Northcote Manor, Langho, Blackburn, Lancashire.
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Quality***** Value*****Staff*****Facilities*****Access*****

Very Highly Recommended.   www.northcote.com
Simply excellent. Regarded locally and nationally as one of the top restaurants in the area, Northcote Manor had a lot to live up to….and live up to it it certainly did.

Easy to find, situated as it is just off the main A59 road between Preston and Clitheroe in Lancashire, Northcote has ample parking, pleasant gardens and an atmosphere of friendly opulence. Indeed, once inside it is easy to forget the busy road nearby as none of the noise and fuss penetrates the gardens, let alone the walls.

We were quite daring in calling here unexpectedly, for this is somewhere where popularity has always been high and has recently been boosted by the television appearances of chef/owner Nigel Haworth. However unexpected, we were greeted with warmth and courtesy and shown into a large airy lounge furnished in typical country house fashion, provided with drinks and menus, and left to make our selections. 

This was not an easy task as there were three lunchtime menus, ranging from the seasonal (which we eventually chose) to the gourmet five course meal…and all contained treats of many kinds for our taste-buds. Only one item was not instantly available – the special hot-pot made famous on recent TV programmes, as this had to be pre-ordered because it takes about four and a half hours to prepare……and such was the care and attention to all elements of our meals that this was clearly no idle claim.
Having made our selections from the interesting choices available we settled down for a short wait whilst the food was prepared – pampered by the attentive but not obtrusive staff and provided with canapés to ease us into the meal. 

After a suitable wait we were ushered into the dining room, a spacious area of high ceilings and well-spaced tables looking out into the gardens….and it was only later that we noticed how the carefully contrived modern lighting shed a pool of light onto each table without flooding the area, something which would certainly enhance the atmosphere of any evening dining experience.
As may be expected in a place of this type the food was excellent in all respects, from the melding of interesting flavours to the presentation on the plate and its serving by at least two staff per person – every care clearly being taken in all areas.

It became easy to see why this restaurant is so well thought of as the meal progressed at its stately (elsewhere it might be leisurely) pace, with every element being well judged and well executed throughout. Nothing was hurried and all was in its place…making this lunchtime special for all the restaurant guests.

It might be expected that all this would come at a very high price, but this was not the case for our ‘seasonal’ meals. Certainly the gourmet five course lunch was costly, but that should be no surprise given the quality on offer and we had little doubt that the cost would be justified. As far as we were concerned we thought our selection to be very good value and money well spent – indeed much better value than one might get in lesser establishments not too far away.

Some places thrive on an inflated reputation – here the reputation is well merited in all areas, so we would encourage you to visit as soon and as often as possible to see for yourselves.
Simply Excellent.
