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Clever little piggies go to market

To book a stall contact Jackie Eslami on
07902 215942 or 01892 516905 or
email: markets@pantilestraders.co.uk

The Pantiles is Tunbridge Wells’ oldest and original shopping
centre, predominantly made up of independent shops.

It provides a perfect base for our markets held on every
first and third weekend of the month. 

Stalls offer a variety of items for sale including the freshest
local produce and imaginative crafts.

Forthcoming market dates –
Saturdays and Sundays: 
4 and 5 June, 18 and 19 June, 
2 and 3 July, 16 and 17 July.
Follow @pantilestraders on Twitter.
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Sunday lunch: 3 courses £16.50, 2 courses £12.50
Rest of the week: 3 courses £18.50, 2 courses £14.50

TOASTED CIABATTA topped with sliced chorizo,
rocket & sundried tomatoes with pesto dressing*

SMOKED TROUT served with mixed salad leaves & horseradish dressing

RICOTTA & SPINACH CANNELLONI in a tomato & cheese sauce, sprinkled with parmesan cheese

SAUTED CHICKEN LIVERS with mushrooms in a Madeira sauce, served on rice

CREAM OF TOMATO & BASIL SOUP with garlic croutons

GRILLED SALMON with lemon butter, herbs & prawns, with broccoli & buttered new potatoes

ESCALOPE OF PORK topped with ham & cheese on a tomato sauce,
with saute potatoes & green beans

BREAST OF CHICKEN in a cream & white wine sauce with shallots & mushrooms,
saute potatoes & green beans

PASTA TUBES in tomato & chilli sauce with kidney beans & diced mozzarella

PRIME ROAST BEEF (Sunday Lunch) with Yorkshire pudding & gravy, served with roast
potatoes & fresh vegetables

ROAST OF THE DAY (Sunday Lunch) served with roast potatoes & fresh vegetables

SUMMER PUDDING with whipped cream
WARM PEAR & ALMOND TART with hazelnut ice cream*
TIRAMISU sponge fingers soaked in coffee & Tia Maria,

layered with a blend of mascarpone & cream
FRESH FRUIT SALAD

ENGLISH & CONTINENTAL CHEESES with biscuits, celery & grapes

Sliced Melon OR Cream of Tomato & Basil Soup with garlic croutons

Chicken Strips in Breadcrumbs with french fries OR
Roast Beef with roast potatoes & vegetables

Vanilla Ice Cream with chocolate sauce OR Fresh Fruit Salad

*Contains nuts.
Set Menu changes regularly, if pre-ordering please check for current Set Menu.

10% OAPs discount Mon – Fri Lunch

Courtesy Mini Bus service to and from Tunbridge Wells town centre for bookings of
4 people or more (subject to availability).

Our restaurant, pub, terrace and lovely gardenmake theHighRocks
an ideal choice for both lunch and dinner – and there’s also the
opportunity to explore the historic High Rocks themselves.
Giuseppe’s restaurant is open for lunch and dinner every day
offering full à la carte and set menus.

High Rocks – a truly special place

SET MENU

High Rocks Lane, Tunbridge Wells, Kent TN3 9JJ
Tel: 01892 515532 Fax: 01892 511479

Email: enquiries@highrocks.co.uk • www.highrocks.co.uk
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DINING

Delicacies served up 
at secret supper club

FROM the outside all appears completely normal, 
as guests arrive for a dinner party at a pleasant 
looking townhouse situated in a quiet cul-de-sac 
in a village close to Tunbridge Wells.

No-one would suspect what is going on inside.
I ring the doorbell with uncertainty, checking 

the crumpled piece of paper to reassure myself 
I am at the right place. The door opens and I’m 
greeted by a stranger who invites me to enter 
Kent’s first underground restaurant.

Inside it’s a cross between a dinner party and 
a restaurant. You’re eating in someone’s home 
and paying for it. However, the restaurants, also 
known as supper clubs, are unlicenced and tech-
nically illegal. They avoid hygiene inspections 
and paying taxes by keeping things a closely 

guarded secret. But it also means that they can’t 
advertise and so rely on social media and word-
of-mouth to attract a following. 

The man behind this new breed of eating 
houses is an ex-chef who goes by the name of 
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REBECCA HUGHES 
delves into the hidden 
gourmet world of  
the underground  
restaurant movement

Moonlight walkers urged  
to sign-up for hospice walk

CHARITY WALK

join tHE GAnG: More people are wanted to join in this year’s Moonlight Walk for Hospice in the Weald

HUSH HUSH: Secret restaurants are unlicenced and rely on social media such as Twitter and word of mouth to attract diners



Lines open 7 days a week, 8am-8pm, except bank holidays.

Call 08080 022 037
Search online for ‘Vodafone press’  
or go in store today

30-day
contract also 

available

SIM only from  
£10 .50 a month
Switch to a network you  
can depend on

Free SIM on great value 12-month plans

300 
mins

3000 
texts

– –

SIM prices on a  
12-month contract

Mins to all UK mobiles 
& UK landlines 
(starting 01, 02, 03)

Standard UK texts

UK mobile 
internet a month

Free Wi-Fi access 
with BT OpenZone 
within UK

Terms apply. Call us free on your landline; standard network charges apply 
to all calls made from a mobile phone. 
Subject to credit check.

a month a month a month
£10.50 £15.50 £20.50

– –

600 
mins

3000 
texts

900 
mins

3000 
texts

250MB

750MB

We fl y from Gatwick, Luton and Stansted to Belfast International. Price correct as at 1 June 2011. 
Available to book now for travel between 16 June and 31 July 2011. Variable charges for hold 

baggage apply and some payment methods may attract a handling fee. See website for details.

London to

Belfast
from

one way
inc. taxes

£26.99

Fly back in time...
At the Ulster Folk & Transport Museum follow the trail through 
a hundred years of TITANICa. Look around and be captivated by 
the era of the world’s most famous ship. Discover more than 500 
original artefacts, including the RMS Titanic objects recovered 
from the bottom of the icy Atlantic. This incredible exhibition will 
fascinate and mesmerise you as you hear the stories of those who 
witnessed that era.
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jenna.pudelek@archant.co.uk
By	Jenna	Pudelek

Hari Covert. Unsurprisingly, he keeps his iden-
tity to himself. He recently joked online he would 
appear at the Pantiles Food Festival last month 
wearing a balaclava.

He opened the first in the county and since then 
they’ve grown in popularity across the region.

“It was done as a bit of a two fingers up to a 
local restaurateur to prove to them that using 
Facebook and Twitter was the way forward in 
terms of marketing their business,” he explains.

“I made a pitch to them before to do some so-
cial media to market their restaurant and they 
pooh-poohed it. So I thought how short sighted of 
them. We had just had a conservatory added on 
our house and I thought this would make a nice 
restaurant and that’s basically what we did.”

Within three days of Hari’s website going live 
he had his first booking where guests came from 
13 miles away. Since then his popularity has 
soared. He puts this success down to the use of 
social media. 

“It has been phenomenal; Twitter in particu-
lar. I’ve got over 600 followers in a little over a 
year. I look for nearby tweets from people and 
start following those people. Because of the eti-
quette of Twitter they start following you and get 
a little curious. Their curiosity gets the better of 
them and they start thinking, well who is Hari 
Covert?”

The event is swathed in secrecy, with the loca-
tion revealed shortly before the evening. To keep 
his own identity secret Hari uses a pseudonym 
adapted from the green been, haricot vert, and 
most never learn his real name. He even kept 
the restaurant a secret from his neighbours until 
they discovered it.

“One of my neighbours found out through a 

WALKERS have been urged to join Hospice in the 
Weald’s largest fund-raising event.

The  Moonlight Walk around Tunbridge Wells 
has turned into a bit of a midnight feast with local 
producers supporting the eight-mile trek, and this 
year features best-selling novelist Victoria Hislop, 
who lives in Sissinghurst, as its star turn.

Arena Gold, which makes apple juice grown from 
their farm overlooking Bewl Water, will provide 
refreshments to the walkers before they start, 
leaving from the Land Registry building at 10pm next 
Friday, June 17.

The walk’s route takes fundraisers past the 
hospice’s shop in Camden Road where they will be 
able to stop for a free sweetness boost of Goudhurst-
based Taywell ice cream.

Rachel Holweger, fund-raising director at the 
Pembury-based palliative care centre, said: “We 
are very grateful to Arena Gold and Taywells for 
supporting the Moonlight Walk and a massive thank 
you also to Victoria Hislop for joining in on the night. 
We want to make this our biggest Moonlight Walk 
ever and need more people to sign up.”

The hospice has urged groups of friends and 
colleagues to enter and help make this year the 
biggest yet. Enter online at www.hospiceintheweald.
org.uk or call Ruth Fahie on 01892 820508 or email 
ruth.fahie@hospiceintheweald.org.uk.   

 

magazine article about the underground restau-
rant movement. They thought it sounded inter-
esting and they searched underground restau-
rants in Kent on Google. They found my website 
and were looking at the pictures and thought they 
recognised it. I got an email from them asking ‘do 
you do takeaways through the hedge?’. They had 
no idea we had a restaurant; they just thought we 
had regular dinner parties.”

However, Hari doesn’t believe he can hide his 
identity forever and that eventually someone 
will ‘grass him up’ to the council. 

“I’m sure they would do, but life is too short to 
worry about it. I would just stop doing it here in 
my own home and find other venues. We’re go-
ing to set up a cheese restaurant in a local cheese 
maker’s cellar for one night in September and we 
will serve a dinner using his cheese, probably at 
every course. We’re just experimenting.”

Hari experienced his first underground dinner 
a year ago before setting up his own.

“It was very bizarre going to someone’s home 
in Brixton. I went up two flights of stairs to the 
top of this little Victorian terraced house and 
he cooked some amazing food for a minimum 
donation of £25. You’re not allowed to say you 
charge or what the cost is - it’s a donation and 
that’s the whole idea behind it because under-

ground means you’re technically illegal.”
Discussing the illegal aspect of his work he 

said: “It’s a bit of fun and a bit different. I like that 
sort of on-the-edge idea.”

For a minimum donation of £30 guests get a 
four-course meal at Hari’s. 

“In terms of making money out of it, no it 
doesn’t make vast amounts. It’s pin money ad-
mittedly, but it’s a bit of a laugh and you’re wel-
coming complete strangers into your home.”

He said people are often nervous before turn-
ing up, going as far as driving past the day before 
to see the place, but everyone ends up enjoying it 

and some have been inspired to start their own.
One visitor, Peter, brought his wife to Hari’s 

for a 40th birthday surprise.  
He said: “I didn’t really get what the supper club 

was about until that evening. We had a superb 
meal and about half-way through the meal my 
wife suggested we could do something similar.”

Peter now runs his own underground restau-
rant called The Hole Hog in Surrey.

Hari added: “I’m sure there are budding res-
taurateurs out there that would love to have 
their own establishment but can’t afford to do it. 
This is an easy way of doing it.”

I	did	it	as	a	bit	of	a	
two	fingers	up	to	a	
local	restaurateur	
to	prove	to	them	
using	Facebook	
and	Twitter	is	the	
way	forward.
hari covert, secret restaurateur


