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Lobster Pot: evokes a marina-like atmosphere (No 15)

GREEN ISLAND RESTAURANT

Diners sit right on the shore 3t this good-value
but groavy eatery. "It's the most southerdy
restaurant in the British Ishes and has a distinctly Med
frvour,” says Mario. On a sunmy day, with the sea spray
spritrng the air, you could imagine that you'ne in Southern
Franoe. “Sand eels and langoustines vie with excellent
Faoval Bay owsters, or there's a wonderfud seafood risotto.”
The kitchen also offers dishes such as red mullet with
tapenusde, and garpacho with king prawns

Where: Green Lidand, 51 Clement, Jersey,

Channe] Tslands (01534 357T87)

When: Wed-5at 1 2noon-L30pm and Tpm-0.30pm,

1 Sun 12noon-2.30pm {open Toe from mid-Mirch)

i

SUSHI HIROD
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This wsedd 1o be the best sushi mestaurant
in London, according to Emi, who often
takes friends and clients to Sushi Hiro for an
authentic taste of Japan. "It's stll very good, and
it's ahways packed with Japanese diners. However,
the sushi size has beoome 20 small that yoo really
need to order a pair of everything to satiate an
appetite, which means that, sadby: the prices no
longer offer such exceptionally good value” Note
that Sushi Hiro also has a cash-onky policy
Where: 1 Statton Parade, Uxbritlge Road,
London W5 (020-B896 3175)

When: Tue-Sun 11am-1.50pm, 4 3pm-0.30pm

l THE SPORTSMAN

Flizabeth is fortunate enoueh to live near this

whibe-painted pub, which is dwarfied by a sea
wall that protects it from the North Sea. “1t's one of my
favourites, especially in winter when the ane can appear
dlesolste bat 50 romantic, | love Stephen Harns's shaply-
observed cooking. ['ve enjoved roasted wild locil s bass
with thyme and garic, and baked local cod fillet with a
wonderful, infensely green parshey’ ssuce. Both had the
clesmn, clear taste of very fresh fish. This & a brilliant place.”
Where: Faversham Road, Seasalter, [ient
(01227 273370, wwwowhitstable-shellfish.couk)
When: Mon-Sat 12noon-3pm and Gpm-11pm,
Sun 12noon-10030pm

FISHMARKET

The wood-panelled Fishmarket, based in
the Great Eastern Hotel redeyeboped by
erence Conran, is 8 modish take on the clutdy
lécor familiar to city types. The menu also blends

I and new, featuring traditional favourites nurtured
ith a light hand. Go for potted shamgps with anchovy
tter. or deep-fred codling. With speedy service,
[shmarket is a good choice for lunch, but for really
fioed, hesad o the adjoining oyster bar - also
cHaracterstic Conran,

gre: Great Eastern Hatel, Liverpool Strect,
Landon EC2 (020-T6105 T200)

en: Mon-Ir 12noon-230pm, Gpme-10.30pm

Characteristic Conran at London’s Fishmarket lﬂu 21]"

LOCH FYNE OYSTER BAR

Lech Fyne Oyster Bars doubles &5 informal

seafood restavrants and retail outlets for
the company's range of smoked fish, “The produce
comes from their main branch at Cairmdeosy, which
iz alongside Loch Fyne in western Scotland,” s
Mario. He especally recommends the Cambridgeshire
putlet, w61 in an old stone building that was origmally
the dairy of Eiton Hall In addition to Loch Fyne's
trademark ovsters, the speciality i Bradan rost — hot
smoked salmon with a whisky sauce.
Where: The 08 Dairy, Elton, nr Peterborough,
Cambxs (01832 280298, http//test boch-Fyne.com)
When: Mon-Sat Sam-9pm, Sun 1 0am-4pm

GALLEY RESTAURANT

Thie Galley's quayside setting, overbonking the

River Exe, dictates a seafood restaurant. “Paul
Da-Costa-Greaves applies a ghobal approach o prismns,
with a palette-rousing mix of garlic butter, grated ginger,
coriander and Armagnac seafood saece.” says Elzabeth.
“Or he opts for simpliaty. Local diver-cought scallops
come with a lemon-and-parsley dipping sauce, while
fillets of brill are grilled and served with herbed wine
and Jemon butter. There's also a laudable effort to work
with organic produce wherever possible”
Whare: 41 Fore Street, Topsham, Devon (01392 BT6078)
When: Tue-Sat 1 2noon-1.30pm, Tpm-11pm,
Sun-Mon Tpm-11pm (lapas menu)
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