VITTORIO RESTAURANT. CHELMSEFORD

From timber o tortellini

Scandinavian wood
used to be landed at
Brown's Wharf — now
diners tuck into
Italian delights at
Vittorio in the reborn
Waterfront Place.

Piers Ford joined them.

b ws promise of an altemanve lifestvle, load-back
coolness and mellow ammudes, the hippy trail has
hored countless thosands to the West Coast of
America, Not many of them ferch up by o disised
carial m Chelmsford.

Pt thas i= now the ceneme of the wniverse for Spin Thomson, owner of
the bugzang Waterbront Mlace which siscludes restavrent Vi, the
fralia Bar and Oven and 3 thrving conference and bosprraliny compbes,

Twrming hes back on an engineerng appreniiceship m the ke 1570«
und fed wp with the gram old UK, be worked his way through Camp
America el oo down through the kischens of Mexico, acquiring o
st dore the restarrant business.

He retuwrnid in 1981 beimming with enmosiasnn and
determined o open his cven eatery, Liver the mest i}
vears, he carved a seres of niches a8 a restaprarcur An
unpromising newsagent with padong problems
Southend-on-5c3 became the Smply Blues Caté In
1488, he opemed his brst Chebmsdord prémises, Back m
Time, folkowed by another Simply Blues i Hoenchurch
amaf, im 1995, the haghly reputable Blise Strawhberry as
Hatfield Peverel = o thriving histeo which he snll owns

in 1997, Chelmstord Borough Council asked whether
he'd be interested m developing a restanrant site as pan
of the mwm's regeneranon progeamine, Within two years Waterfronn
Mace had risen on the ste of Brown's Whart, fermerty the ammval poimt
for Scandmavian nmber and rhe coal used 1o fued the Town's gas suppdy
Afrer decades of derelicion, the aren & st fuming inme o thriving
commercial and resadenmial distrc.
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Lustimers wimd Lo sl
food that’s well conked,
esseniinlly simple with
a hini of adventure,
served politely in a
sivlish, comfortable

almasphere.
T e—

Thomson runs the comiplex with his hancls fermdy on the aller; 22
chefs are emploved o meer the mesds not only of the Vieotio
restaprant apitnrs and the fast-ooing Balia Bar whese pizeas are
p||_'!_:.1r|_-|_1 inan .||:|p|.|_' '-l.|H||:|-|1I|IIII"Ir"; wven seven davs a week, bor alas
of the burgeoning hospitality business whech plays lasst vo evervthing
trovmy Business Link PrEsCTSnTions 10 '.l.'n,-n,l._||r||1-=..

Themmsom beheves thar "Restanrant has become theatre', Costomers
wang o eat food that’s well cooked, essennally stmple with a hing o
aventure, served poditely in oo sylshl, comdorable spmosphers,
Vistorio delivers with imterest.

s ineemarisial cuisine, based pround g qualicy ingredienes, has
esrablmhed 1t @ one of the towns mose arrracove
ressaurans for borh business and peivare customers. The
vaulted mexdern room hants ar the airy proportions of
i mradivonal barn bur the accent & disnnady maosdiermn.
Alcoves bng one side, catering foic diners whe prefer
privacy. The other kooks our across the canal

My dinaing compansm and | were spoile for chioice
on 3 Toesday evening. My crab with peppers on a
putato, chave and sprmg onion saled (£5.95) was lifeed
by & dobble of delicicusly swest, aged balsamic
vinegar. Hi msseds i a delicaoe, Thai speced cream
with conander (£6.50) were subtle with o pleasant
afvershock. Grudgnaly, we exchanged mirsets but both samees were
rosis resoad o shire

[ fodlowed with sawpbad calves liver and smoked bacon with bubhble
and sgueak op a Bordesux wime jus (£11.50), Chewing was
supertlaous; the iver meled on the mongue. My companion’s specaal,
grlled Blet of cod on o bed of wifted spimach and fresh wald
mushrooms (L1295 was ogually well cooked and promounced
“exrellent”, Somehow vwe bound room for homemade dolel [£4.60%
Pavkova with Mascarpone and Beny Compote and a Capuccing Brules
wiath vanilla s cremm.

Mindful of our jourmey home up the AL2, we were pleased ar the
selectm of wine available by the plass. Gemerous digs of Pesposier
[£3.35) and Bxxa (£4.35), mgether with o bomle of mineral wares
{L2 75} and large lares (£1.75) 1o fimsh, broaght our bill fo
just under £60, Mot bad for a sophisticated night ot
Chedmsdord and we didn’t have poomke the hippy wl o fmd o

Wittano Rastaurant a8 Watarbont Plape, Whar Road, Chefmeford, Essex

Tel: 1248 262000
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