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Summer slipped gently into
autumn when the dinner
ladies sampled the new season’s
menu at Martha and Vincent’s in
Ilkley one Friday evening.

We felt like royalty when the
door was opened on our arrival
and the service continued in a
similar vein all evening, attentive
but unobtrusive, just the way the
ladies like it.

We were immediately struck
by the bold, contemporary décor
and complemented by the smart
apron and red ties worn by the
waiting staff, we could almost
have been in the heart of NY, on
the set of Sex and the City.

Pursuing the menu over our
G&Ts, we were impressed by
the selection of the starters. We
chose the marinated salmon,
oyster beignet and lime (£6.50).
The chef explained that this is
marinated in vodka with a dill
crust and pressed for 24 hours
before being thinly sliced and
served with a crispy oyster
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beignet on top.

The salmon was soft and
almost creamy in texture, with
a lovely salty, savoury taste.
We also enjoyed the spectacular
cappuccino of mushrooms, fresh
tarragon and créme fraiche at
£4.75. What a sight!

The full flavoured mushroom
soup was dressed with white
truffle oil, topped with a frothy
cap and made for a fabulous
taster for what was to come.
Any fears that the soup might be
too heavy as an entree were soon
dismissed as it was so light and
fresh.

To accompany our starters,
we chose a couple of dry white
wines. We went for the Flint Dry
Chapledown, an English wine at
£5.75 a glass (£23 a bottle). It
was a very dry, fruity wine which
was served at a perfectly chilled
temperature and complemented
the  mushroom  cappuccino
perfectly.

While our old favourite, Villa

Sandi Pinot Grigio at £5.75 (£22
a bottle) didn’t fail to hit the
spot and helped cut through the
richness of the salmon.

For mains, we opted for sea
bass with lemon and tarragon,
turned potatoes and courgette
ribbons (£15.50).

A beautiful light dish with
perfectly cooked flakey, fresh
bass. To accompany the fish
we had an M&V salad, a mix
of apple, walnuts and pine nuts
with a balsamic dressing which
was a perfect complement to the
fish.

By way of contrast, the seven

hour slow roasted lamb, rosti
potato, confit of wild garlic and
black olive jus at £15.50 was a
lovely, warm autumn dish. The

lamb was beautifully tender
and melted in the mouth. The
rosti was crispy and the flavour
of the black olives added to the
sumptuous richness of this dish.

We fancied a red wine to
accompany the lamb and the
waiter immediately suggested
an Argentinian Malbec Kaikem
at £5.75 a glass (£22 a bottle)
which was an earthy, warm red
and worked wonderfully with
the lamb.

We learned later that this wine
is one of the most popular wines
at Martha and Vincent’s and we
soon discovered why.

After all of that, we still found
room for a pudding. What dinner
lady wouldn’t with the tasty
selection on offer, all at £5.95.

We died and went to chocolate
heaven when we ordered
the  unsurprisingly  popular
hot toblerone fondant, white
chocolate and choc chip ice
ceram. The spongy chocolate

outside gave way to warm,
melting chocolate on the inside
and the cool ice cream was a
sensual contrast to the heat of

the pudding. What more could a
girl ask for!

While the thyme-infused
creme brulee with almond langue
de chat was sweet, creamy and
softly set with a crunchy sugar
topping.

Wefinishedoffalovelyevening
with a couple of decaffeinated
coffees as we spoke with Javiar
De La Hormaza, the general
manager, who talked us through
our dishes and their plans for
evenings offering game from
Bolton Abbey.

High quality food and good
service are obviously very
important to him and we felt that
we had certainly experienced
that.

The restaurant was busy and
the ambience relaxed. Martha
and Vincent is perfect for that
special occasion, or just when
you want to treat yourself to
some exceptional food and
wine.
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