orough Market location: tick.
Bl-lighly respected, artisanal
food importer: tick, Reasonable
prices, casual venue: double-tick.
Small wonder this no-reservations
tapas bar was packed and noisy, with
standing roomonly.
Thecoreofany proper tapas menu is
good ingredients, and Brindisa have
these by thedonkey-cart. It wasin 1988
that Monika Linton first decided to do
something about the gap in the market

for top quality Spanish produce, and
Brindisa was born. Now, her business
imports Britain's biggest range of
high-quality Spanish foods. Much of
this goes to delicatessens and restau-
rants, but it's the Brindisa shop on
Exmouth Market and the Brindisa
stall at Borough Market (Thur-Sat)
that have raised Londoners’ aware-
nessof the quality of Spanish produce.

This tapas bar is small, just like
many great tapas bars from Andalucia
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BISTRO & BAR
CARIBBEAN CUISINE

Taking Christmas Bookings
Buffet or Set Menu
Dare to be Different
www.indies-bistro.com
135 TRAFALGAR ROAD

GREENWICH SE10 9TX
0208 305 2500

COCO

LONDON'S NEW
CARIBBEAN RESTAURANT
AND COCKTAIL LOUNGE

THE FINEST SELECTION
Or CUISINES
FrOM THE ISLANDS.

Imported Caribbean Beers,
Classic and Caribbean Cocktails
and a Large Choice of the Finest

_ Grand Opening 20 October
Canismdas BoOKmNGS AvAILABLE Now

70 Exmouth Market - ECIR 4QP
Table Reservations 0207 833 3332
Nearest Tube -
www.bookings@cocolondon.wanadoo.co.uk

to Galicia. The dishes are more assem-
blies of Brindisa produce than ‘cook-
ing’, though a day’s special of bacalao
stew with potato and chickpeas was
perfectly texturedand not overly salty.
Little bells of fried Padron peppers
piquantly popped in the mouth.

Jamon, Jamon, More types than you
can shake a leg of pork at, including
slivers of sweet Joselito Gran Reserva
paleta, aboneless shoulder of acorn-fed
pig that’s cured for more than two
years. The deep maroon colour glistens
underadressing of olive oil.

Tapas Brindisa proudly serves
tinned fish. The Ortiz canneries have

‘Small wonder this
no-reservationstapas

bar waspacked

¥
s

perfected  the preservation of
anchovies, such as the cured variety
from the Bay of Biscay which are sold
here as tapas for £8 - a lot for a tin of
anchovies, but these are succulent
creatures and you'll find no better.
Nibbles are only part of the tapas
experience, In the south of Spain, dry
sherries are the preferred accompani-

CONTEMPORARY INDIAN RESTAURANT & BAR
AIR CONDITIONED = FRIENDLY ATMOSPHERE

NEWLY OPENED

NOWTAKING ©
CHRISTMAS BOOKINGS

30 - 32 Albian Strect,
Rotherhithe, SEL6 7)Q

(Near Rotherhithe Toanel)

FREE HOME DELIVERY FOR

ORDERS OVER £10.00

Tel:020 7237 2122
Fax/Tel.020 7237 1876

FISH AND CHIPS

Cow

Like the East Dulwich branch,
this new Clapham takeaway
andrestaurant is a proper
chippie, but given a junk-food
spring-clean: there are no dodgy
pies or saveloys here. Atableau of
glistening fish is displayed on ice

readytotake away, fresh orcooked.

ment. The allSpanish wine list has
many other interesting bottles, with

little-known  but  up-and-coming
regions such as Valencia and Alicante
represented; there are also bottles from
enterprising young winemakers such
as Telmo Rodriguez. Insist on the
proper wine glasses they keepasidefor
the expensive wines though, because
all wines lose their aroma when served
in the wide-brimmed tumblers that are
standard issue here.

‘Spanish breakfast’ is served on
Friday and Saturday mornings, ideal
for early visitors to Borough Market.,
You'll need to be on dawn patrol, how-
ever, to secure a table: Tapas Brindisa
is already popular enough to be turn-
ing visitors away. Gey Dimond
Tapas Brindisa [8-20 Southwark
St, SE1 1 T](020 7357 8880/
wiww.brindisa.co.uk) London Bridge
tube/rail. Open Mon-Thur 11am-
11pm; Fri, Sat Sam-11pm. Mealfor
two with wine and service: around £70),

Organic salmon, bluefintuna, sea bass and

adozen other choices can be grilled, fried or battered. The chips are fat
and firm-textured, the batter light, and the mushy peas freshly minted.
Prices are very reasonable for such high quality and generous portions,
and there's adecent wine list. What's keeping you? Guy Dimond
SeaCow, 57 Clapham High St, SW4 7TG (020 7622 1537) Clapham
North tube or Clapham Common tube. Open Tue-Sat 12noon-11pm.




