white bun or luscan beel stew) and has
an in-built instinct for hospitality. Now,
how Italian is that? In fact, take away
his North Shields accent and he’d be
far more authentic than most Italian
restaurants in the Bigg Market.

The place is a former Chinese
restaurant, but any remnants of beef
in black bean sauce have been firmly
removed. In its place is a sweet take on
the Italian trattoria: all exposed brick,
rough wood and black-and-white prints
of the country. I've never been a huge
fan of supposedly Italian food, with
the majority of happy hours offering
menus that are admittedly cheap but
rarely cheerful. But, although countless
cardboard Calabrians are still in
operation, things have been looking
up of late.

In Newcastle, for example, the
recently opened Piccolino and Strada
are all things Italian, with even the
latter’s mountains of lemons,
wallowing in bowls outside, flown in.
Provided you are able to ignore the air
miles, you can smell the quality. The
Italian premise is as simple as the food:
a kitchen that keeps its highfalutin
ideas to itself, instead allowing good
ingredients to speak for themselves.
Thankfully, Tuscany head chef Richard
Moore (formerly at the Theatre Royal)
is following in their footsteps, albeit
with a few additions of his own.

There’s your typical selection of
pizza and pasta dishes (from £5.50,

Looking up: Whitley Bay's new lItalian restaurant Tuscany offers the traditional pizzas and pastas as well as a few more adventurous options

» There are
some really
nice touches,
such as a
vegetarian
option of
courgette and
thyme fritters
with roasted
peppers and
chilli jam,
which
screams
colour and
freshness «

with the added bonus of a wheat and
gluten-free pasta option), with the likes
of a Hawaiian proudly on offer
(£6.25). However, there are also

some really nice touches, such as a
vegetarian option of courgette and
thyme fritters with roasted peppers and
chilli jam (£8.50), which screams
colour and freshness. There’s also the
more elegant seared sea bass with
saffron risotto cake and a tomato

and coriander vinaigrette (£12.50).
Meanwhile, the impressive wine list
offers more thoughtful selections than
a bottle of Valpolicella dressed in a
gingham frill.

he antipasto (£6.50) featured
a smart selection of cured
meats, along with excellent
olives, a black olive
tapenade (salty, pungent and

couldn’t quite keep up. Although it

had a lovely texture, with a selection
of chargrilled vegetables from
courgettes to red onion, it required a
little more seasoning and a touch more
Parmesan in order to let the creaminess
shine through.

The main dishes arrived in chunky
earthenware pots, which were a nice
rustic touch to complement what was
within them. With the meat still on the
bone, the chicken supreme (£10.95)
was lifted with spicy chorizo and
lovingly prepared in a Tuscan
rosemary stew, which comprised
chickpeas, onions, bits of carrot and
white beans, along with unsalted bread
on the side. Boasting soft, slowly
cooked chunks of lamb with mustard
and lashings of herbs and potatoes, the
kleftico (£10.95) actually tasted great,
although the purported red cabbage

intense), a little dab of h and
hunks of bread. It was a really great
start. My risotto (£3.50), though,

completely passed me by. Both dishes
were served with small, beautifully

sweet roasted vine tomatoes on the

side, plus plenty of peppery rocket with
a light balsamic dressing; they provided
a much-needed hit of primary colours,
but more importantly added another
layer of flavour to each plate.

Tuscany may not reach the exacting
standards of the sort of Italian purists
who are prepared to discuss at length
why Parmesan should never be allowed
within ten feet of seafood pasta. That,
though, isn’t perhaps too much of a bad
thing. OK, so it may not be serving
oxtail gnocchi or pan-fried squid with
borlotti beans, but Tuscany is something
of a gem at the beating heart of Whitley
Bay. And with plans for a £60million
makeover of the area recently passed by
the council, there’s plenty of time for
such dishes yet. Bev Stephenson
10 East Parade, Whitley Bay, Mon to Thu
5pm to 10pm, Fri 5pm to 10.30pm, Sat
noon to 3pm and 5pm to 10.30pm, Sun
noon to 3pm and 5pm to 10pm.

Tel: 0191 253 3050. Metro: Whitley Bay
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