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A LITTLE 
FRENCH IN 
ST ALBANS
Where - George Street, St Albans

A
t the helm: Chef patron Faisal Maniar,

takes inspiration from the French side

of his Mauritius and French heritage,

when  c r ea t i ng  d i s hes  f o r  t h i s  p l e asan t

restaurant. His background, which includes

positions as sous chef at The Ritz and The

Bluebi rd Club and most recent ly  as head

chef at the The Hil lside in Hertford, before

taking on The Albany.

The atmosphere
Taking into account that historic St Albans is

not short of eateries in listed buildings, The

Albany, which opened in 2007, is one that

had added modern trappings to a traditional-

style pub. Formerly the Olde Kings Arms, the

15th century grade II listed building looks like

a modern bistro.

The  back  d i n i ng  r oom  has   t oma to  r ed

leather chairs and padded coverings on two

statement wal ls in the same colour, which

drags it into the 21st century. It has a striking

impact against the white gloss painted walls

and  wh i t e  l i nen  t ab l e  c l o t hes .  F rom the

outside looking in, The Albany seems quite

unassuming and on certain nights when the

restaurant is half full passers by would think it

was empty as the staff tend to seat guests in

the back room away from the front window.

A l l  in  a l l  i t 's  comfor tab le and pr iva te and

some  o f  t h e  t ab l e s  ha ve  v i ews  i n t o  i t s

courtyard.

What's on offer
The  se t  l u nch  and  d i nne r  menus  a r e

favor i tes. Dinner at £15.95 for tow course

and £19.95 for three and lunch at £14.95 for

two courses and coffee is reasonable. The

menus for lunch and dinner are quite similar.

Al l the classic dishes are on them; moules

marinere and crayfish and avocado cocktail

on the starter menus, are followed by belly of

Gloucester old spot pork served with white

bean and chorizo cassoulet on the mains.

The dinner menu has more delectable dishes

such as terrine of ham hock, black pudding

and foie gras as a starter. For main there's

rump steak while there's a sir loin steak on

the lunch menu. 

What we had
The bread, surprisingly was not cooked on

s i t e  bu t  was  a  bough t  i n  pa r  cooked

baguette, finished off in the oven. Starters of

moules mar inere came wi thout  bread but

some saved from earlier went down well with

the tasty whine wine/gar l ic sauce, served

over  the smal l  musse ls .  Duck d ishes are

fantastic with a sweet element to it and at the

Albany it comes with a creamy vanilla mash

and bra ised car ro ts ,  wh ich is  a  we lcome

a l t e r na t i v e  t o  c l a s s i c  o r ange ,  p l um  o r

blueberry. The steak had a char grilled outer

and mel t- in- the-mouth centre.  The vani l la

crème brulee dessert was accompanied with

a  sepa r a t e  se r v i ng  o f  poached  be r r i e s ,

dusted with icing sugar.

How to book
Contact The Albany on 

01727 730888 
or visit the website at 

www.albanyrestaurant.co.uk



 

 

 

 


