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EATING OUT CABIN BAR & GRILL

Catch Cabin fever
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BY NELLIE
NICHOLS

I HAVE to say I had almost
given up hope. Every time I
order a steak in a restaurant
I’m disappointed.

It’s either the size (ridicu-
lously small), the way it’s been
grilled (why don’t they listen?)
or just the plain lack of taste
(please change your butcher),
altogether reminiscent of su-
permarket meat in neat plastic
packets and totally recognisable
by its pale pinkness illustrating
its immaturity. I’ve just stopped
thinking of a steak as an option
when I look at any menu.

Until now.

Opened four years ago, The
Cabin in Dawes Road is one of a
stable of three eateries owned by
Harvey Simpson and Marcello
Alessi (the others being the 333
Club at the Goat in Boots in
Fulham Road and The Albany in
Twickenham). Almost camou-
flaged from the street, you walk
into a truly comfortable and wel-
coming restaurant and bar con-
cealed from the outside world by
its spider’s leg segmented blinds.

If you sit at the bar either
Liam Cook or Ivan Mendoza,
the managers, will make you a
fabulous cocktail and while you
wait you will, like us, be truly
tempted by a little something
from the bar menu.

My friend Zoe and I had
two delicious glasses of wine
from the extensive and well
researched wine list and then
decided we had to try some baby
ribs (tender, smoky and sadly
gone very quickly), a fillet steak
tartar with a cute yolk of a quails
egg to mix in (unbelievable but
could have been a little feistier
in its seasoning) and a house
skewer of little chorizos, pieces
of fillet steak, onions and
peppers (perfectly spot on).

We then had to bypass
the starters (a bit of a shame
but there is unfortunately a
limit even for me) but did
look longingly at the choice
of steamed mussels (go there
on a Thursday for a wonderful
offer of a pot of them with fries
and a beer or glass of wine for
£10.95, one of many amaz-
ing weekly specials), crispy
calamari rings with homemade
tartar sauce and grilled porto-
bello mushrooms.

We chose a table close to the
famous gynormous fish tank

MEAT THE
TEAM: The Cabin
managers Ivan
Mendoza and Liam
Cook can provide a
superb steak at the
Fulham restaurant
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(very popular on Sundays for
brunch with the kids) and Zoe
beat me to it and ordered the
Wagyu burger made from the
most delicious and succulent
Kobe beef, which originates
from the only UK herd of
traditional Japanese Wagyu
cattle in North Wales. I had the
Irish cote de boeuf, and found it
was blissfully perfectly cooked,
meltingly tender and almost
too big. We shared chips (the
hand-cut fresh chips winning
hands down over the frozen
shoestring fries) and fought

for a superb steak

over the garlic green beans. The
béarnaise was awesome but

the green peppercorn definitely
not so, which seems odd as it’s
incredibly easy to make.

What’s not so good? Well,
the pudding menu is fine if you
don’t care a jot about calories
and lacks a bit of lustre and
excitement. I would have been
tempted by a skewer of grilled
fruit and the salads are a bit thin
on the ground to say the least.
But the service is spot on and
both the managers are charming-
ly efficient. I did promise Liam I
wouldn’t mention to a soul that
he is a vegetarian — hard to

There has clearly
heen a lot of thought
and care taken in the

sourcing of such

excellent quality meats

believe as he is so knowledgea-
ble about the carnivorous menu.

All the meat is supplied by
the local butcher, Dickenson’s,
and aged for a minimum of 28
days; there is also rump steak
from Scotland, English sirloin
and fillet from Yorkshire and all
steaks come in two sizes — 80z
and 120z — and range from a
reasonable £12.50 upwards.

They all come with a choice
of chips, fries, mash or salad
included in the price.

There has clearly been a lot
of thought and care taken in
the sourcing of such excellent
quality meats and for that very
reason if you haven’t yet, you
should beat a path to their door.

I sincerely doubt you will
find a better steak anywhere in
Fulham. If you do, let me know.
® The Cabin Bar & Grill,
125-131 Dawes Road, SW6.
Call 020 7385 8936 or see:
www.thecabinbarandgrill.co.uk
® Nellie Nichols is a food
consultant and has specialised
in the industry for many years.
Visit: www.nellienichols.com

2 Course Meal only £5.95 before
7pm or £6.95 after 7pm

X

ANY DAY OF THE WEEK MONDAY TO SUNDAY
ALL STARTERS: £1.85 before 7.00pm or £2.50 after 7.00pm MAINS: £5.85 before 7.00pm or £6.50 after 7.00pm DESSERTS: £1.00 before 7.00pm or £1.50 after 7.00pm

188 King Street, Hammersmith, W6. Tel: 020 8748 7730. Web: www.thewishingwellW6.co.uk

Simply bring in this voucher
into The Wishing Well
to claim your 1999 prices!

Not available with any other offer
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LIVE MUSIC & ENTERTAINMENT VENUE

Wednesday 23rd September, 7:30pm
MARK KNOPFLER

Competition winners only.
www.mark-knopfler-news.co.uk

Monday 28th September 7.30pm, £12.50
THE HANDSOME FAMILY

“Dark, elementa & mischievous” - Mojo
www.myspace.com/thehandsomefamily

Tuesday 29th September 7.30pm
CHRIS REA

Competition winners only
www.jazzeeblue.com/chrisrea_home.html

Thursday 1st October 7.30pm, £12.50
HAMEL

Dutch singer-songwriter
www.wouterhamel.com

Friday 2nd October 7.30pm, £8

SAM AMIDON + PEASANT

“Nothing less than a goose-bump-manufacturing
sonic piéce de résistance.” -CMJ
www.myspace.com/samamidon

Tuesday 6th October 7.30pm, £10.50
FANFARLO + FIRST AID KIT
Enchanting storytelling
www.myspace.com/fanfarlo

Thursday 8th October 7.30pm, £12.50
TEITUR

Singer-songwriter from the Faroe Islands
www.myspace.com/teitur

Sunday 11th October 7.30pm, £12.50
BEN TAYLOR + NELL BRYDEN

“a gentle and gently humorous exercise in
rhythmic folk...
www.myspace.com/bentaylorofficial

www.bushhallmusic.co.uk
Bush Hall, 310 Uxbridge Rd, W12 7LJ
Tickets: 08700 600 100
www.wegottickets.co.uk
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putting residents first

Public Notices

NOTICE OF PROPOSAL
LONDON BOROUGH OF
HAMMERSMITH AND FULHAM
ROAD TRAFFIC REGULATION ACT 1984
SECTION 14 (1)
(GREYHOUND ROAD)
TEMPORARY PROHIBITION OF TRAFFIC

1. The Council of the London Borough of Hammersmith
& Fulham hereby gives notice that because of crane
operation works to be carried out in Greyhound Road, it
intends to make an Order the effect of which will prohibit
vehicular traffic in a section of the above named road.

2. Whilst works are in progress, or whilst the authorised
traffic signs are displayed, no person shall cause
any vehicle to proceed, stop, wait, load or unload in
Greyhound Road, between the common boundary of
Nos. 34 and 36 Greyhound Road and the common
boundary of Nos. 42 and 44 Greyhound Road.

3. An alternative route for traffic in article 2 would be in
place via Aspenlea Road, Everington Street, Averill Street
and Fulham Palace Road.

4, Exemptions would be provided in the Order to permit
reasonable access to premises, so far as it is practical
without interference with the execution of the said
work and for works vehicles, any vehicle being used in
connection with police, fire or ambulance purposes and
anything done with the permission or at the direction of
a police constable in uniform.

5. The Order would come into operation on 12th October
2009 and would be valid for a maximum period of 18
months or until works are completed, whichever is the
sooner.

6. Works would be expected to commence and finish on
23rd October 2009. The dates specified are for guidance
and informative purposes only and works may extend
outside these dates.

Dated this 18th day of September 2009

Hammersmith & Fulham Council




