WATCHING
THE PENNIES

Starter: heirloom tomato
salad with Toonsbridge
ricotta, garlic crouton,
consomme and herb oil,
€7.50

Main course: grilled pork
cutlet with black pudding.
fine beans, cider and sage,
€18.50

Dessert: dark chocolate
creme with coffee caramel
and hazelnut cream, €7
Wine: Estivalia sauvignon
blanc, Chile €26

Dinner for two; €92

BREAKING
THE BANK

Starter: terrine of roast
chicken with roast corn,
pickled onion and toast,
€8.50

Main course: Ging family
farm 70z striploin steak
with roast kale, onion
purée and beef jus,
€25.50

Afters: Irish cheese selec:
tion with house crackers
and chutney, €10

Wine: Finca Florencia
malbec, Argenting, €29
Dinner for two: €117

W @gnelis

Statham'’s at Pembroke Kilkenny
Patrick Street, Kilkenny
056-7783500,
pembrokekilkenny.com

Chef: Nen Harker

sn'ttechnology marvellous,
allthe same? Maybeit'sthe
effects of three lockdowns,
but I'm finding myself in-
creasingly wide-eyed at
the ways businesses are
making their premises fit
for a post-Covid world.
At the Pembroke, the boutiqgue
hotel on Patrick Street in the centre
of Kilkenny city, owner John Ryan
has had a very busy pandemic,
installing a state-of-the-art ven-
tilation system. snazzy touch-free
buttons in the lifts, and lots more.

Changes have also been made
in the kitchen, where Ken Harker
is now in situ, and is looking after
the food for Statham’s, the hotel's
restaurant.

wine
list

The list at Statham's is succinct,
with a focus on diversity of re-
gions and grape varieties to offer
choice to all 7

it is made up of six whites,
six reds and a rosé. all ranging
in price from €26 to €37. There
are also three sparkling wines
intheformofaspumantefor

Champagne for €90.

Five out of the six whites on
the list are available by the glass,
vetorﬁytwonutofmesixreds
are, so perhaps a better range
migmnecmstderedm

Overall, however, this isa
nicely considered drinks list with
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Yow may recognise the name
if you've been a regular visitor to
this part of the world — Harker was
executive chef at the Lady Helen,
the fine dining restaurant at Mount
Juliet, when it won its Michelin star.

At Statham’s, his menu comprises
snacks from €4, small plates from
£7.50, big plates from €15.50 and
desserts priced at €7 each. This was
the flying visit at the end of a busy
day that hadn't afforded many op-
portunities to eat, so over-ordering
was called for.

From the small plates section,
grilled broccoli with romesco
(€7.50) was made moreish by the
addition of spiced chickpeas and
smoked almonds. A light dish of

a good variety of non-alcoholic
beverages, beers, wines, spirits

ahd cocktails,

“*In terms of cocktalls, there is a
welcome use of a local distillery,
Ballykeefe, with its gin, whiskey

_ and vanilla-infused vodka used

extensively throughout the list

My pick of the white wines
‘would be the Parés Balta, Blanc
de Pacs, (€8.50 per glass or €35
for the bottle). Thisis an orsamc
wine from the Penedés DO
in Spain which uses the same
srw:fesas Cava, and would work

| with the buttermilk crispy’
fish, trout dish or the chicken
schitzel,

For red, iry the Baron de Ley,
Rioja Club Privado (€28 per bot-
tie) as an ideal pairing with the
Ging family farm striploin steak.

Wine list rating: * % %
Overall drinks list rating: # # # #
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smoked trout with apple, fennel and
cucumber (€9.50) came with a gel
made with dashi, the Japanese soup
stock, which I'd have loved more of.

Tension rose over the lamb ragu
croquettes (€9); they were so good
neither of us wanted to miss out on
even a crumb. There was nothing
complicated about them, but the
combination of siow-cooked lamb
shoulder encased in a perfectly
crispy coating was sublime.

Apparently they've been flying
out of the kitchen, which is no
surprise. In a similar vein, Hark-
er's chicken schitznel (€18) was
another winner: tender, juicy meat
encased in another perfect coating,
then served with a generous amount
of garlicbutter and a mustard made
with Kilkenny beer.

We couldn'tresist the confit potato
terrine with leeks, mushroom and
sour cream (€15.50), as it sounded
about as far from a ‘by the num-
bers’ veggie main course as it was
possible to get.

1t was a good decision: between
the unctuous, indulgent spud
terrine, the beautifully roasted king
oyster mushrooms and the charred
leeks, it was a delight.

Himself had to be persuaded to
order dessert, pleading fullness,
but went for it, choosing the light-
est option: Wexford strawberries
with vanilla mascarpone and ginger
shortbread (€7).

Basil 0il — a nod to Harker’s fine
dining past — elevated this to some-
thing special, while my roasted
banana ice cream with a peanut,
salted caramel and pecan cookie
(€7) elevated me to a very happy
state indeed.

The prices quoted here are a la
carte; our bill for one night’s dinner,
bed and breakfast for two people
was €209. As tasty city breaks go,
this was more than memorable. B
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