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MEAL DEALS MY DINING ROOM

CHEAP DATE AT A GLASS

WANT to impress your new amour
without breaking the bank? A classy
Fulham restaurant is offering the
ultimate deal for romeos on a
cheap date.

Recession-busting meal deals
are now being offered at My Dining
Room, the gastropub tucked round
the corner from Fulham Broadway
tube, aimed at cash-conscious
romantics.

Owner Olivier Lavigne du Cadet is
serving a main course and a drink at
the bar for a tenner, which he hopes
will be music to the ears of ‘the
proverbial cheap date’.

Launched last week, the deal
applies Monday-Thursday.

Olivier said: “As a neighbourhood

restaurant, we want our guests
to feel they can pop in without
having to break the bank.

“Eating out is a way of life
in London, but sometimes
the habit can prove rather
expensive. With our £10
nights, you can dine out
once or twice a week without
feeling guilty.”

On Mondays, the restaurant
is serving bangers and
mash with a glass of
wine; on Tuesdays,
a homemade
burger and
a bottle of
beer; on
Wednesdays, ‘
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pie with a glass
of wine; and
on Thursdays,
. mussels and pint.
i The offer is My
Dining Room’s
latest bid to
counter what
\ it sees as ‘the
trend for ever-
increasing

REVIEW BUENOS AIRES ARGENTINE STEAKHOUSE

Meat up with your friends

P Our reviewer Amie Keeley
is blown away by probably
the best steak she has ever
tasted thanks to a South
American slice of Fulham

OUR months ago, married
Fcouple and restaurant owners

Christian and Linda Barrionue-
vo opened the Buenos Aires Argentine
Steakhouse in Fulham.

And we should be very grateful they
chose this part of London to offer what is
probably the best steak I have tasted.

Having gained valuable experience
working at El Gaucho in Chelsea where
the couple met in 2000, they decided to
set up their own steakhouse in Purley,
south London, where they live.

Now, 10 years on, they have opened
their fourth Buenos Aires restaurant,
in Fulham Palace Road, and during the
evening it became easy to see why they

were nominated by the Argentinean
Tourism Office to be part of a few selected
restaurants representing their country’s
best steakhouses around the world.

My friend and I started with em-
panadas — a stuffed pastry; one beef and
one mozzarella and spinach. The pastry
was delicious and not too heavy. These
were accompanied by some home-made
chorizo bread, olives and Chimichurri
— a green sauce made up of parsley,
garlic, oil and vinegar.

‘We shared the Los Cuatro: a selection
of fillet, rib-eye, rump and sirloin steaks
to share between two people.

Yes, that’s a lot of steak even for
two people. But the quantity in no way
outshone the quality.

All the steaks are cooked on a
traditional parrilla (chargrill) which
only enhances what is top quality Argen-
tine beef. Later on Linda said the beef
was sourced from cows which roam on
flat land — the South American lowlands
known as Las Pampas covering Buenos

restaurant bills in a city that can
ill-afford them’.

As well as cheap weekday
suppers, the gastropub also offers a
Wii games console at weekends (for
adults on Saturday, for youngsters
on Sunday), while Disney films
are screened on Sundays in the
children’s corner.

It made headlines eatrlier this

year with its Sex And The City-
themed meals (with unlimited
cosmopolitan cocktails included in

SUPREME
STEAK:
Linda and
Christian
Barrionuevo,
owners of
Buenos Aires
Argentine
Steakhouse
in Fulham
Palace Road

Aires — which means the meat on the
animals stays more tender.

Our side dishes included fries and a
Primavera salad with palm hearts, avo-
cado and tomatoes, but, as you'd expect,
the real accompaniment to the steak was
the red wine. This restaurant sources its

Wacky cocktail ingredients aside,

wine from Hispamerchants, a wine mer-
chant based in Shepherds Bush which
supplies them with the delicious Tapiz
Malbec from the Mendoza province.

In terms of price, it’s very reason-
able for top class Argentine steak. I was
quite disillusioned recently when I saw a
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SAVER:
Owner Olivier
Lavigne de Cadet
(inset) is offering
£10 meal deals at
My Dining Room
(left)
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an all-in price) aimed at ladies who
lunch.
My Dining Room’s menu is
a French and British fusion in a
relaxed but upmarket setting.
Menus, from full meals to light
salads, are devised by chef Julian
Marshall, a former head chef at
Mosimann’s. They are detailed
(with the wine list) at www.mydining
room.net Tim Harrison
® My Dining Room, 18 Farm Lane,
SW6 1PP. Call 020 7381 3331.

rib-eye priced at £18 in a local gastropub
which I doubt would have tasted any-
where near as good as this.

Our steak for two was £35 —a bargain
for what you get. But the menu caters for
varying budgets, with the cheaper cuts
coming in at £13, going up to £25.

Sides at around £4 were not over-
priced either and one salad and one fries
was more than enough for two people,
maybe even three.

While this is primarily a steak restau-
rant, there were some lamb and chicken
dishes and it offers a decent choice of
Spanish tapas plates.

One word of warning: we ordered
our beef medium-rare and perhaps to a
lot of people’s standards this would be
considered pretty rare, so I would rec-
ommend explaining exactly how you
want it cooked.
® Buenos Aires Argentine Steakhouse,
345 Fulham Palace Road, SW6.

Visit www.barestaurant.com or call
0207 371 7077.

TASTING DR.INK OF FULHAM

BEER tasting and food matchin i
s
good skill to have. € sounds like a pretty

A two-hour interactive workshop is bei
Dr.Ink of Fulham, the ale and Gujal:ati foozgs';zlc(’i;:st
openef:l by Shrila Amin earlier this year.
) Whl_le Alex Barlow, an expert in beers and a writer
will guide you through an experience of beer tasting ét
\tn?ifl E:Irl‘:zm Palgt%ehRoad store, Shrila and her sisters
you wi om i
car;;apés from Gujaret emade vegetarian snacks and
_Iaces limited to a maximum of i
3 Friday, October 8, from 7-9pm, Oct:l¢:>2l')gtfe ;sffgrsllo:;.]-é?;:n
or 5-7pm, or October
10 from 1-3pm).
Cost is £40 per
person.
® Dr.Ink of
Fulham, 349A
Fulham Palace
Road, SWe6.
For more details

it was a serious business with a trip to
Madrid for two at stake as the top prize.

Cufflinks glistened, shakers sparkled
and sober-looking judges scribbled
viciously on their notepads. There were
18 finalists who had made it through
the heats and the Defector’s hopefuls
had easily the most unique concept. Da-
vid took his place to woo the crowd with
some simple flaring tricks, enthusiasm
and impressive presentation including a
marble cheeseboard, a bunch of grapes
and crackers, to go with the cheese
(obviously).

Despite their best efforts David
and Steve’s cheesy creation didn’t
make it through to the final round.

Fortunately, David wasn'’t too
cheesed off about his defeat, saying:
“Just getting through to the finals is such
an achievement in itself as you are com-
peting against hundreds of the nation’s
top bartenders; obviously it would have

LOTS OF
BOTTLE:
Shrila Amin

been nice to win, but there’s always next call 020 7610
time.” Toad in the hole martini anyone? 6795 (2-8pm
® The Defectors Weld is located at Tuesday to
170 Uxbridge Road, Shepherds Bush. Saturday).

SHAKE IT UP: Steve Linehan shows his skills at Defectors Weld PICTURE BY JUSTINTHOMAS  Visit: www.defectors-weld.com.




