Porters English Restaurant, Covent Garden, London
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Highly Recommended.  http://www.porters.uk.com/
Situated in Henrietta Street in the heart of London’s theatre land, Porters has been a part of the scene since 1979 when Richard, Earl of Bradford set up his English Restaurant to have prices less than many around – and so it has often been my first choice when in London.
On Sunday when I arrived I was shown to my seat in a part of the restaurant organised to have a wood and glass divide between sections to create a more intimate atmosphere. On the wall there were several pictures of men in the distinctive suits of days gone by, presumably to give an air of history, to show that the restaurant has been here for many years and also that the food offered has a history of its own.

 My wine (of which more later) came almost immediately as did the London Particular, the pea and smoked bacon soup, so named due to the thick London "peasoupers" or  fogs found in the 1900's. The writer experienced the more advanced version, Smog, a mixture of fog plus smoke prevalent in early 1950's London before the Clean Air Act of 1956.
This peasouper, however, came with sliced crusty bread and butter. The acid test for such a selection is that it should taste of peas and this it did with a hint of smoked bacon too, this fulfilling its promise. 
My next choice was not one of Porters famous pies but a Classic Dish of Steak and Kidney Pudding, a favourite of mine and claimed to be the British representative in the culinary Olympics when served as an individual pudding.  This time it was served with chips, my selection from a list which included Covent Garden Vegetables, Green Salad, Mashed Potato, New Potato or Baked Potato. In addition I chose mushy peas as an extra item, additionally priced. The meat and kidney were tender and tasty in the gravy and the pudding was not too heavy. The chips were good and well cooked, this judgement being endorsed by fellow customers as they made appropriate comments aloud to their relatives or guests. The mushy peas were far too watery and needed to be much thicker, which is the reason for their name and inclusion on the menu. All round the meal was well cooked and well presented with the one exception mentioned above. 
The wine, a Cabernet Sauvignon which hailed from Chile was very fruity which is to the writers taste and a very good accompaniment to the meal.
 My selection to end the meal on this cold winter day was the Tipsy Summer Pudding, served with a scoop of vanilla ice cream. I thoroughly enjoyed the fruitiness of the berries which contrasted well with the vanilla in the ice cream. A worthy end to a good meal.

The service was friendly and appropriate which together with the ambiance of the place will continue to bring me back time and again.
 I look forward to my next visit.

