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REVIEW: THE PUNCHBOWL

COUNTRYSIDE DINING AT ITS FINEST

At first glance, The Punchbowl looks like any other
typical countryside pub. Set back from the cross-
section of two rural roads, the quaint ivy-coated
cottage is located near the attractive village of
Lapworth, halfway between the medieval county town
of Warwick and Solihull, one of Birmingham's bustling
suburbs. Standard only perhaps in name, dig a little

deeper and you'll find plenty to write home about here.

When walking inside through the double-fronted
glass doors, you are immediately greeted by a friendly
member of staff, ready to take your coat and find you

atable. Despite the low ceilings and dark wooden
beams very typical of the farmhouse-style building in
which the restaurant is housed, the interior feels warm,
light and inviting, thanks to a clever use of spotlights
and reflective surfaces. Visitors are invited to take a
drink in the cosy and atmospheric bar area, and select
their aperitif from the extensive menu, which features
everything from fancy cocktails to real ales. Perhaps
mostimpressive is the wide range of gins available,
with the Malfy Rosa — a delightfully delicate Italian style
gin made with grapefruit and Sicilian lemon - being a
personal favourite of mine.
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The menu offers the perfect blend of ‘pub grub’and
more elegant elements, from the classic battered cod
'n’ chips to wild mushroom and truffled risotto with a
parmesan crisp. But while the main restaurant menu
provides a simple, well-executed take on familiar
favourites, there’s more to this little cottage than
meets the eye. Tucked away behind the bar, in what
was once a tired and overused events room, you'll find
Piattino, an almost entirely separate establishment
serving Italian-style tapas. Translating literally to ‘small
plates,’ Piattino is an inspired way to break the mould,
operated by the very same people and underneath
the same roof but offering visitors an entirely different
experience. There’s something about going through
the little door next to the bar to find the colourful

and modern room beyond that feels both exclusive
and risqué; inspiring the same nostalgic feelings of
old-world glamour and disobedience that a speakeasy-

style bar tends to elicit.

While you may feel that you're the only one in on the
secret, once through the door you'll find a vibrant and
animated atmosphere, fuelled by the often-packed
tables and delicious smells and sounds wafting from
the open kitchen. Here, armed with a traditional wood-
fired pizza oven, the chef whips up sumptuous small
plates, perfect for sharing with friends. Some personal
favourites include the slow cooked beef brisket,
burrata with candied clementines, chorizo arancini
and seafood specials, but honestly, every single item
on the menu is cooked with such care and attention
to authenticity that you may find yourself tempted by
something new each time. The staff, just as in the main

restaurant, appear as equally enthused about the food

as you are, and are never too far away should you need
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to add a few more plates to your order. Your mealis

drawn to the perfect conclusion with a complimentary
glass of limoncello, and you'll feel - just for a moment -
as though you're in the warm cradle of the Amalfi sun,
toasting with long-lost Italian relatives. A moment to
savour indeed.

The final piece of The Punchbowl's hugely successful
puzzle is the venue’s spectacular outdoor area, which
has been recently renovated to an incredibly high
standard with sleek grey furniture and comfortable
lounge areas that wouldn't look out of place in an
upmarket bar on the Costa del Sol. Perfect for lazy
afternoonsin the sun, it’s a far cry from your bog
standard beer garden - a phrase that conjures images
of stained wooden picnic benches along with hordes
of angry wasps, and which cannot reasonably be
applied here. A smart, Tardis-blue horsebox serves

as an outdoor bar on warmer days and evenings,
ensuring guests need not leave the sunshine for a
minute, even to order their next drink.
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At the start of the COVID-19 pandemic, | feared for

my favourite restaurant. As an independent venue, it

was easy to imagine it might not be there at the end
of itall. But The Punchbowl rose impeccably to the
challenge, swiftly launching a successful takeaway and
delivery service called Punchbowl at Home. During
the UK's initial lockdown, the restaurant’s takeaways
were a godsend, breaking up the seemingly endless
monotony of cooking and cleaning with fresh and
delicious fare, from pizzas and burgers to a full roast
dinner with all the trimmings. Later in the crisis, when
clearer boundaries were established and meeting
afriend for a walk became the height of all social
interaction, the pub began serving hot paninis and
pulled pork baps along with takeaway coffees and
cakes, ideal for elevating your walking plans and
embellishing the overall experience.

DURING THE UK’S
INITIAL LOCKDOWN,
THE RESTAURANT'S
TAKEAWAYS WERE

A GODSEND.

While others floundered and furloughed, The
Punchbowl remained relevant each step of the way,
supporting their staff with continued employment
and maintaining a presence throughout the
frustrating stop-start chaos that decimated large
parts of the hospitality industry. Both popularity
and loyalty for this charming little pub has
continued to grow, with many a punter proudly
sharing images of their pork baps and takeaway
roast dinners on social media, alongside floods

of positive comments and reviews. Thanks to the
clever ideas and hard work of the intuitive, caring
staff, | am certain The Punchbowl will emerge from
the pandemic more successful than ever before,
and | for one, cannot wait to celebrate with them -
preferably in that lovely outdoor area of theirs, with
a Malfy Rosa in hand.




