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Rochelle Canteen, Shoreditch
New-school hideaway

Rochelle Canteen served simple 
lunches to Shoreditch creatives 
long before it was considered hip 
to do so. The little sister of Soho 
watering hole The French House 
and neighbour to the offices of 
Frieze – the talented souls behind 
the magazine and art fair of the 
same name – the canteen started as 
a catering firm in 1995. In 2007 its 
glass concertina doors opened for 
daytime service. 

Located in a converted Victorian 
school close to a pioneering 
social-housing project from 1896 
– London’s first – the canteen 
features a secluded courtyard that 
offers a laidback retreat from the 
East End buzz. The menu changes 
daily as the chefs favour market-
fresh ingredients and experiment 
with new recipes, all simply 
executed with French elegance.
Rochelle School, Arnold Circus (just 
off Club Row), E2 7ES
144 (0)20 7729 5677
arnoldandhenderson.com
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Food and 
drink
 —The art  
of dining

London’s magnetic pull 
has tempted some of the 
world’s most promising 
chefs and restaurateurs 
to the British capital. But 
it’s not the high-profile 
crowd-pullers or big-
brand openings that fill 
our culinary hitlist. Instead 
we have hand-picked the 
best independent and 
unique venues for differ-
ent occasions: from client 
dinners to must-impress 
lunches and cosy cran-
nies for dinner à deux. 
For an added treat we’ve 
included an idiosyncratic 
Indian venue, Polish fare 
with flair and a Greek 
restaurant that the locals 
would rather we kept 
quiet about. 

The vogueish global 
obsession with filament 
bulbs and exposed 
brick walls may be well 
accounted for in London 
but it’s the variety of 
utterly unique restaurants 
and passionate purveyors 
that show the city in its 
best light.
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Restaurants
Where to eat Riding House Café, Fitzrovia

Best for brunch

Fitzrovia hasn’t always been blessed 
with destination restaurants so 
eyebrows were raised when Riding 
House Café opened in 2011 in a 
converted 1950s office block. But 
the diner became a hit with locals 
for its varied offerings, from brunch 
to cocktails (it’s open until midnight 
on Fridays and Saturdays). The 
menu is modern brasserie, heavy 
on steaks and with an extensive 
small-plate offering. An added 
pleasure is spotting bbc execs from 
nearby New Broadcasting House 
schmoozing the talent.
43-51 Great Titchfield Street, 
W1W 7PQ
144 (0)20 7927 0840
ridinghousecafe.co.uk
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Prawn on the Lawn, Islington
Super seafood

Perched at the rear of St Paul’s 
Road is the splendidly named 
Prawn on the Lawn. This humble 
restaurant is an unfussy affair that 
operates as a fishmonger by day 
before pulling out a few seats and 
firing up the hob by night. The fish 
is as fresh as it gets (in landlocked 
London at least), delivered daily 
from the UK’s southwest coast. 
Scallop ceviche, monkfish-and-
chorizo stew and split langoustine 
are some of the highlights of the 
ever-changing menu – paired  
with homemade soda bread and  
a manzanilla sherry, of course.
220 St Paul’s Road, N1 2LL
144 (0)20 3302 8668
prawnonthelawn.com
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—
Fish is 

sourced from 
Devon and 
Cornwall

Fe
eling fresh

London classics

01 Le Caprice, Piccadilly: 
Richard Caring bought 
this old gem in 2005 
along with its sister 
The Ivy (see below) and 
overnight became the king 
of London’s established 
dining scene. This is white 
tablecloth and gleaming 
wine glass territory but 
oddly cosy, serving 
timeless dishes from 
Europe and the US.
le-caprice.co.uk

02 The Ivy, Covent Garden: 
In its heyday this was the 
most difficult table in town 
to secure but recently 
the Ivy’s iconic diamond 
mullioned windows 
have seemed a little less 
opaque and booking has 
become a less laughable 
affair. It’s still a great place 
for a stately steak tartare.
the-ivy.co.uk

03 Scott’s, Mayfair: A 
seafood restaurant with 
an elegant olde-worlde 
charm. Irish head chef 
Dave McCarthy serves 
impeccable shellfish. The 
mouthwatering selection 
of oysters is best eaten 
under the famous black 
awning outside, weather 
permitting.
scotts-restaurant.com

04 Wiltons, Piccadilly: After 
a humble start as an oyster 
stall in 1742, Wilton’s 
has grown up to become 
part of the establishment, 
known and favoured by 
aristocracy and Whitehall 
mandarins alike. 
wiltons.co.uk

05 Oslo Court,  
St John’s Wood: Oslo 
Court is like a journey 
back in time with a menu 
to match. Expect steak 
Diane, veal schnitzel 
Holstein and crab à La 
Rochelle.
oslocourtrestaurant.co.uk
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Koya, Soho
Udon utopia

This Japanese udonya run by  
head chef Junya Yamasaki has  
made a splash with a repertoire 
that goes beyond its springy 
signature ingredient. Yamasaki  
uses British produce to compile  
an innovative Japanese menu. 
Choose from the specials: they 
change daily, chalked up on the 
blackboard where Yamasaki’s 
team presents seasonal dishes. 
Expect wild-rabbit confit with 
carrot, red turnip and broad-bean 
salad; there’s also skate-wing-and-
cucumber-leaf tempura or stout-
and-honey-braised pork belly.
49 Frith Street, W1D 4SG 
144 (0)20 7434 4463
koya.co.uk

Chocolate shops

01 Paul A Young, citywide: 
Award-winning British 
chocolatier Young and 
his team make the city’s 
finest sea-salt caramel-
filled chocolate.
paulayoung.co.uk

02 Rococo, citywide: 
Chantal Coady’s shop is 
an artistically put-together 
space. Try the delicious 
house truffles.
rococochocolates.com

03 Mast Brothers, 
Shoreditch: This 
Brooklyn chocolatier has 
the first commercial bean-
to-bar chocolate factory 
in London plus a café and 
a shop. Chocolate bars 
are all made on the spot. 
mastbrothers.com
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Dinings, Marylebone
Cosy Japanese

Fresh European produce and well-
honed Japanese dishes make this 
unassuming Edwardian townhouse 
an unmissable destination for an 
intimate dinner. It was founded in 
2006 by former Nobu colleagues 
Tomonari Chiba, Keiji Fuku, 
Masaki Sugisaki and Nick Taylor-
Guy and getting a table can be an 
issue at the 28-seat stop. If you’re 
lucky enough to grab a perch on 
the benches, the Tar-Tar chips – 
crisp potato creations served with 
a choice of vegetable, fish or meat 
fillings – are an apt introduction to 
its sophisticated tapas-style dishes.
22 Harcourt Street, W1H 4HH
144 (0)20 7723 0666
dinings.co.uk
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Khan’s, Notting Hill
An Indian fantasia 

Gone are the hedonistic nights of 
this west London fixture – once 
beloved of expense-account 
entertainers hollering for endless 
trays of cheap pints and big 
curries – but all is not lost. The 
trompe l’oeil walls are all Raj 
perfection (as painted by numbers 
by a nine-year-old), the palm-tree 
pillars have been regilded and the 
butter chicken remains the best in 
London. It will have to be washed 
down by a mocktail rather than a 
cheap lager now the joint no longer 
serves alcohol but the expertly 
spiced curry is still great value. 
13-15 Westbourne Grove, W2 4UA
144 (0)20 7727 5420
khansrestaurant.com

La Famiglia, Chelsea
Leisurely lunch

Opened in 1966 by the late 
Alvaro Maccioni, this family-run 
institution in southwest London’s 
well-heeled Chelsea is still going 
strong. Located on a quiet street 
off the King’s Road, La Famiglia 
has a top-notch menu of Tuscan-
influenced delights. Food-wise it’s 
a no-tricks, few-frills kind of place 
but that’s what you want from 
an Italian: great quality and an 
atmosphere to boot. It’s a good spot 
for lunch but comes alive at night, 
especially when the patio is opened 
to diners during the summer.
7 Langton Street, The World’s End, 
SW10 0JL
144 (0)20 7351 0761
lafamiglia.co.uk
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Curry 
cravings
—

Since London’s first  
Indian restaurant opened in 
1810, the Brits have been 

curry mad. So much so that 
many people view chicken 

tikka masala (with pilau  
rice and a soft naan, of 

course) as Britain’s rightful 
national dish.
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The Palomar, Piccadilly
Friendly service

Run by the team behind Jerusalem’s 
hip Machneyuda restaurant and  
two siblings who owned iconic 
London nightclub The End, 
The Palomar is a mixture of 
Mediterranean, Arabic and Jewish 
cuisine brought together in a playful 
atmosphere. Devotees flock for 
dishes from the raw bar including 
kubenia – hand-chopped beef 
fillet with bulgur, tahini, pine nuts 
and herbs – which pairs well with 
buttery kubaneh (Yemeni bread) 
and tomato sauce. From the hot 
kitchen there is sirloin steak with 
latkes (potato pancakes) and a 
mustard-cream coriander sauce. 

Be sure to book ahead. For walk-
ins the leather bar seats operate on 
a first-come, first-served basis. Be 
warned: diners in this privileged 
perch have been spotted knocking 
back digestifs with the chefs on the 
opposite side of the counter. 
34 Rupert Street, W1D 6DN
144 (0)20 7439 8777
thepalomar.co.uk
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Ibérica, Farringdon
Sublime Spanish cuisine

If you don’t fancy an 05.00 rise for a 
glimpse of the impressive Smithfield 
meat market nearby, book a table 
at Ibérica to sample some of the 
tastiest examples of what these cuts 
can become. Located in Farringdon, 
the Spanish restaurant is perfect 
for sharing platters of jamón ibérico 
(cured for at least 45 months) and 
mini burgers stuffed with tender 
pork loin and piparra peppers. Take 
a perch on the high leather stools 
in front of the ornate gold detailing 
of the bar for a taste of the menu 
concocted by two-Michelin-starred 
chef Nacho Manzano. 
89 Turnmill Street, EC1M 5QU
144 (0)20 7636 8650
ibericarestaurants.com
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St John, Farringdon
Private-dining delight

Twenty years on from its launch, 
Fergus Henderson’s nose-to-tail 
eating revolution still influences 
chefs, menus and working practices 
across the UK and over the pond. 
The menu is a thing of simple 
beauty: no tautology, just produce. 
St John’s anti-decorative aesthetic 
has been aped everywhere, too; 
even chain diners are now done out 
like ersatz butcher’s shops. You will 
always eat wonderfully at St John, 
even if you confine yourself to 
roots and fruits. Henderson knows 
meat is precious so expect small, 
honed dishes.
26 St John Street, EC1M 4AY
144 (0)20 7251 0848
stjohngroup.uk.com
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Get a room
—

Special occasion? St John’s 
plush private dining room  

is an intimate 16-seat affair  
in the building’s former loading 

bay. Alternatively, for a  
bigger bash you can rent  

the whole Spitalfields 
restaurant in east London, 

which seats 60.

—
Small dishes 
are perfect 

for a working 
lunch

Out of off ce

I’ll probably 
have that 
first Michelin 
star by the 
time this is 
cooked

Bonnie Gull Seafood Shack, 
Fitzrovia
Sea change

Fish and chips may not have the 
culinary cachet of other more 
sophisticated national dishes but 
the beer-battered North Sea 
haddock with dripping chips  
and mushy peas at the Bonnie  
Gull Seafood Shack could well 
convince the doubters. What 
started in Islington as a temporary 
restaurant run by co-founder  
Alex Hunter and Danny Clancy 
has blossomed into one of our 
favourite Fitzrovia stop-ins since 
opening in early 2013. 

Look past the seaside kitch for 
the chalkboard map of the UK that 
charts the daily haul of fresh 
seafood on offer, plus the artfully 
arranged cold bar showcasing 
oysters. The Bonnie Gull’s second 
venue opened its porthole in 
Exmouth Market in 2014. 
21A Foley Street, W1W 6DS
144 (0)20 7436 0921
bonniegull.com
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Donostia, Marylebone
Basque in the limelight

Spanish restaurants are abundant 
in London; Basque specialists less 
so. Luckily, Donostia’s delicious 
interpretation of the regional 
cuisine makes up for its lack of 
sparring partners. The spare decor 
might disguise its Iberian roots but 
the jamón hanging in the window 
points to its origins. “We don’t do 
any of those tourist-destination 
dishes,” says co-owner Nemanja 
Borjanovic. Instead, Polish head 
chef Damian Surowiec delivers 
pitch-perfect regional delicacies 
including Basque steak or crisp cod 
cheeks with tangy squid-ink aioli.
10 Seymour Place, W1H 7ND
144 (0)20 3620 1845 
donostia.co.uk
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Bakeries

01 St John Bakery, 
Bermondsey: Rising to 
the lofty benchmark set 
by his restaurants (see 
previous page), Fergus 
Henderson’s bakery is 
at its best (and busiest) 
on Saturdays when 
doughnuts or hot-from-
the-oven madeleines 
draw the crowds.
stjohngroup.uk.com/
bakery

02 Balthazar Boulangerie, 
Covent Garden: Chef 
Keith McNally’s New 
York mainstay opened its 
London branch to some 
fanfare in Covent Garden 
in 2013. Despite all the 
noise of the launch, the 
space has settled into a 
quiet favourite for lovers 
of filo tarts, croissants 
and cinnamon swirls.
balthazarlondon.com/
boulangerie

03 Brick House, Peckham 
Rye: The understated 
oven junkies of Brick 
House are flying the 
flag for real bread in 
London’s often overlooked 
southeast. The Peckham 
Rye loaf is one of the  
main draws at the 
specialist sourdough 
bakers located close to 
Peckham Rye Common.
brickhousebread.com

Lemonia, Primrose Hill
Best-kept secret

Gems like this Greek taverna are 
hard to find: always busy and run 
by penguined-up older waiters who 
carry out their duties with a healthy 
dose of wit and a wry smile. The 
food at Lemonia is homely and 
satisfying and the service (although 
brisk by some tastes) is never rude. 
Go for the houmous and tzatziki 
to start, plus calamari and the 
artichoke and broad beans; then 
plump for the slow-cooked lamb 
kleftiko or moussaka for main. The 
Turkish delight they dish out with 
the surprisingly reasonable bill is 
second to none.
89 Regent’s Park Road, NW1 8UY
144 (0)20 7586 7454
lemonia.co.uk
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You’d 
better not 
be thinking  
of serving 
me up on  
a platter

—
Inside, floral 
displays help 
bring Lemonia 

to life

G

reen f ngers
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Honey & Co, Fitzrovia
Middle Eastern marvel

Pastries rolled with fig or sprinkled 
with pistachios entice passers-by at 
this masterful purveyor of Middle 
Eastern cuisine, while colourful 
jars of preserves attest to the 
region’s natural pantry. The menu 
offers the kind of comfort food 
husband-and-wife co-founders 
(and chefs) Itamar Srulovich and 
Sarit Packer remember from their 
Israeli childhoods and the white-
and-blue tiled dining room buzzes 
from breakfast to dinner. “There’s 
a lot of goodwill for restaurants 
and quality food in this town,” 
says Srulovich.
25A Warren Street, W1T 5LZ
144 (0)20 7388 6175
honeyandco.co.uk 
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Fischer’s, Marylebone
Heart-of-Europe cooking

Although it opened in 2014, 
Fischer’s has an established, 
meant-to-be-here feel to it. The 
design is grand and Viennese and 
the menu boasts chopped liver and 
käsespätzle (Austrian macaroni 
and cheese), Wiener schnitzel or 
a choice of London’s best wurst 
for mains. It’s from the team 
behind The Wolseley (see opposite 
page) and The Delaunay and 
feels as much an institution in the 
making – but Fischer’s succeeds 
in achieving a far cosier ambience 
than its bigger-name stablemates.
50 Marylebone High Street, 
W1U 5HN
144 (0)20 7466 5501
fischers.co.uk

Hix, Soho
Post-theatre dining

Instead of being sucked into one of 
the West End’s crowded, neon-lit 
dining rooms after the theatre, 
make tracks for the heavy wooden 
door of chef Mark Hix’s Brewer 
Street outpost. The second-born 
of his seven London venues has 
a set menu available well after the 
curtain drops. Expect rethought 
British specialities, including 
succulent veal sausage and a 
rich Bakewell tart. Barman Nick 
Strangeway conjurs experimental 
cocktails downstairs; it’s up to you 
whether they serve as a nightcap or 
the opening act of an evening out.
66-70 Brewer Street, W1F 9UP 
144 (0)20 7292 3518
hixsoho.co.uk
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Tea shops

01 My Cup of Tea, Soho: 
There’s an apothecary-
like feel to the piled- 
high blends and tisanes 
available from Ausra 
Burg’s pretty shop on the 
ground floor of the Ham 
Yard Hotel (see page 16).
mycupoftea.co.uk

02 Fortnum & Mason, 
Piccadilly: Fortnum & 
Mason’s Earl Grey (a 
British favourite with 
a hint of bergamot) is 
unparalleled and one 
reason this Grand Dame 
of a department store has 
survived and thrived for 
the past three centuries.
fortnumandmason.com

03 Postcard Teas, Mayfair: 
A brew easily enjoyed  
in good conscience; 
sales of Postcard’s 
60-strong selection go to 
support small farms and 
co-operatives around the 
world that are all fewer 
than 6 hectares in size.
postcardteas.com

Must-try
Bagel from Beigel Bake,  
Shoreditch 
Although the street is known 
for its ubiquitous curry houses 
– few worth sampling, many 
worth actively avoiding – and 
vintage-clothes hunters, 
it’s the bagels that keep us 
wending our way to Brick 
Lane. Beigel Bake is a 24-hour 
bakery that has kept passing 
revellers with rumbling 
tummies happy since 1977. 
The salmon-and-cream-
cheese is a favourite but our 
pick is a tender salt beef with 
mustard and pickle.
beigelbake.com

Breakfast spots

01 Nopi, Soho: Named 
for its location (north of 
Piccadilly), Nopi is the 
sophisticated brother in 
the Ottolenghi restaurant 
family. Our pick of 
the breakfast menu? 
Shakshuka: a mix of 
braised eggs, piquante 
tomato sauce and 
smoked labneh (yoghurt). 

 nopi-restaurant.com
02 The Wolseley, Piccadilly: 

This former car salesroom 
was converted into a 
Mitteleuropa-style café 
in 2003 with a grand 
decor that makes it feel 
centuries old. The eggs 
Benedict is a classic but 
don’t let the highfalutin 
reputation throw you: this 
is the place for a business 
breakfast with someone 
you like.

 thewolseley.com
03 Granger & Co, 

Clerkenwell: Aussie-born 
chef Bill Granger burst 
onto the London scene 
serving hearty brunches 
with Antipodean ease. 
Both his scrambled eggs 
and ricotta hotcakes are 
near-legendary. 

 grangerandco.com
04 Cecconi’s, Mayfair: The 

breakfast is reliable (some 
may say unadventurous) 
but it is the setting and 
stylish metropolitan crowd 
that makes people come – 
and come back.

 cecconis.co.uk
05 Albion, Shoreditch: Sir 

Terence Conran’s modern 
take on London’s “greasy 
spoon” cafés, the Albion is 
heavy on British produce. 
Located on the ground 
floor of the Boundary 
Hotel, it has an open 
bakery and kitchen that 
add an alluring aroma to 
proceedings.

 albioncaff.co.uk

London’s 
choice of tea 
shops is very 
refreshing

Feeling 
indecisive?

—
Leave the difficult choices to 
the professionals and order 

from the set menu. You’ll 
receive a tasty selection of 
punchy, seasonal mezze 

followed by your choice of a 
main and something sweet to 

round things off. 
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The River Café, Hammersmith
Best for a client dinner

Started in 1987 as a canteen for her 
architect husband’s next-door studio, 
Ruth Rogers’ café is an ever-popular 
Thames-side restaurant in the 
southwest suburb of Hammersmith. 
Despite being self-taught, she won 
a Michelin star in 1997, which the 
River Café retains, so booking in 
advance is advised. 

Inside the 120-cover space 
are colourful and crisp interiors 
– including an open oven with a 
bright pink cover – all designed 
by Ruth’s husband (and famed 
British architect) Richard Rogers. 
The menu changes daily depending 
on the produce available but 
whatever’s in stock, the pasta dishes 
are London’s most inventive. For 
pudding we’d suggest pitting your 
appetite against the signature 
Chocolate Nemesis, an indulgently 
rich dark-chocolate torte.
Thames Wharf, Rainville Road, 
W6 9HA
144 (0)20 7386 4200
rivercafe.co.uk
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The Providores, Marylebone
First place for fusion

The Providores has a split-floor 
personality. Downstairs you’ll find 
yourself sat at a tiny wooden table 
having a tapas-style experience; 
upstairs you’ll be running your 
hands across the white table linen 
and enjoying more traditional dining. 
But what unites the two floors is  
the cooking of Kiwi Peter Gordon. 
Both menus are a torrent of dishes 
made from worldly ingredients.  
How about a spiced dahl-stuffed 
tempura inari pocket with aubergine, 
spinach and yellowbean ginger 
dressing? You get the idea. 
109 Marylebone High Street,  
W1U 4RX
144 (0)20 7935 6175
theprovidores.co.uk
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Patisseries

01 Lanka, Finchley: 
Japanese-born pastry 
chef Masayuki Hara 
creates light and tasty 
gourmet cakes flavoured 
with green tea or matcha 
and the capital’s most 
mouthwatering macarons.

 lanka-uk.com
02 Maison Bertaux, Soho: 

The best buns and café 
au lait this side of the 
Channel are served under 
the blue-and-white striped 
awning of this institution.
maisonbertaux.com

03 Louis Patisserie, 
Hampstead: Right in the 
heart of Hampstead, this 
tea room-cum-bakery 
offers an irresistible 
selection of traditional 
Hungarian cakes; try the 
poppy-seed creation.
144 (0)20 7435 9908

Must-try
Porterhouse steak from 
Hawksmoor, Piccadilly
With five restaurants in London 
and now one in Manchester 
too, there is clearly an appetite 
for Hawksmoor’s New York-
influenced take on tastebud-
tingling steaks. Best enjoyed 
medium rare, the dictionary-

thick porterhouse (a fillet and 
sirloin separated by a T-bone) 
comes from 30-month-old 
Longhorn cattle that are  
reared in North Yorkshire.  
Sides including creamed 
spinach and triple-cooked  
chips ensure that you will  
leave satisfied. 
thehawksmoor.com

Daquise, South Kensington
Homely Polish welcome

London is home to a large number 
of Polish people who headed 
here after the nation joined the 
EU. But back in the 1940s this 
restaurant was at the heart of an 
earlier community of Poles who 
fled their homeland first to fight 
the Nazis and then the Soviets. 
Indeed, Edward Raczynski, Polish 
president in exile at the time, used 
the restaurant as an unofficial 
HQ. The food, you say? Ah, yes. 
Daquise has been serving hearty 
Polish meals all this time so if you 
hanker after a bit of carp, this is 
your spot. 
20 Thurloe Street, SW7 2LT
144 (0)20 7589 6117
daquise.co.uk
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Ciao Bella, Bloomsbury
Hearty Italian portions

Lambs Conduit Street has become 
the go-to spot for menswear and 
domestic design but, while fashions 
change, Ciao Bella just keeps on 
doing its thing. This simple Italian 
restaurant (you come here for 
mighty pizzas and big bowls of 
pasta) has pleasant staff who have 
aged with the business; there’s  
also a pianist in the evenings and 
no pretension. That’s why what 
should be just a neighbourhood 
joint has become a siren, pulling 
in lovers of quattro formaggi from 
across London.
86-90 Lambs Conduit Street,  
WC1N 3LZ
144 (0)20 7242 4119
ciaobellarestaurant.co.uk
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Inventive 
seasonal 

Italian 
cuisine

A light 
snack will 
see me 
through 
until 
teatime

—
Best Italian 
for a must-

impress 
meeting

Bu

on appetito

Where you’ll fnd 
our editors in Marylebone

—
Monocle Café: For a  

morning flat white.
Il Blandford’s: For an old-

school Italian lunch.
Hardy’s: For a post-work 

glass of wine. 
Diwan: For Lebanese take-out.

Chiltern Firehouse: For a 
late-night cocktail.



F London
Food and drink— FLondon

 —Food and drink

The Monocle Café, Marylebone
Print and percolators

The Monocle Café opened its doors 
on Marylebone’s Chiltern Street in 
2013, just steps from our nearby HQ 
and our shop on George Street. Our 
in-house design team transformed 
the two-storey space, furnished 
with tables and feather-upholstered 
sofas where you can make yourself 
at home with a cup of Allpress 
coffee, pick up the latest issue of 
the magazine and bump into fellow 
readers. The café’s team serves 
a range of global cuisine – from 
Scandinavian pastries to chicken 
udon soup – to the tune of Monocle 
24. Meanwhile, the café basement 
is available to hire for breakfast 
meetings, afternoon pitches and 
casual drinks.
18 Chiltern Street, W1U 7QA
144 (0)20 7135 2040
cafe.monocle.com
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Hardy’s, Marylebone
Old-school brasserie

Many of our staff members can 
attest to the restorative powers of the 
extensive wine list at Hardy’s (full 
disclosure: our London headquarters 
are adjacent). The charming French-
style brasserie features a 36-seat 
subterranean Underbar area that is 
perfect for late-night events. Head 
chef Sam Hughes’s menu veers from 
fish and chips and shepherd’s pie to 
French delicacies. 
53 Dorset Street, W1U 7NH
144 (0)20 7935 5929
hardysbrasserie.com
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Quality Chop House, Farringdon
Meat feast

A short walk from Exmouth 
Market brings you to the Quality 
Chop House, a traditional-feeling 
restaurant dating back to 1869. The 
clientele may have changed over 
the years but a pleasing Victorian 
feel remains. The dining room is 
filled with booths and benches 
and nightly feasts are served from 
shared tables. The menu includes 
shoulder of Blackface lamb, 
sumptuous chops (of course), 
Longhorn beef, rabbit loin and 
marrowbone fritters. Dishes are 
accompanied by a wonderfully 
Catholic wine list. 
88-94 Farringdon Road, EC1R 3EA
144 (0)20 7278 1452
thequalitychophouse.com
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Drinks
Bottoms up Cocktail bars

01 69 Colebrooke Row, 
Angel: Barman Tony 
Conigliaro’s snug, film-noir-
feeling cocktail spot has 
set the standard in London 
since opening in 2009.

 69colebrookerow.com
02 Chiltern Firehouse, 

Marylebone: Hotelier 
André Balazs’ converted 
gothic-style fire station 
features food by Michelin-
starred chef Nuno Mendes 
and a garden terrace. 
A favourite for client-
schmoozing lunches and 
celebrities in dark glasses, 
the marble bar is a perfect 
perch for people-watching. 

 chilternfirehouse.com
03 Dukes, Mayfair: A 

favourite haunt of James 
Bond creator Ian Fleming, 
the forest-green chairs 
of Alessandro Palazzi’s 
bar are the only place to 
enjoy a martini. Expect 
white-jacketed waiters 
and a drink worthy of its 
on-the-high-side price tag.

 dukeshotel.com
04 Upstairs at Rules, 

Covent Garden: With 
clients including royalty 
and nobility this plush bar 
above London’s oldest 
restaurant (Rules opened 
in 1798) is headed by 
barman Chris Lacey and 
remains a well-kept secret.

 rules.co.uk
05 Beagle, Hoxton: Head 

to the railway arches 
by Hoxton Overground 
station for a choice of 
superlative Bloody 
Marys. Beagle offers 
four twists on the 
classic drink 
including a 
chorizo-infused 
vodka or 
smoked-garlic 
tequila as a 
base.

 beaglelondon.
co.uk

Roots & Bulbs, Marylebone
Refreshing pit-stop

Sarah Cadji’s shop sells healthy 
blends from the city’s first 
standalone cold-pressed juice bar 
and has been making vegetable-and-
fruit creations since early 2014. The 
lower heat that is used to cook them 
ensures the blends remain nutrient-
rich and delightfully aromatic. 
5 Thayer Street, W1U 3JG
144 (0)20 7488 2900
rootsandbulbs.com

3

Must-try
Oysters and Guinness from
The Cow, Westbourne Park
It’s neither in Ireland nor by 
the sea but you’d never know 
that based on the Guinness 
and oysters at this traditional 
west London gaff. The delicacy 
is broadcast from a neon 
sign above the door but on 
the ground floor the pub is a 

traditional affair. Upstairs it 
gives way to a fish-focused 
restaurant where whelks, 
winkles and prawns are served 
to the taste of owner Tom 
Conran. The Cow is a favourite 
with locals so reserve your 
upper-room table in advance 
if you don’t fancy the cosy 
banquette seating downstairs.
thecowlondon.co.uk

Favourite  
wine bars

—
01 Antidote, Soho 

antidotewinebar.com
02 Sager + Wilde, Hoxton 

sagerandwilde.com
03 Dean Street 

Townhouse, Soho  
deanstreettownhouse.com

Coffee shops

London’s once Starbucks-
dominated coffee scene has 
enjoyed a renaissance, mainly 
due to independent baristas 
and coffee enthusiasts from 
Australia and the US’s West 
Coast bringing some well-
pulled espresso to the capital.

01 Workshop, Clerkenwell: 
The fourth outpost of the 
Aussie beansters is a 25-
seat horseshoe-shaped 
bar serving enviable 
macchiatos made using 
coffee roasted at its 
flagship Clerkenwell base.

 workshopcoffee.com
02 Kaffeine, Fitzrovia: 

Besides the (strong) 
brews there is also 
a decent selection 
of breads, biscuits, 
chutneys, jams, muffins 
and pies, all made on 
site and from scratch.

 kaffeine.co.uk  
03 The Espresso Room, 

Bloomsbury: Donald 
Judd-inspired interiors, a 
larch-and-concrete palette 
and perhaps London’s 
best flat white, served in 
a single room near Lambs 
Conduit Street. 

 theespressoroom.com
04 Allpress, Shoreditch: 

New Zealander Michael 
Allpress’s all-conquering 
coffee enjoys a pretty 
east London pitch on 
Redchurch Street, the 
area’s main retail stretch.

 allpressespresso.com
05 Talkhouse Coffee, 

Notting Hill: Offers 
gourmet coffee made 
in Aeropress machines 
with beans sourced from 
Workshop and Square 
Mile Coffee Roasters. The 
accompanying brunch 
and lunch options are 
simple staples such as 
pancakes with blueberries 
and maple syrup.

 talkhousecoffee.com
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Greenwich
Riverside grazing

Home to the Royal Observatory 
and National Maritime Museum, 
Greenwich is a World Heritage site 
and the traditional departure point 
for London’s once-thriving shipping 
trade (which is why Greenwich 
Mean Time is measured from here). 
It also has a great covered market.

Head past the vintage clothes, 
prints and ceramics to the small 
businesses reviving the market’s 
reputation. The best time to visit is 
at weekends; you’ll still need sharp 
elbows but it’s a civilised alternative 
to the central-London crush.
5B Greenwich Market, SE10 9HZ
greenwichmarketlondon.com

three stalls to stop at:
01 Rubys of London for delicate 

cupcakes
 rubysoflondon.com
02 Arapina’s for fresh muffins
 arapina.co.uk
03 Brazilian Churros for just that 

– with dulce de leche, of course
 144 (0)7415 232 191

2

Maltby Street
Innovation beneath the arches

Once home to oily garages and 
warehouse storage units, the 
railway arches of Bermondsey in 
southeast London have been 
turned into a gourmet’s dream. 
While the preserved archways add 
an industrial feel to the area (case 
in point is Lassco architectural 
salvage shop), the addition of the 
Ropewalk – a stretch of pop-ups 
and stalls between Maltby Street 
and Millstream Road – and the Spa 
Terminus site 10 minutes’ walk 
away has yielded everything from 
urban-farmed honey and English 
preserves to Swiss cheese. 

For a taste of the inventiveness on 
offer try mead, a honey-based brew 
that has been revived by brewer 
Gosnells. You can also enjoy a 
currywurst from Herman Ze 
German or a kielbasa (smoked 
sausage) from Topolski.
Ropewalk, SE1 2HQ
maltby.st

three stalls to stop at
01 Neal’s Yard Dairy for Cornish 

Yarg or a Shropshire Blue
 nealsyarddairy.co.uk
02 Monmouth Coffee for a perky 

pick-me-up
 monmouthcoffee.co.uk
03 Kernel Brewery for a local ale
 thekernelbrewery.com

Borough
Home of the food revolution

London’s love affair with the 
provenance of its food may seem 
like a recent infatuation but this 
spot, between Southwark Street 
and Borough High Street south 
of the Thames, has been a hub for 
produce since 1756. 

The covered market’s vibrancy 
belies its age and has transformed 
from a boisterous business-to-
business affair into a test for 
both the capital’s new food 
entrepreneurs and established 
purveyors. More than 100 stalls 
touting oven-fresh bread, potted 
conserves and traceable meat stir 
the senses and vie for attention 
with Vietnamese street food, cakes 
and delicate confectionery. Your 
appetite is your only limitation.
8 Southwark Street, SE1 1TL
boroughmarket.org.uk

three stalls to stop at
01 Brindisa for Spanish food
 brindisa.com
02 The Ginger Pig for fresh-

from-the-butcher sausage rolls
 thegingerpig.co.uk
03 Kappacasein for an 

unforgettable melted-cheese-
and-leek sandwich

 kappacasein.com

London’s population will reach 
10 million by 2030 but the city 
isn’t hooked on supermarkets 
yet – rather, there’s a new sense 
of localism in the food industry. 
With “small-scale”, “ethical” 
and “traceable” the watchwords, 
markets have become proving 
grounds for innovators. While 
Smithfield meat market in 
Farringdon and Billingsgate fish 
market in The City have remained 
resolutely wholesale affairs, plenty 
of London’s markets have found 
new leases of life in catering 
directly to the city’s food-conscious 
consumers. Here are three of  
our favourites.
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Of course, I could 
just pop down  
to Greenwich 
market

Local flavour
Food markets

The Bull & Last, Hampstead Heath
Lazy Sundays

Located across from the grassy 
320-hectare expanse of Hampstead 
Heath, The Bull & Last pub is 
the perfect spot for a post-ramble 
pint or an intimate candle-lit 
dinner. Regulars at this former 
19th-century coaching inn – one 
of London’s finest gastropubs – 
include food critics, families and 
north London liberals. Expect 
a cosy, countrified setting with 
rustic wooden furniture, taxidermy 
bulls’ heads on the walls and warm 
fires come winter. The menu is 
consistently excellent, with an 
outstanding charcuterie board 
featuring a notable duck prosciutto. 

On weekends expect an  
elegant take on the British roast 
with North Essex Shorthorn beef, 
Yorkshire puddings, roast potatoes, 
carrots and tangy horseradish 
sauce. All the ingredients you need 
for a leisurely Sunday. 
168 Highgate Road, NW5 1QS
144 (0)20 7267 3641
thebullandlast.co.uk
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—
The Bull & 

Last provides 
treats for pet 

pooches
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Pubs

01 Prince Alfred, Maida 
Vale: Carved mahogany 
snugs with glass detailing 
and the sky-lit Formosa 
dining room make 
this Victorian pub an 
atmospheric addition to 
your tour of northwest 
London.

 theprincealfred.com 
02 Lansdowne, Primrose 

Hill: The white-tiled 
exterior and outdoor 
benches belie the quality 
of the food and drink on 
offer in this understated 
Primrose Hill local. 

 thelansdownepub.co.uk
03 Royal Oak, Hoxton: 

A favourite with Columbia 
Road’s flower-market 
admirers, the central bar 
is bustling at weekends. 
Ales and lagers come from 
craft-beer maker Camden 
Town Brewery. 

 royaloaklondon.com
04 Carpenters Arms, 

Whitechapel: Once 
owned by notorious 
gangster twins Ronnie and 
Reggie Kray, this bar close 
to Brick Lane has shed 
its sinister past and now 
offers friendly service and 
a choice of 50 ales.

 carpentersarmsfree 
house.com

05 Nags Head, 
Knightsbridge: Not  
to be mistaken for the 
risqué gentleman’s venue 
of the same name, this is a 
charming curio-crammed 
villagey affair of wood 
panelling, low ceilings  
and English ales.

 144 (0)20 7235 1135

I like to bring 
my bespoke 
pint glass  
with me of  
an evening


