The Nottingham Knight Pub - Nottingham South – 31 October 2018

Located on a roundabout, literally, the Nottingham Knight, Pub & Grill, which is part of the Green King empire, serves as both a standalone eatery as well as the gastronomic partner of the Premier Inn (Nottingham South). 

As I was staying at the Premier Inn and given that there's not a huge trough choice within the immediate vicinity, it was a bit of a no-brainer that the Nottingham Knight would be getting my custom that Halloween evening.

Usefully, there was both a breakfast & full evening NK menu in my room so dining choices could be prior to entry and therefore at leisure. In order to avoid possible disappointment, I noted the time of last Service as being 22:00 and further confirmed it with the hotels reception who duly agreed. 

However, what's shown on the printed page isn't always replicated in the real world, this is especially true of out-of-the-way eatery's, especially midweek when there is often limited footfall present.   

Aware of this, I walked through the door of the Nottingham Knight at approximately 20:45 and immediately sought clarification from the first Server I encountered, who just happened to be Luke, a nice smiley young chap who I have to say, appeared just a mite frazzled.  

I politely ask; “what time does the kitchen close?”  

Initially, he looked a little uncertain of my question. I then repeated it but crucially added; “realistically.”

After some small equivocation, Luke eventually offered 21:30 as a likely finish. Having detected the faintest element of uncertainty from him, I made it clear that as I had been on the road since 07:30 that morning, I would indeed be very disappointed if I were to be denied an evening meal simply because I had missed the deadline for Service.   

Now properly aware of my concerns, he kindly checked directly with the kitchen and returned proffering that 21:20 was probably a more realistic last call for dinner.

Honesty, without any semblance of blame, is always the best policy in such cases and as I fancied a jar or two before dining, he further suggested that he would ensure that I wouldn't be left hungry by coming to find me at last call, which was certainly appreciated.

Having already made my choice of the 'Steak & Ruddles ale pie' in my room, I promptly ordered at 21:20 and readied myself for a quiet wait whilst I finished the beer that had just been purchased. 

In hindsight, I really shouldn't have bothered as a hot plate was delivered to my table more swiftly than I had ever thought reasonably possible given that this was a proper pie! 

Which rather left me to ponder…When does the obvious positive that is ‘over-delivery’ of expectation become a potential negative? I.e., is it really possible to properly prepare a bespoke Steak Pie that quickly and yet still maintain the highest of culinary standards? 

Hmmmmmm.

As to the meal itself, well…

I have to say first impressions weren’t wholly favourable. It all just looked a bit unappetising, naff café almost. The chips appeared limp and soggy and the peas just looked jaded and bullet like. 

Furthermore, whilst the pie stood near majestic in stature, it clearly contained an inordinate amount of thick pastry which for a meat lover, did not bode well.

However, given that this is primarily a food review, it’s really how it tasted that matters and the short answer is; OK. 

The sheer stodge that was essentially the walled housing of the pie was as expected given my earlier prediction. However, as I was literally starving, the meal was largely devoured barring some noticeable remnants of said wall which were simply too stoic to succumb to the meagre cut & thrust of my blunted cutlery. 

There is a saying dear reader; You’re best meal is one that you enjoy when you’re at your hungriest. Nuff said then.     

My choice for pud was the Chocolate and Coconut Torte which sounded fab as coconut is my favourite ice cream but sadly, proved way too sweet for me. In fact, I could feel my teeth ring for hours afterwards but this was clearly a very personal appraisal, as I’m sure many would no doubt find favour with such a severe sugar overload. 

In conclusion, my overall experience was pleasant if not wholly memorable. The food was simply OK given the above comments and the service I received from Luke and one other member of staff was excellent.  

It was what it was and whilst certainly no Gastronomic destination of choice, should you find yourself staying at the attached Premier Inn, the Nottingham Knight is an obvious place to both decant and imbibe for some more than passable refreshment. 

As always, happy and safe travelling.

Phil

