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Restaurants reviews

if  you own or have a 
local restaurant that you’d 

like to recommend for 
review, please email 

regan@whatiatelastnight.com

This month, Food Editor Regan Maloney has visited two restaurants in Kent, to give you 
her verdict. Full reviews of both restaurants, along with other great recommendations, 

recipes and dinner party game ideas can be found at www.whatiatelastnight.com

Gavin Greggs is set in a cosy period property 
that dates back to the mid-17th century. The 
warm glow of candles in the window – visible 
from the top of the High Street, reflects the 
welcome received as you step in to the restaurant. 

Service was spot on. Wine suggestions 
were provided, and dishes introduced and 
well presented. The whole evening ran with 
efficiency but also a genuine friendliness that 
made us feel welcome and looked after.

To start, I had the Chicken liver parfait with 
apricot and tomato chutney, quince jelly and 
pistachio brioche. It was absolutely delicious 
– the quince jelly gave a different dimension 
to the texture, and there was a zing in the 
chutney that really complemented the parfait.
For main, my partner opted for the Kentish 
lamb rump with lamb shoulder, which was 
beautifully presented with the mixed vegetables 
served in a cute saucepan on the side. I chose the 
locally sourced fish of the day – Black Bream 
served on a bed of potato gratin and braised 
cabbage, topped with crayfish tails, a deliciously 
rich and creamy sauce, and a good spoonful of 
lumpfish caviar. The bream had a really meaty 
fresh flavour. Dessert was poached rhubarb with 
apple panna cotta, ginger bread and vanilla bean 
ice cream. A lovely end to an amazing meal.

A good selection of wines, and reasonably 
priced. We had the house red – a Chilean 
Merlot with great flavour that complemented 
the lamb. The tasting menu cleverly suggests 
wines to accompany each of the dishes 
offering a good variety by the glass.

A cosy and friendly restaurant with 
Michelin Star quality food.

San Bas is a great buzzy restaurant with 
a really personable owner who welcomes 
everyone as if they are his best and most 
valued customer. There was a nice mix of small 
and large tables with people of all ages.

Service is slick, friendly and effortless. We 
overheard one diner requesting for a slight change 
to a dish on the menu and this was no problem at 
all. Large and small tables were all well serviced, 
and drinks replenished throughout the evening. 

The quality and presentation of the food at San 
Bas is amazing. The menu has been thoughtfully 
put together to cater for everyone’s different 
tastes, and the proposition is a great one. A 
large group of friends could all quite happily 
be catered for here whether they wanted 
Italian, Mexican or just a really good steak. 
Our favourite dishes were from the seasonal 
specials of the day. To start, a deliciously simple 
and ultra fresh plate of Kent asparagus topped 
with a perfectly cooked poached egg and 
balsamic glaze. For main, both the belly of pork 
marinated in honey and the Sea Bass served on 
a bed of prawn risotto were equally delicious. 
Dessert was a beautifully presented Crème 
brûlée with pistachio ice cream sandwiched 
between handmade bourbon biscuits. 

The wine list had a great selection with full or half 
bottles available, as well as a good variety by the 
glass. I opted for the Shiraz, served in a nice large 
red wine glass at the perfect temperature. A well 
stocked bar also offers an array of spirits and beers, 
and a nice fresh mint tea ended the meal perfectly.

A buzzy informal restaurant with amazingly 
good food to suit everyone’s taste.
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