St Awawa Restaurant, St Briac-sur Mer, Brittany
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Provisionally highly recommended.           By Henry Tudor
A little secret kept from us British tourists in France, a place where only the French seem to know of its location and something rather spectacular at the end of the windy little lane. The mouth of a river is literally covered with Mussel posts, the farming method where strings of mussels cling and grow. Further towards the estuary is a wonderful sandy beach with a causeway to a private island with only about two hours space to walk there and back. This is paradise, not 100 miles from the Cornish coastline and it could easily be a picture from the Bahamas. The drive back up to the main road is completely different from the way down thanks to a one way system; halfway up the hill I found this beautiful restaurant which specialises in the products from the Mussel farm, so taking the plunge I decided to have Moules marinieres in white wine and garlic. The restaurant is only a five tabled affair, managed by a married couple who obviously love their way of life. The arrival of a Vespa with the Union Jack emblazoned on the sides told them the Brits had found their secret.

I fully recommend this excursion and you will find the real France and let me tell you, I have eaten lots of mussels before, but never straight from the sea one hour before and never as soft and delicate as these were. We say a pint of mussels, they say a bucket full. How much did this cost with a soft drink? 14 Euros which in these days of hyper changes in exchange rates is not too bad, though I must say that eating out in France in 2008 is rather expensive.
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