Zizzi Restaurant - Dorchester - Dorset - 16 January 2018

Let me first start by saying that I rather liked this particular example of Zizzi. It had a nice vibe as soon as I walked in and the multitude of smiles evident on the staff whilst there appeared utterly genuine. 

However, things were not to pan out as I had initially expected, as they very nearly rescued defeat from the open jaws of victory and thereby earn a meagre one star determination from this reviewer. 

Let’s begin at the beginning as that’s generally the best place to start, historically speaking that is…   

Zizzi Restaurant, Dorchester, is located within the Brewery Square Development, a none too historic but pleasant enough setting that comprises both a multitude of business's and eateries alike. 

I was staying at the Premier Inn Hotel, which is literally just around the corner. Their in-house eatery, a Thyme Restaurant, was as dead as a Dodo that evening, no doubt in part due to the uber brief menu and early 9pm finish for food.  

As is my normal practice when first arriving at a new destination, I went walkabout to see what the area offered in the way of entertainment and hostelry. Although the weather was absolutely foul, I persisted in my walk and chanced upon Zizzi’s, the strangely if quaintly named Italian Pizzeria chain. 

Entering the lightness and warmth that is the main restaurant reception area, the fine driving rain that but a few seconds ago literally engulfed my very frame is partially forgotten and I inspect the menu to see what Zizzi have to offer the sodden lone traveller. 

A menu is offered to me by a most polite and gracious chap who cheerfully continues with his tasks as I inspect the extended list of italicised choices. After a quick review, the decision is made and I leave vowing to return when properly dry, clean and a little less bruised by the inclement weather outside.   

I keep to my word and but two hours later, I walk through the same door only this time, I feel and hopefully look, considerably more human than before. 

I am greeted by the warmest of smiles and offered a seat near the preparation area of the kitchen by my server. We proceed to discuss my 'Chow', choice for that evening and as the stretched Romano Pizza’s look fab, it proves an easy decision to make. I ask cordially, if I might amend the menu ever so slightly by requesting a change of external dressing from Rocket to Garlic, as I’m not a Rocket fan. This is acceded to immediately. 

However, being the pedantic soul I am, I confirm carefully with him exactly what I’ve ordered baring in mind that it's a change from the standard menu. 

After a not so brief sojourn of 25 minutes or so, I finally receive a beautifully presented thinly stretched Romano Pizza, which as you can see from the pic’s attached, was a veritable joy to behold. It was also a huge and unmistakable tribute to the vegetable wonder that is 'Rocket'. 

I was literally near lost for words for once in my life. It wouldn't have perhaps been so bad an error had he not kept me company for much of my sojourn with numerous tales of bespoke Customer Excellence! This was truly an own goal of some considerable magnitude! 

I gently explain that this is EXACTLY what I did NOT order. Conspicuously and to his credit, recognition was immediate. 

There is now another problem however. As the Pizza had taken so long to reach my table, it was now well past 10pm and I had already been informed earlier that they officially stopped accepting new orders after 10:30pm. It was therefore questionable as to whether there would be sufficient time to actually make a new pizza.

I shouldn't have been concerned though. With a little gentle cajoling of the kitchen staff, re-made it was and with considerable apology attached too.

In what barely felt like the blink of an eye but was probably 5-6 minutes in reality, a new and enlivened Romano Pizza was brought to my table. This time, inplace of the forest of Rocket that had previously near encompassed the whole pizza, was the unmistakable Onion derivative that is Allium sativum (Garlic), ah, Perfecto!

Unfortunately however, in their quest to expedite my new pizza as swiftly as possible, they had clearly removed it just a little too early from the oven, which sadly meant that it wasn’t quite as picture perfect as it should have been. 

Whilst probably still fit to consume (the Author of this review being very much alive & kicking ergo it was, as I did!), there were still notable areas of the dough base that were an unappetising soft white instead of a pleasantly fully cooked glazed tan. 

Although my previously ever present and vocal Server was now noticeable by his very absence, no doubt due to an element of embarrassment on his part, it wasn’t long before a very nice smiley elder gentlemen sidled up to me and enquired as to whether I was enjoying my NEW pizza? 

“Yes”, I exclaimed,  “except, having had issues with the first pizza in that it wasn’t what I ordered, I now find that its replacement is undercooked.” 

“Oh!” he quietly proffered. 

After a brief inspection of said pizza, he reluctantly agreed with my assessment. 

His deflation was visible. There was no question that THIS was NOT his/their finest hour, however, he was both immensely charming and deeply apologetic which is as much as he could reasonably be given the circumstances. 

What ensued was a most pleasant and wide-ranging conversation that totally distracted me from filling my face as I was literally starving by now as it was nearing 11pm. 

Even during clean down we chatted. I did think at the time that maybe, possibly, this was his way of theoretically prostrating himself without actually making contact with the floor…Lol!  

The world and its problems were put to right and subsequent agreement was reached that given the opportunity, we would both do a much better job of running UK PLC than those currently charged with its care. 

At the end of it all, he graciously offered to remove the pizza charge from my bill which was both kindly noted and wholly appreciated.

In an effort to equalise the situation somewhat, I added a ‘Note-Worthy’, tip that was near representative of the cost of the pizza, simply because of his genuine candour and kindness.

In which case, if I were being asked to judge my ‘Evening Out’, at Zizzi solely on the quality of the food served and Service provided, I could happily make a reasoned case to visit on the latter but probably avoid given the former. 

However, the truth is very rarely that simple and having made the (very) occasional screw-up myself, I would certainly want to offer Zizzi the benefit of any doubt that hopefully next time, all would be simply perfect…Probably. 

Recommended with caution. 

As always, happy and safe eating (travelling).

Phil

N.B.

The Ice Cream was absolutely delicious though and is properly recommended!

