Banyan Restaurant – Harrogate – June 2016

My visit to the Banyan occurred on a quiet Wednesday evening in June, primarily as a result of a stopover on business. I was booked into the local Travelodge which whilst clean and convenient, had little in the way of gastronomic pleasures to offer the discerning guest, or in fact any guest! 

As the evening was temperate, I wandered towards the centre and came upon John Street and the various eateries that line its busy thoroughfare. There is indeed much choice to be had but after some small deliberation, I decided upon the Banyan as my hostelry of choice.

The Bar/Restaurant is huge, almost warehouse like with an uber-contemporary feel, both ‘the place to be’ and strangely, overtly pretentious at the same time.

Although the nameless music emanating from all corners initially appeared a little loud for my sensitive ears, I ventured in anyway, as having quickly scanned the menu, the food looked more than a little enticing to this hungry traveller. 

The first thing you notice upon entering the Banyan, is the sheer size of the place; it’s absolutely huge. The second thing you notice, are the long leather, brightly coloured lounges that stretch almost half the width of the bar and double for restaurant seating. 

However, being a bit of a shortie at 5-6’ (and ¾!), the lounges ended up proving just a mite difficult to negotiate, as I was forced to literally squeeze my slender frame between first the fixed and immovable cocktail-like tables, then the unnecessarily high and overly hard sweaty leather (?) lounges. Consequently, once properly perched, my little 'leggies' were left to dangle over the edge as if back at school at assembly which, was needless to say, a long, long time ago.  

Best described as upscale bar fayre, it was difficult not to notice the multi-storey burger waiting at the pass for collection, I could only but hope that similar treatment would be on invested upon my steak, as this was going to be my choice for the evening. 

Alice was my initial server, and very pleasant and accommodating she was too. All was effectively decided, therefore the ordering process was seamless. As an aside, it should perhaps be mentioned here that I believe the majority of the 'mains', are prepared on the grill, therefore some ‘charcoal’ aftertaste is likely, as indeed proved the case.

As previously mentioned, my choice that evening was for the steak and as usual, I had specifically asked for it to be prepared, ‘well done’. Now, I know that for some reading this review, this last request would be near sacrilegious, however, allow the Piper in this respect to call the shots please, there's nowt like cremation for ensuring the animal is actually dead! 

Whilst not wholly as specified, it was close’ish enough for me not to return it wholesale, which has not always been the case sadly. Pray tell dear viewer, why is it servers sometimes appear not to ‘hear’ what has been ordered, this regardless of how specific and definite the request has been? I still find this truly annoying. 

Portions as expected were a good size and more than a fair representation of what appeared on the printed page. Special mention must go to the fries, which were just fab and as light at the proverbial feather. The onion rings whilst expansive, were also very expensive, this in relation to other charges which rather brought a wry if confused smile.  

Service was unfortunately not as consistent as the food. Although the bar was largely devoid of customers, I was still forced to leave my perch repeatedly and request a refill. 

The girls behind the bar and on service out front, seemed not to be aware of a gasping ‘cover’, desperate to enjoy again an excellent glass of white. I wonder perhaps if the servers discarded their personal phones whilst on service, this might make the ordering process a little easier to facilitate. 

As for my main? I’m happy to report that there was literally no wastage on my plate when all was finally done, bar that is a small piece of gristle, so good was the cut of meat presented. Now it was time for pud, or so I'd hoped…

Unfortunately, I was dutifully informed that the kitchen had already closed as it had now passed 21:30 therefore, I would be left wanting for an appropriate end.

However, once informed that all I really sought was an ice cream exit, then the mountain miraculously moved and the lovely Holly agreed to provide exactly that. 

I have to say here, how nice it was to be shown a little flexibility within the ordering process and indeed, how appreciated it was! So thank you Holly. 

The bar remains open till midnight, at least on a Wednesday, no doubt considerably later at the weekend. It also generally attracts a younger demographic, at least that's my impression from the various conversations enjoyed that evening.

So, probably not a standalone singledom venue then, more a place of choice when meeting friends, no doubt on the way to somewhere else.   

Overall, the food was excellent; the ambience modern and service, ultimately accommodating. 

It would almost be rude not pop in and say hello when next in Harrogate.

Happy travelling and as always, be safe. 

Phil 

