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QOutside of the transport hubs, there's no shortage of post-work bars o patronise, from nearby Caledonian Road's Ruby Lounge Tag Cloud

and the Kiichin restaurant's in-house bar, Cellar N1, to arguably the Jewel in N1's crown, Big Chill House. The latter, with its
open roof terrace, 3 floors, DJs, superior bar snacks and classic cockialls, has become the top destination once the schoaol,
sormy work, bell rings.

It's with all this in mind that Kings Cross floated into my mind when choosing a location for the ignite Xmas party. We're hard to
please; the destination must not only have great food and amblence but Interiors worth looking at. While the Regent Quarter's
unigue tapas restaurant Camino caught my eye, as did The Driver on Wharfdale Road, | decided that, given the wintry weather,
a gastropub was the preferable opfion for a night out. As soon as | found The Fellow, on York Way, | knew it was the one. With
Its bustling atmosphere and hearty food It turned out to be the cormect cholce.

Desplte there being only one vegetarian option (when Is there more?) | had no complaints at all with my own selection: parsnip
soup with chives and créme fraiche; butternut squash, hazelnut and caramelised red onion strudel with vine tomato sauce and
a side of olive oll mash finished with apple tart with butterscotch sauce. Sounds mouth-watering? it was. Glven that massive
regeneration of the area Is ongoing and dozens of acres will be filled In the coming years, that evening's excursion will not be
the last Kings Cross discovery.




