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Places to eat steak
Nothing satisfies animal appetite like a steak, so here are four of the 
nation’s choicest places for a fine fillet, superb sirloin or rich rib-eye 
edited by amber dalton 

Josper ovens
For that true barbecue 
taste, many top chefs  
swear by a Josper oven:  
a charcoal-powered 
closed grill from Spain 
that has now reached 
these shores. 

Chapters  
All-Day Dining

This neighbourhood 
brasserie has an extensive 
all-day menu that includes 
steaks and burgers cooked 
on the Josper grill. Try the 
double barnsley chop 
from Kent, a huge chunk 
of char-grilled lamb. 
43–45 Montpelier Vale, 
Blackheath, London SE3.  
Tel 020 8333 2666; 
chaptersrestaurants.com

Malmaison 
Aberdeen

Grass-fed 28-day-aged 
rib-eyes, fillets and 
sirloins from Inverurie 
butcher Donald Russell 
are cooked in the Josper 
of this hotel’s brasserie. 
49–53 Queens Road, 
Aberdeen. Tel 01224 327370; 
malmaisonaberdeen.com 

St Alban

This stylishly modern 
restaurant from the 
owners of The Wolseley 
boasts a wood-burning 
oven and Josper grill.  
The Mediterranean menu 
features charcoal-grilled, 
harissa-spiced baby 
chicken or mixed fish  
of the day.  
4–12 Lower Regent  
Street, London SW1.  
Tel 020 7499 8558;  
stalban.net  

The Akeman

There’s an entire menu of 
dishes from the Josper at 
this Hertfordshire pub, 
one of a chain of three. As 
well as steak and burger, 
you can try halloumi or 
whole sea bass. 
9 Akeman Street, Tring, 
Hertfordshire. Tel 01442 
826027; oakmaninns.co.uk 

MISTLEY, ESSEX

The Mistley Thorn
What’s it like? A former 
coaching inn with rooms 
in a pretty Essex village. 
And the food? The 
rib-eye steak, a fixture on 
the evening menu, comes 
from nearby Maldon. It 
arrives cooked perfectly 
rare, with a charred 

exterior and juicy interior, while the flavourful 
fat simply melts. Sides are simple: roasted 
cherry tomatoes, tempura onion rings  
and chips. The onion rings are greasy, but  
the chips are crisp outside and fluffy within. 
Starters of clams in garlic, white wine  
and parsley, and a half pint of prawns with 
herb mayo show a welcome unfussiness,  
as does a plum and almond tart. 
What’s the highlight? The welcoming staff 
and a superb-value set lunch menu at £14.95 
(£15.95 on Sundays) for three courses. 
The bottom line A lovely spot for a long, 
lingering lunch or even a weekend break. 
Amber Dalton � 16/20 £25

Tel 01206 392821; mistleythorn.co.uk 

SPITALFIELDS, LONDON

Hawksmoor
What’s it like? Shoreditch 
steak joint loved by 
carnivorous city boys  
and local hipsters. 
And the food? All the 
beefy big-hitters are here 
– prime rib, porterhouse, 
rib-eye, fillet, sirloin and 
rump. The meat is from 

British longhorns, dry-aged for 35 days. Is  
it good? Hell, yeah. A medium-rare rib-eye is 
400g of butter-soft, richly flavoured cow. 
Chips are fluffy inside, if not crunchy enough 
outside. Puds are trad or quirky: sticky  
toffee pudding or a jelly-and-coconut-cream 
take on a piña colada.
What’s the highlight? The Britishness. You’re 
in Fergus Henderson-style eccentric territory: 
potted Yorkshire beef with toast for starters 
and jellies from Bompas & Parr. 
The bottom line A love song to British beef. 
It’s not cheap, but it’s some of the best steak 
you’ll eat. And bonus points for doggy bags. 
Katy Salter � 18/20 £41

Tel 020 7247 7392; thehawksmoor.co.uk 

MARYLEBONE, LONDON

Le Relais de Venise 
What’s it like? Packed 
tables give this restaurant 
a buzzy atmosphere. 
They don’t take bookings, 
so there’s often a queue, 
but it moves quickly, so 
don’t despair.

And the food? The  
point here is the menu,  

or rather lack of one. To start, there is  
a green salad with walnuts, and the main 
course is perfectly cooked steak and fries, 
with a secret-recipe sauce. The steak comes 
from Donald Russell in Aberdeenshire, which 
supplies beef to the Queen, and the only 
choice is how you would like it done. There’s 
a short wine list – the Côtes de Bordeaux  
is good value at £13.95 a bottle – and 
homemade desserts, such as profiteroles. 
What’s the highlight? The secret sauce:  
creamy, with a little heat and a zingy finish.
The bottom line Simplicity is the attraction 
here: just great French-style steak-frites. 
James Wood � 17/20 £24

Tel 020 7486 0878; relaisdevenise.com

PICKERING, YORKSHIRE

The White Swan 
What’s it like?  
A 16th-century coaching 
inn with a modern gloss.
And the food? The steak 
here is four-week-hung 
longhorn rib-eye from  
happy animals reared by 
the Ginger Pig. This hunk 
of meat is a delight; big 

on flavour, big on weight and precise in the 
cooking. The meat comes with perfectly 
cooked ‘proper’ – that’s to say thick – chips, 
pungent, peppery local watercress and  
an intensely flavoured béarnaise sauce. 
Elsewhere, the menu flits from land to sea, 
and is sourced locally and seasonally; even 
the ketchup is made from scratch. 
What’s the highlight? The rib-eye, closely 
followed by a Lowna Dairy goat’s cheese on 
a bed of peas, broad beans and mint.
The bottom line Come for the tip-top 
service and wonderful local food, served in 
relaxed and attractive surroundings.
Elaine Lemm� 16/20 £32.50

Tel 01751 472288; white-swan.co.uk 


