PROMOTIONAL FEATURE RESTAURANT GUIDE

Seaside Inspiration

Visit this fabulous venue with sea views and fresh local produce turned
into memorable dishes by a talented team, urges Tony Greenway

o you like a view with Darren/Lizzie and their head chefive haddock was huge (‘How’s your whale?’

your mealThen Cartlidge, have created an ever-changasikeddarren); but then, d3ave

you're going to love menu that makes the very best of theilCartlidge say®owncliffe House

Downcliffe House coastal location. believes in offering unpretentious

Hotel, a Victorian ‘That's why we print the menu on  Yorkshire portions. (By the whagon't
building which sits grandly — but paper,” sayBave. It means that if our like mushy peas as a rule; but these were
not ostentatiously — on the prom atocal fish supplier calls me in the deliciousl could have eaten a bowlful
Filey, overlooking the drama of themorning and sayd’'Ve got some on its own)My wife, meanwhile, had
North Sea.lts reputation for fine  fabulous bream, for you that have justthe roasted belly pork served with
food has spread far and wide so weome in, do you want it?” we can wholegrain mustard mash, crisp
decided to hedge our bets and dinehange the menu at a moment’s noticerackling and red wine jégain, the
early in order to get a good seat. Even mid-service, if needs be.’ belly pork was served as a large portion
Our decision paid off. We were After a canapé (salami, blue cheese and cooked to perfection.

given a prime location at a table inand chutney with an explosion of taste For dessert,ordered the espresso

one of the dining room’s two big courtesy of a sprig of lemon balm),  panna cotta with cognac and apple ice

bay windows. opted for the pan-frislamborough creamThe panna cotta was light,
Downcliffe, voted one of the top 10 scallops with a creamy blue stilton saugelicious and, importantly, not sweet;

seaside hotels Dhelndependent, is  to start.The scallops were exquisite, that job was ably fulfilled by the luscious

owned byDarren and.izzie Booth who plump and grainy; the stilton sauce wasome-made ice creakhy wife had a

spent £1million on renovationghe delicate and served on the dilen trio of brulee served in long glasses, an
building was a hotel before,” says non-blue cheese fans would enjoy theggnovative twist on an old favourite.
Darren. ‘But not like this.’ Sicking with the local theme, my wife  All in all, the food, service and

Now it's of the boutique variety: had the flavoursonféley smoked friendliness downcliffe House Hotel

smooth and ultra stylish, with a black- salmon haddock fishcake with sun-  reminded us why we love to be beside
and-white themed dining rooDarren blushed tomato salad and sweet chilli the seaside.

enjoys the view totn fact, you can sauce. Well, with that view it would

often find him enjoying an alfresco mehhve been wrong, somehow, to have

here. He'd have breakfast, lunch and ordered soup of the day. The Beach

dinner at one of the tables out front To followl hadEast Coast battered Filey

every day, if the weather let hinhdve haddock with chunky hand cut chips North Yorkshire

a passion for this house, food and thatand minted mushy pedsis was YO14 9LA
view,” he says simply. exactly as advertis&the chips were, 01723 513310
Utilising superior local suppliers,  indeed, pleasingly chunky and the  downcliffehouse.com
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