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One of four Michelin-
starred restaurants in
Birmingham (the most

in the UK outside of
London), Purnell's serves
modern British gourmet
fare in a chic city centre
setting near the elegant
Cathedral Square.

Want some truly original
fine dining. Even the
seaweed croissant is
fantastic.

Charismatic owner and
occasional TV star Glynn
Purnell, who earned his
Michelin star in 2009, cut
his teeth training with
Gordon Ramsey and Gary
Rhodes among others.

Smart casual is the way to
go but, don't fret, nobody
will frown if your shirt is
slightly crinkled.

No trip here is complete
without a taste of the
Burnt English Custard
Egg Surprise. This
sublime dessert - an egg
shell filled with creme
brilée and served with
marinated strawberries
and honeycomb -
achieved a '10/10/10’
judges’ score when
Purnell unveiled it during

Fly to BIRMINGHAM, MARSEILLE and BUDAPEST with Brussels Airlines

his appearance on the

BBC's Great British Menu. .

The wine list is
extravagant and
extensive, but the staff
naming their personal
favourites on the menu
is a nice touch.

For those on a budget
there's also nearby
Purnell's Bistro, where
they serve up excellent
food in a more relaxed,
bar atmosphere.

purnellsrestaurant.com




Egg-cellent choice

The iconic Egg Surprise
(here), star chef Glynn
Purnell (below left), the
decor at Purnell’s (below)
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Chill and groove

Place St. Gery | Borgval 18 | Brussels

Mezzo Bar is Open:
Every Friday and Saturday from 3pm to 5am,
and every day from 3pm to 3am




