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The
Pipe of Port
Wine bar

84 High Street,  Southend-on-Sea,  Essex, SS1 1JN.  Tel.  (01702) 614606; Fax. (01702) 600578
e-mail info@pipeofport.com

NEWSLETTER FEBRUARY, 2009.

Things are toughening up out there and that’s a fact.  All our restaurant / hostelry friends are reporting similar positions.  It’s not desperate, but enough to give us all a wake up call.  We seriously have to concentrate on keeping both our costs and prices down.  I have a feeling that it’s going to be tougher yet.  I imported 4 pallets of wine in November.  I sold two of them on at a price previously quoted and agreed.  When I came to buy Euros a month later, I lost my shirt!!  What a nuisance this business of currency speculation.  I don’t expect anyone to feel sorry for me...but if you have any spare shirts I might be in the market.

If you stick with this organ, somewhere in it you will find a promotional bargain.  I promise. 

EARLY EVENING SUPPERS
I think it was around September that we introduced our special early bird type menu.  Two courses for £11 and three for £14.  We are so pleased that it has been taken up so well.  Thank you.  Through December, we had to suspend it, but it is back in place now.  You can also have it at lunchtime.  We start it at 6pm as we open, and it runs until 7.30pm.  Mind you, the order has to be in the kitchen by 7.30pm.  We don’t run it on Saturday or on Friday nights.  You will, no doubt, tell your grandchildren about it in years to come about how you were one of the first people to take advantage of such a piece of history!!

HARDEN’S FOOD GUIDE.

We believe HARDEN’S has become a really useful guide to British eating establishments.  What we like is that, generally speaking, it has no truck with the peripheries.  Beautiful crockery, fine art on the walls etc.  it is about food.  It also expects more of a Michelin star place at £80 a head than it does a £30 eatery.  I took my daughter back to university up in Sheffield recently.  She enjoys a mild curry (usually chicken tikka masala), but will stray onto something else sometimes.  I looked up Harden’s to find the KASHMIR CURRY CENTRE.  It has been around in Sheffield for ever.  It also said the spend was £17 per head.  They don’t sell alcohol nor do they charge corkage.  I also liked the write up.  We went.

It is more of a canteen, plastic table cloths etc.  Very simple.  The main man wears Kashmir get up, because that is what he wears all the time.  He is late 50’s and as he took our order I told him I came here because of the Harden’s entry.  He was very humble and said that they were really not up to guide standard.  Well, I tell you that was not the case.  We had some mutton chops to start.  The presentation was fairly basic, they had been boiled / poached??  but the flavour was very, very good.  My daughter barely had a look in.  We followed with meat Thali and chicken tikka masala, hadn’t you already guessed.  I cannot stand very hot curry.  I love it when I can taste all the spices and there is some balance in the dish, between them and chilli.  I have to say that this food was some of the best Asian food I have ever tasted.  The Naan bread was wonderful, a feast on its own.  When I came to pay he had to search out his notes, then finally asked us what we had.  It came to £25 for everything.  I told him we were in the same business, he bowed with much humility and commented that our place was surely much better.  He apologised for his sparse basic restaurant and I was really taken aback.  There were people coming and going all the time.  The food service was fast and people clearly enjoyed what they had.  

Well done Harden’s and shame on you Michelin for failing to understand the British way of eating.  Now, I wonder if I would say the same if Michelin decided to include us in their hallowed pages?  Harden’s on the other hand have included us for the 11th year running.  We have a certificate to prove it!!  The only problem is that they rely on customers e-mailing or writing in with their comments.  Over recent years, we must have had fewer responses as they have qualified our entry with a “T”.  That means they need comments about us or they may have nothing to go on.  We both enjoy our entry and the business it generates, so if you feel you have a comment, go on.  Give it a whirl.  You may get a free guide from them.  Also, be gentle with us!!  Remember, we may not be very good, but we are not very good in a British sort of way.  And being not very good in a British sort of way is the best not very good in the world.

The Painted Heron
This is a contemporary Indian Restaurant in Cheyne Walk, Chelsea.  By Battersea Bridge.  I first went there about 4 years ago.  It is at the opposite end of the restaurant spectrum from the Kashmir Curry Centre.  It is a very elegant and supremely skilful restaurant.  The food is very imaginative and beautifully served.  And for me they have a great wine list and the waiters know what to recommend with the different food they serve.  Check it out as it is now being hailed as the best Indian food in the capital.  All the reviewers are drooling over it. www.thepaintedheron.com and you will see what I mean.

Robert Burns.
We ran two nights here at the Pipe, and we slightly changed the format.  I enjoyed them very much and drank my full year’s ration of whisky in about 3 weeks.  As well as the Pipe, I worked on another 5 Burns Suppers elsewhere.  Gosh, he has become such an industry and you English folk just love him.  It was a special year as it is his 250th birthday.  I was very pleased to be asked to propose the toast to the Immortal Memory of Robert Burns by the South East Essex Scottish Society.  This was the Centenary of the club and I was a touch nervous at such an illustrious gathering.  It was such a good night and the dancing afterwards was brilliant.

I was having a chat with a very long standing customer who is a deep sea diver.  A lovely man.  He works all over the world, but has spent a lot of time at the bottom of the North Sea.  Spare a thought.  He goes down for a month at a time and lives in tiny quarters in a diving bell.  They go out every day for 6 hours, then rest for 12.  I can’t imagine doing that.  Anyway, he tells me of his dives in the North sea years ago.  They sometimes couldn’t see the powerful light from the diving bell, just 20 feet away because of the density of the cod shoals.  They were all around him and inhibited him while he was trying to work, but they were there all the time.  Now, he says, there are none ... anywhere to be seen.  In fact there is little or no marine life to be seen.  Ok, he can work a bit faster, but it is almighty worrying that there are no cod that far up in the northern waters.  He says that may be partly due to the pollution on the sea bed from the rigs and I guess that must be a factor.  I do hope the cod have just moved away to a smarter part of town.  I felt rather guilty when eating some cod n’ chips afterwards.  Then brightened up as the bit of whitish stuff in between the ½ inch slabs of batter was clearly never cod!  In fact it probably wasn’t even fish.

We are building a new web site as we speak.  Our old one was very good 14 or more years ago, but technology moves on.  We will be able to change things on the site very easily instead of having to wait for our host to write it up.  We will post our daily specials up as well as last minute offers.  Now the promotional bit I spoke about above, if you are still awake.  If you book for a supper or dinner on any of our special events in this organ, on the night in question, we will give you a voucher worth a tenner (£10) for you to use against a mid week meal during the following month.  (conditions apply, you cannot use it in conjunction with any other promotion, your home may be at risk, you could find yourself on the sex offenders register etc etc etc.)....
I’ve spent the last 10 minutes trying to type it as fast as the guy on telly says it, but it comes out all wrong.  Yes there will be a few restrictions, and the boys in the kitchen will really appreciate the help cleaning down at the end of the night.  Only kidding.

In the last newsletter, I again offered out my dream RETRO DINNER.  Only about 6 people booked and we sadly had to cancel it again.  Right you lot!  That’s the last chance.  I am never ever going to put one on again.

Our Christmas menu seemed to be well received.  Things looked quite glum in the last days of November.  We’d dropped our prices some 10% in order to offer some support to the recessional times.  It looked for a while that it was going to be very poor indeed.  Then, the ‘phone went mad.  We ended being very close to last year.  You do scare us sometimes, but you came through in the end.  A big thank you from all of us.  Our Christmas Eve was, as usual, a lovely evening.  Christmas seemed to kick in that night for me.  And then New Year’s Eve was such fun.  Boy oh boy, we had a lovely balance of ages and every one just got on with partying.  Great to see so many people dancing till the early hours.  As usual, the food was superb and the company excellent.  At the end of the night I stand outside (in my kilt) and organise taxis for our customers.  We use radios to let them know when their taxi has arrived.  There are usually lots of youngsters milling around and I get the usual kilt “jokes”.  I really don’t mind as it is always good natured.  This year as our customers were getting into taxis, I had some youngsters saying that all our customers seemed to have had a great time and what did we do.  “Gave ‘em Champagne” I said.  Can’t help but have fun with champagne I think.

On the kilt thing. I was running a black tie wine trade dinner in Manchester a few years ago.  My black tie is my kilt.  Sue had to stay at work so my sister came along. It was a good night we had at the highly regarded Yang Sing Chinese restaurant.  The food was stunning.  Go and try it sometime.  On the way back to our hotel in the early hours, a couple of youths followed me and my sister and the comments were becoming a bit intimidating.  The streets were deserted and I was concerned.  I decided to throw caution to the wind and responded to yet another call to “what have ye got under your kilt Jock” jibes, by turning around and lifting my kilt almost over my head.  They cheered (please note, a cheer, not a laugh), applauded and waved us goodnight.  Whew!  Mind you, I’m not sure ladies & gentlemen, I recommend that course of action, should you find yourself in a similar situation, dressed in your strides.

Bloody weather.  Snow would you believe?  I left my homeland to get away from it and it follows me.  But what a whimpy lot we have become.  Ran out of grit did they?  I don’t think they ever replaced it from the last time we had snow (about 18 years ago!), by the amount of gritting they did around here.  Too dangerous for kids to go to school Ya boo rubbish.  All the kids from schools that closed went straight out into the nearest park and proceeded to break legs, sprain wrists and cut heads as they blooming well ought to from time to time.  They were in infinitely more danger than they ever would be at school where they are not allowed to sharpen a pencil for fear of getting a splinter.  What poor deprived kids we are rearing.  Does any kid now go pinching apples from a convenient neighbour’s garden?  Every small boy needs to feel the thrill of being chased out of such a garden by a fierce dog, reasonably safe in the knowledge that the owner probably won’t let it off the leash.  The fact that apples never really ripen in Scotland and were as sour as hell didn’t matter.  It was the thrill.  The shame is that today I would be given an ASBO, while the druggie mugger would be given a sympathetic ear and a prescription.  Back to the snow;  It’s really smart now that Easy Jet are suing the Luton Council for loss of revenue.  I also heard that some other companies are taking similar action.  Goodness me, is that not taking things a bit too far. Pretty soon all our taxes will be spent on various payouts to these people for all manner of spurious claims.  But we have become so toothless recently; consider this ...

Some countries, run by tyrannical regimes aren’t all bad you know.  Nasty bits of work they may be, but that should not blind us to some of their practices. They run the show and everyone knows it.  A chap over there won’t run off to court, claiming “human rights” because his neighbour moved his dustbin 2 metres, or helped himself to a shovel full of donkey dung for his roses.  The local (self appointed) holy man beats them both with sticks and job done!! Costs about 3p. (the sticks break from time to time)  Come on you priests and vicars, there’s work to be done!  

I’m off to bed, g’night!  Damn, the whisky is all gone.





Its ME!
Steve.

EVENTS.

Please note:  For all the events we ask you to arrive for 7.30pm so we can sit you down and start prompt at 7.45.  All tastings will be of 6 wines.  All dinners will include 5 wines.

Tuesday 10th March, 2009,			Tapas					£32
Having mentioned the Douro in my wandering above I could not resist taking you there, in mind at least.  3 tawnys, house, 10 & 20 year old and the red ports from house then single quinta vintage to full blown vintage port and then on to taste our Grahams 2000.  It will not be ready yet, but a chance to see how it is progressing.  2000 is a fabulous year and the last year I bought Grahams!


Monday 23rd March			9 Supermarket Wines			£10
We thought we’d have an evening devoted to Supermarket wines at under £6 per bottle.  We usually don’t feel we can compete with the big boys at this price point, we come into our own at over £8 or so.  Three Supermarkets, three similar wines from each one to taste against each other.  It’s got to be very interesting.


Tuesday 7th April		Contemporary Curries Tapas Style		£33
You seem to like the tapas style of eating.  So we are doing a few of them in a row with different themes.  We will have 7 savoury treats and 1 sweet treat for you to enjoy.  My experiences at both restaurants mentioned above will feature.  To drink.  Ha now!  We are going to serve you 2 wines, 2 superb beers and 1 cider.  And some good Naan Bread as well.

Tuesday 21st April		St George’s Supper					£37
We really havn’t found a formula for this very important celebration of English culture.  I think we will just leave it at food and wine.  The wine will be English and the menu ...Locally Smoked Haddock Cream Soup.  A smooth as velvet, finished with a few flakes more haddock and a poached quails egg.  3 griddled Essex new season lamb chops.  We’ll not have any gravy, just very fresh redcurrant & mint jelly, some Jersey Royals or good English new potatoes, and spinach sweated with garlic and cream.  Nowt else.  AND a lemon posset with hot spiced fruits.  This is Marcus Wareing.  5 wines, but the pudding wine may not be English!!

Tuesday 5th May		A World of Pinot Noir				£14
It seems to us that pinot noir is becoming more acceptable to the public.  We sell a fair amount of it.  We want to see how the traditional French style compares with the rest of the world.  We will start at French entry level and finish with a beautiful Beaune  with a bit of age if I am lucky.  Chile, New Zealand, and USA will also certainly feature.


Tuesday 19th May 		Seafood Tapas Style					£33
Strips of fresh estuary plaice in breadcrumbs; Branscome mussels; sliced spiced fish sausage.  Just to give you an idea of some of the eight dishes you will get on this evening.  As usual, 5 wines.  I was thinking of experimenting on you with a selection of Malibu’s favourite mineral waters instead of wine, but I can just see the faces of you lot were that to be the case.


Monday 1st June			Lesser known Grape Varieties		£10
Robollo, Mouverde, Tannat, Negromano, Periquita, Baga, Aligote, Monastrel.  These are all grape varieties.  Some of the thousands we hear little about.  Is that because they are no good?  More likely, it’s our marketing folk.  They pour over your latest purchases and decide what you will be “onto next”.  Nothing to do with quality. They may decide that a particular quirky character will not be well received by us so they give those grapes a wide bearth.  Not us, not here.  We’ll serve you six of them.  I bet you like at least 4.

Tuesday 16th June			Hams from France, Italy, Spain!		£33
I have had many happy hours eating the wonderful dried hams of these countries.  So we are going to feature them on this night.  From acorn fed to those that scrabble around the farmyard.  They have one thing in common.  They are reared for fine eating.  First of all to start, a slice of our best Suffolk happy pig ham, cooked by us then roasted with mustard and brown sugar.  We’ll serve it 30minutes from the oven with a dash of utterly brilliant Madeira sauce, the real stuff mind you.  It’s a feast.  Then, a large plate of very thin, almost melt in your mouth hams from Serrano, Bayen and somehwere in Tuscany if not Parma itself.  Alongside, an olive salad, beautifully dressed with my own, very best Tuscan vintage olive oil from Petrolo.  If you prefer it, we’ll come round with some sherry vinegar dressing.  But the olive oil is perfect.  Lovely bread and finest butter; as much as you need.  I’ll give you a choice with the wine.  I’d have nothing else than a ½  bottle of wonderful fino / manzanilla sherry with the lot.  If you don’t fancy that, then a more conventional selection of wines.  To finish, a bowl of proper strawberries and raspberries and a glass of Prosecco.  £33! You couldn’t buy it in Tesco’s for that price.  

Monday 29th June		Sauvignon Blanc					£10
Like pinot grigio, has sauvignon blanc run its course?  I doubt it.  Perhaps, some of the high volume dross that has been churned out during the boom times will suddenly be diverted to the next perceived trend.  Whatever that will be.  That can only be good news.  I stopped going to the New Zealand tastings as I just could not face 100+ Marlborough sauvignon blancs that tasted exactly the same cheap.  Nor could I look the expectant wine makers in the eyes and not be rude about what has been happening.  We’ll do 3 New Zealand 1 France, 1 Italy and I don’t know yet.  

Tuesday 14th July		California Wine Supper					£38
Finding good Californian wine is very easy.  Finding very good Californian wine at a decent price is extremely difficult.  I need the trip so we’ll do it.  Just help me make it economical by booking this event.  I need 200 bookings in that case!  I have a menu of Poached Pacific Wild Salmon with oven roasted cherry tomatoes, A rib eye steak with rocket & spinach balsamic dressed salad and a few French Fries!!  We don’t do French Fries or any other kind of “chips”.  But we will on that night.  Twice cooked and crispy.  Vanilla ice cream, Chocolate Brownie, with Jack Daniels sticky toffee and peanut sauce to finish you off with a sigh.  4 wines here You’re having the JD in the pudding!




Please complete and return to the PIPE OF PORT WINE BAR
84 HIGH STREET,SOUTHEND-ON-SEA, ESSEX SS1 1JN

It is important that you send your cheque, payable to the Pipe of Port with the application
Please note for all events arrive at 7.30 for 7.45 start 
Please reserve the following places:

TAPAS
Tuesday 10th March 2009			..........places @ £32			Total £..........

9 Supermarket Wines
Monday 23rd March 2009			..........places @ £10			Total £..........

Contemporary Curries Tapas Style
Tuesday 7th April 2009			..........places @ £33			Total £..........

St. George’s Supper
Tuesday 21st April 2009			..........places @ £37			Total £..........

A World of Pinot Noir	
Tuesday 5th May 2009				..........places @ £14			Total £..........

Seafood Tapas Style
Tuesday 19th May 2009			..........places @ £33			Total £..........

Lesser Known Grape Varieties
Monday 1st June 2009				..........places @ £10			Total £..........

Hams from France, Italy, Spain
Tuesday 16th June 2009			..........places @ £33			Total £..........

Sauvignon Blanc	
Monday 29th June 2009			..........places @ £10			Total £.........

California Wine Supper
Tuesday 14th July 2009			..........places @ £38			Total £.........

							GRAND TOTAL		£.................

Name...............................................................................................................................................

Address...........................................................................................................................................

........................................................................................................................................................

Tel No. Day......................................................Evening..................................................................

e-mail address.............................................................................................
