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Impressive ltalian

If there's one thing that Bayswater Italian
eatery Arturo does well, it’s to look after its
customers. The cuisine is genuine and
delightful, with everything made in-house.
Their wine list offers plenty of choice and our
bottle of 1999 Friuli Pinot Nero, at £25, was
definitely one of the best we've had in a long
while. A crowd-pleaser is the reasonably
priced, two-course set menu, available for
lunch and early dinner, for £12.95. Arturo,
23 Connaught Street W2 (020 7706 3388,
www.arturorestaurant.co.uk)
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décor is smooth, angular and
design comscious,

38 T LI Seplemder 20005

Jason

The Aussie

P L

-

Fa
L
;'_i:; ;_‘Lfif?f’:'

-____..
—
F

#

We s
with v
aantipas
conssted

of three

delicious r_|'|1r|!;-.:

maozzarells
stuffed with i
oW cream and
a touch of
white truffle
tcool with a kit
af pungency),
balyy courgertes
tilled wath
ricotta and
I'l:l-l"-'-'h'i.'[[I w|||1 VETY 1.|.1.r§.'
tamat ‘mached hllet of veal
with mina 1 and capers wis
andather ¢ starter, skinmy
hivers of nie; it and -|'|1rl'- Cipeers,
As mains, we ordered risoqmo
allo scoglio with crayiish,
langousting, king prawn, clams

Jonovan

[eart-throb in W11

l]_

o "':'.'ls.-":-

A
i

"

¥,

Wk enie

| Q\\ esse

|l-\.

S

| &
and s -.-I which was very
generous on the seafood and
miused with fishy flavour
and a towch of chilli, and
breast of duck with spiey
plum sauce and giardiniera
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