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Quite simply a dehght

FOOD AND DRINK

Fokkoke

seems, there’s always
room for one more French

bistro. Bathonians, Amey
(il 5 tefeetaes froes Bitach

not? For one reason or another Bath
has proven itself capable of producing
French restaurants that are authentic
and consistently good.

7 the newcomer on a former

ict ste near The Assembly

Rooms, is no exception. Entering
this navy-fronted Georgian building
‘means stepping into an intimate dining
space spamning to flours, perfctly
designed for a téte sage
and eream wall, sripped wooden
floors. heavy drapes at the period
windows, chandeliers and thick linen
tablecloths and napkins all make for a
cosy restaurant where the next couple
of hours can genially slip by without
asecond thought

‘This is husand-and-wife team
Laurent and Jill Couvreurs first
restaurant, Laure

been in charge of the kichen at
ancther Bath favourit Le Beavjolas
apel Row and, more recently,
mannod the stoves at The Manor
House Hotel in Castle Combe. Jill's
Cfictides film-making s

exp ront of house a
cestians sérviak e
in New York. The restrurant opcncd
three weeks ago and the pair hope
their combined experience will be a
hit on this side of the Atlantic.

First impressions noted, they have
very litle to worry about. The foct
is on French cooking from Laurent’
home region of Provence and all the
Mediterranean heartiness combined

with French style that this mvolvcs 1t
was practically compulsory, then, to

1 the bouillabates or Provengal fish
Soup (E5.95),the most clasic example
of Provengal cuisine on the menu. It
was a thick, gutsy broth, laden with
fish flavours and herbs, and came with

raditional small pot of saffron
rouilethat was wonderflly hmy on
the garic, a well 2 o sma

experience, trying a blob of the rouille
here and a sprinkle of the cheese
there. The cassolette de brandade de

» It was a thick,
gutsy broth,
laden with fish
flavours and
herbs, and
came with the
traditional small
pot of saffron
rouille that was
wonderfully
heavy on

the garlic €

Morue — essentially a purée of cod,
potatoes and garlic (£5.75) — was as
smooth as one of Serge Gainsbourg's
numbers and came in a charming little
brown-handled rustic pot.

‘The bottle of wine was slipping
down slaringly wel. too. From o
short but we e had
chosen, AT I\clp oo

flicient waiter, Mas De Lavail Cuvée
Tradition 2004, Cotes Du Roussllon
Villages (£17.95). A warming,
liquorice and berry-flavoured red,
had much to recommend it

ext out of the kitchen was
a plate of grilled sea bass
(£14.95) and a deep bowl
ul beef stew (£13.75). The
2 bass was a simply
cooked fish with no ol o foss,
except slices of lemon and roasted
tomatoes tucked into it, and a side of
vegetables and boiled potatoes. It
wasn't the most adventurous fish dish
I've had, but it ticked all the boxes as
far as classic French cooking goes,
and was difficult to fault technically.

Galic charm; It may be a crowded scene when it comes to French restaurants in Bath, but Casanis stands out for its authentic and uncomplicated fare

‘The hearty beef stew had a lightish
gravy and came with herb mashed
potatoes and vegetables; it was also
Tairly straightforward but satisfied all
the same.

Pudding, a shared tarte au chocolate
(£5), was fabulous and, again, fell on
the side of simplicity. The pastry may
have been slightly (00 thick but the
chocolate itself pulled off the trick of
being neither 00 sweet nor 100 bitter.
We wolfed it down with a dish of
vanill 5).

With coffees to finish, the bill came
in at £74.35, which is comparatively
good value for a three-course dinner
for twowih abete han average
botle of wine. Every dish w

presented with greascare and was well
thought out. The homely feel of

Casanis, with its low lighting and
antiques scoured from shops and
markets in the South of France,
scores way above other flashier
restaurants I could mention in Bath,
which feel slightly draughty and are
more taxing on the wallet

For a relaxed lunch or dinner,

certainly delivers. Bien sur, the

Laurents might say in response.

T can’t wait for my next meal there.
Lucie Wood

4 Savile Row, Bath, Tue to Sat noon

t0 2.30pm and 6pm to 10.30pm, Sun

noon to 2pm. Tel: 01225 780055.

www.casanis.co.uk

W For more food and drink news,

turn to page 32

Don't forget to vote online for the Newcomer Of The Year
lnmmm Food & Drink Awards 2007. Tell us wh(ch is

You could win a £150 Harvey Nichols hamper:
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and other categories will be announced on December 12.
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