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REVIEW FOOD AND DRINK

THE Mulberry Tree was recent-
ly crowned the best restaurant
in the South East by the Good
Food Guide.

And it was also featured in the Michelin
Guide, and named Restaurant of the Year
for 2009 by Taste of Kent.

The Mulberry Tree has wowed the
guides’ judges with its modern British food
using seasonal and local produce.

But by setting a new standard of excel-
lence for the country’s culinary scene it
now has a lot to live up to for every diner.

The restaurant in Boughton
Monchelsea, near Maidstone, is set in a
converted white house just off several
winding country lanes.

From the outside it does not look like an
award-winning restaurant, but as soon as
you are inside that immediately changes. It
is light and deceptively big with a contem-
porary design.

ed in the mouth and the mash moorish-
ly creamy, but the star of the dish was
the tiny baby shallots, carrots and broad
beans, which were packed with flavour.

My guest went for lemon sole, which

was served on salty shrimps with baby new
potatoes.

She said the fish was cooked to perfection
and the shrimps and potatoes were good,
but wanted a green vegetable to complete
the dish.

To finish off the meal we shared a trio of
crème brulees, which were passion fruit,
berries, and chocolate flavoured, and I had

Don�t judge a book by its cover

DECEPTIVE: The interior of the Mulberry Tree is far more appealing than the exterior, and
the contemporary cuisine is also well worth savouring at the award-winning restaurant 
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The atmosphere in the restaurant is
warm and relaxed, and the staff were
friendly and helpful.

While we decided what to order we were
brought soft and fluffy white bread which
had a hint of onion, and a very malty brown
bread with raisins and hazlenuts.

The butter was put on a black tile in the
middle of the wooden table, which was a
nice touch.

For starter I chose chicken oysters with
walnuts, cress and a summer truffles
sauce, which was delicious.

My guest went for a trio of eel dishes.
Served on a long thin plate, this consisted of
a fillet of eel on a bed of cucumber, eel soup
in a shot glass and cheese and eel balls.

Having never dared try eels before she
said she loved the dishes, particularly the
creamy smoked eel soup.

To accompany this we had a bottle of
Gribble Valley Ortega 2008 from the
Biddenden Vineyard, which was superb,
and a bottle of Kingsdown sparkling water.

For the main course I went for haunch of
Tenterden rosé veal served on a bed of
spring greens with a selection of baby veg-
etables and mash potato.

The veal was perfectly cooked and melt-

a double espresso.
I expected this to be the grand finale to

an excellent meal, but it just lacked a

wow factor. The chocolate and berries
flavours were nice, the passion fruit I found
a strange combination, but the crème
brulee was not quite creamy enough.

This was a shame but did not stop the
visit being one to remember.

It is good to see a restaurant growing its
own fruit, vegetables and herbs, as well as
small herd of Kentish White Middle pigs on
its surrounding land.

Its young head chef, Alan Irwin, has
worked at the Michelin-starred Chapter
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One in Bromley and studied under two
Michelin-starred John Burton Race. His
food was beautifully presented and
cooked with finesse.

I also cannot praise the waitresses
highly enough, who were quite simply
brilliant and provided us with great
service.

The £14.75 for the starters, £33.45 for
the mains, £5.25 for the pudding and
£25.75 for drinks, making a total bill of
£79.20 was also, I felt, good value for a
meal for two in an award-winning
restaurant.
The Mulberry Tree, Hermitage
Lane, Boughton Monchelsea,
ME17 4DA.
Tel: 01622 749082 or 01622 741058.
Email: info@themulberrytree
kent.co.uk
Review visits and pays for meals anonymously.

Upper Bridge St, Canterbury
Open Mon-Sat 12 noon - 4pm & 6pm - 11pm

Tel: 01227 455888

Out and about
Christmas shopping?
Why not call in for a
Healthy, Nutritious,
Fat-free and delicious
lunch at our               Sushi & Noodle Bar

THAI RESTAURANT
upstairs

above              Sushi & Noodle Bar

Book NOW for your
pre-christmas
celebration

with friends, family
or work colleagues

Pre Christmas menu
1st December until 24th December

3 Course £ 19.95         2 Course £ 13.95 

Christmas Day
Served from 12.00 noon 

Adults £55.00 Children (under 12) £22.50
£10.00 per head non-refundable deposit required

Live Entertainment every Wednesday & Friday

The Angel
Pub, Restaurant and Bed & Breakfast

Addington Green, West Malling, Kent. ME19 5BB
Tel: 01732 842 117

angeladdington@aol.co.uk

227 HERESON ROAD, DUMPTON, RAMSGATE

TEL: 01843 593 011

Whether a family celebration or
a quiet meal for two we offer the
perfect dining experience

• A la carte
• Set menus (midweek)

• Vegetarian menu
• Sunday lunch

Friday night carvery
a gastronomic experience not to be missed

40 The Street, Boughton-Under-Blean

01227  750304

Martins Restaurant
Celebrating 22 years

Take a look at our website
www.martinsrestaurant.co.uk

Christmas menu’s now available

In a location renowned across Kent for its beauty,
The Coastguard lives up to its reputation for
excellent food and drink served with a pleasing
informality, complemented by breathtaking views
out to sea. 

St Margaret’s Bay,
Nr Dover
01304 853176
www.thecoastguard.co.ukBloomers Restaurant

Cosy, intimate, candlelit, romantic

01474 322131
15-16 The Overcliffe, Gravesend DA11 0EF
www.overcliffehotel.co.uk
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