
TASTE

●  Apartments from £85 per night. Dunders Hill, 
Polzeath, Cornwall PL27 6TG. 01208 862371. 
oystercatcherpolzeath.co.ukP
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The setup: London’s smallest 
grand hotel has a solitary king-
sized suite (from £196 a night), 
decorated in faded midcentury 
style. It sits above bars The 
Devil’s Darling, Black Rock and 
Sack, which all deliver drinks and 
snacks via a service elevator.

Eat this: Call down for a ham-
and-cheese bocadillo (£5) from 
Sack, the sherry bar. 

Drink this: The Devil’s Darling 
serves well-executed classics, 
such as Dry Martinis (£13), or 
crack open an Aske Stephenson 
bottled cocktail – try the Peanut 
Butter & Jam Old Fashioned 
(£35) – from the room’s trolley.

The setup: The team behind Bun 
House & Tea Room opened their 
second Greek Street outpost 
this spring and the queues still 
haven’t died down. The name is 
long, but the venue is just a hole 
in the wall, dispensing fresh jian 
bing, China’s much-loved street 
food and trusted hangover cure.

Eat this: Crispy crêpes (£6) are 
stuffed with fresh vegetables, 
herbs, egg, fermented bean 
sauce and a fried wonton crisp, 
then rolled up like a burrito. 
Add inauthentic-but-tasty 
Iberico char siu pork (£1.80).

Drink this: Sour plum tea (£2.50): 
possibly good for hangovers too.

Napoleon Hotel
9 Christopher Street, London 

EC2. napoleon-hotel.com

The setup: Yes, this 
Hammersmith Korean chicken 
joint is twice the size of the 
original in Bloomsbury, but it 
has what must be London’s 
tiniest dance floor: it fits just two 
people... but still has room for a 
disco ball.

Eat this: Team soy-garlic-glazed, 
twice-fried crispy chicken wings 
(from £7.50) with seaweed fries 
(£2), but leave room for a yuzu 
meringue bao doughnut (£2.50).

Drink this: As well as ice-cold 
beers (from £3.90), it serves 
an unusual line in ginger beer 
“slushes”, including coconut soy 
(£2.50). Jennifer Bradly

Wing Wing
18-20 Broadway Studios, 

London W6. wingwing.co.uk

Pleasant Lady Jian 
Bing Trading Stall

23 Greek Street, London W1.

Small portions
Three tiny venues that pack a big punch

The Roundup

A beach treasure with bites, beer and buzz

How good is the view from the sundeck 
of the Oystercatcher? Well, when 
this Manchester United-supporting 
reviewer checked in, his team were 

two goals down to Manchester City. An hour and 
a second pint of Korev Cornish Lager later, it 
was only a raucous cheer from inside the pub as 
United’s comeback culminated in them scoring 
their third – winning – goal that finally broke the 
hypnotic spell of the sun setting over the beach 
at Polzeath. So, with apologies to Pogba and pals, 
the answer is pretty damn good. 

Part of the St Austell Brewery estate – which 
means you are honour-bound to try the Proper 
Job Cornish India Pale Ale or Trelawny Best Bitter 
– Oystercatcher sits on a hillside overlooking the 
Atlantic and is just a five-minute stroll away from 
the sand. That’s if you can drag yourself away. 
With cold beers, a menu packed with pub classics 
and a jaw-dislocating selection of monstrous 
burgers (we recommend The Old Pig, topped 
with pulled pork and Applewood cheese), it is 
easy to lose an afternoon (and evening) just by 
eating, supping and drinking in the scenery.

As a bonus, Oystercatcher has seven neat 
apartments (and a beach cottage), so if you can’t 
tear yourself away you actually don’t have to. Just 
don’t blame us if you miss the football. PH G

Oystercatcher, Polzeath, Cornwall
The Pub

Steak And Bone  
Marrow Burger by …
Farmison & Co

In the spring a young 
man’s fancy lightly 
turns to thoughts of 

love, but in the summer the 
only thing on male minds 
are barbecues. And burgers. 
Thankfully, online meat 
supplier Farmison & Co has 
created a blended red-meat 
menu that will have coal-fired 
cooks clamouring for more. 
Using slow-reared, grass-
fed heritage breeds such 
as the Shorthorn, Galloway 
and British White, mixed 
with other cuts and bone 
marrow to boost the flavour, 
and offering the perfect 
texture (it’s all in the size of 
the mincing blade), size (so 
that the burger fits the bun) 
and seasoning (the recipe 
is secret), it might just be 
burger perfection. But just  
to be sure, we had better 
carry on testing for a few 
more months… PH

● £10.95 for four.  
farmison.com

The Burger

Farmison & Co 
burgers are made 

from heritage meat 
sourced from the 

Yorkshire Dales  
and Cumbria

Fire up the grill for a gourmet 
patty that’s a cut above the rest
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