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[ About The Good Food Guide

The Good Food Guide is Britain’s longest-running restaurant guide. Since 1951, it has cast a

critical eye over cafés, pubs, bistros and restaurants throughout the UK.

Each year the Guide is completely rewritten and compiled from scratch. Our research list is
based on the huge volume of feedback that we receive from readers (the list of contributors at
the back of the book is testimony to this). This feedback, together with anonymous inspections,
ensures that every entry is assessed afresh. We believe that the restaurants included in this Guide
are the very best in the UK.

Although much has changed since Raymond Postgate founded The Good Food Guide, the ethos
of the original book remains: we do not accept any sponsorship, advertising or free meals. It is
because of this, and because the Guide will always be the voice of the consumer, not the catering
industry, that The Good Food Guide remains the UK’s most trusted, best-selling and best-loved
restaurant bible.

Please send us your recommendations and feedback by visiting
www.which.co.uk/gfgfeedback

You can order a copy of The Good Food Guide 2010 by visiting
www.which.co.uk/gfghook and find out more about The Good
Food Guide iPhone application at www.thegoodfoodguide.com




[l scoring

We should begin by saying that a score of 1 is actually a significant achievement. We reject

many restaurants during the compilation of the Guide. Obviously, there are always subjective
aspects to rating systems, but our inspectors are equipped with extensive scoring guidelines, so
that restaurant bench-marking around the UK is accurate. We also take into account the reader

feedback that we receive for each restaurant, so that any given review is based on several meals.

]./ 10 Capable cooking, with simple food combinations and clear flavours, but some

inconsistencies.

2/10  Decent cooking, displaying good basic technical skills and interesting

combinations and flavours. Occasional inconsistencies.
3/10  Good cooking, showing sound technical skills and using quality ingredients.

4/10  Dedicated, focused approach to cooking; good classical skills and high-quality

ingredients.

5/10  Exact cooking techniques and a degree of ambition; showing balance and
depth of flavour in dishes, while using quality ingredients.

6/10 Exemplary cooking skills, innovative ideas, impeccable ingredients and an

element of excitement.

7/10 High level of ambition and individuality, attention to the smallest detail,

accurate and vibrant dishes.

8/10  AXkitchen cooking close to or at the top of its game — highly individual,
showing faultless technique and impressive artistry in dishes that are perfectly
balanced for flavour, combination and texture. There is little room for

disappointment here.

9/10  This mark is for cooking that has reached a pinnacle of achievement,

making it a hugely memorable experience for the diner.

10/10 1tis extremely rare that a restaurant can achieve perfect dishes on a

consistent basis. We have awarded this mark for the second time in two years.



Il symbols

Restaurants that may be given main entry status are contacted ahead of publication and asked

to provide key information about their opening hours and facilities. They are also invited to

participate in the £5 voucher scheme. The symbols on these entries are therefore based on

this feedback from restaurants, and are intended for quick, at-a-glance identification.

This year we have changed the criteria for the vegetarian symbol so that the symbol now

indicates where more than three vegetarian main courses are available. The wine bottle

symbol is an accolade assigned by the Guide’s team, based on their judgement of the wine

list available.
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£XX

Accommodation is available.

It is possible to have three courses at the restaurant for

less than /£ 30.

There are more than three vegetarian main courses on the menu.

The restaurant is participating in The Good Food Guide 2010 £5 voucher
scheme.Vouchers are available in printed editions of the Guide - to buy a

copy go to www.which.co.uk/gfgbook

The restaurant has a wine list that our inspector and wine expert have

deemed to be exceptional.

The price indicated on each review represents the average price of a

three-course dinner, excluding wine.
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ALSO RECOMMENDED

A Caracoli

15 Broad Street, Alresford, S024 9AR
Tel no: (01962) 738730
www.caracoli.co.uk

Global

Caracoli ‘bridges a gap in the food market — in
between a tea shop and a bistro’. Fresh, local
and quality are bywords, with a‘truly
excellent range of home-baked cakes and
pastries and good coffee’ bolstering the short,
daily changing lunch menu. Typical dishes
might include local watercress and trout
rillettes served with house hazelnut brioche
(L£6), or perhaps smoked duck salad with
apple, Manchego and chives (£6.50). Sunday
brunch is a draw too. Wines start at £/12. Open
all week.

NEW ENTRY

The Anchor Inn

0ozing character with classic English menus
Lower Froyle, Alton, GU34 4NA

Tel no: (01420) 23261
www.anchorinnatlowerfroyle.co.uk

Modern British | £26

Cooking score: 2

The Anchor (like sister properties the Peat
Spade Inn, Longstock and the Queen’s Arms
Hotel, Garston — see entries) is helping to
revitalize our disappearing rural inns. The
place oozes character, from main dining area
to saloon and snug bars. The remodelling takes
in charming country styling, mixing original
features with period furnishings, prints and
thoughtful objets d'art. The seasonal English
menu keeps things simple, fresh and local with
the likes of skate wing served with capers,
brown butter, shrimps and parsley or beer-

battered haddock, triple-cooked chips and
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mushy peas. Puddings stay in the comfort
zone, with the likes of treacle tart or spotted
dick. Well-chosen wines start at £15.50.
Chef/s: Kevin Chandler. Open: all week L 12 to 2
(3.30 Sun), D 7 to 9 (10 Sat). Meals: alc (main
courses £11 to £19). Service: not inc. Details: Cards
accepted. 74 seats. Separate bar. No music.
Wheelchair access. Children allowed. Car parking.

J] Barton on Sea
Pebble Beach

Bright and breezy beachside eatery

Marine Drive, Barton on Sea, BH25 7DZ

Tel no: (01425) 627777
www.pebblebeach-uk.com

Modern European | £30

Cooking score: 3

=V

The breezy, good-time vibes and seaside
razzmatazz of Barton on Sea are perfectly in
tune with this clifftop catery-with-rooms,
which wows the holiday crowds with its open-
air terrace and unrivalled views of the
Needles. It’s a winner every time’, noted one
fan. The kitchen casts its net wide — although
European flavours wax strongly and local fish
is the star turn, whether you want something
light or the full works. You might kick off’
with seared scallops, pea purée and crispy
speck bacon, or rabbit terrine spiked with
Mirabelle plums, before confit of duck,
Lancashire hotpot or steamed brill with
shrimps and garlicky jus. Chargrills and
seafood platters are big sellers, while desserts
usher in iced raspberry parfait and the like.
Carefully sourced wines (from /13.95)
include bottles from the Campillo vineyard in
Rioja.

Chef/s: Pierre Chevillard. Open: all week L 11 to
2.30, D 6 to 11 (10.30 Sun). Meals: alc (main courses
£13 to £34). Service: not inc. Details: Cards
accepted. 90 seats. 36 seats outside. Air-con.
Separate bar. No mobile phones. Wheelchair
access. Music. Children allowed. Car parking.

] Baughurst

Wellington Arms

Likeable country dining pub
Baughurst Road, Baughurst, RG26 5LP
Tel no: (0118) 9820110
www.thewellingtonarms.com
Gastropub | £27

Cooking score: 3

£30

>

Jason King and Simon Page have been hard at
work in their likeable country pub, adding
Saddleback pigs to the hens and bees (and
vegetables) to be found in the garden and
paddock behind the building. This has not
detracted from the quality of the food served
in the small bar-cum-dining room. An
excellent cheese soufflé, ‘the best rib of pork I
have ever tasted’and venison pot pie with
delicious gravy constituted one winter meal.
Spring could bring local asparagus with
poached egg and Rustic White Nancy goats’
cheese, or turbot with marsh samphire.
Popularity has brought niggles, especially
about service, which, according to one
reporter,‘with the notable exception of the co-
owner is amateurish’. On the plus side, the
weekday lunch is good value. House wine

is £16.

Chef/s: Jason King. Open: Wed to Sun L 12 to 2.30
(4 Sun), Tue to Sat D 6.30 to 9. Closed: Mon.
Meals: alc (main courses £11 to £19). Set L £15 (2
courses) to £18. Service: 10% (optional).

Details: Cards accepted. 25 seats. 20 seats outside.
No mobile phones. Wheelchair access. Music.
Children allowed. Car parking.

Readersrecommend

A ‘readers recommend’ review is a
genuine quote from a report sent in by
one of our readers. We intend to follow
up these suggestions throughout the year
to come.

Send your reviews to: www.which.co.uk/gfgfeedback



INDEPENDENT, EXPERT OPINION
YOU CAN TRUST

The Good Food Guide is Britain’s best-selling restaurant guide.
First published in 1951 and written and compiled from
scratch every year, it reviews the best establishments
in the UK.

All entries are based on reader feedback and inspections
are carried out anonymously. Unlike other guides,
we do not accept sponsorship, advertising or freebies
and we pay for every meal we review.

In this special Hampshire edition, you will find reviews
of all the leading restaurants, pubs and cafés plus
some new and hidden gems that we think
are ‘ones to watch’.

Whether you’re looking for a great value pub for
Sunday lunch with friends or a once-in-a-lifetime

blow-out meal, The Good Food Guide 1s bound
to have the perfect venue.





