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WEIRD AND WONDERFUL

When Avista's good it's very, very good, says ZOE WILLIAMS.

Tsuppose all restauramnts in smart hotels have the glamour of
Iransence, their clientels exotic and mysterows by definition,
with thesir best togs and immdnent ravel plans. This is beyomd
a joke in Avista, where diners have stepped straighe off the
pages of the great Buro bonkbuster [y Cooper never wrode.
Thee dining-room was full of soylish groups of four o Gve,
dressed in taffetas eo bright and starchy they could have
slipped home naked and left treir collardess jackets manning
the comversation. Me and A felr underdressed, Bl el
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than wedding dresses. Whereupon
we wolild have felt eccentric.

we got our lesds down, and
conceniraed on the bad.

A had the mebon ansd parma ham
(£}, wihich was perfect: the melon vwas ripe and tsted of
melon, the ham was extremedy refined. It didn't take muoch
skilll, bt then some things don't, T augured well Tor the meal
ahead; there are probably schools of gastronomy thiat say thar's
the entire point of a starter. I, meanwhile, had deep-fried
moezare|ka with anchovies and Pachino tomatoes (Eq.50). This
ik todadly deficious, bt [ think wonld have gone down betier,
as a high-class experience, if it didn't 50 incredibly soongly

Millennium Hotel, 39 Grosvenor Square,
London Wi {020 7596 t390)
Three courses: £35.25

And when it's mot, it's just plain peculiar

resernble a toasted cheese sandwich. Seriously, it was even au
in triamgular quarters and deep-frled. It looked like something
your auntie might give you when yvou'd just had bed news. Ancd
having said it was delbcious, [ have wo admit o a linle confusion
around these anchovles: some were your classic, sahied msee
explosion, others were the silvery, vinegar-praserved kind.
They don't go pardculary well iogether, and 1 wondered
whether they hedn't just run out of the first and chucked in
a few ofthe second, This is pure conjecture; abvioushy T was
B roidie io s s

1 trivmphest in my sacomd
coiurse, with the warm veal with
tuna-fish sansce and swest-and-
sour vegetables (Czn), That ‘swoeet
antl souer’ refermed o 8 seeet plokle
[ rather than some idiosyncratic Chinese fusion), and the veg -
teeiry baly twrmips wd carrots - were eye-poppingly tangy and
lowely, The meat was as smaoath as velet and - because [t (s
trusi, fial besause Fm brying o tease out o them - the mna
sauce glistened like sk This pairing will be famillar to the
classier vilka-holidayer (imagine vou're a Blalr), being authentic
enough thatit's ohscure. I've only had it once before, also in
Lonudan, so when | say this tasted profoundly dght, verily sang

Stella rating: 700




