Morris Dancers (Beefeater) Restaurant - Ormskirk - August 2017

My visit to the Morris Dancers Restaurant was largely due to the fact that I was staying at the attached Premier Inn next door (Please see other review), although having said that, I also happen to be a bit of a fan of the Beefeater brand, even going so far as to actually own a Loyalty Card which regularly gets used. 

As you may know, within the hierarchy that is Whitbread PLC, Beefeater Restaurants proudly sit at the top of the tree offering generally better cut's of meat than their counterparts as well as the advantage of table service. However, we’re all allowed an off-day every now & then and unfortunately, it was just a shame that their 'off' day unhappily coincided with my visit.   

As Beefeaters go, there were few surprises evident when I initially walked through the door to the large open planned area. The pub appeared about a third full with plenty of staff present in order to cater to those who had decided to make The Morris Dancer, their destination of choice that evening. 

Having enjoyed a few drinks prior to my meal, things really went downhill when I received my order of the grilled Lamb with Dauphinoise potatoes, which was so poor in it’s presentation and basic content, I found myself literally issuing quiet expletives to a non-existent audience before a single mouthful had been tasted. 

In short, my favoured Dauphinoise potatoes looked more akin to congealed sludge, the Lamb or should I say, 'lack of Lamb', was cooked way beyond endurance and as they were out of Kale, cold limp green beans had been substituted instead.   

At more than £14.00 a serving, I was simply at a loss to understand how Beefeater could possibly claim that what had been brought to my table in anyway represented a Premium offering, it was in effect, a culinary disaster! 

In truth, I'm not even sure I would have fed the 'Slop', to my four legged friend as on the evidence presented, I honestly believe her to be more discerning culinary-wise, than the chef appeared to be that particular evening.  

Having waited 30 minutes for it to arrive, it was now nearing 10pm and as I had hoped for a pud to end my meal, this now looked increasingly unlikely as with most attached Inn eateries, the kitchens tend to close at 10pm sharp.   

It was at this point that Vanessa, the on duty manager that evening came to my table and asked if all was OK. 

As I hadn't actually requested to speak to anyone about the food, I was rather surprised to see her standing there however, given the opportunity, once eye contact had been made I quietly but purposefully relayed just how appalled I was at what had been allowed to leave the kitchen pass as fit for service. 

After a brief silence, Vanessa reacted both quickly and decisively. She readily recognised that what had been presented was clearly unfit for service, the end result being a fresh new meal was ordered with the kitchen being kept open as a result. 

Now, that's pro-active management at work! 

As you can see from the attached pics, attempt No' 2 is certainly preferable to their original effort and clearly contains more of the main ingredient, I.e., Lamb. I was also led to believe that I had been gifted a near doubling of the accepted Lamb portion however, in reality it still hardly represented the Tour De Force signature dish I had been so looking forward to. 

As a final magnanimous gesture, Vanessa also agreed to remove the charge for my pud, the extravagantly coined three sponge extravaganza from the final bill, this as well as offer a complimentary glass of vino, all of which was thoroughly appreciated.  

All of the staff on duty that evening were courteous and polite and I honestly believe that everyone attempted to do their level best however, it was Vanessa who stole the show as regards Service and managed to turn a near disaster into a petit triumph. Lol!  

Thank you Vanessa, you're a STAR!    

There is no doubt that Beefeater Restaurants do certain things really well, in which case I'll probably be sticking to their steaks in future. 

As always, happy and safe travelling, and eating.

Phil

