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1 GO FOOD REVIEW

Many of us hanker after those relaxed meals enjoyed with family and friends when

on holiday in the Mediterranean. Both the food and wine somehow seem to taste
so much better as we relax and allow ourselves the time to enjoy a meal properly
without rushing. In short, we embrace the Mediterranean way of life, if only for a
short while. Now, we don't even have to leave Warwickshire to enjoy such pleasures

- — thanks to Ego in Kenilworth. Jacky Cook and friends went to see for themselves.

t was pitch dark, starting to sleet and bitterly cold the night we had

booked our table — hardly Mediterranean weather! But as you enter this

new addition to Kenilworth's increasingly varied choice of eateries, your
heart is warmed and lifted straight away.

The interior is large and airy and you are immediately struck by a friendly
and welcoming buzz. The pebbled floors, rattan chairs, tiling, mosaics, thick
wood tables and subtle use of colours, plants and lighting create a warm,
stylish, rustic, cosy and laid-back ambience. The mix of diners — children,
couples, young and old — really does remind you of long, lazy, fun meals in
warmer climes.

At the far end of the restaurant, the kitchen is largely open and there are
two areas which are partly screened off from the main part. Several groups
were taking full advantage of this area, but their laughter and high spirits
was in no way intrusive to the enjoyment of our evening or meal. In fact,

quite the opposite — it actually added to our good mood.
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The bar area is large and, as with all Ego staff we met,
run by chatty, confident and very helpful people who
genuinely seem to enjoy their jobs and looking after
you, somehow without ever being over attentive. We
enjoyed a pre-dinner drink while we took time to
study the menu. Ego tries really hard to create an
ambience which welcomes everyone and it also tries
just as hard to offer a choice of food, which is all freshly
cooked, for all tastes and budgets. Prix Fixe, Set
Lunches, Children’s Menu (which are low salt/fat but
obviously tasty judging by the cleared plates in front of
the children in the restaurant during our visit) and
special daily deals on food and drink are all on offer.
The main menu often changes and Ego also prides
itself on using the freshest ingredients, sourcing mainly
from local suppliers. All the sauces, stocks and desserts
are prepared on site.

We continued our perusal of the menu after being

shown to our table. Super fresh Artisan Bread served
with olive oil and balsamic vinegar arrived, which
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