Ashbell’'s

Where the food has true grit.

ol food 5 the food of my child-
Sh:.nrl. For me, combread, slow-

roasted park znd collard preensare
wmaons with Sumday dinners at my
her'shousein Texas. It comjures
upimages of siting on theporch sw
a hot aftermoon, chasmg hamed toads o
the honeysuckle and catching lghining
bugs in 2 jar. But few Londoners have
i associations, and therefore it 15
entirely peesiblethat thisnew Notting Hill
ealery isoneof themost exoficrestaurants
in towm After gll, to most people in
Loadon, Moroccan taginesare more famil-
iar than gritzand gumbn.

The =mall ground-floor dining room &
nicely used (if 2 litle gaudy), with long
banquettes stmewn with soft cushions,
zparkling cgndles and gold batik wall-
coverings. The friendly staff lured us mtn
oving the house watermelon Meartin,
made with watermelon purée and
‘moonshing’ (which tastes suspiciously
Tikea combination of vodks and bourbomn ).
It was =weat and syrupy with & slight
himer undartone, hutnice nonetheless,

The bread basker ocomtmmed most
suares of combread, werm Sorthern bis-
cuits (like sconss without sugar) and a Bitle
jar of swest-tart apple butter, We'd just
devolred these, when our starter of sage
saiEapEarTived n theshepe ot inle pattes,
perfectly fiavoired and impossthly fresh.

For mains, we chose from offermgs
including Carolina = d gumbo and
fried tilapia, finally settling on the smoked

duck breast and the grilled pork belly. The
duck - =0 tender it had the consistency of
butter — was perfectly complementad by
creamy grits (made from ground oo,
zimilar 1o polenta) and nich, dark gravy.
The pork was simikr in consistency =nd
flrvour to pork loin, and was mannzted in

“Tomostpeoplein
London, Moroccan
tagines aremore
familiar than grits
and gumbo.’

tawed
appl=sand sweet potaio—a flawless com-
bination - witha sharedsideorderoftasiy
collard preens (masch like 2pring presns).

The desserts were the only ofinoe
There were 0o light options, which you
need after such hearty fare. We went for
the peach cobbler — stewed peaches witha
seonelilee crust, but the peaches had been
favoured with too much ginger, which
overpowered the fruit.

The mam peoblem MeElveen will face
15 the sheer unfamiliarity of his approach
o Southern remonal cooking, In ome
recent review, Lhe critie all but liughed ak
it, calling it ‘Tivestar prison food — an
1emimrant condemaation of a region of the
1S, and one that does little to challenge
racial stereoty pes, a5 the roots of soul food
{one facet of Southern regionn] cooking)
are rpely in the black community, But
believe Londoners are smarer than that
partienlarcritic, and a zophisticated ot to
boot. And with time, such a talented chel
and such simple, good focd will surely win
them over. Christ Daugherty
Ashball's 25 AL Sarniz Rd, W
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COCKTAIL& TAPASBAR
RESTAURANTE
Fine Rinjas Imported Draught Beer
Repional & Vegetarian Speclallties
Tapas & Meni A La Carta
Traditional Valencian Paella
LIVE LATING JALL
Monday Nights from 7-10 pm

70 EXMOUTH MARKET ECI
0pa020 7837 1999122

Moz-Sat Lase Closs Angzl/Farmingdos

PRIVATE FUNCTION
Available for Blgs =p to 150 pers inc Sum

CHILL OUT

OVERTAPAS & COCHKTAILS
TOTHESOUNDS OF
*COOLJAZZ,
*HOTBLUES& .
*LATINPLAYEDLIVE

EVERY NIGHT

[

1l-| | AT 3
TS FUN, FRANTIC SVERYLIVEL Y
EARDPENTLL 280 m»nﬁlﬂlﬂjﬁT

SGAEEKSTRESR, S0HO,
LONDON, wiligho T

TEL/FAX 0207 731 %%
WWW.JAZZAFTERDARE. i

Open 7 days a week

‘Mediterranean Specialities’

‘Soho, Covent Garden & James
Street... this bright Bistro offers
a good choice of affordable faad

and it's home to some of the
friendliest staff in the West End!"

SUMMER OFFER
Lunch:
2 courses £5.90
Dinner:
2 courses £7.90

75 Beak Streqt * Saho * London * WIR3LF
Tel: 020 7287 1840

50 James Street = 5t Christopher's Place
London=Vy 1M 5HS
Tel: 020 TE4£ 9185

33 Southampteon Street
Covent Garden=London+WC2 THE
Tel: 020 7379 7585

B

E‘:" Openseven days a week

¥ Little Bay 228 Belsize Road,

London NW&
Tel:0207 3724699

b Little Bay 171 Farringdon Road,

LondonEC1

Tel: 0207 2781234

. LMNT 316 Queensbridge Road,
LondonEB

Tel:0207 2496538

4 ittle Bay in Clerkenwell is cheap, funky and imaginalive.

Food hera might be cheap (starters and put's cost £1.75 and mains arg
£5.45 before 7pm) but no compromise fs made on quality. The chips
are fried in goose fat and there are littie flourishes of such items as
foie gras. The fun, well-organised siaff seem rightly proud of this litile

restaurant™
Tirme Out

“ _It's just the sort of place of which there ought to

bamore;

...Jook at the prices! Is it 197312,..i’s very real food."

Gile Goren - The Times

#  Good value meals are out thera if you know whers fo
look-...fremendous value. It can be done and should be done

more. "
Fay Mashler - Evening Standard

Starters £1.75 B4 7pm after £2.95
All mains £5.45 B4 Tpm after £7.95
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