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We often talk about places being a real ‘find’ or, even stars

Louise Candlish 4 better, a ‘hidden gem’. I have lost count of the amount of
times I have heard friends smugly singing the praises of READ MORE ©
Your say 4 venues they have cleverly happened upon that they now

simply can’t live without. I often wonder what it is that

Competitions 5 quantifies such a venue - great service?
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Local issues
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A good atmosphere? Ingeniously-folded napkins? After
Search 4 months of hearing a colleague raving about one such ‘find’,
I decided the time had come to find out.

Directory 4 And what a pleasure it was to ‘stumble upon’ smart Italian
The Three Bridges. The restaurant isn’t exactly hidden, but
Media pack 4 sits on a corner far enough down Battersea Park Road to . for The
distance itself from the main strip of bars and eateries. Social
Contact us 4 Décor is fresh and modern, and the warm welcome from co- scene
owner and manager Antonio Lombardi is more than _ Desr
Homes24 4 charming. But these factors aside, at this restaurant, it is Party animal

most certainly all about the food, which is good. Very good.
READ MORE ©

Antonio is an aficionado on all things Italian, and explains
that using the best ingredients is key, so much so that
certain essentials are flown in from Italy, whilst others are
sourced from top-class suppliers closer to home (“London is
the warehouse of the world”, he says). As such, both
creamy Buffalo mozzarella and salty-sweet San Danielle
ham needed little accompaniment to impress as top-notch
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starters. and drink in Y
Past i d the trend ticularly butt t south west Our
asta courses co’n inue e trend, particularly butternu Above: Three Bridges London
squash and goat’s cheese ravioli - little pillows of pasta .
perfection stu_ffed with a creamy—sweet filling - and a READ MORE © Llf@'
superb selection of wines (Italian naturally) by the glass .
helped the meal along nicely. Duck paired with rhubarb and prunes, and wonderfully fresh sea bass with
-~ ) - pepperoni, followed. There’s a story behind Italian sea bass, but I'll let you find that out from Antonio for .
bt(’PPHZ;} Stone 1 yourself when you visit. And as for ‘hidden gems’? The proof is almost certainly in the pudding - a Dlrectory
- - delectable chocolate and pear tart that left us swooning. _—
Handy listings of
Vicky Smith local shops and
’ Dinner for two, £50 services
honal childcare @ BACK SUBSCRIBE © HEAD MORE ©
recruitment agency

Homes24

Browse the best
homes to rent
and buy online

READ MORE ©

© 2008 Archant Life Limited Terms and Conditions Accessibility



javascript:AddBookmark()
http://www.southwestmag.co.uk/terms-and-conditions--1538
http://www.southwestmag.co.uk/accessibility--1539
javascript:openWindow('ViewImagenomp_205.aspx?image=SPED30%20May%202008%2016:17:56:260','Picture','width=650,height=600,resizable=yes,scrollbars=yes');
http://adserver.archant.co.uk/admentorredir.asp?id=9411&way=ban&host=http://www.southwestmag.co.uk/Editorial.aspx?brand=SWOnline&category=SWFood&story=SPED23+May+2008+11:57:14:300&page=1561
http://adserver.archant.co.uk/admentorredir.asp?id=9418&way=ban&host=http://www.southwestmag.co.uk/Editorial.aspx?brand=SWOnline&category=SWFood&story=SPED23+May+2008+11:57:14:300&page=1561
http://adserver.archant.co.uk/admentorredir.asp?id=9201&way=ban&host=http://www.southwestmag.co.uk/Editorial.aspx?brand=SWOnline&category=SWFood&story=SPED23+May+2008+11:57:14:300&page=1561

