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AsktheChef
SouthSandsHotel '

s
HeadChefGregColemantalksaboutfood

,

tasteand.. .theview

The
SouthSandsBoutiqueHotel &

BeachsideRestaurant in
Salcombe

opened itsdoors lastsummerand

hasquicklybecomeone of Devon' s most

enticingplaces to eat .

Therestaurant'
s

fabulousdesignwithstunningseaviews is

nothingshort of breathtaking ,

and
matchedperfectlyby a superbmenu

presentedbyGregColeman.

Youonlyhave to

lookout of our
restaurantwindow to seewhatbrought
mehere!Also I knew it

wouldbe a great

opportunity to cookusingsome of the
SouthWest' s

finestproduce , arguably
some of thebest in thecountry.

I learnedmytrade at
Westminster

Collegebeforeworking in busyLondon

kitchenssuchasJoeAllen' s and

Daphne' s.

Forme
, cooking is allaboutgood

qualityproduce ,

which
is cooked

simplyallowingtheflavours to speakfor
themselves . This is verymuchthe
essence of themenu at SouthSands.

Customers loveourseabream al

cortoccio
,

a simpleyetdeliciousdish

whichembodiesourstyle . Thebream is

roastedwithrosemary , garlicand a touch
of chilli

,

andthenservedauthentically in

theroastingbag at thetable.

Thedish I ammostproud of would

probablybetheossobucco great in

thewintermonths
.

I use a fantasticcut
of meatfandthenbraise

it veryslowly
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andserve it
with a risottoMilanese the

flavour fromthemarrow
is superb!

1 knewfromanearlyagethat I

wanted to
cook

.
I rememberbaking

cakeswithmymother in thekitchen at

weekends
,

andmygrandmotherran a

goodold-fashioned southLondoncafé

back in
the ' 60s.

I havejustcomebackfrom a trip to

thesouth of Spain ,

andsome
of

the

tapas I enjoyedtherewereunbelievable.

Actually ,

it hasinspiredme to
introduce a

newtapas-stylemenu fortheSouth
Sandsterrace .

It willfeaturetraditional

tapassuchassquidwithaioliandprawns

pil-pil ,

butfinishedwith a creative twist.

I don' t

think
I have a

favouritefood...
it'

s important to keeptryingdifferent

thingsaspeople' s palatescontinuously

change .
I didn' t

likeolivesuntil I was in my
latetwenties

,

but I havedefinitelyalways

enjoyed a goodcurry! -

Suppliersweuse
" Award-winningbutcherAubreyAllen
" TheSalcombeCrabCompany forthe
mostfantasticfreshhand-pickedcrab

" ForvegweuseWiltonFarm
,

a local

grower
" ForestProduceareanexcellent

delistylecompany thatweuseforallour
charcuterie

,

olives
,

etc.

TheSouthSandsHotel &
Beachside

Restaurant
,

BoltHead
,

Salcombe
,

TQ8
8LL . 01548859000

,

southsands.corn

SampleMenu
GrilledEveshamasparaguswith
hollandaise sauce
Risotto

of
artichokewithparmigiano

andtruffleoil
Wholeseabream al

cartocciowith

rosemary ,

chilliandoliveoil
Lambrumpwithceleriac

, apple
pureeandmintpesto
Classic ItalianZabaglionesemi-freddo

Gingerspongewithhotgingersauce

andvanillaicecream
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