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It’ll have you
full of praise

LOG ON TO WWW.WHATSONNE.CO.UK FOR MORE RESTAURANT REVIEWS

DEFINITION of Pan Haggerty: A tra-
ditional Northumberland recipe for
a pan-fried dish of layered potatoes
and onions topped with cheese

Good, hearty, unpretentious food, in fact.
Something to warm your cockles and fill your
t u m m y.

Too often these days you can go to a
restaurant, have a very fine meal, but leave
feeling you could quite easily then go to a drive-
thru and have some fast food to fill the gap still in
your belly.

It’s a feeling Mike Morley and Craig Potts
have had time and again – and it’s the reason
they have set up this new venture in arguably
Newcastle’s most famous restaurant address.

21 Queen Street, in its various incarnations,
has been known for its fine cuisine for years now.
Pan Haggerty retains that tradition, but with a
difference.

You don’t leave feeling you have paid some
exorbitant amount for a teeny helping on your
plate. Quite the opposite, in fact, and from my
first outing here I’m happy to say Mark and Craig
have achieved their goal.

The decor is warm and friendly, as are the
staff, while the walls boast exclusive photos of
North East scenes. In a nutshell, it all just simply
works. As does the food.

We had Sunday lunch there this week, and all
three of us agreed it was the best we had tasted
in years.

First, though, a word of warning about
motoring here on a Sunday – remember the
Quayside market is on, so make allowances for
that in both parking and road closures.

Two courses cost £12.50, while three courses
are £15. For starters you could have crispy pork
belly with roast carrots and apple chutney, or
salt cod fritters with rocket salad and tartare
sauce.

It was the lamb patties with cucumber
dressing which caught my eye and they were a
treat – large meatballs of lean lamb
with a mellow dressing that tasted
terrific.

One of the dangers of having risotto
for starters is that often it isn’t cooked
properly and the consistency swings
between being sloppy or too stodgy.

Also, depending on the consistency
and how much you get, there is a
danger it fills you up too soon. Always
hesitant of having it as starter, Callum
was interested in the pea and chervil
mix. It was perfect. The consistency
was correct, it had a wonderful smooth
taste and at the end he didn’t feel full,
just amply satisfied.

The starter of potato and wild
watercress soup was an inviting and
appetising bright green concoction
which set Gary’s tastebuds buzzing.

His main course of black pudding-
stuffed shoulder of pork with pear jam
and all the trimmings was a feast to behold. The
meat occupied half the plate and was stuffed
with a crumbly serving of peppery and
flavoursome black pudding. The pork itself was
tender and juicy and the finishing touch was the
perfectly chewy crackling rind.

The accompanying pear jam sauce was sweet
and zesty, and added an extra tangy kick to the
meal, and along with the homemade trimmings,
including a Yorkshire pudding the size of a fist,
this was a traditional Sunday lunch of the
highest order.

Callum said the same of his chicken breast
with bubble and squeak and tarragon juice. It
reminded him of his mother’s very best Sunday
dinner – and that is a compliment, believe me!

It had a traditional, unpretentious
presentation – just good old-fashioned quality
Sunday dinner.

There was a whole taste of delights on his
plate – from the parsnip to the potato the chicken
was sitting on. The meat was on the bone, but
there was plenty of it and it easily fell away,
having been tenderly cooked.

Looking back, his only disappointment was

not being able to tuck into the cauliflower
cheese accompaniment as he was so full.

The same could have been said for all of us,
and my roast striploin of beef with all the
trimmings could not be faulted.

Two thick-cut slices of exquisitely cooked
beef filled the plate on top of an abundance of
flavoursome vegetables. My tastebuds felt like
they were doing a conga, there was such a
diverse and delicious mixture.

I had also fancied trying the traditional fish
pie with buttered greens, but will give that a go
next time!

Vegetarians can enjoy the mushroom and
nettle cheese tart with salad and new potatoes –
a refreshingly different dish to what is normally
served up for veggies at a Sunday lunch.

As for puddings, well, we tried, we pondered,
we iff-ed and but-ed, and in the end Gary
decided he was too full, though did enjoy some of
Callum’s vanilla ice cream, which the latter said

was the best he had ever tasted – creamy, smooth
and neither hard nor soft, just the right
consistency and two scoops were enough.

I had a mouthwatering array of cheeses to
e n j o y.

That is the Sunday lunch menu, but the lunch,
early dinner and evening menus look just as
tempting – and, naturally, there is the option of
pan haggerty itself.

I don’t give five stars easily – but Pan
Haggerty truly deserves them.

GORDON BARR

Pan Haggerty
21 Queen Street,
Newcastle
Tel: (0191) 221 0904

SATISFYING EXPERIENCE – Pa n
Haggerty. Right, Mike Morley and Craig Potts

Pan Haggerty is now
taking bookings for its
Christmas menu. We’ll
be going, and highlights
include:
S TA R T E R S
Roast Parsnip and cumin
oil
Black pudding with bacon, poached egg
and onion jam
Smoked haddock croquettes with caper
berries and lemon mayonnaise
Pressed dry-cured ham, hot smoked
chicken and homemade pickles
MAINS
Overnight braised shoulder of beef, smoked
bacon and onions with creamy mash
Grilled polenta with chestnuts and field
mushrooms winter salad
Roast lamb rump with carrots, swede and
hotpot potatoes
Pan-fried ling with scallion-crushed
potatoes and curly kale
DESSERTS
Christmas pudding brûlée with nut biscotti
Tangerine pavlova with bitter chocolate
sauce
The Christmas menu will be available from
December 4.
� Ring (0191) 221 0904 to make your
reservation.
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