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A touch of Tuscany
After enjoying a spot of retail therapy, your thoughts might turn to heading home for some
well deserved sustenance. But how about sticking around and dining out at the shopping
centre? Kelly Clark rounded off a browsing session with a trip to Tutti Tuscan Grille to

see if it could provide the perfect end to a perfect day

Spending the day at Freeport Designer
Village in Braintree has left us with
bulging bags and rumbling tummies,

but the thought of getting creative in the
kitchen after a vigorous shopping session
leaves us cold. So, we decide to continue the
self indulgence theme by stopping off at Tutti
Tuscan Grille for our dinner.

It's closing time for the shops on a
Saturday evening and the place is buzzing.
We're shown to our own comfortable and
smartly presented booth, where we can still
enjoy the lively atmosphere of the eatery
while catching up on our day.

Our friendly waiter Is eager to tell us the
Italian steakhouse has just launched a brand
new menu which provides endless inspiration,
such as chef's favourites, fresh salads, pasta,
pizza, burgers, steaks and grills. On the drinks
menu I spy one of my childhood favourites
and simply cannot resist. It's got to be banana
milkshake!

By contrast, my starter is a very classy
Coquille St Jacques (£5.85), which consists of
scallops in white wine sauce topped with
Cheddar mash, while my dining companion
goes for the caramelised onion cheese bread
(£3.95). As we sit back and take in a bit more
of our elegant surroundings, we're surprised

to find the restaurant brand originates here in
Braintree, first opened in 2004 by Rob and
Jules Reeley. It feels like a much larger chain
with a strong brand attached to it.

We don't have to wait long before our first
taste of Tuscany arrives. Mine is delicately
presented in an oyster shell, while Mark is
given a basket of four huge chunks of bread
which resemble pizza slices. Both offerings
are super tasty. I would have liked more
scallops in mine, but fully appreciate every
mouthful of the dainty dish.

This being an Italian restaurant. I feel the
need to try out a traditional Italian dish for my
main course. So, I opt for spaghetti with
meatballs (£8.95), both homemade and,
again, a new item on the menu. My guest
goes for the Mexican inspired sizzling fajitas
(£12.95), - spicy beef, onions and peppers
with tortillas, soured cream and salsa - plus
we order side dishes of onion rings (£2.85)
and garlicky mushrooms (£2.85).

When our main meals arrive, we're ready
to devour all that's spread across our table,
which is a lot! This is what a post-shopping
feast should look like. I'm surprised to find the
sauce on my meatballs is very spicy and they
sit upon a huge mound of spaghetti. This
should fill a hole.

My dining partner is in heaven as he fills
wrap after wrap with the tasty offerings. He
feels he could do with slightly more meat, but
there's definitely more than enough food to
keep us going.

Although we're pretty full, dessert presents
no difficulties for either of us when we see
the menu. My partner's one giant Tia Maria
chocolate profiterole (£4.9ii) makes his eyes
bulge and he immediately declares it's not for
sharing, but I'm more than happy with my
delicate creme brulee (£5.15).

The time has come to finally make our way
home after a busy and fun day. What nicer
way to end a great day than letting someone
else cook up a storm ...and do the washing up!
Tutti Tuscan Grille,
Freeport Designer Village.
Charter Way, Braintree
01376 552 910 www.tuttlqrllle.com

http://www.tuttlqrllle.com

