Silver Medal.
Christmas is Here.
January Inbound.

On the 15t November this month we gained further recognition from the Carlsberg
Northamptonshire Food & Drink Awards. We were awarded runner up in the best
restaurant category, a title that we won in 2015. We couldn’t be more proud to have
entered twice and to have achieved a podium finish on both occasions. We send our
heartfelt thanks to our team and our loyal customers, without whom we would not
be here.
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The competition this year was high, and we offer our heartfelt congratulations to all
the entrants as well as all the winners. Next year possibly...

Coupled with this competition, not only did we turn 3, and celebrated with a sell out
weekend, but we also got a review in the Sunday Telegraph. Not something that
happens every day to a restaurant in these here parts...

So all in all as we enter our fourth Christmas season and fourth year of trading we
are smiling. We still have spaces available for key dates including Christmas Eve,
Boxing Day, New Years Eve and New Years day. As you are possibly already aware,
we close down for a bit of a break from the 2nd to the 4th of January and re open as
usual on Friday the 5th,

**For the duration of January on Thursday and Friday nights we will be
offering 50% off all prosecco at the bar or restaurant to make the new
year bills a bit easier to handle. Plus everyone likes prosecco right?**
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TABLE FOR TWO
Amodest riverside

bar and restaurant
impresses Keith Miller

undle in North-
ampionshire is a
strikingly  pretty

or Harry Potler-
pretty, but in that
ballpark. It has a
Vietorian  Gothic public  school
where the girls gel lo wear these
huge David Bowie-ish trousers,
though they’d suit the boys better if
you asl me.
Ttalso has ils own oolil eslone
formation, which vou really need if
you want to get ahead in the pretti-
ness stakes; there are quarries all
down the Nene Valley's western side.
Thirdly, it has the Nene iiself, the
10th-longest river in the UK, which.
joins the Grand Junction Canal out-
side Northampton, so you could, in
theory, take a little boat all the way
from the Thames at Brentford, west
of London, to the Wash, avoiding the
fleshpots of Frinton-on-Sea and the
greal gluteal convexity of Fast An-
glia. And if that doesn’t make your
heart swell to bursting at the sheer
‘wonder of the world, then it must be
‘made of stone, oolilic or otherwise.
80 Tap & Kiichen sits right on the
Nene, at the edge of Oundle, in a Lit-
tle compound of new industrial
buildings. Built, one presumes, on
thesite ofa little compound of old in-
dusirial buildings, relics of which
“T&K has put on show both inside and

ter in the life of the place, in
ner of mastodon  skulls
discevered on the isle of Capri in the
time of Augustus, which proved it
had once been joined on to the main-
land, and which the emperor proudly
displayed in the gardens of his villa.
T&K is an offshoot of the feted
Nene Valley Brewery. We'd put it on
our list because ii seemed 1o be rep-
resentative of some broader trend: a
new dispensation between pub and.
Testaurant, an exemplary “new ver-
nacular” menu (grills s, 4 dash
of Ottolenghi, three quite recherché
pizzas, some more ambitious choices
in the evening, lots of home-made el-
ements Lthroughout). T had expecled
it to be a bit more hipsterishly self-

ANDIT
STONED ME
Tap & Kitchen has
an exemplary "new
vernacular” menu

aware and less eager to
please than turned out to be
the case - that’s what its la-
conic name would have sig-
nalled in London, at any rate.

The space is open-plan,
but subdivided by decor -
there’s a pubby bit with a
bar, high tables, a wood-
burning stove and steam-age
paraphernalia hanging; a

TAP & KITCHEN
NORTHANTS

LUNCH FOR TWO
£80

restauranty bit, with a higher

a carpet that would
drivemy cats into a berserker
frenzy and curtains on the
windows; and some sort of
VIPareaat the far end where,
I presume, the stars of Ound-
le's hip hop scene come to
disport themselves.

The was not show-
stoppingly good, but it was
quietly, consistently better-
than-OR. Tea-poached duck
breast toyed with a Chinese-
restaurant cliché, laid atop a
finger-sized blob of spring
onion purée and scattered
with charred pickled cucumber -
though cooked thus, the meat was taut
and almost metallic, and didn’'t have the
sticky sweetness of its crispy aromatic
counterpart. Hanger steak - “the
buichers cut”, they call i, though
maybe that's because you only get half
a kilo or so of it per cow rather than be-
cause its the best-tasting bit of the
beast - came medium rare, well rested,
sliced thickly, beautifully tender, nicely
scasoned, with a festooning of water-
of minty-sweet “house

i and decent chips,

Puddings were grown-up takes on
well-worn_ crowd-pleasers, accompa-
nied by touchingly reticent wine rec-
ommendations:  “Lemon  possel,
‘meringue, chantilly, lemon marmalade
— perhaps a glass of palazzina?” Wine in
general seemed intelligently ehosen -
they serve the lovely Chiteau de Las-
caux Pic St-Loup, the house wine of 8t
John, in a hox, by the glass at signifi-
mmly sub-Johnnine prices.

[ ‘whole St John thing of

pl; h/Bnl eooking, “plus the odd

summer in the Dordogne”, as someane
aid recenth

road down which somewhere like T&K,

starting from scratch in an area as
e-deep as Oundle obviously is in
fantastic suppliers, might have gone.
But 1 think they were right to set
their parameters j ittle wider.

What they are doing isn’t wildly
innovative, Many conventional pubs
serve food that's more ambitious.
Most ather national papers might
not think it worth reviewing at all.

But mid-lunch, with a cube of
steak poised on my fork and “Clean-
ing Windows” by Van Morrison play-
ing at a polite volume, and all the
punters chattering and munching
away for, in the case of my neigh-
bour, playing the derivatives market
an his laptop), snug in their gilets or
basking in the fug of the stove, 1 had
a flashback to the mid-Eightics,
when I got my first and, sadly, last
pair of huge David Bowie-ish trou-
sers, and when eating out, mostly,
still meant decp-fried pub food, ge-
Teric Indian or Chinese restaurants,
doughy pizza or a well-done puck of
rump steak at a Berni Inn.

The T&K template of a flexible
and, in truth, fairly characterless,
but far from unwelcoming, space,
where ingredients of good quality
andfor local provenance are pre-
pared to simple but by o means un-
varying recipes, and accessorised
‘with a bit of spice and the odd fash-
jonable flourish (Lobster oill) is one
that could well be imitated more
widely. It knocks the endless caval-
cade of Las Iguanas, Jamie's Ttalians,
Real Greels, Cabanas and Bill'ses -
the Berni Inns de nos jours - that
now dominate Britain's townscapes
into a cocked h:

Oundle Wharf, Station Road,
Oundle, Northants PES 1DE
01832 275060; tapandkitchen.com

25 YEAR ADVENT SPECIAL

£500 5ae

, FOR 25 LUCKY CUSTOMERS

We have a very special offer for
25 people who purchase an Acorn
Stairlift throughout December!
Purchase an Acorn Stairlft before
Decernber 3151 2017 1o be entered intor
U prize draw where 25 ey customers
il b picked and receive 500 cashback!”

]Acorn Stairlifts

Regain the freedom of your home

0800 422 0629

Traditional hand

finished ladies
nightwear in
100% cotton.
£35 each
or two for £60.

WWW. com

"AlLlL NOW FOR YOLIR FREF

Sunday December 3rd Restaurant Review

Lochengower

Finest Foods from Scotland

Order NOW for Christmas!

Send the Perfect Gift!

The Telegraph came in for lunch, maybe you should too...We have on the menu
(outside of December) 2 courses for £12 and 3 for £15 as well as a sandwich or salad
plus a side and a hot or cold drink for a tenner. During December our festive lunches
are 2 courses for £18 and 3 for £22. We serve freshly baked pizza as well as many
other dishes to suit a range of tastes.

Warner Edwards & Beetroot
cured Gravadlax

Home cured coppa ngsthorpe ham
peaches and figs



Seasonal menu changes highlight some fantastic new starters and mains, as well as
some new puddings coming in over the last remaining weeks of the year. Sure
enough we have sprouts and figgy pudding on there, but many many more as well.

The menu is being updated daily with so many new dishes, as well as utilising our
swaps system for some of the finest game and vegetables in the area. We are always
grateful to our horde of growers, gardeners, farmers and shooters.

Local pheasant breasts, parsnip puree, sprouts, chestnuts, berries and parkin

If you are wanting to book your festive parties, get in touch quickly as the dates are
filling up. We would love to see you down at the wharf this December.

A reminder to check out the opening times for the brewery shop over at NVB — open
extra hours over the festive season for beer, gift vouchers, brewery tours, tee shirts,
caps and did we mention beer? ...oh, and beer...

Best wishes,

TK



