
Angus beef (£8.50) also went
down rather well. For mains, my
friend had a Limousin veal chop
on the bone (£16.50), which was
so large it would have defeated
Desperate Dan. We also ordered
hand-cut chips (£3.50) to share
but thought they lacked a bit
of crunch. However, I had
plenty of that in my crispy
duck, watercress and
coriander salad (£11.95).
The choccie fondant and
raspberry vanilla creams
(£5.50 each) we had for
puds were lush but not as
memorable as the mains
and starters. 
A real find — hunt down
this oasis before the City
bankers beat you to it.
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Modern
gem:
Devonshire
Terrace
has a
reasonably
priced
menu and
great views

City brasserie with a touch of glass

FFOOOODD&&DDRRIINNKK

Devonshire Terrace bar and brasserie,
9 Devonshire Square, EC2 (020 7256 3233)
Three courses for two with wine, £100

DEVONSHIRE TERRACE

LARUSHKA IVAN-ZADEH

Finger lickin’ good: Aragon House chef Laurent Kusniak gives wild boar sausages a good grilling, while the chef at The Ship, right, serves up sea bass

NEW restaurant Devonshire
Terrace has an elephant logo, so
I was rather expecting a jungle
theme — but The Rainforest Café
this place certainly is not. It is a
lovely, hidden City oasis.
Opposite Liverpool Street station,
an alley you’ve probably never
noticed leads to an office complex
that surrounds the lofty, glass-
covered atrium which is
Devonshire Terrace bar and
brasserie. The bar is a pleasant,
heated, non-smoking terrace with
a great view of the Gherkin. A
drink here first is a must. But

watch yourself — a glass of house
white may only be £4 but the
drinks list goes right up to Krug
at £3,333 a bottle. But the smart,
modern brasserie inside is not
just for Krug-swilling company
directors. The menu is
reasonably priced and includes

familiar crowd pleasers such as
steak, risotto and club
sandwiches. Fancier starters,
such as my friend’s Cornish crab
dressed with mango, avocado and
cherry tomato sauce (£8.25), are a
little more costly but the portions
are hefty. My carpaccio of black

Food and drink news
Lite bites

YOU’RE hot, you’re bothered
and all you want is a few

cubes of ice for your gin and
tonic, but the freezer is
bare. Instead of getting
mad, get one of these mini
ice makers. It can produce
10 ice cubes in 10 minutes
and a whopping 12kg of ice
in 24 hours, making it the
perfect party accessory.
Mini ice maker, £149.95,

thedrinkshop.com

Well equipped
ice maker

Dinner and a show
●AROUND the corner from the
Royal Academy Of Arts, Fishworks
in Swallow Street has two top
offers for those visiting the Vilheim
Hammershõi retrospective. Until 
7 September, £30 per person buys
a two-course lunch or dinner, glass
of wine and ticket to the show
(worth £8). Or for £35 per couple,
you get two tickets, a glass of
champagne and oysters.
Reservations must be pre-booked.
Fishworks, 7-9 Swallow Street,
W1 (020 7734 5813)

Free food for kids
● IN TIME for the school holidays,
French restaurant Le Cercle has
launched a gourmet children’s
menu. Free for children under 10
(accompanied by an adult eating
from the à la carte menu), the Petit
Gourmand menu includes grown-
up-sounding treats such as black
cod with crunchy ratatouille or
ravioles du Royan with celery jus.
Pudding is plain old chocolate
fondant with vanilla ice cream.
Le Cercle, 1 Wilbraham Place,
SW1 (020 7901 9999)

Life can be a picnic
●NOT content with designing 
eco-friendly cars, Swedish
manufacturer Saab has turned to
the simple pleasures of the summer
picnic. The new limited-edition
Saab Summer Picnic box is a 
smart package containing eight
sets of biodegradable, heat-
resistant, reusable picnicware, a
Fair Trade woven blanket and a
selection of luxury food vouchers.
Worth about £100, the boxes are
available free while stocks last 
at saab.co.uk

Go Spanish in town
●SPAIN takes over King’s Cross this
summer with Spanish bar Camino’s
Fiesta En La Calle street parties.
The free monthly festivals take
place on Saturdays in the courtyard
at Camino with live music, sangria,
cold Cruzcampo beer and classic
Spanish tapas. The next fiesta is
this Saturday from 5pm to 1am,
with Colombian group Kogui
playing live, followed by new 
Latin sounds from Movimiento 
DJs in the bar.

HILARY ARMSTRONG

FOODIES AND FAMILIES
THE ROSENDALE boasts a huge char-
coal grill and a kitchen garden, produc-
ing its own herbs and vegetables. 

Chef Matthew Foxon changes the bar-
becue menu daily and you could do
worse than getting your chops around
the sticky Rosendale spare ribs mari-
nated in special house sauce (£13.50) or
the infinitely less messy Argentinian
chimichuri Sussex beef sirloin (£15). 

The kitchen works closely with Upper
Wilting Farm in East Sussex and the fish
of the day comes direct from Cornwall,
so you might want to try a seafood plat-
ter for two — lobster, prawns, scallops,
salmon, swordfish and octopus (£28pp)
— paired with a pint of Addlestones
Cider, £3.50. There’s a manicured garden
and a traditional beer garden overlook-
ing the pub’s Royal Doulton-tiled facade. 
The Rosendale, barbecue menu

served daily midday-10pm, 
65 Rosendale Road, SE21 (020
8670 0812, therosendale.co.uk) 

PARTY ON THE THAMES
IF THE temperature hits 14C, the coals
at The Ship are fired up and the pep-
pered tuna steaks are slung onto the
barbie. They’ve officially been cooking
outside since 9 February and in summer
crowds of up to 400 gather outside to
soak up the atmosphere and river views.

On busy days, up to four chefs toil
away on the massive grill, churning out
baby sea bass (£13.95), 30-day-hung Scot-
tish beef and lamb burgers (£9.95).
There are plenty of veggie options, too.
Young’s real ales and a huge wine list
offer more than enough fuel to bounce
along to the live jazz band, which plays
on the deck each Saturday. 
The Ship, food served from

midday-10pm daily, 41 Jew’s Row,
SW14 (020 8870 9667)

THE TOFFS’ BARBIE
ARAGON House is in a walled enclave
off New Kings Road and feels a world
away from the hustle and bustle. Garden
tables can’t be booked, so arrive early for
evening or weekend dining — or be pre-
pared to wait. The French mezze (£10)
or grilled chicken wings with barbe-
cue sauce (£5.50) are a great warm-up
and the grilled wild boar sausages or
signature beef burger (both £10) are
the real deal. Locals make the most
of the barbie on weekdays with
grilled sandwiches (£5.50). 
Aragon House,
barbecue daily from
midday-3pm and 6-9pm,
247 New Kings Road, SW6
(020 7731 7313)

grill, as you chill
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