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Eating out

Bill Knott, our new
restaurant reviewer,
is a celebrated chef
and food writer. A
self-taught cook, he
leamned to peel his
first courgette at the
age of seven, and
after taking a degree
in linguistics set up
his own catering
companyin London.
In the 1980s he
«cooked for pop stars
such as Kate Bush,
Peter Gabriel and The
Pogues before being
appointed chef at the
Green Street Club in
Mayfair. This year he
was short-listed fora

“Glenfiddich award, for

his work in the
specialist magazine
Eat Soup, and he

Picturs, HERBIE KNOTT

NE of the most pleas-
ing aspects of Lon-
don’s restaurant revo-

tion has been the refusal of

the city's chefs to ir
dated by the strictures of
classical French cooking.
Whereds Farisian restau
rants have been strangled by
own :Ln\mmsm the
British- have happily
embraced chisines from ail
aver the worl the result
is a restaurant culture which
makes up in breadth what it
sometimes lacks in ds

The Michelin guide may
a0t recognise it, but London
now boasts hundreds of

nati regional cui-
sines, with enough restau-
ants 10 keep the adventur-

ous diner happy for s
y-product of this
e

en solely in
a5 1
fully, to have gone U e
nu without
prices pour madame

e

overpriced bis-
o has all but disappearcd
London's restaurants have
and so have thoir
nenus. Most are even writ-

frequently appearson " .0 .
and radio.

His reviews will

appear in Weekend grown

fortnightly. ten in Englis

ess of the ‘Leon Lomo’

The menu at The Sugar Club is baffling, writes Bill Knott, but the food is excellent

Nat that you would know
reading some of the
rococo, buzzword-laden
menus of restaurants that
would probably define them.
selves as “postmodernist

eclectic pan-Pacil
e T tell your
balsamic vinegar from your
sun-dried tomato tapenade,
along comes a ne: e
baffling ingredients
Take The Sugar Ciub, for
Lcun Lomo with
gmml\lla chillis" (is L
soul singer?), * eta:
cheese, Arbequina olives”
(as opposed 1o the Lucgue
royal olives, served with
aragus, or the blonde

t

have heard of them) and *'pi-
quillo peppers™. Quite a
mouthful.

The menu might be intimi-
dating, but the restaurant is

not. Eyebrows were raised
when New Zealand chef
Peter Gordon set up shop on
NI R G
which has seen its fair sharc
of aggro over nn years. In

Eighities and the street, while

exactly Belgravia, is
pretty harmless.

MR

airy and minimally deco-
Fatad, with 3 non-smoking
section downstairs
small garden for summer
Iunches

Lunch is a bit of a bargain;
the restaurant is rarely full,
ot exactly being at the l\uh
of

itis encellent valae, So, hav.
ing waded through the gl
Liroutss of @ menu, it was
time for lunch

My friend does not often
get taken out, so she went for

e 1300 o
two courses. Given that
starters on the 4 la carte
menu are six or seven quid
with main courses about £14,

| Sugar Club  06/05/97
‘ Botte 280
| 2 Gisses Bonedick. 650 1300
1 Viognier a
1 Salad 500
| 1 Turbot 7 |
1 Set-3course 1550 |
2 44 ‘
“Drink 490 |
Bas Amagrac 8% |

Balance £94.25

v

the no-expense-sparcd
Champagne and

route, leaving me to try th
set menu. My Starter was a
salad of chorizo, potato and
rocket, except that 1 am real-
Iy ot a rocket man. as Elton
John did not say. The kitchen

graciously  substituted
watercress. The sausage was
excellent: warm, thickly

S e o e
e
Toyaia, a Tennel sced-strewn
jus and well-dressed water-
cress

The Champagne socialist
had a salad of beetroot,
mushrooms and
roast red onions on red mus-
tard leaves, which are rap-
idly becoming the thinking
man's lollo rossa. The salads
are thoughtfully constructed
and what can sound 3 little
odd ly taras out to be

was inspired;

the earthy. sweet-sour beet
root acting as a glorious foil
to some fresh almonds. Wine
was a properly apricot
scented Viognier, from a
short but sensible’ list that
verges on the pricey

A"generous tranche of but-
ton-fresh turbot was, even
[ h anoble, fragrant and
full-flaveured fish, rathe
overyhelmed by a red pep-
12

cultivated and redundant as
an ex-Cabinet ministe

< néck of Tamb from
the set menu, was, by con
R Y
delicately and aromatically
spiced, it must have been
marinaded fora day ortwo 1o
soak up both the spice and a
sweet coconut flavour. The
jus was excellent; Gordon
clearly runs a kitchen of sub-

bitrer and

ably relicated from the previ-

ous da

Tabmb was superd,
W finished

of pistachio, ¢

Find ‘ice. croams

althy

layer had a st
And the coff

Harlicks

as it should be

assin

Couking is like a language
it necds grammar ax well as
vocabulary if it is 1o make

Who undérstands not Just his

y el tha e
s bane e ot
{ively titled Sugar Club €
Loai: later this year. A St
¢ Phrasebook would be
equally welcome.

® The

dinner (6,505

The only duff note
he potatoes, whic

Sugar €lub
s Ro

® Join the club;

ate
Ingredients, but
how many staff
does it tal

write a menu?

overcaoked., pr

Never mind, the

igh the pistachio
range taste of

black as

E

2 is a chel

which are first
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