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My friend and I are at

beef London’s best, or just very, very good?

1d cow. Hardly a term
of endearment at the
best of times. And
certainly not one to
get the taste buds pri-
apic with lust. But
that's exactly what’s in front of me
now, a vast, bone-in slab of beef, hewn
from a 14-year-old Galician mooer, and
cooked blushingly rare over coals. It'sa
serious piece of meat, imbued with the
sort of deep ferric tang that only expe-
rience can bring. We may live in an era
that myopically venerates youth, but
true greatness usually comes with age.
My friend and fellow critic Giles
reckons this steak is not a patch on a
similar one sold at Kitty Fisher’s. They
are the same breed and come from the
same supplier. He says Kitty’s cooking
method (which involves a rather com-
plicated process of high heat, then rest,
high heat, then rest) allows that wise
old fat to melt into the flesh. This is
probably true, but as much as I liked
the Kitty steak (and love Kitty Fisher’s),
the Lurra version has more flavour, a
flavour that reverberates around the
mouth like a delectable echo, leaving a
blissfully buttery trail in its wake.
Giles, though, is insistent that Kitty’s
is superior. Very insistent indeed.
Despite all these steaks being hewn, I
assume, from different beasts, each
with their own idiosyncrasies. Anyway,
enough: I'm becoming a steak bore.
There’s either good steak or bad steak,
and this is firmly in the former camp.
The beef, though, is just one part of
Lurra’s undeniable appeal. A Basque
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It'simpossible to escape juices these
days. But the vast majority taste a bit the
same. But Presscription’sare different.
they taste wonderful. | loved the Green
Revive. And although I'm deeply sceptical
of juice cleanses, my wife tried a three-
day course and was blown away.
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Lurra

9 Seymour Place, London
WIH 5BA 020 7724 4545,
lurracouk
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restaurant hidden behind Marble Arch,
the room is as bright, white and sexy as
a Nordic supermodel’s smile. The
kitchen is open, and a small meat locker
holds vast hunks of dear old Galician
Daisy. It’s the sort of place you want to
linger in, a new place with an old soul.

ing at any female in sight. Mean, bitter
olives, condom-textured cephalopods,
vomit-scented Russian salad and some-
thing fished from the depths of the
deep-fat fryer. Then came Moro, Fino
and José Pizarro. Followed by the bril-
liant Barrafinas and the Salt Yard crew,

The food is simple but and suddenly, it’s hola
never base, unpreten- Iberia!
tious but artful too. FROM THE M EN U Actually, I've eaten
I remember the days | CEPS WITH EGG YOLK £8.50 | some of the worst food
when British Spanish | HAKE KOKOTXAS PIL-PIL £7 | of my life in Spain. And
restaurants were places GRILLED OCTOPUS £11 this from a man who
to shun and avoid, 14-YEAR RUBIA GALLEGA endured British board-
reeking of burnt garlic, PRIME RIB £68 PER KILO ing school food for ten

dodgy timeshares and
despair. They were as much fun as
third-degree sunburn. Everything was
stained red by cheap, vitriolic wine.
Including the lips of the over-familiar
restaurateur (usually a slightly seedy
Brit kicked out of Spain for taxes
unpaid), who would try and flog you
pappy prawns and sangria, while leer-

WHAT TOM ATE THIS WEEK

years. These days, Spain
might sit at the vanguard of the post-
modern culinary world (and have some
of the planet’s greatest meat and seafood
places), but try telling the chain-smok-
ing, BO-scented waiter that the turgid,
grease-soaked tortilla lurking before me
is not what I expect from the land that
gave us El Bulli and El Celler de Can

Roca. Still, like all great food cultures,
Spanish food is at its best when it lets
wonderful ingredients do all the talking.

And at Lurra, even the tiniest detail -
the almonds, say - are spot-on. Fresh,
slightly sweet and with a whiff of
smoke. Proper Albarino too, the good
stuff (and at a decent price. Take note,
Scott’s) I remember swilling in Galicia.
A few years back, I went there with the
Hart brothers (of Barrafina) to search
for percebas, or goose-necked barna-
cles. Harvesting them is a treacherous
affair, involving leaping onto wave-
bashed rocks a few miles out in the
Atlantic tumult. We were allowed
nowhere near the real action, quite
rightly, and sat, puce-faced, stricken
with murderous hangovers, trying des-
perately not to bring up the previous
night’s excess. It was one hell of a trip.

Back, though, to Lurra, and good,
chewy sourdough served with a split
bone filled with wobbling bone marrow.
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Tothe Betfair Newmarket Tied to my desk and still Lunch at Hereford Road,

OpenDaytojudgesausages  attemptingthe5:2diet. Asif ~ Landon, the first forawhile.

with the great Frankie anything could shifta few Tomatoand pea shoot salad,

Dettori. Winnerofthe Plain”  months of untrammelled whole globe artichoke and

was the Edis of eating.So,miso  duck livers with green beans.

Ely,aproper soup, then Simple, elegant, exceptional.

British banger. spiced chicken

And for ‘Flavoured’, wrapped in WEDNESDAY

the wonderful caramelised lettuce. Crawl to bed Offto L'Animain the City fora
onion sausage from and pray forthe party. Exceptional culatello

Speldhurst, Kent.

morning.

ham and white truffle risotto.
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