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Restaurant 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 three restaurants in 
kent and SE London, to give you her verdict. full reviews of  all restaurants can be 

found at www.whatiatelastnight.com

The restaurant was full to 
buzzing and had a very 
informal but sophisticated 
feel. Some people were having 
snacks and cocktails, whilst 
others were enjoying a meal 
with friends and family. 

Service was very efficient 
with genuinely friendly staff. 
The barman suggested the 
cocktail of the evening upon 
arrival, and our waiter talked 
us through the Josper oven 
and well put together menu. 

There are different menus 
for the time of day that you 
visit. We were there in the 
evening for the all day menu. 
Our favourite was the pork 
chop, reared and butchered in 
Kent, and cooked in a Josper 
Oven, which cooks at a high 
heat with charcoal embers, 
leaving the meat extremely 
juicy and full of flavour. 

A cocktail bar with a cocktail 
of the day makes Chapters 
perfect for a pre-dinner drink, 
and a very nice wine list 
complements all dishes on the 
menu. We went for the Malbec, 
which had great flavours 
and was priced at £20.50.

A perfect choice for cocktails if 
in need of a shopping break, or 
food - whatever time of the day. 

From the moment you walk 
through the door, you feel 
like you’re holidaying in 
Italy. The staff were bustling 
around speaking in English 
and Italian, and the restaurant 
was filled with sites of 
fresh fish, seafood, dessert 
trolleys and Italian wines. 

Service was warm, 
welcoming and efficient, 
with great Italian humour. 

The menu is very extensive, 
to the point where I couldn’t 
decide and so ended up 
with the chef making an 
amalgamation of different 
dishes. We started with a plate 
of very fresh, large oysters, 
and I had a mix of fresh 
homemade tomato pasta, 
served with a perfectly cooked 
medium rare fillet steak.

The wine list was as you 
would expect from a good 
Italian restaurant – plenty 
of light, crisp whites and a 
great full-bodied Valpolicella 
that was priced at £19.90

Old fashioned Italian charm 
with great quality produce.

 
We visited Lujon for a  
special ‘Great 8’ event whereby 
8 top chefs from around 
the UK got together to 
each inspire an eight course 
tasting money to raise money 
for Hospitality Action. 

Lujon staff worked  
amazingly well to service a 
full restaurant and great 
event. The restaurant 
itself really sparkled 
throughout the night.

Eight courses of excellence 
worked to inspired themes 
ranging from ‘Liquid’ to 
‘Feathers’. A resounding 
favourite of our group, was 
Lujon Chef, Alan Irwins  
‘4 legs’ which consisted 
of a beautifully rich 
venison shepherds pie. 

Each dish was accompanied 
by a matching wine, supplied 
by Hatch Mansfield. One of 
my favourites was a wonder-
fully rich, and honeyed 
Sauvignon Blanc from Chile 
that was served with a blue 
cheese panacotta and quince, 
from chef Rupert Rowley.

A very enjoyable and 
educational evening set 
in a great restaurant 
with amazing food. 
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