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Press Release							    7th October 2009

Bohemia makes the grade in The Good Food Guide 2010
 
Jersey’s Michelin starred Bohemia Bar & Restaurant is once again delighted to learn that it is the 17th Top UK Restaurant in The Good Food Guide 2010.

The award winning Bohemia Restaurant has retained its impressive ranking, awarded for a ‘high level of ambition and individuality, attention to the smallest detail, accurate and vibrant dishes’.

The only Channel Islands’ restaurant to have been ranked in the newly extended Top 50 list, Bohemia’s entry sums up the dining experience perfectly; ‘sophisticated boutique elegance is the name of the game at the trend spotting, ultra hip Club Hotel & Spa’… ‘where cool affluence prevails and chef Shaun Rankin is cooking up a storm.’ 

The guide applauds the kitchen which is ‘prepared to inject some up-to-the-minute pizzazz into classic partnerships: a ‘three-hour’ local duck egg is served cunningly with Jerusalem artichoke veloute and confit of chicken wings, while roast loin of Yorkshire venison appears in a new guise, with smoked chocolate tortellini and a smattering of world-larder exotica’.  The ‘three-hour local duck egg’ was made famous on the 2008 BBC’s Great British Menu where Rankin’s outstanding Treacle Tart, accompanied by Jersey Clotted Cream and Raspberry Ripple Ice Cream, and voted onto the winning menu in the final.

Bohemia Bar & Restaurant Owner, Lawrence Huggler, is delighted with the news, ‘As Bohemia continues to go from strength to strength we are overjoyed with the news that we have retained our high position in the trusted guide.  It is once again testament to the hard work of Shaun Rankin and the entire team who work tirelessly to maintain the incredibly high standards’.

This year The Good Food Guide has expanded its list of the Top 40 UK restaurants to a Top 50 as so many up-and-coming UK chefs are making the grade.

Elizabeth Carter, Editor of The Good Food Guide, comments, ‘There are so many great British restaurants hitting their stride at the moment that we just had to expand to a Top 50. Despite the credit crunch, the British restaurant scene has never been so vibrant.’

Since its launch in 2004, with Rankin at the helm, Bohemia has received an impressive array of accolades, including a Michelin Star which it has held onto since 2005, 4 AA Rosettes and a coveted A** in Harden’s UK Restaurant Guide.  Rankin was been heralded as ‘one of the most gifted, highly polished chefs in the British Isles’ by The Independent’s Food Critic Terry Durack.

- ENDS -

Contact
To arrange an interview or to obtain photography please contact Nicola Eastwood at Ruby PR

Telephone 07797 748084 or email Nicola@rubypr.co.uk 


Notes to Editors

Bohemia Bar & Restaurant 
Situated on the ground floor of The Club Hotel & Spa, Bohemia Bar & Restaurant has been Jersey’s finest dining establishment since opening its doors in April 2004.  Perfectly located in the heart of St Helier and just a stone’s throw from the island’s breathtaking beaches, Bohemia Bar & Restaurant oozes style with its chic surroundings and vibrant bar.  With private dining spaces and an exclusive Chef’s Table providing a real ‘behind the scenes’ experience, guests will be wowed by an incredible gastronomic treat.

Visit www.bohemiajersey.com for more details

 
	The Good Food Guide 2010 Top 50

	Restaurants
	Ranking out of 10

	1. Fat Duck, Bray, Berkshire
	10/10

	2. Gordon Ramsay, Royal Hospital Road, London
	9/10

	3. Marcus Wareing at the Berkeley, London
	8/10

	4. Le Manoir aux Quat’ Saisons, Oxfordshire
	8/10

	5. The Square, London
	8/10

	6. Le Champignon Sauvage, Gloucs
	8/10

	7. Le Gavroche, London
	8/10

	8. The Vineyard at Stockcross, Berkshire
	8/10

	9. Pied-à-Terre, London
	8/10

	10. Restaurant Nathan Outlaw, Cornwall
	8/10

	11. Maze, London
	8/10

	12. Tom Aikens, London
	8/10

	13. L’Enclume, Cumbria
	8/10

	14. Restaurant Martin Wishart, Edinburgh
	8/10

	15. The Capital, London
	7/10

	16. The Waterside Inn, Berkshire
	7/10

	17. Bohemia, St Helier, Jersey
	7/10

	18. Hibiscus, London
	7/10

	19. Danesfield House, Bucks
	7/10

	20. L’Atelier de Joël Robuchon, Londona
	7/10

	21. Restaurant Sat Bains, Nottingham
	7/10

	22. Gidleigh Park, Chagford, Devon
	7/10

	23. Holbeck Ghyll, Cumbria
	7/10

	24. Fischer’s Baslow Hall, Derbyshire
	7/10

	25. Antony’s Leeds, Yorkshire
	7/10

	26. Simon Radley at the Chester Grosvenor, Cheshire
	7/10

	27. Andrew Fairlie at Gleneagles, Scotland
	7/10

	28. Michael Wignall at the Latymer, Surrey
	7/10

	29. Whatley Manor, Wiltshire
	7/10

	30. Fraiche, Merseysidea
	7/10

	31. Tyddyn Llan, Llandrillo, Wales
	7/10

	32. Mr Underhill’s, Shropshire
	7/10

	33. Murano, Londona
	7/10

	34. Midsummer House, Cambridgea
	7/10

	35. Hambleton Hall, Leics
	7/10

	36. The Crown at Whitebrook, Wales
	7/10

	37. Robert Thompson at the Hambrough, Isle of Wighta
	7/10

	38. The Creel, Scotland
	7/10

	39. Harry’s Place, Lincs
	7/10

	40. The Old Vicarage, Derbyshire
	7/10

	41. The Ledbury, Londona
	7/10

	42. The Greenhouse, London
	6/10

	43. Club Gascon, London
	6/10

	44. The Kitchin, Edinburgh
	6/10

	45. Galvin at Windows, Londona
	6/10

	46. The Sportsman, Kenta
	6/10

	47. Purnell’s Birmingham, West Midlandsa
	6/10

	48. The Yorke Arms, Yorkshirea
	6/10

	49. ramsons, Greater Manchestera
	6/10

	50. La Bécasse, Shropshirea
	6/10



Table notes
1. Restaurants new to the list
**10/10 An extremely rare accolade given to a restaurant producing perfect dishes on a consistent basis; 9/10 Cooking that has reached a pinnacle of achievement, making a hugely memorable experience for the diner; 8/10 A kitchen cooking close to or at the top of its game showing faultless technique and impressive artistry; 7/10 High level of ambition and individuality, attention to the smallest detail, accurate and vibrant dishes; 6/10 Exemplary cooking skills, innovative ideas, impeccable ingredients and an element of excitement.

The Good Food Guide 2010 can be ordered on 01903 828557 (£16.99, free p&p), at www.which.co.uk/gfgbook or bought from bookshops.
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