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@:\ BENNETT OYSTER
w« BAR, BRASSERIE
& WINE STORES

7-9 Bartiersea Square, SWII
3RA (tel: 020 7223 5545;
bennettsbrasserie.com)

This terrific 90-seat seafood
brasserie is open long hours from
8am to midnight (like a brasserie
should be) in picturesque
Battersea Square, a stone’s throw
from the river. Oysters are
supplied by Rossmore and

wines are in partnership with
Bibendum. An Enomatic wine
dispenser preserves a selection of
wines, which means you can
taste them before you buy, either
to drink in the restaurant or

to take home. Stock up with
bread. cheese and flowers at

the on-site organic grocery. ££

BIBENDUM =

Michelin House, 81 Fulham
Road, SW3 6RD (tel: 020

7581 5817; bibendum.co.uk)

In the Michelin building, with
its iconic stained-glass window,
Bibendum is a brasserie for
people who have arrived but
don’t need to remind themselves
of the fact constantly. It’s
low-key, demure, well behaved
— though that’s not to say it
doesnt have a glamour quotent,
because it absolutely does. Food
is classic French properly done —
poulet de Bresse 2 I'estragon,
pithiviers au chocolat — with no
shortcuts. Tables are beautifully
set (and set quite far apart) and

service just glides. Perfect. ££££

Lewi BISTROK

&= 1[7-119 Old Brompiton
Road, SW7 3RN (tel: 020
7373 7774 bistro-k.co.uk)
If you remember La Chanterelle
on this site, don't admit ro ir.
Many restaurants have come
and gone in the interim but
now, for the first time in years,

30 Tatler
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something good seems to be
happening. The Lyon-based
designer Fab Bolenor has
created a gorgeous, mainly
monochrome interior (the
old railway compartment of
a room, long and narrow,
seems to be

does the
best pain au
chocalar on the Kings Road)
and the restaurant for dinner.
The reined-in, streamline menu
offers really good fishcakes and
hamburgers and very vanilla-y
créme briilée. The foodstore
and bakery will take care of

the rest of your needs.
Restaurans £££ Cafe £

BLUEPRINT CAFE

Design Museum, 28 Shad

Thames, SE12YD (tel: 020 7378

7031; blueprintcafe.co.uk)

Jeremy Lee is one of London’s

great chefs. His food is unfancy,
which is not to

brighter — have
they found some
extra windows?)
and food is smart
without being

prissy. There's

e e . e

STOP PRESS
THE WESTBURY HOTEL
IN MAYFAIR IS ABOUT

IO LAUNCH THE
GALLERY, A 100-SEAT

say not complex
or sophisticated;
he rotally gets
the seasons (he's
a Scot, so he has
to) and has an

a three-course ) ; innate grasp
set-lunch for ALL-DAY BRASSERIE, of what goes
£15 (a steal, ON THE SITE OF together and
in anybody’s THE FORMER whar doesn'.
book) and the CONNOLLY SHOP ON The menu
young waiters CONDUIT STREET. changes daily:
are eager roast teal

to please. with bacon
Everybody — management, and prunc in game season,
staff and punters — wants perhaps, grilled bream with

Bistro K to work, and it looks
as though it will. ££

BLUEBIRD ==+=

350 King's Road, SW3

SUU (tel: 020 7559 1000,
bluebird-restaurant.co.uk)
Bluebird is World's End — the
classic Conran spot (only it’s
now D&D London) is as
much about your lifestyle as
the food on your plate. You
could sell your house in Chelsea
and just move in here (maybe
you should) and use the café
for breakfast and lunch (it still

| £lectric &

1 Y

rasserié

a cucumber salad in summer.
With Tower Bridge and the
City skyline as a backdrop,
the room is exciting too.
Binoculars on the table

let you view Mammon

from a safe distance. £££

» -."" BT . )%
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BROMPTON QUARTER
BRASSERIE = +-

225 Bromipton Road, SW3

2E] (tel: 020 7225 2107;
bgbrasserie.com)

In the no-man’s-land between
Emporio Armani and Brompton
Cross (help — no proper shops
for 100 yards!) is this stylish
brasserie on two floors, with
floor-to-ceiling windows and a
very pretty bar for those essential
shopping pick-me-ups. The food
is really quirte good: viennoiserie
all morning, nice soups and salads
(try the moutabel) ar lunchrime.
Service is well intentioned if a
bit ditsy, bur this is the sort of
languid café where no one seems
in much of a rush. ££

LE CAFE ANGLAIS

8 Porchester Gardens,

W2 4DB (tel: 020 7221 1415;
lecafeanglais.co.uk)

At the top of Whiteleys is
ex-Kensington Place chef Rowley
Leigh’s glorious Thirties-style |
dining room, magnificent and
Mussolini-ish. And do look,
everyone, because there’s Rowler
behind the stove in the open |
kitchen, larding a breast or |
basting a bird. The Parmesan '
custard with anchovy toast simply |
must be tasted and who else but |

BLUEBIRD
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