
40 • • 41

Wow. The 
meat has 

a bellowing, 
bosky depth that 

pairs beautifully with the 
bivalve’s subtle brine. Shards of 
beetroot add vegetable crunch, 
while a whiff of tarragon brings it 
all merrily together. It’s one hell of 
a dish. Just like the venison tartare, 
the meat cut into small, succulent 
chunks with more fat than you’d 
usually expect. Hooray. There’s 
a lick of vinegar, a sigh of rose-
mary and a honk of horseradish, 
plus tiny beads of pickled mustard 
seed. It’s rich, luscious and deeply 
alluring, made better still by 
bright yellow blobs of smoked egg 
yolk. It’s one of the finest tartares 
I’ve ever eaten – cracking produce 
meets prodigious kitchen talent. 

olly’s pick of the bunch

food
tom parker
bowles

tom’s table
Farmer, Butcher, Chef
Goodwood Hotel, Chichester 
goodwood.com ★★★★★

four 
more 
to try
Stately feasts

drink
Pop down the local

Sainsbury’s 
Winemaker’s 

Selection Vinho 
Verde (9%) 
Fruity and 

zesty with a 
gentle spritz, 

this easy-
drinking 

Portuguese 
bargain is an 

easy weeknight 
quencher.

majeStic 
majorca 

4 Kilos 2014 
(13%)

thesampler.
co.uk 

100 per cent 
Callet, this is a 

stunning red 
that’s vibrant as 
orange peel and 

scented  
as violets.

gorgeouS 
galician

Rafael Palacios 
Louro Godello 

2015 (14%)
thegoodwine

shop.co.uk 
Sleek and 
pure, this 

white Godello/
Treixadura is 

spectacular 
with shellfish.

fab fizz 
Raventós I 

Blanc Blanc de 
Blancs 2014 

(12%)
Highbury 
Vintners

This organic 
fizz of local 

varieties from 
Conca del Riu 

Anoia blows 
my mind.

WINE of thE WEEk

£34.90

...because small growers using indigenous 
grapes are making some knockout wines

olly 
smith

regions

terrific 
tenerife 

Suertes Del 
Marqués, La 
Solana 2014 

(13.5%)
indigowine.

com
Single 

vineyard star 
of ancient  
red Listán  

Negro vines.

£17.40 £18 £21 £5

matlocK
The 
Devonshire 
Arms
on Chatsworth 
estate, this 
restaurant has 
the best local 
produce.  

bucKhurSt
The DorseT 
Arms
on the Buckhurst 
estate, you’ll find 
beautifully 
sourced classics, 
including a 
wonderful steak- 
and-kidney pud. 

alnWicK
The 
TreehoUse
This venue offers 
unpretentious 
fare you really 
want to eat. 

ballater
roThesAy 
rooms
set up by the 
Prince of Wales  
to stimulate 
tourism after the 
devastating 
floods of 2015.  
All proceeds go 
to charity.

from the menu
crustEd bEEf shIN £8.50

crIspy oystErs £7.50
vENIsoN tartarE £8.50

lamb bElly £7
bEEf butchEr’s board £20

every time I 
listen to Michael 
Jackson’s 
Thriller I 

whisper the name 
Rod Temperton, the 
Cleethorpes songwriter 
who wrote this all-time 
pop classic. Similarly 
in wine, the expertise 
of the individuals 
who bring wines of 
unforgettable character 
into Britain should be 
revered. Take note of 
specialist importers 
like Red Squirrel, The 
Knotted Vine, Les Caves 
de Pyrene, Flint, Indigo 
and their like, who keep 
bringing out the hits that 
belong in your collection.

Recently I attended 
Viñateros, a tasting 
held by importers and 
winegrowers focused 
on Spain. Their passion 
for wines made from 
indigenous varieties is 

underpinned by their 
belief that great wine 
is made in the vineyard 
rather than winemaking 
technique. Hard to argue 
as there were so many 
knockout wines from 
characterful pockets of 
mainland Spain such as 
Ribeira Sacra and Galicia 
to the islands of Tenerife 
and Majorca. Look out 
on restaurant lists for 
producers such as Suertes 
del Marques, Raventós 
I Blanc, 4 Kilos, Terroir 
Al Limit, Envínate and 
Daniel Landi. Check out 
vinaterosldn.com for 
the full list of producers, 

many of whom are 
conjuring wines of 
remarkable freshness 
from warm climates. 

Doug Wregg of 
lescaves.co.uk was in 
jubilant form. His wines 
are uniquely tantalising – 
try a bottle of Biu de Sort 
Blanc Riesling 2014.

Ben Henshaw, head 
honcho at indigowine.
com, says: ‘Wine lovers 
find these wines very 
rewarding, both from a 
drinking point of view 
and also from getting to 
know the personalities, 
regions and grape 
varieties behind the 
wines.’ Try his range of 
Daniel Landi wines and 
taste for yourself.

They may cost a bit 
more but they’ll also 
give you a taste of 
wine’s answer to Rod 
Temperton. Here’s to  
a glass of Thriller.

F ield to fork. It is, 
apparently, a move-
ment. Of the socio-
political, rather than 
gastro-intestinal, vari-

ety. Something involving fresh, 
locally sourced food being sold to 
local consumers and restaurants. 
All very admirable, although it’s 
too often lunch in a hair shirt, din-
ner with a sternly stentorian tone. 
It’s big in Brooklyn. Of course it 
is, where even the virtue-signal-
ling is hand-foraged, and chicken 
(bearded, brace-wearing and 
brownstone roof raised) comes 
with a side order of smug.

Back in the olden days, all food 
was field to fork. Save the usual 
salted fish, meat and pickled eve-
rything else. Not so much choice as 
necessity. But as a culinary term, it 
sticks in the craw. Talk about stat-
ing the bleeding obvious. 

So to Farmer, Butcher, Chef, 
the awkwardly named new res-
taurant not far from Chichester 
in West Sussex. It’s part of the  
successful and beautifully man-
aged Goodwood Estate. In addi-
tion to Glorious racing and a 
thrilling Festival of Speed comes 
this place, which prides itself on 
the quality, traceability and sus-
tainability of its produce. 

All the meat served here is 
organically reared on the estate 
(by farmer Tim Hassell), slaugh-
tered down the road, then butch-
ered by their own master butcher, 
John Hearn. Before moving into 
the kitchen, watched over by the 
deeply experienced Darron Bunn, 
a serious chef who trained under 

both Nico Ladenis and Marco 
Pierre White. Dishes are designed, 
says the website, according to 
which cuts are available. In prin-
ciple, an entirely pragmatic and 
sensible approach to eating. Albeit 
one that the aristocracy took for 
granted a couple of centuries back. 
Feasting on the fruits of one’s 
estate and all that. But these days, 
it makes perfect sense. Lofty ide-
als are one thing, though. A decent 
lunch, quite another.

The room is long and elegantly 
spacious, with the feel of an old 
stables or tack room, given the 
most refined of face-lifts. The 
walls are expensively white and 
covered with old ox yokes and 
smartly framed random ephem-
era – pastry blackbirds, old iron 
keys and seashells. A central table 
is topped with old red fire buck-
ets, brimming with flowers, while 
filament lights hang from the ceil-

ing like galvanised 
ivy. To our right, a 
huge fire crackles 
merrily away. Service 
is charming and whip-
smart, the menu a whole 
lot more interesting than 
you’d expect. 

Crusted beef shin comes with 
crayfish, pig jowl with pickled 
potatoes and apple. This suddenly 
feels very interesting indeed. 

Three oysters, clad in the light-
est of panko coats, are expertly 
fried and topped with tissue-
paper-thin slices of cured ox heart. 

Beer-braised lamb belly is 
sticky and crunchy, sitting on a 
bed of soft barley spiked with 
prunes and baby turnips. The 
base made brilliant. Again, there 
is true skill in taking these cheap 
cuts and turning them into some-
thing worthy of the high table. 

We know our ‘beef butcher’s 
board’ is imminent when they 
remove two chairs and pull up 
an extra table. It’s immense: four 
huge white dishes, filled with 
every part of prime Sussex Red. 
There’s sweetly lush oxtail fag-
gots, studded with fat and swish-
ing delight; panko-coated heart, 
surprisingly subtle; half a dozen 
slivers of skirt, cooked glori-
ously rare, with chew and heft, 
and the very essence of well-
brought-up cow; a soft, filthily 

tender pile of slow-cooked shin, 
topped with a pile of buttery, 
herby breadcrumbs; a pert gem 
lettuce salad dressed with shards 
of crisp salt beef and doused in 
a sprightly vinaigrette; proper 
dripping chips, and a great jug of 
magnificent gravy. All this bovine 
brilliance for a mere £20 a head. 
Stunning value for a masterclass 
in how to breed, butcher and 
cook a beast. 

A Bramley apple soufflé for 
pudding, billowing and airy, with 
a pile of crumble and cider brandy 
ice cream, some excellent local 
cheddar and a goats’ cheese that 
is, apparently, excellent too. What 
a lunch – so many cuts above your 
average gastropub. There’s even a 
three-course set lunch for £20. 

I came expecting style over sub-
stance, another half-baked phi-
losophy in search of a credulous 
dupe. Instead, Farmer, Butcher, 
Chef delivers on its promise. 
Beautiful meat, butchered and 
cooked with the reverence it so 
rightly deserves.
Lunch for two: £60

Galloping
gourmets

W h a t  t o m  a t E  t h I s  W E E k
s u N d a y
A rather spectacular 
dinner at 19 in Crans 
montana in switzerland, 
cooked by the great 
michel roux sr and his 
son Alain, who’s 
executive chef at The 
Waterside inn. in 
fact, the entire 
kitchen and 
front of 
house 

team seem to be here 
too. sea bass ceviche, 
poached fillet of sole 
with crab, roast fillet of 
beef and apple tarte 
tatin. Plus some very 
serious wines. A mighty 
and magnificent dinner 

from two masters. 

m o N d a y
Back to 
London, and 

a cheese omelette with a 
simple green salad. 

t u E s d a y
The launch of London 
Food month at Fortnum 
and mason. eggs 
Benedict, croissants, 
bacon sandwiches, 
Bloody marys (a little too 
early, even for me) and 
most of the London 
restaurant world too.  

A cracking start to the  
day. Then a very merry 
dinner with Angela 
hartnett at sichuan  
Folk. Fragrant and hot 
prawns, twice-cooked 
pork, sichuan fish, fiery 
fried chicken and a few 
Tsing Tao beers. Fierce 
but fantastic. 

Horses, cool cars, great estate – and 
now Goodwood has glorious grub, too
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