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IFFLEY BLUE IN REVIEW
After Matt Wright met Tim Spittles General Manager of Hawkwell house, he was invited to sample the delights of the
newly opened Iffley Blue Restaurant, and give B4 readers an insight into what they can expect on their next visit.

I half-expected to see Michel Roux standing
sternly in his whites, as we rounded the corner.
However, the burnished steel sign proclaimed
not Masterchef HQ, but the newly-opened Iffley
Blue restaurant.

Although outside the day was as grey as Monsieur
Roux's steely stare, inside there was a suffusion of
light, pouring in through the 4 expansive skylights,
creating an almost summery feel in the dining
room. 

The blue, hard-backed menus and the luxuriously
wide, porcelain-white dishes echoed the feeling of
quality that permeated throughout this extensive
re-fit of Hawkwell's showcase restaurant.

We perused the Sunday Specials menu whilst
nibbling on home-made focaccia, fresh from the
new wood-burning oven, gleaming over in the
corner. Being a Grimsby-boy, and therefore
possessing half the DNA of a halibut, I opted for
the potted crab starter, resolving to adopt my

sternest Mr Roux demeanour, and treat this meal
like the finals of Masterchef.

My dining companion (the Blonde), was inclined
to be less judgmental, having pronounced herself
'starving', although she then went through her usual
dithering act, deciding upon every one of the
starters ("but they all sound so nice"), before
ending up with her very first choice, the Parma
Ham salad.

Having duly noted the freshness of the crab meat
in my notebook (I was taking this Masterchef lark
seriously), I gave in to my carbicidal tendencies,

and opted for pork loin next. The Blonde,
meanwhile, true to form, chose everything before
eventually ending up with her first choice, the Roast
Beef Special. 

At this point, my inscrutable judging face gave way,
as I tasted one of the nicest red wines I'd had in a
very long time, a Monte Haro Rioja. The wine list
had been thoughtfully created by The Oxford Wine
Company, and checking on their website to avail
myself of a bottle or two, I was informed that their
sister wine, Crianza, was once Ernest Hemingway's
favourite tipple!

Desserts and coffee passed by in an agreeable blur
of brulées and brownies, as I pondered which
persona I should adopt - the inscrutable Roux, or
the roguish Hemingway? The wind whipping
through the trees and the open fire next door made
my mind up for me - another glass of Ernest's
favourite along with Sunday Papers... well, for
whom the bell tolls
www.iffleyblue.co.uk

“The blue, hard-backed
menus and the luxuriously

wide, porcelain-white dishes
echoed the feeling of

quality”


