date:

November 200/

Tuscany
Whitley Bay
* ok k

n Italian job

well

Tuscany, which faces the sea on

Whitley Bay's cast promenade, is
alittle gem of a restaurant. It's one
of those new breed of modernist
Italian restaurant’s which prides
itself on being a mixture of trendy
cosmopolitan and traditionally
Iralian. As soon as you walk in
this is obvious. Nothing in fact
would set it apart in this respect
from others of its type, if it wasn't
so comfortable; it is hard to recre-
ate the homely Iralian vibes of tra-
ditional Tuscan cuisine, but this
restaurant gives it a damn good

shot.

Set away in a corner of the room,
not the best seat granted, but I
can let others have the sca views,
softly lit by candles and low lights,
it becomes hard to feel uncom-

fortable. The waitress came over
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to gi\'(‘ us our menus, .In(l [h('"
take our drinks orders. Then we
sat and perused the menu at our

leisure.

The menu was good.
There was a large se-
lection on offer to
us, causing problems
when we  couldn't

decide what to order,

but the staff cased

our worries  with

good friendly advice
on issues as dreadfully

complicated as which
is better, the fudge
cake or the sticky tof-
fee pudding? (It’s the
sticky toffee pudding,
apparently.)

To start with I chose

an antipasto plate, which I con-
fess I was addicted to when I
came back from Rome, and when
it came it was more than substan-
tial, an array of traditional Italian
meats, chutneys, a thick slice of
toasted white ciabatta and salad.
My companion had a starter of
melon and “the chef’s excellent
fru

t compote”, according to the
menu. They were good - possibly
a mistake when having a three-
course meal, but I won't complain
about that.

Next both of us chose the fillet
steak, not strictly the most typi-
cally Iralian thing on the menu,

when we could have had pizza,
pasta or any sclection of meat and
fish dishes, 1 was especially in-
trigucd by the Hot Tuscan Stew,
but what can I say I like steak.

Again it was an excellent cut of
meat, cooked in a peppercorn
sauce, with a selection of sides to
choose from. As it arrived, I was
told that my side order of chips
was coming, and was promised
that they were the best chips in
North Tyneside; that's a big claim
you might say but they, like the
steak, were excellent.

Then feeling very full after my
two large courses, I was tempted
by the idea of a dessert and I'd be
lying if I said I regretted choos-
ing the tiramisu. My companion
chose the aforementioned sticky
toffee pudding. Both were good.
My tiramisu was nicely presented
inside a thin biscuit basket.

der-critical of what was a great
restaurant, but every place has
it faults. On the way home that
night I was in deep thought trying
to think of something - anything
~ that was wrong with this place,
not because I didn't like the place,
in fact having met the owner, [
wish them the best, and hope that
they expand to a place closer to
me (let’s be honest, driving here
from the south of the Tyne for a
meal is a bit of a trek).

To be fair to the place it took me
a long time to think of a problem,
and if something doesn't strike
you immediately, it’s just not a
problem, in my opinion. Park-
ing would probably be a problem
at peak times, as there is no real
place to park except up the strects
nearby. Also there is no bar to sit
atand wait for people to arrive, In
fact there is no real waiting arca,
and that could prove to be a prob-
lem when you have a big party or
when the restaurant is busy.

The meal was superb, the atmos-
phere great and the service excel-
lent. It is relatively expensive but
the quality and quantity of the
food is worth the price, and that
is a rare thing. I would thoroughly
recommend going to Tuscany (the
Whitley Bay version at least) - it
might be a little far but I think
that it is worth a visit.

Ben Graham

Tuscany, 10 East Parade,
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