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L Alrnacel? Restauant in
Teulada has long edoyed a
reputation for good food witn
its 'Taste of the Wodd'sp€cial
menu featuring rccipes from
around the globe but no1lla this
cosy, coloudlrl restaurant
that was once us€d as the
town's gaol in ihe 1?th cen
tury has b€en taken over bv
Colin Hi[ and his lovely Part
ner Elaine Keatins.

The talents of the new
proprietors were bFought to
my attention bY word of
mouth from satisfied custom'
ers. wlrat interested me mosi
was t}lat it was now open at
lunch times as well as eve'
nings. Seeing as I,like many
people tying to watch their
weight, prefer to eat mY nain
meal at lunchtime rather
t}lan the evening, I decided to
tly out the new Proprietor's
cuisine. To this aim, and 30
that I would hal€ lots of other
meat choices at hand to tY, I
hsisted my friends join me in

Serrano han ('cause of his
cholesteml), Judith went lbr
the homemade petd with cur-
r€nt bread, and the rest of mY
gang fell prey to t]le deep fried
mushrooms with cheddar

Not only did everything
taste grcat, the Presentation
was impressive. And the fol_
lowing main courses and dee
serts werc equally Pleasing to

In the interest of this re'
view, I risked ser€ral attacks of
forks bring to stab mY hand as
I insisted on tying everyone

This way I had the oPpor_
tunity to also try the
homemade steak and kidney
pie, the poached salmon with
lobster sauce. the Pork ribs
with honey and mustard, and
ihe lamb's liver with bacon and
onions. I chose the 'minute'

sieak with pepper sauc€ (could
have had mushroom sauce).
There was also a veeetaian
€hoice. All dishes rverc s€rved
with fresh vegetables of the
season. roast and boil€d pota

The best thing about this
meal was that the Portions
were sensible sizesi t]|is was
definitely a high'class cuisine
at a pauper's Price, and tn€ des
senswere.iustasenticins ice

The

The special menri del dia,
costins just 12 euros, is avail
able not only at lunchtime but
also in the evenings (then
costing a massi\€ 15 euosl).
Frcma choice of six starters,
I selected the deep fried brie
with a warm be y sauce;
Bryan had the melon and

llAlmeicerc resleiurcnl'
feulerda

cnram. homemade cheesccake
andshe y trifle, and chocolate
mousse. For those not havlng
a sweet tooth, a wink at Elalne
will result ilr a nice Plate of
cheese aud hlir.il ,i.

.This aftrzm g l2 olrro nenu
also includc5 lrtad anti anlii,
a glass of win-., becl,i|offcc.r

I tend lc h.' l,rgnly clifi(li
of what soDr. fii13L.r'nL,r t'\'
pect their custoni."_s io fJr.
Now, after having ritlurnt.n
ihis restaurant a nunb.r' of
times, I would gladly eat any
thing that Colin cooked. This is
a chef that knovrs his trade
impliciily

Colin, who started his ca'
reer rn food in tlle ArmY Catcr
ing Corps, and Elaine are well
known in the anra due to theit
take away busrn€ss ln
Momta, however, here in t}le
LAlmacem restaurant, Colin
is obviously getting t}le chance
to let hrs specj al talent and love
for cooking shine thmugh. And
Elaine, friendry and higNy Por-
sonabl€, makes a wonderft[
'front' person. You feel wel'
comed and looked slter

C.€tn chose to continue the
'Taste of the World menu, Pre'
viously so popular with the res_
taurant s clients so as not to
disappoint anyone. This is a
fascinadng evening menu

Starters include'Germany'
assorted mushrooms in a tar_
mgon and sweet mustard sauce
in Duff pastry Parcels, and
'Brazil' king Fawns Piri_Pili
style with gadic, chillies and
spices served with Crcor€ rice-

Ftom the 1l main couses
one could try'SPain'' shoulder
Df lanb braised with €arlic, Pi
/ r i . , , r ,s , ) r1 i .ns, tomatoes and
,rric, ": rir'ttbe 'Thailand' _
'lhai style cooked Prawns rn
roconut curry sauce served
with €oriander ric€

And for dessert, how about
'Bulgar ia '  assor teddark

arm chenies in a blackcur'
rant and apricot liqueur sauce
over apple sorbet with whipped
cream and spfinkled with as-
sortednuts;or'Jamaica rum
and raisin ice cream with li
queur soal<ed nisins sliced ba_
nana, chocolate and Tia Maria
sauce, whipped cream and
again, assorted nuts.

And if ihat atl sounds too
much to eai ai one go, Colin of'
fers t}le choice of thl€e counes
with half bottle of house wine
per person 24.95 euros: two
courses and glass of wine _

19.95 eulosi one main couse _

15.95euros.
There is also a speckl Sun

day lunch mcnu offering a
choice of sla starters and main
courses to include roast beel

lamb, steak and kidney Pie,
chicken, pork and salmon. Plus
a choice of desserts fdr just

14.95 euros. I intend to tY tlut

The house wine is a very
palatable Las Reinas

In the meantime, Colin and
Ulaine have great Plans for
L Almacem Restauante. After
their holiday in Thailand,
\i/here colin spent much of
his time researching nevr reci
pes, he plans to have a Thai_
tbod evening some time in the
future. Cuny evenjngs with
live music are also Planned
and, in the summer. on tne
open termce, he wanis to intlo'
duce barbecue meals and ta_
ditional spit-rcast Pork It all
sounds mosi mouth_watering

tloweve4 at present, due io
the total tanialisation of our

tastebuds, Colin and Elaine
have lumbered themselvcs
with my dang and me on a
regular basis. We eat and
aiilink and flilt (witb tbe ex'
ception of Blyan, of coursel)
unashamedly with the hand'
some, young waiter, Sebi,
who endures lt all \t/ith good

Restauiante, Cami Benirix
(on the roundabout ai ihe t(,P
of the town s dual car agc_
way) is open Tuesdays to
Sundays, closed MondaYs
With its Taste of the workl
menu, Sunday lunch mc ',
and fabulous affordablo
menil del dia, t]lis is a rcstl' u
rant  that 's  guaranteed l ( ,
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