
HARI COVERT (the clue is in
the name) runs the first
underground restaurant in
Kent, unlicenced, illegal, in
his home. He can’t advertise
for obvious reasons and
relies on word-of-mouth to
attract his clientele, but he
said he wouldn’t object if I
shared his secret with Index
readers – as long as I didn’t
give his real name or address.

Hari is a qualified chef,
indeed he used to run a legit
establishment. His
‘underground’ restaurant is in
the conservatory of his
attractive home, a 20-minute
drive from Tunbridge Wells,
from where he offers a set four-
course menu with
accompanying wine, on
consecutive Friday and Saturday
evenings once a month. He
prepares the food, his wife and

daughter serve it. 
On offer the night we went

was a Buck’s Fizz apéritif, served
with Mushrooms on Toast. This
was followed by pressed leek
terrine, served with crab and
saffron
vinaigrette. The
main couse was
Kentish spring
lamb with a
wild garlic crust
(Hari waxed
lyrical about
foraging the
wild garlic from the banks of a
local stream and making his
own pesto – indeed he gave us
some leaves and flower buds at
the end of the meal for us to try
making our own). The lamb was
absolutely the best we have ever
eaten anywhere – pink and
tender. It was served with an
incredibly moreish gratin

Dauphinoise, haricot
verts and purple-
sprouting brocccoli. The
accompanying wine was a
delicious Oxford Landing 
Shiraz 2007. 

Hari has a passion for
cheese, a fact that was evident
in his choice of the five local
ones we were served (including
Winterdale Shaw from Wrotham
Hill) and which we were
instructed to eat in the correct
order, from mild through to
strong. These were  served with
homemade porridge oat biscuits
– I’d have taken a bag of them
home if there’d been any to

spare.
For pudding

were were
served an orange
and hazelnut
torte with vanilla

cream, with Muscat de
Rivesaltes the desert wine –  a
perfect choice. We finished with
coffee and homemade peanut-
butter fudge.

The cost? There was an
envelope on the table inviting  a
minimum £30 per head
donation, and yes we donated
more. Was it worth it? Put it this
way, we’ll certainly be going
again – hope to see you there!

www.haricovertunderground
restaurant.wordpress.com

We knew it was only a matter of time before

‘underground dining’ – where a set menu is

served at a mystery venue – came 

to our neck of the woods. You heard it here first:

Hari Covert is Kent’s first such restaurant –

and it’s fabulous. Our Closet Correspondent

loosens his belt a notch or two...
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Hot tip!
New to Tunbridge Wells is Juliet’s, a
shabby-chic style café (think
mismatched chairs and china plus
plenty of laid-back charm) run by
Juliet Proctor and her partner Simon
Cope. The menu features freshly-
made-on-the-premises salads,
cakes and main dishes (we tried
lightly-spiced cauliflower fritters with
lime, coriander and yoghurt
dressing, followed by one of Juliet’s
signature custard tarts – yum). A
main course with two salads will set
you back a mere £8. The perfect
spot for a delicious, easy-breazy
lunch – highly recommended. 
Juliet’s, 54 High Street, Tunbridge
Wells TN1 1XF, tel 01892 522931 
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Pssst: Top Secret 


