafe was once part of the old cheese market. It’s been pulling in the punters for years, and packs an interesting clientele: die-hard Gandolfers, the upwardly mobile and tourists. It’s an excellent, friendly bistro and upmarket coffee shop – very much the place to be seen. Book a Tim Stead-designed, medieval-looking table in advance for well-prepared Scottish and Continental food. There’s an expansion, specialising in fish, next door.

Loon Fung CHINESE ££


([image: ] 0141-332 1240; www.loonfungglasgow.co.uk; 417 Sauchiehall St; mains £10-13; [image: ] noon-4am) It’s rare to get such an authentically Chinese experience in Scotland, and it’s quite a surprise after a spot of late-night dining to emerge to Sauchiehall rather than Hong Kong. There are various set meal options, but be adventurous and pick dishes off the pages of Chinese specials rather than the Westernised plates; there are some real gems here.

Brutti Ma Buoni BISTRO ££

([image: ] 0141-552 0001; www.brunswickhotel.co.uk; 106 Brunswick St; mains £8-13; [image: ] 11am-10pm) If you like dining in a place that has a sense of fun, Brutti delivers – it’s the antithesis of some of the pretentious places around the Merchant City. With dishes such as ‘ugly but good’ pizza and ‘angry or peaceful’ prawns, Brutti’s menu draws a smile for its quirkiness and its prices. The Italian and Spanish influences give rise to tapas-like servings or full-blown meals, which are imaginative, fresh and frankly delicious.

Lily’s Coffee Shop CAFE £

(103 Ingram St; mains £4-6; [image: ] 9.30am-5pm Mon-Sat) Don’t be put off by the slightly sterile feel – Lily’s is a top lunch spot fusing a creative blend of East and West. It’s a unique cross between a Chinese bistro and chic cafe with made-to-order Chinese food (such as dumpling buns and mandarin duck wraps) and standards like burgers and baked potatoes that are tarted up almost beyond recognition. The Chinese food is outstanding – fresh, lively and served with fruits and salad.

Dakhin INDIAN ££

([image: ] 0141-553 2585; www.dakhin.com; 89 Candleriggs; mains £6-16) This south Indian restaurant breathes some fresh air into the city’s curry scene. Dishes are from all over the south, and include dosas – thin rice-based crêpes – and a yummy variety of fragrant coconut-based curries. If you’re really hungry, try a thali: an assortment of Indian ‘tapas’.

Bar Soba ASIAN FUSION £

([image: ] 0141-204 2404; www.barsoba.co.uk; 11 Mitchell Lane; mains £8-10) With seating around the edges of the room and candles flickering in windows there’s a certain sense of intimacy in stylish and very friendly Bar Soba. You can eat in the plush downstairs restaurant, or in the bar. The food is Asian fusion and the laksas go down a treat – followed up of course with an irresistible chocolate brownie. Background beats are perfect for chilling and it can be a good spot to escape Friday evening crowds.

Where the Monkey Sleeps CAFE £

(www.monkeysleeps.com; 182 West Regent St; dishes £5-7; [image: ] 7am-5pm Mon-Fri, 10am-5pm Sat) This funky little number in the middle of the business district is just what you need to get away from the ubiquitous coffee chains. Laid-back and a little hippy, the bagels and paninis, with names like Maverick or Renegade, are highlights, as are some very inventive dishes such as the ‘nuclear’ beans, dripping with cayenne and Tabasco.

Mono VEGETARIAN £

(www.myspace.com/monoglasgow; 12 Kings Ct, King St; mains £3-8) Combining vegetarian food with music, Mono is one of Glasgow’s best vegan eateries. Monorail is in the same premises, which means you can browse through an indie record shop while waiting for your food to be prepared. The all-day bar-menu provides classics such as the breakfast fry-up while the main menu has a touch of flair demonstrating a Mediterranean influence. The lasagne is well worth ploughing through. Mono also makes a relaxing place for a coffee or a beer.

Left Bank BISTRO ££

([image: ] 0141-339 5969; www.theleftbank.co.uk; 33 Gibson St; mains £8-14; [image: ] 9am-10pm) Huge windows fronting the street greet patrons to this outstanding eatery specialising in gastronomic delights and lazy afternoons. There are lots of little spaces filled with couches and chunky tables reflecting a sense of intimacy. The large starter-menu can be treated like tapas making it good for sharing plates. There are lots of delightful creations that use seasonal and local produce.

Ubiquitous Chip SCOTTISH £££

([image: ] 0141-334 5007; www.ubiquitouschip.co.uk; 12 Ashton Lane; 2-/3-course dinner £35/40) The original champion of Scottish produce, The Ubiquitous Chip has won lots of awards for its unparalleled Scottish cuisine, and for its lengthy wine list. Named to poke fun at Scotland’s perceived lack of finer cuisine, it offers a French touch but resolutely Scottish ingredients, carefully selected and following sustainable principles. Above, Upstairs at the Chip (mains £12 to £20) provides cheaper, bistro-style food with a similarly advanced set of principles. There are also bar meals at the atmospheric upstairs pub, while the cute ‘Wee Pub’ down the side alley offers plenty of drinking pleasure.

Stravaigin SCOTTISH ££

([image: ] 0141-334 2665; www.stravaigin.com; 28 Gibson St; mains £10-19; [image: ] dinner Mon-Fri, lunch & dinner Sat & Sun) Stravaigin is a serious foodie’s delight, with a menu constantly pushing the boundaries of originality and offering creative culinary excellence. The cool contemporary dining space in the basement has booth seating, and helpful, laid-back waiting-staff to assist in deciphering the audacious menu. Entry-level has a buzzing two-level bar that’s open 11am to midnight daily; you can also eat here. There are always plenty of menu deals and special culinary nights.

Mother India INDIAN ££

([image: ] 0141-221 1663; www.motherindiaglasgow.co.uk; 28 Westminster Tce, Sauchiehall St; mains £9-14; [image: ] lunch Fri-Sun, dinner daily) Glasgow curry buffs are forever debating the merits of the city’s numerous excellent south Asian restaurants, and Mother India features in every discussion. It may lack the trendiness of some of the up-and-comers but it’s been a stalwart for years and the quality and innovation on show is superb. They also make a real effort for kids, with a separate menu.

Heart Buchanan CAFE £

(www.heartbuchanan.co.uk; 380 Byres Rd; light meals £4-7; [image: ] 9am-6.30pm) The famous West End deli – give your nose a treat and drop in – has a small cafe space next door. Break any or all of the 10 commandments to bag a table, then enjoy some of Glasgow’s best breakfasts, all with an exquisite quality of produce, a refreshing juice or milkshake, or regularly changing light-lunch options. If you failed in the table quest, the deli also does some of these meals to take away.

Stravaigin II SCOTTISH ££

([image: ] 0141-334 7165; www.stravaigin.com; 8 Ruthven Lane; mains £9-17) Top service makes all feel welcome at this relaxed eatery just off Byres Rd. The menu changes regularly but always features a few surprises from around the globe. Slow cooking features prominently in preparation of both meat and vegetables, so expect those flavours to burst out at you. But it’s also got a legendary reputation for its burgers, fish ‘n’ chips, and haggis, so there’s something here for any appetite.

Konaki GREEK ££

([image: ] 0141-342 4010; www.konakitaverna.co.uk; 920 Sauchiehall St; mains £9-13; [image: ] lunch Mon-Sat, dinner daily) Not far from the Kelvingrove museum, Konaki is a friendly and unpretentious Greek restaurant that makes a great morning or evening pita stop. The starters are a particular highlight of the authentic menu – in fact, ordering a whole lot of them to share is the most enjoyable way to eat here. There are several Greek wines to accompany your meal; knock back a traditional thick coffee afterwards.

Jedburgh

Nightjar RESTAURANT ££

([image: ] 01835-862552; www.thenightjar.co.uk; 1 Abbey Close; mains £10-15; [image: ] dinner Thu-Sat) Casual but classy, this is a highly commended restaurant dishing out a mix of creative meals, including seafood and Thai cuisine. The real highlight is if you’re lucky enough to be here on the last Saturday of the month when a special Thai menu is revealed; locals rave about this night.

Carters Rest PUB ££

(Abbey Pl; mains £9-12; [image: ] lunch & dinner) Right opposite the abbey, this offers upmarket pub grub in an attractive lounge bar. The standard fare is fleshed out with an evening dinner menu featuring local lamb and other goodies. Portions are generous and served with a smile.

Kelso

Cobbles Inn PUB ££

([image: ] 01573-223548; www.thecobblesinn.co.uk; 7 Bowmont St; mains £10-16; [image: ] lunch & dinner Tue-Sun) We’ve included the phone number for a reason: this pub off the main square is so popular you should book for a meal at weekends. Why does it pack out? Because it’s cheery, very welcoming, warm, and serves excellent upmarket pub food in generous portions. There’s a decent wine selection and proper coffee, but the wise leave room for dessert too. The bar always has an interesting guest ale or two as well. A cracking place.

Oscar’s BISTRO ££

([image: ] 01573-224008; www.oscars-kelso.com; 33 Horsemarket; mains £10-16; [image: ] lunch Mon & Wed-Sat, dinner Wed-Mon) Posh comfort food and the work of local artists sit side by side in this likeable bar/restaurant/gallery in the centre of town. The menu changes, but when you see avocados, serrano ham, sea bass, sizzling lamb, hummus, and haggis on the same menu, it means one thing: you might have to come back again to try everything. A wide selection of wines accompanies the food, and you can browse the exhibition space downstairs while you wait for your plate.

Melrose

Townhouse RESTAURANT ££

([image: ] 01896-822645; www.thetownhousemelrose.co.uk; Market Sq; mains £11-13; [image: ] lunch & dinner) The brasserie and restaurant here turn out just about the best gourmet cuisine in town – the sister hotel Burt’s, opposite, comes a close second – and offers decent value. There’s some rich, elaborate, beautifully presented fare here, but you can always opt for the range of creative lunchtime sandwiches for a lighter feed.

Marmion’s Brasserie RESTAURANT ££

([image: ] 01896-822245; www.marmionsbrasserie.co.uk; 5 Buccleuch St; mains £10-16; [image: ] lunch & dinner Mon-Sat) This atmospheric, oak-panelled niche serves snacks all day, but the lunch and dinner menus include gastronomic delights, featuring things like local lamb, venison steaks, or pan-seared cod. For lunch the focaccias with creative fillings are a good choice.

Peebles

Sunflower Restaurant RESTAURANT ££

([image: ] 01721-722420; www.thesunflower.net; 4 Bridgegate; mains £10-15; [image: ] lunch Mon-Sat, dinner Thu-Sat) The Sunflower, with its warm yellow dining room, is in a quiet spot off the main drag and has a reputation that brings lunchers from all over southern Scotland. It serves good salads for lunch and has an admirable menu in the evenings, with creative and elegant dishes that always include some standout vegetarian fare.

Tontine Hotel RESTAURANT ££

([image: ] 01721-720892; www.tontinehotel.com; High St; mains £7-14; [image: ] lunch & dinner; [image: ]) Glorious is the only word to describe the Georgian dining room here, complete with musicians’ gallery, fireplace and windows, the like of which we’ll never see again. It’d be worth it even if they served catfood on mouldy bread, but luckily the meals – ranging from pub classics like steak-and-ale pie to more ambitious fare – are tasty and backed up by very welcoming service. Rooms (single/double £75/110) are decent too: there’s a small supplement for river views.

Central & Northern Scotland

In this ebook, we’ve defined Central & Northern Scotland as everything north of Edinburgh and Glasgow, from the Mull of Kintyre to John o’Groats, as well as the region’s well-known islands.


BEST PLACES TO EAT & DRINK IN CENTRAL & NORTHERN SCOTLAND

Café Fish

Breizh

Lime Tree

Cross

Albannach

Three Chimneys



Aberdeen

Aberdeen is the powerhouse of the northeast, fuelled by the North Sea petroleum industry. Oil money has made the city as expensive as London and Edinburgh, and there are hotels, restaurants and clubs with prices to match the depth of oil-wealthy pockets.

[image: ] Café 52 BISTRO ££

([image: ] 01224-590094; www.cafe52.net; 52 The Green; mains £12-16; [image: ] noon-9.30pm Mon-Sat, noon-6pm Sun) This little haven of laid-back industrial chic – a high, narrow space lined with bare stonework, rough plaster and exposed ventilation ducts – serves some of the finest and most inventive cuisine in the northeast. Try starters such as wild game and garlic meatloaf with spiced swede chutney, or mains like roast cumin and honey pork loin with baked black pudding.

Silver Darling SEAFOOD £££

([image: ] 01224-576229; www.silverdarlingrestaurant.co.uk; Pocra Quay, North Pier; lunch mains £10-15, dinner mains £18-27; [image: ] noon-1.45pm Mon-Fri & 7-9.30pm Mon-Sat) The Silver Darling (an old Scottish nickname for herring) is housed in a former Customs office, with picture windows overlooking the sea at the entrance to Aberdeen harbour. Here you can enjoy fresh Scottish seafood prepared by a top French chef while you watch the porpoises playing in the harbour mouth. The lunch menu offers good-value gourmet delights, such as pan-fried turbot with chorizo and herb croquette; bookings are recommended.

Moonfish Café FRENCH ££

([image: ] 01224-644166; www.moonfishcafe.co.uk; 9 Correction Wynd; 2-/3-course dinner £16/22; [image: ] noon-11pm) A funky little eatery tucked away on a back street, the Moonfish menu concentrates on good value French bistro fare (two-course lunch £10) such as classic French onion soup, moules-frites (mussels with fries) with saffron and Pernod cream sauce, and crisp sea bass fillet with chorizo, boudin noir (blood sausage) and salsa verde.

Foyer FUSION ££

([image: ] 01224-582277; www.foyerrestaurant.com; 82a Crown St; mains £10-19; [image: ] 11am-9.30pm Tue-Sat) A light, airy space filled with blonde wood and bold colours, Foyer is an art gallery as well as a restaurant and is run by a charity that works against youth homelessness and unemployment. The seasonal menu is a fusion of Scottish, Mediterranean and Asian influences, with lots of good vegetarian (and gluten- or dairy-free) options. A light lunch menu is available from 11am to 4pm.

Musa Art Cafe MODERN SCOTTISH ££

([image: ] 01224-571771; www.musaaberdeen.com; 33 Exchange St; lunch mains £6-12, mains £16-19; [image: ] noon-11pm) The bright paintings on the walls match the vibrant furnishings and smart gastronomic creations at this great cafe-restaurant, set in a former church that was later used to store bananas. As well as a menu that focuses on quality local produce cooked in a quirky way – think haggis and coriander spring rolls with apricot chutney – there are Brewdog beers from Fraserburgh, and interesting music, sometimes live.


ARBROATH SMOKIES

Arbroath is an old-fashioned seaside resort and fishing harbour, home of the famous Arbroath smokie (a form of smoked haddock). No visit is complete without buying a pair of smokies from one of the many fish shops and eating them with your fingers while sitting beside the harbour.



Anstruther

Cellar Restaurant RESTAURANT £££

([image: ] 01333-310378; www.cellaranstruther.co.uk; 24 East Green; 2/3-course set dinner £35/40; [image: ] lunch Fri & Sat, dinner Tue-Sat) Tucked away in an alley behind the museum, the Cellar is famous for its seafood and fine wines. Try the local crab, lobster or whatever delicacies they’ve brought in that day. Inside it’s elegant and upmarket. Advance bookings are essential.

Broughty Ferry

Dundee’s attractive seaside suburb, known locally as ‘The Ferry’, lies 4 miles east of the city centre.

Ship Inn PUB, RESTAURANT ££

(www.theshipinn-broughtyferry.co.uk; 121 Fisher St; mains £10-18; [image: ] food served noon-2pm & 5-10.30pm Mon-Fri, noon-10.30pm Sat & Sun) On the seafront around the corner from the Fisherman’s is the snug, wood-panelled, 19th-century Ship Inn, which serves top-notch dishes ranging from gourmet haddock and chips to venison steaks; you can eat in the upstairs restaurant, or down in the bar (bar meals £7 to £9). It’s always busy, so get there early to grab a seat.

Callander

[image: ] Mhor Fish BISTRO, TAKEAWAY ££

([image: ] 01877-330213; www.mhor.net; 75 Main St; fish supper £5.50, mains £8-12; [image: ] lunch & dinner Tue-Sun) Both chip shop and fish restaurant, but wholly different, this endearing black-and-white-tiled cafe displays the day’s fresh catch. You can choose how you want it cooked, whether pan-seared and accompanied with one of many good wines, or fried and wrapped in paper with chips to take away. The fish and seafood comes from sustainable stock, and includes oysters and other goodies. If they run out of fresh fish, they shut, so opening hours can be a bit variable.

Callander Meadows RESTAURANT ££

([image: ] 01877-330181; www.callandermeadows.co.uk; 24 Main St; lunch £7.95, mains £11-17; [image: ] lunch & dinner Thu-Sun) Informal but smart, this well-loved restaurant in the centre of Callander occupies the two front rooms of a house on the main street. There’s a contemporary flair for presentation and unusual flavour combinations, but a solidly British base underpins the cuisine, with things like mackerel, red cabbage, salmon and duck making regular and welcome appearances. They also open on Mondays from April to September, and Wednesdays too in high summer.

Dufftown


Rome may be built on seven hills, but Dufftown’s built on seven stills, say the locals. This is the heart of the Speyside whisky-distilling region.

La Faisanderie FRENCH, SCOTTISH £££

([image: ] 01340-821273; The Square; mains £18-21; [image: ] noon-1.30pm & 5.30-8.30pm) This is a great place to eat, run by a local chef who shoots much of his own game, guaranteeing freshness. The interior is decorated in French auberge style with a cheerful mural and pheasants hiding in every corner. The set menus (three-course lunch £18.50, four-course dinner £32) won’t disappoint, but you can order à la carte as well.


BLAZE YOUR OWN WHISKY TRAIL

Visiting a distillery can be memorable, but only hardcore malthounds will want to go to more than two or three. Some are great to visit; others are depressingly corporate. Here are some recommendations.

Aberlour (www.aberlour.com; tours £10; [image: ] 10.30am & 2pm daily Easter-Oct, Mon-Fri by appointment Nov-Mar) Has an excellent, detailed tour with a proper tasting session. It’s on the main street in Aberlour.

Glenfarclas (www.glenfarclas.co.uk; admission £3.50; [image: ] 10am-4pm Mon-Fri Oct-Mar, 10am-5pm Mon-Fri Apr-Sep, plus 10am-4pm Sat Jul-Sep) Small, friendly and independent, Glenfarclas is 5 miles south of Aberlour on the Grantown road. The last tour leaves 90 minutes before closing. The in-depth Ambassador’s Tour (Fridays only) is £15.

Glenfiddich (www.glenfiddich.com; admission free; [image: ] 9.30am-4.30pm Mon-Fri year-round, 9.30am-4.30pm Sat & noon-4.30pm Sun Easter-mid-Oct) Big and busy, but handiest for Dufftown, and foreign languages are available. The standard tour starts with an overblown video, but it’s fun, informative and free. An in-depth Connoisseur’s Tour (£20) must be prebooked. Glenfiddich kept single malt alive during the dark years.

Macallan (www.themacallan.com; standard tours £5; [image: ] 9.30am-4.30pm Mon-Sat Apr-Oct, ring for winter hr) Excellent sherry-casked malt. Several small-group tours are available (last tour at 3.30pm), including an expert one (£15); all should be prebooked. Lovely location 2 miles northwest of Craigellachie.

Speyside Cooperage (www.speysidecooperage.co.uk; admission £3.30; [image: ] 9am-4pm Mon-Fri) A spot where you can see the fascinating art of barrel-making in action. It’s a mile from Craigellachie on the Dufftown road.

Spirit of Speyside (www.spiritofspeyside.com) A biannual whisky festival in Dufftown with a number of great events. It takes place in early May and late September; both accommodation and events should be booked well ahead.



Dundee

[image: ] Metro BRASSERIE ££

([image: ] 0845 365 0002; www.apexhotels.co.uk/eat; Apex City Quay Hotel, 1 West Victoria Dock Rd; mains £10-16) Sleek, slate-blue banquettes, white linen napkins, black-clad staff and a view of Victoria Dock lend an air of city sophistication to this stylish hotel brasserie, with a menu that ranges from steaks and burgers to Caribbean jerk chicken with coconut curry. There’s a three-course dinner menu for £21.50. Located just east of the city centre, close to the Frigate Unicorn.

Playwright BISTRO ££

([image: ] 01382-223113; www.theplaywright.co.uk; 11 Tay Sq; mains £23-25; [image: ] 10am-midnight) Next door to the theatre, and decorated with photos of Scottish actors, this innovative cafe-bar and bistro serves a ‘grazing menu’ of light meals (£5 to £8) from noon to 5pm, a lunch and pretheatre menu £17/20 for two/three courses, and a gourmet à la carte menu that concentrates on fine Scottish produce with dishes such as saddle of lamb with wild mushrooms and roast halibut with shellfish sauce.


Dil’se INDIAN ££

(www.dilse-restaurant.co.uk; 99 Perth Rd; mains £8-15; [image: ] noon-2.30pm & 4.30-11pm Sun-Thu, noon-2am Fri & Sat) Dundee loves a curry, and nobody does it better than this sleek modern Bangladeshi restaurant most of the way up Perth Rd. The bold, contemporary approach extends beyond the delicious old favourites to new dishes, such as Mas Bangla, which brings the subcontinent to Scots salmon.

Fort William

[image: ] Lime Tree MODERN SCOTTISH £££

([image: ] 01397-701806; www.limetreefortwilliam.co.uk; Achintore Rd; mains £19-25; [image: ] dinner daily, noon-3pm Sun) Fort William is not over-endowed with great places to eat, but the restaurant at this small hotel-cum-art gallery has certainly put the town on the gastronomic map. The chef won a Michelin star in his previous restaurant, and turns out technically accomplished dishes such as beer-braised beef with shallot mousse, and slow-roast pork belly with truffled honey.

Crannog Seafood Restaurant SEAFOOD ££

[image: ] 01397-705589; www.crannog.net; Town Pier; mains £14-20; [image: ] lunch & dinner) The Crannog easily wins the prize for the best location in town – it’s perched on the Town Pier, giving window-table diners an uninterrupted view down Loch Linnhe. Informal and unfussy, it specialises in fresh local seafood – there are three or four daily fish specials plus the main menu – though there are beef, poultry and vegetarian dishes too. Two-course lunch £10.

Inveraray

Loch Fyne Oyster Bar RESTAURANT ££

(www.lochfyne.com; Clachan, Cairndow; mains £10-22; [image: ] breakfast, lunch & dinner) Six miles northeast of Inveraray in Cairndow, this rustic-themed restaurant serves excellent seafood, though the service can be a bit hit-and-miss. It’s housed in a converted byre, and the menu includes locally farmed oysters, mussels and salmon. The neighbouring shop sells packaged seafood and other deli goods to take away, as well as bottled beer from the nearby Fyne Ales microbrewery.

Inverness

Inverness, the primary city and shopping centre of the Highlands, has a great location astride the River Ness at the northern end of the Great Glen.

[image: ] Contrast Brasserie BRASSERIE ££

([image: ] 01463-227889; www.glenmoristontownhouse.com/contrast; 22 Ness Bank; mains £10-19; [image: ] noon-2.30pm & 5-10pm) Book early for what we think is the best restaurant in Inverness – a dining room that drips designer style, smiling professional staff, a jug of water brought to your table without asking, and truly delicious food. Try mussels with Thai red curry, wild mushroom risotto, or pork belly with glazed walnuts and watercress; 10 out of 10. And at £10 for a two-course lunch, the value is incredible.

[image: ] Café 1 BISTRO ££

([image: ] 01463-226200; www.cafe1.net; 75 Castle St; mains £10-20; [image: ] noon-2pm & 5.30-9.30pm Mon-Sat) Café 1 is a friendly and appealing little bistro with candle-lit tables amid elegant blonde-wood and wrought-iron decor. There is an international menu based on quality Scottish produce, from succulent Aberdeen Angus steaks to crisp sea bass with chilli, lime and soy sauce. Lunch and early bird menu (two course for £9.50) is served noon to 6.45pm weekdays, and noon to 3pm Saturday.

Rocpool MEDITERRANEAN ££

([image: ] 01463-717274; www.rocpoolrestaurant.com; 1 Ness Walk; mains £13-18; [image: ] noon-2.30pm & 5.45-10pm) Lots of polished wood, navy-blue leather and crisp white linen lend a nautical air to this relaxing bistro, which offers a Mediterranean-influenced menu that makes the most of quality Scottish produce, especially seafood. The two-course lunch (noon to 2.30pm Monday to Saturday) is £12.

Mustard Seed MODERN SCOTTISH ££

([image: ] 01463-220220; www.mustardseedrestaurant.co.uk; 16 Fraser St; mains £12-16; [image: ] noon-10pm) This bright and bustling bistro brings a dash of big-city style to Inverness. The menu changes weekly, but focuses on Scottish and French cuisine with a modern twist. Grab a table on the upstairs balcony if you can – it’s the best outdoor lunch spot in Inverness, with a great view across the river. And a two-course lunch for £6 – yes, that’s right – is hard to beat.

Délices de Bretagne FRENCH £

(6 Stephen’s Brae; mains £3-7; [image: ] 9am-5pm Mon-Sat, 10am-5pm Sun) This cafe brings a little taste of France to the Highlands, with its art nouveau decor and a menu of tasty galettes (savoury pancakes), crepes, Breton cider and excellent coffee.

Kitchen MODERN SCOTTISH ££

([image: ] 01436-259119; www.kitchenrestaurant.co.uk; 15 Huntly St; mains £12-16; [image: ] noon-3pm & 5.30-10pm) This spectacular glass-fronted restaurant is under the same management as the Mustard Seed, and offers a similar menu with a view of the river.

Isle of Jura

Antlers BISTRO ££

([image: ] 01496-820123; www.theantlers.co.uk; Craighouse; mains £5-9, 2-/3-course dinner £25/29; [image: ] 10.30am-4.30pm daily, 6.30-9.30pm Tue-Sun) This brand-new bistro makes the most of locally sourced produce, offering soup, sandwiches and burgers during the day, and an unexpectedly classy menu at dinner time.

Isle of Lewis

[image: ] Digby Chick BISTRO £££

([image: ] 01851-700026; 5 Bank St, Stornoway; mains £18-23; [image: ] noon-10pm Mon-Sat) A modern restaurant that dishes up bistro cuisine such as haddock and chips, sesame-glazed pork belly or garlic-roasted mushroom with duck egg salad at lunchtime, the Digby Chick metamorphoses into a candle-lit gourmet restaurant in the evening, serving dishes such as grilled langoustines, seared scallops, roast lamb and steak. You can get a two-course lunch for £10 (11.30am to 2pm), and a three-course dinner for £20 (5.30pm to 6.30pm only).

Isle of Mull

From the rugged ridges of Ben More and the black basalt crags of Burg to the blinding white sand, rose-pink granite and emerald waters that fringe the Ross, Mull can lay claim to some of the finest and most varied scenery in the Inner Hebrides.

[image: ] Café Fish SEAFOOD ££

([image: ] 01688-301253; www.thecafefish.com; The Pier, Tobermory; mains £10-16; [image: ] lunch & dinner) Seafood doesn’t come much fresher than the stuff served at this warm and welcoming little restaurant overlooking Tobermory harbour – as their motto says, ‘The only thing frozen here is the fisherman’! Langoustines and squat lobsters go straight from boat to kitchen to join rich shellfish bisque, fat scallops, seafood pie and catch-of-the-day on the daily-changing menu. Freshly baked bread, home-made desserts and a range of Scottish cheeses also available.

Mishnish Hotel PUB ££

(www.mishnish.co.uk; Main St, Tobermory; mains £11-20; [image: ] lunch & dinner) ‘The Mish’ is a favourite hang-out for visiting yachties and a good place for a bar meal, or dinner at the more formal restaurant upstairs. Wood-panelled and flag-draped, this is a good old traditional pub where you can listen to live folk music, toast your toes by the open fire, or challenge the locals to a game of pool.

Isle of Skye

Skye is the biggest of Scotland’s islands, a 50-mile-long smorgasbord of velvet moors, jagged mountains, sparkling lochs and towering sea cliffs. The stunning scenery is the main attraction, but when the mist closes in there are plenty of cosy pubs and restaurants to retire to.

Creelers SEAFOOD ££

([image: ] 01471-822281; www.skye-seafood-restaurant.co.uk; Lower Harrapool, Broadford; mains £12-18; [image: ] noon-9.30pm Mon-Sat) Broadford has several places to eat, but one really stands out. Creelers is a small, bustling, no-frills restaurant that serves some of the best seafood on Skye; the house speciality is a rich, spicy seafood gumbo. Book ahead, and if you can’t get a table then nip around to the back door, where you’ll find Ma Doyle’s Takeaway, for fish and chips (£5) to go.

Bistro at the Bosville BISTRO ££


([image: ] 01478-612846; www.bosvillehotel.co.uk; 7 Bosville Tce, Portree; mains £9-20; [image: ] noon-2.30pm & 5.30-10pm) This hotel bistro sports a relaxed atmosphere, an award-winning chef and a menu that makes the most of Skye-sourced produce including lamb, game, seafood, cheese, organic vegetables and berries, and adds an original twist to traditional dishes.

Sea Breezes SEAFOOD ££

([image: ] 01478-612016; 2 Marine Buildings, Quay St, Portree; mains £10-20; [image: ] noon-2.30pm & 5.30-10pm Tue-Sun, closed Nov, Jan & Feb) A good choice for seafood, Sea Breezes is an informal, no-frills restaurant specialising in local fish and shellfish fresh from the boat – try the impressive seafood platter, a small mountain of langoustines, crab, oysters and lobster. Book early, as it’s often hard to get a table.

[image: ] Three Chimneys RESTAURANT WITH ROOMS £££

([image: ] 01470-511258; www.threechimneys.co.uk; Colbost, Dunvegan; 3-course lunch/dinner £35/55; [image: ] 12.30-2pm Mon-Sat Mar-Oct, 6.30-9pm daily year-round; [image: ]) In Colbost, halfway between Dunvegan and Waterstein, Three Chimneys is a superb romantic retreat combining a gourmet restaurant in a candle-lit crofter’s cottage with sumptuous five-star rooms (double £285, dinner B&B per couple £405) in the modern house next door. Book well in advance, and note that children are not welcome in the restaurant in the evenings.

Kingussie

[image: ] Cross RESTAURANT £££

([image: ] 01540-661166; www.thecross.co.uk; Tweed Mill Brae, Ardbroilach Rd, Kingussie; 3-course dinner £50; [image: ] 7-9pm Tue-Sat, closed Jan; [image: ]) Housed in a converted water mill beside the Allt Mor burn, the Cross is one of the finest restaurants in the Highlands. The intimate, low-raftered dining room has an open fire and a patio overlooking the stream, and serves a daily-changing menu of fresh Scottish produce accompanied by a superb wine list. If you want to stay the night, there are eight stylish rooms (double or twin £100 to £140) to choose from.


Kinlochleven

Kinlochleven is hemmed in by high mountains at the head of the beautiful fjordlike Loch Leven, about 7 miles east of Glencoe village.

[image: ] Lochleven Seafood Cafe SEAFOOD ££

([image: ] 821048; www.lochlevenseafoodcafe.co.uk; Loch Leven; mains £8-18; [image: ] noon-9pm Wed-Sun) An outstanding and welcome addition to the region’s restaurants, this place serves superb shellfish freshly plucked live from tanks – oysters on the half shell, razor clams, scallops, lobster and crab – plus a daily fish special, and a couple of nonseafood dishes. For warm summer days, there’s an outdoor terrace with a view across the loch to the Pap of Glencoe, a distinctive conical-shaped mountain.

Kintyre

Almost an island, the 40-mile-long Kintyre Peninsula has only a narrow isthmus at Tarbert connecting it to the rest of Scotland.

[image: ] Corner House Bistro BISTRO ££

([image: ] 01880-820263; Harbour St, Tarbert; mains £14-26; [image: ] lunch & dinner)

This relaxed and romantic restaurant, with log fires and candlelight, has an award-winning French chef who knows exactly what to do with top-quality local seafood. The entrance is on the side street around the corner from the Corner House pub – look for the green awning.

Lochinver

[image: ] Albannach HOTEL, RESTAURANT £££

([image: ] 01571-844407; www.thealbannach.co.uk; Baddidarroch; single/double/suite with dinner from £200/260/340; [image: ] Mar-Dec; [image: ]) The Albannach is sheer indulgence, on a grand scale. You’ll discover roaring fireplaces, furniture found only in antique shops and a demure, sophisticated atmosphere. Roomy lodgings decorated with elegant flair, spacious grounds studded with fruit trees, inspiring panoramas and wonderful dinners using organic ingredients and well-selected local produce (£55 for non-guests) combine to make it a special spot.


Lochinver Larder & Riverside Bistro CAFE, RESTAURANT ££

(www.lochinverlarder.co.uk; 3 Main St; pies £5.95, mains £10-16; [image: ] 10am-8.30pm) With an outstanding ensemble of inventive food made with local produce, Lochinver pies are a particular standout here and are famous in this part of the world: try the smoked haddock, or wild boar and apricot – very tasty. The bistro also churns out delicious seafood dishes in the evening. A top place.

Oban

Oban is a peaceful waterfront town on a delightful bay. There’s not a huge amount to see in the town itself, but it’s an appealingly busy place with some excellent restaurants and lively pubs, and it’s the main gateway to the islands of Mull, Iona, Colonsay, Barra, Coll and Tiree.

Oban Distillery DISTILLERY

(www.discovering-distilleries.com; Stafford St; tour £7; [image: ] 9.30am-5pm Mon-Sat Easter-Oct, plus noon-5pm Sun Jul-Sep, closed Sat & Sun Nov-Dec & Feb-Easter, closed Jan) This distillery has been producing Oban single-malt whisky since 1794. There are guided tours available (last tour begins one hour before closing time), but even without a tour, it’s still worth a look at the small exhibition in the foyer.

[image: ] Waterfront RestaurantSEAFOOD ££

([image: ] 01631-563110; www.waterfrontoban.co.uk; Waterfront Centre, Railway Pier; mains £10-18; [image: ] lunch & dinner) Housed on the top floor of a converted seamen’s mission, the Waterfront’s stylish, unfussy decor – dusky pink and carmine with pine tables and local art on the walls – does little to distract from the superb seafood freshly landed at the quay just a few metres away. Best to book for dinner.

[image: ] Shellfish Bar SEAFOOD £

(Railway Pier; mains £2-7; [image: ] breakfast & lunch) If you want to savour superb Scottish seafood without the expense of an upmarket restaurant, head for Oban’s famous seafood stall – it’s the green shack on the quayside near the ferry terminal. Here you can buy fresh and cooked seafood to take away – excellent prawn sandwiches (£2.75), dressed crab (£4.75), and fresh oysters for only 65p each.

Seafood Temple SEAFOOD £££

([image: ] 01631-566000; Gallanach Rd; mains £15-25; [image: ] dinner Thu-Sun) Locally sourced seafood is the god that’s worshipped at this tiny temple – a former park pavilion with glorious views over the bay. Owned by a former fisherman who smokes his own salmon, what must be Oban’s smallest restaurant serves up whole lobster cooked to order, scallops in garlic butter, plump langoustines, and the ‘platter magnifique’ (£60 for two persons), which offers a taste of everything. Booking essential.

Cuan Mor BISTRO ££

(www.cuanmor.co.uk; 60 George St; mains £8-16; [image: ] lunch & dinner) This always-busy bar and bistro sports a no-nonsense menu of old favourites – from haddock and chips to sausage and mash with onion gravy – spiced with a few more sophisticated dishes such as scallops with black pudding, and a decent range of vegetarian dishes. And the sticky toffee pudding is not to be missed!

Ee’uskSEAFOOD ££

([image: ] 01631-565666; www.eeusk.com; North Pier; mains £12-20; [image: ] lunch & dinner) Bright and modern Ee’usk (it’s how you pronounce iasg, the Gaelic word for fish) occupies Oban’s prime location on the North Pier. Floor-to-ceiling windows allow diners on two levels to enjoy views over the harbour to Kerrera and Mull, whilst sampling a seafood menu ranging from fragrant Thai fish cakes to langoustines with chilli and ginger. A little pricey, perhaps, but both food and location are first class.

Orkney Islands

Hamnavoe Restaurant RESTAURANT £££

([image: ] 01856-850606; 35 Graham Pl, Stromness; mains £13-19; [image: ] dinner Tue-Sun Apr-Oct) Tucked away off the main street, this longstanding Stromness classic specialises in excellent local seafood backed up by professional service. There’s always something good off the boats, and the chef prides himself on his lobster. Booking is a must. From November to March, it’s only open Saturday and Sunday for dinner, while in summer it also opens for lobster lunches on Saturday.


Perth

Sedately arranged along the banks of the Tay, this former capital of Scotland is ennobled by stately architecture, fine galleries and a few excellent restaurants.

[image: ] Breizh BISTRO ££

([image: ] 01738-444427; www.cafebreizh.co.uk; 28 High St; mains £7-14; [image: ] breakfast Mon-Sat, lunch & dinner daily) This warmly decorated bistro – the place could define the word – is a treat. Dishes are served with real panache, and the salads, featuring all sorts of delicious ingredients, are a feast of colour, texture and subtle flavours. The blackboard meat and fish specials offer great value and a real taste of northwest France. Breakfasts, galettes (Breton buckwheat crêpes), tasty wines … If you like quality food served in an unpretentious way, you’ll love it here.

63 Tay Street RESTAURANT ££

([image: ] 01738-441451; www.63taystreet.com; 63 Tay St; mains £13-18; [image: ] lunch & dinner Tue-Sat) Classy and warmly welcoming, this understated restaurant is Perth’s best, featuring a lightly decorated dining area, excellent service and quality food. In a culinary Auld Alliance, French influence is applied to the best of Scottish produce to produce memorable game, seafood, beef and vegetarian plates.

Deans@Let’s Eat RESTAURANT ££

([image: ] 01738-643377; www.letseatperth.co.uk; 77 Kinnoull St; mains £14-19; [image: ] lunch & dinner Tue-Sat) Noted for its excellent service, this award-winning bistro is the best place in town for splashing out on a special meal. Outstanding cuisine comes in the form of creative dishes on a short menu listed by main ingredient: halibut, lamb and beef reliably feature, but the manner of their cooking will change. Enjoy an aperitif on the comfy couches before indulging your palate.

Pitlochry

Port-na-Craig Inn RESTAURANT/PUB ££

([image: ] 01796-472777; www.portnacraig.com; Port Na Craig; mains £13-17; [image: ] lunch & dinner) Delicious main meals are prepared with confidence and panache – scrumptious scallops or lamb steak bursting with flavour might appeal, but simpler sandwiches, kids’ meals and light lunches also tempt. Or you could just sit out by the river with a pint and watch the anglers whisking away.

St Andrews

For a small place, St Andrews made a big name for itself, firstly as religious centre, then as Scotland’s oldest university town. But its status as the home of golf has propelled it to even greater fame, and today’s pilgrims arrive with a set of clubs.

Vine Leaf RESTAURANT ££

([image: ] 01334-477497; www.vineleafstandrews.co.uk; 131 South St; 2-course dinner £23.50; [image: ] dinner Tue-Sat) Classy, comfortable, and well-established, the friendly Vine Leaf offers a changing menu of sumptuous Scottish seafood, game and vegetarian dishes. It’s down a close off South St.

Seafood Restaurant RESTAURANT £££

([image: ] 01334-479475; www.theseafoodrestaurant.com; The Scores; lunch/dinner £22/45; [image: ] lunch & dinner) The Seafood Restaurant occupies a stylish glass-walled room, built out over the sea, with plush navy carpet, crisp white linen, an open kitchen and panoramic views of St Andrews Bay. It offers top seafood and an excellent wine list, and has won a clutch of awards. Look out for its special winter deal – three-course lunch for £15, or dinner for £20.

Doll’s House RESTAURANT ££

([image: ] 01334-477422; www.dolls-house.co.uk; 3 Church Sq; mains £10-15; [image: ] lunch & dinner) With its high-backed chairs, bright colours and creaky wooden floor, the Doll’s House blends a Victorian child’s bedroom with modern stylings. The result is a surprising warmth and no pretensions. The menu makes the most of local fish and other Scottish produce, and the two-course lunch for £6.95 is unbeatable value. The early evening two-course deal for £12.95 isn’t bad either.

Grill House BISTRO £

(www.grillhouserestaurant.co.uk; St Mary’s Pl; mains £6-15; [image: ] lunch & dinner) This cheerful, sometimes boisterous restaurant offers something for every taste and bank balance, with a big selection ranging from Mexican, pizza and pasta to char-grilled salmon and quality steaks. The upbeat atmosphere and service are pluses, as is the £5 lunchtime deal.

Zizzi BISTRO £

(www.zizzi.co.uk; 87 South St; pasta £7-10; [image: ] lunch & dinner) Beloved of local students, this Italian eatery has atmosphere without the tack. Rather than Mona Lisas, moribund love songs and phallic pepper grinders, it’s got contemporary decor, an open kitchen, a chatty buzz and fast service. The food won’t wow but it will satisfy.

Scrabster

Captain’s Galley RESTAURANT £££

([image: ] 01847-894999; www.captainsgalley.co.uk; Scrabster; 3-course dinner £46; [image: ] dinner Tue-Sat) Right by the ferry terminal in Scrabster, Captain’s Gallery is a classy but friendly place offering a short, seafood-based menu that features local and sustainable-sourced produce prepared in relatively simple ways to let the natural flavours shine through. Most rate it the best eatery in Caithness.

Shetland Islands

Monty’s Bistro RESTAURANT ££

([image: ] 01595-696555; 5 Mounthooly St, Stornoway; mains lunch £8-9, dinner £13-20; [image: ] lunch Tue-Sat, dinner Mon-Sat) Though well tucked away behind the tourist office, this is far from a secret, and Shetlanders descend on its wee wooden tables with alacrity. The happy orange upstairs dining-room is fragrant with aromas of Gressingham duck and local mussels from the short, quality menu, and the wine list has some welcome old friends.

South Uist

[image: ] Polochar Inn INN ££

([image: ] 01878-700215; www.polocharinn.com; Polochar; s/d from £60/90; [image: ]) Run by local sisters Morag McKinnon and Margaret Campbell, this 18th-century inn has been transformed into a stylish and welcoming hotel with a stunning location looking out across the sea to Barra. There’s an excellent restaurant and bar menu (mains £9 to £19). Polochar is 7 miles southwest of Lochboisdale, on the way to Eriskay.

Stirling

With an utterly impregnable position atop a mighty wooded crag (the plug of an extinct volcano), Stirling’s beautifully preserved Old Town is a treasure-trove of noble buildings and cobbled streets winding up to the ramparts of its dominant castle, which offer views for miles around.

Hermann’s RESTAURANT £££

([image: ] 01786-450632; www.hermanns.co.uk; 58 Broad St; 2-course lunch/3-course dinner £13/20, mains £16-20; [image: ] lunch & dinner) Solidly set on a corner above the Mercat Cross and below the castle, this elegant Scottish-Austrian restaurant is a reliable and popular choice. The solid, conservative decor is weirdly offset by magazine-style skiing photos, but the food doesn’t miss a beat and ranges from Scottish favourites to gourmet schnitzel and spätzle noodles. Vegetarian options are good, and quality Austrian wines provide an out-of-the-ordinary accompaniment.

Thurso

Holborn BAR, RESTAURANT ££

([image: ] 01847-892771; www.holbornhotel.co.uk; 16 Princes St; mains £13-18) A trendy, comfortable place decked out in light wood, the Holborn is quite a contrast to more traditional Thurso watering holes. Its bar, Bar 16, is a modern space with couches and comfy chairs. Bar meals here (£7 to £10) are uncomplicated but decent. The Red Pepper restaurant takes things to a higher level, with very tasty seafood – delicious home-smoked salmon – the mainstay of a short but solid menu. Desserts are delicious too.
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