
12	 H&H	Series,	Thursday	December	13,	2012

wine Liz Sagues restaurant Joseph Connolly

A jolais 
good 
idea for  
dinner

Is it an impossible quest to find 
a wine which will flatter just 
about any Christmas dinner and 
please everyone around the table, 
from the most serious wine buff  

to an indiscriminate quaffer? I’ve got a 
suggestion. Try beaujolais.

If  your only experience has been of  
thin, sour beaujolais nouveau, don’t stop 
reading. Once you’ve tasted the decent 
stuff  – best of  all from the ten ‘cru’ 
villages whose wines each have a distinct 
character, plus a beguiling concentration 
and style – you should have an entirely 
different view of  this pretty central French 
region, whose vineyards are a southward 
continuation of  burgundy. The red grape 
is different, gamay rather than pinot noir, 
but properly grown and carefully handled 
it can have finesse and complexity (white 
beaujolais, a rare treat, is – like burgundy 
– made from chardonnay).

But because it isn’t burgundy, good 
beaujolais is often a bargain. It may not be 
so for much longer, however, as growing 
respect after a run of  great vintages 
plus the much-reduced 2012 harvest will 
inevitably raise prices.

The most impressive selection of  
beaujolais I’ve tasted this year was poured 
in the atmospheric London cellars of  
Berry Bros & Rudd, deep under St James’s 
Street. At first glance, Berrys is a classic, 
old-style merchant, but its wines are 
modern and approachable – and while 
iconic bottles hit stratospheric heights, 
there’s much that is very wisely chosen 
and sold at sensible prices.

A baker’s dozen of  examples were open, 

and I’d happily serve any one of  them 
to my Christmas guests. The stand-out 
wines were from the village of  Morgon 
whose weathered schist soils give what are 
frequently the boldest, most robust wines 
of  any of  the crus. Even so, these are far 
from bruising or over-powerful: they have 
a refreshing edge to their concentrated 
fruit (sour cherries, ripe cranberries and 
more) and a velvety smoothness polishing 
their firm structure.

Long and happy life
Christmas heaven for me is Grange 
Cochard Les Charmes (£15.95), but its 
perfumed beauty is challenged hard by 
Domaine Louis Claude Desvignes La Voute 
St Vincent (£13.50), while Grange Cochard 
Côte du Py (£18.95) may eclipse them all in 
a year or two – cru beaujolais can have a 
long and happy life All these are 2011, as is 
the fresh, easy Domaine Dubost Le Tracot 
beaujolais villages (£10.50), a family-
friendly beginning to the beaujolais lesson. 
The two previous years produced excellent 
wines, as well.

Another recommended supplier is 
the Wine Society – read Marcel Orford-
Williams’ excellent guide to how to buy 
beaujolais on www.thewinesociety.com, 
and be spoiled for choice from the list 

he has chosen. The one I’ve tasted most 
recently, The Society’s Exhibition Morgon, 
Côte du Py 2010, a bargain at £8.95, is 
restrained and serious, with long-lingering 
silky fruit.

On the high street, Majestic has a decent 
range – Jean-François Trichard’s Chenas 
2011 is a good starting point (£9 if  you buy 
two-plus bottles).

Now – briefly – for those burgundies I 
promised two weeks ago. The white star 
was no surprise: Louis Latour Meursault 
Chateau de Blagny premier cru 2009, a rich 
treat (Majestic, £30). The red favourite of  
my tasting friends wasn’t burgundy at all, 
but the joker on the table – Craggy Range 
Calvert pinot noir 2010, biodynamically 
grown in Central Otago, New Zealand 
(Majestic fine wine shops, £40). I preferred 
Latour’s classic Mercurey 2009, but there’s 
no stock left. Louis Jadot Beaune premier 
cru 2008 (Majestic, two-plus, £18) is a 
decent alternative. 

Head for Oddbins for good 2009 
burgundies from Albert Bichot (Chorey les 
Beaune £15, Saint-Romain £16.75, Saint-
Aubin £17.50) or to Jeroboams for stylish 
Domaine Long-Depaquit 2010 premier and 
grand cru chablis, £21.70 upwards). I’ve 
just sampled Bichot’s 2011s, and there are 
treats ahead when these go on sale.

n Topping up barrels in a beaujolais cellar Picture: Daniel Gillet, courtesy InterBeaujolais 

Shack for 
fish dishes 
with swish 
twists

Fitzrovia is a catch-all soubriquet 
that is so much beloved of  estate 
agents, tying together as it does 
a straggling ragbag of  streets 
that don’t quite belong anywhere 

else, while bestowing upon the whole an aura 
of  sort-of  glamour, and a vague exclusivity. 
The name derives not so much from the very 
gorgeous Fitzroy Square as the rather less 
splendid Fitzroy Tavern, on the corner of  
Charlotte Street and in the shadow of  the Post 
Office Tower. It is one of  London’s legendary 
boozers – the French House in Soho is another 
– and still there are the professional bar-room 
bores who will tell you that in one or both 
of  these establishments they often enjoyed 
a long and bibulous lunchtime or evening 
session with Augustus John, Brendan Behan 
… and Dylan Thomas, but of  course. It is hard 
to encounter one of  these ruddy old fellows 
who hasn’t at some time got drunk with the 
Bard Of  Wales, or so they have thoroughly 
convinced themselves, over the haziness of  the 
intervening years. The Fitzroy is but a shadow 
of  its rambunctious self  during the glory days, 
currently being a favourite of  students from 
UCL (it is pretty cheap) while – and be warned 
of  this – on the first Thursday of  every month 
the place is overrun by hardcore fans of  Doctor 
Who, and nobody quite knows why. So if, on 
the first Thursday of  any given month, you 
fancy a tincture, you would be well advised to 
go anywhere on earth but the Fitzroy Tavern, 
because in place of  Dylan Thomas you’ll meet 
some freak in a twenty-foot scarf  along with 
a motley of  other assorted idiots, all saying 
‘Exterminate!’ in a bloody silly voice..

And for lunch nearby, while I wasn’t meeting 
Dylan Thomas, my guest does however hail 

16 Inverness St, London NW1 7HJ
Tel +44 20742 49527

Email steve@zensaibar.com • www.zensaibar.com

SPECIAL OFFER TO
HAM & HIGH READERS

50% off 
6 Course Tasting Menu + Tropical Bellini Cocktail

Normal Price £42 - Offer Price £21
Quote Ham & High when booking - Available until 6th December

Must be booked in advance -  Subject to availability 
Not to be used in conjunction with any other offers

Christmas Bookings Now Being Taken
Special offers for Early Birds

Express Menu £8.50
Sat - Sun 12 - 7pm | Mon - Fri 5 - 7pm

RESTAURANT OPEN
MONDAY TO FRIDAY 5.00 - 10.30
SATURDAY, SUNDAY 12.00 - 10.30
BAR OPEN TILL 2AM EVERY NIGHT

D.J nights from Wednesday to Sunday

Tuesday til Thursday 5-10pm • Friday 5-9pm
Saturday 12-8pm • Sunday 12-12pm
2 for 1 on cocktails, beer & wine

As featured on worlds best bars.com top 100 bars

world’s best bars
�

Carefully chosen traditional, creative, educational, toys and
books housed in a listed 1815 building.
A quirky shop with crooked wooden beams, that was originally
a place where Highwaymen would stop by and shod their horses.
An Aladdin's  cave full of interesting and unusual toys, very much in
keeping with the character of the  area that is surrounded by
history and beauty. It is just round the corner from Hampstead
Heath and not far from where Keats wrote "Ode to a nightingale
and Lord Byron would stop in a pub for a glass of claret.
You cannot help but be charmed  by the tall giraffe that is always
there to greet you at the door the hand crafted dolls houses ,
animals, chess sets etc. ,the pretty musical boxes sand a room
just for babies with exquisite soft toys.

"The most effective kind of education is a child should
play amongst lovely things" Plato
82 Heath Street, London NW3 1DN
255 Finchley Road NW2 6LU
www.the hundredacres.co.uk
OPEN AT THE O2 CENTRE FINCHLEY ROAD UNTIL
CHRISTMAS EVE
Also have a stall at the O2 Centre, 255 Finchley Road, NW3 6LU
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factfile

n Joseph with Lucy Ramsey at Bonnie Gull Seafood Shack Picture: Polly Hancock

from Wales. And, indeed, goes 
back there every evening. Lucy 
Ramsey has been in publishing for 
twenty-five years, is something of  
a legendary publicist within the 
industry, working for the brilliant 
independent house Quercus, and 
recently she sold her London flat 
in favour of  a house near Newport 
… and every day she commutes. “I 
get up at 5.45,” she says, “and on 
a good day I arrive back home at 
about 8.30 in the evening. There 
are sometimes awful delays, 
though. The other night, the train 
manager announced that we could 

be two hours late in arriving … 
due to an incident in Reading! He 
did sound so very happy about it 
all. On double time, I suppose …”

Bonnie Gull Seafood Shack. I 
know. And who is Bonnie Gull? 
Is she the gangster partner of  
Clyde Barrow, as memorably 
portrayed by Faye Dunaway and 
celebrated so tunefully by Georgie 
Fame? Doubt it. Anyway, in Foley 
Street, this new and extremely 
fashionable tiny eating place 
certainly does stand out from 
the crowd. There are a dozen 
restaurants and pubs within a 

minute’s walk, and all of  them 
were twinkly and bebaubled for 
the festive season. Not my Bonnie 
– she’s trim in nautical blue and 
white stripes, the interior cool in 
bleached driftwood and a macramé-
covered wall that owes a very great 
deal to Ashley’s Book of  Knots. 
They have stopped short of  fishing 
nets, shells, floats and starfish, 
and for this we must be grateful. 
On another wall is painted the 
following little message: ‘It’s okay 
to eat fish ‘cause they don’t have 
any feelings’. Which is, of  course, 
equally true of  cows and pigs and 
sheep, once they’re safely dead.

So from the ‘Raw Bar’ Lucy 
chose three Loch Ryan natives. “I 
just love oysters,” she said – and 
these were prime, I must say: very 
fat, zingily fresh and attractively 
presented in an antique silver 
basket charged with ice. I had a 

very pretty melange of  Inverairie 
smoked rainbow trout – good 
and dry and meaty – the pink 
of  that set off  beautifully by the 
orange of  small potato pancakes 
and a beetroot jus. Lucy’s eye 
had already lit upon ‘chunky 
beef  dripping chips’ – and what 
better accompaniment than whole 
Brixham plaice with a caper beurre 
noisette? This was a lovely fish 
– you just had to look at it – and 
my great crunchy cartouche of  
beer battered North Sea haddock 
was truly a thing to behold: it was 
also truly a thing to eat, so I did 
that. Very fine: chunky, glossy 
and properly steamed within the 
excellent batter. Excellent too were 
the chips – oh God they were good: 
actually tasting of  the beef  itself, 
with no trace of  fat. The bowl of  
mushy peas was okay, and very 
tiny.

Tripe
Lucy is something of  a foodie who 
maybe annoys a lot of  obsessively 
dieting women by effortlessly 
retaining her svelte-like figure. 
“I’m lucky like that. I never put 
on weight, though I eat just about 
everything. Everything … except 
tripe. It’s my father’s favourite, 
and when he came over he asked 
me to do it. So I poached it. I 
poached it for ever and ever and 
still it tasted absolutely vile. He 
loved it.” And although she has 
her favourite London restaurants 
– Hix, The Wapping Project, 
Roast, St John (“I have a very 
masculine taste in food”) – Wales, 
apparently, is hardly a slouch 
when it comes to grub. “There are 
some very good restaurants – but 
it is the food markets that really 
excel, particularly Newport. It’s 
wonderful – the quality of  the 
meat, fish and vegetables is superb 
… and it’s so very cheap”. What 
else can I tell you about Lucy …? 
She’s coping with a Nespresso 
addiction (exactly why I dare not 
have one in the house) and has a 
thing about Sid James. “He wanted 
to be a hairdresser, you know. In 
Cape Town, he went out with the 
daughter of  the city’s richest man. 
He got her pregnant. He tended 
to get girls pregnant. There’s 
something about him, don’t you 

think …? I love the Carry On films, 
of  course. Up The Khyber and 
Screaming are my favourites”.

She had a lemon curd tart with 
yogurt parfait and lime syrup. 
The curd itself  was the real thing 
– thick but yielding, the tang quite 
lip-puckeringly zesty – though the 
pastry base wasn’t quite up to it. 
But stick to what they’re really 
good at in Bonnie Gull, and you 
won’t go wrong: it’s professionally 
run, and comfortably informal 
… but by God they do pack in the 
tables – not somewhere for an 
intimate chat. On the walls of  
the spiral staircase down to the 
lavatories there are framed copies 
of  maritime novels such as The 
Old Man And The Sea and Moby 
Dick … the doors of  the lavatories 
themselves bearing the following 
legends: Winkles … and Clams. 
Shame-making, really – and even 
rather disturbing, in the case of  
the latter. And so we were due to 
part, Lucy and I … and there at a 
table on the pavement outside we 
encountered the chef, enjoying 
the traditional chef ’s lunch: a few 
espressos and several Marlboro 
Lites. I then pushed off  to the 
Fitzroy Tavern and had a couple of  
jars with Dylan  and Augustus … 
and who should then wander in but 
Georgy Orwell and dear old Jimmy 
Joyce …! I’d only  just missed 
Kafka, apparently.

n All previous restaurant reviews 
may be viewed on the website 
www.josephconnolly.co.uk. Joseph 
Connolly’s latest novel, ENGLAND’S 
LANE, is published by Quercus as a 
hardback and an ebook.

n Bonnie Gull Seafood 
Shack 
21a Foley Street, W1 
Tel: 020-7436 0921
n Open Tues-Fri noon onwards. 
Sat-Sun 10.30am onwards.
n Food: HHHHHHHHII
n Service: HHHHHHHHII
n The Feeling: HHHHHHHHII 
n Cost:  About £70 for two course 
meal for two with wine.

 On the wall is the message ‘it’s ok to eat fish 
‘cause they don’t have feelings’ which is equally 
true of cows, pigs and sheep...once they’re dead

FOBC Asian Curry Awards 2012 was held on the 25th November 2012 
at The Great Room, Grosvenor House in Mayfair.

We are very honoured to win Two Awards
at The Prestigious Asian Curry Awards 2012.

Namaaste Kitchen won the coveted ‘Best Newcomer’ award
& Chef Sabir Karim won 

'The Best Asian & Oriental Chef of the year' 

64 Parkway Camden / Primrose Hill London NW17AH
0207 485 5977 | 0207 284 0222 •

www.namaastekitchen.co.uk

£10 off voucher 
valid till 31st March 2013

20% off
All Christmas party groups over 4ppl

IT’S NOT TOO LATE TO BOOK CHRISTMAS PARTIES 
WE’RE OPEN CHRISTMAS DAY 

Happy Hour in the bar everyday from 4pm – 8pm
£2.50 all pints  •  £3 large glass of wine

Funky Brownz is not only a club & a bar,
try our Indian Cuisine, which is the best 

in the area.
TAKEAWAY AVAILABLE

WWW.FUNKYBROWNZ.CO.UK
info@funkybrownz.co.uk

020 8341 2900
HORNSEY

5 Tottenham Lane, Hornsey, London N8 9DJ

BAR RESTAURANT & CLUB

72 BELSIZE LANE,
BELSIZE VILLAGE  NW3 5BJ

www.beyoglu.co.uk

traditional
Turkish meze

Beyoglu Turkish Grill 
& Meze Bar offers 

attentive service in a
contemporary setting. 

Family-run for 9 years, our focus is
on serving the finest traditional
Turkish food and giving you an

experience that you’ll want to repeat!
Want a private party?

Our function room offers the 
perfect setting for family gatherings,
Christmas parties and Christenings.

020 7435 7733


