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lE CAFE ANGLAIS
RPorcbester (sardens.
\\'2 ~DB (tel: 020 "'2211·.n5:
lecafeaugiais.co.ukj
At me top ofWhiteleys is
ex-Kensingron Place: chef Rowk~·

Leigh's glorious Thirt ies-style
din ing roo m, magn ificent and
Mussolini-ish. And do look,
everyone, beca use there's Ro....in
behind the stove in the open
kitchen, larding a breast or
basting a bird . The Parrnesan
custard ....-irh anchovy lOa5l simpl'
must betasted an d who else but

BROMPTO N QUARTER
BRASSER I E ·~ ~

225Brompton Road. SW)
2l:.J (Id: 020 72252107;
bqbrasserie.com)
In the no-mans-land between
EmporioArmani and Brompton
Cross(help - no propermops
for 100 y:uds!) is this stylish
b rasser ie o n [WO floo rs, with

floor-to-ceiling windowsand a
veryprmy bar for those esscntw
shopping pick-me-ups.The food
is really quire good: vien noiserie
allmorning, nice soups and salach
(try the rnourabel) at lunchti~

Service is well in tenrloned ifa
bit di tsy, bur this is the son of
languid cafe where no on e seems
in much ofa rush . EL

does d><
best pain au
chocolar on (he King's Road )
and me resrauranr for dinner.
The reined -in, strea mline menu
of'fcn I"C21ly good fisbc:akesand
hamburgersand"cry vanllla-y
creme brulee. The foodsro re
and bakery will take a rcof
me rest ofyo ur needs .
Rrr tJluranr £££ uft£

STOP PRESS
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BLUEPRI NT CAFE
Design \ 1us;::um. l8 Shad
Thame.., SEI1YD (le!: 02 0 ""J 7t\
7031: bluepnntcafe.ro.ul. )
l erem y Lee is one of London's
greu chefs. His food is unfa ncy,

which is not to
say no r co m plex
or sophist icated :
he totally gets
the seaso ns (he's
a Sco r, so he has
to) and has an
innate grasp
of whar goes
together and
what doesn't.
The menu
chan ges daily:

L -' roast teal

with bacon
and prune in game season,
perhaps, grilled bream with
a cucumber salad in summer.
With Tower Bridge and me
Cityskyline as a backdrop,
the room is exciting too .
Binoculars on metable
let yo u view Mammon
from a safe distance. £££

BLUEBIRD ~~

350 Kmg's Road, $\\"3
5L:U net: 020 75591000;
bluebird-rcstauram.co.uk)
Bluebird iJWorld's End - the
classic Connn spot (only ir's
now D&D Londo n) is as
much about yo ur lifesryle as
me food on your plate. You
could sell your house in Chelsea
and just move in here (ma ybe
you should) and use the cafe
for breakfast and lunch (it still

someth ing good seems to be
happening. The Lyon-based
design er Fab Bolencr has
created a gorg eous , mainly
monochrome int erior (the
o ld railway compartment of
a room, lon g and narrow,
seems to be
brighter - have
rhey found some
extra wi ndowsf}
and food is smart
withcur being
pri ssy. There's
a three-course
set-lunch for
£ I ) (a steal,
in an ybody's
book) and th e
young waiters
arc eager
to please.
Everybody - management ,
staffand punrers - wants
Bistro K to work, and it looks
as tho ugh lr will. ££
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BRILLIANT
BRASSERIES

BIBENDUlII ..,;-~

Mrchelm House.81Fulbam
Ro<;d. SW) 6RD (tcl: 020
75815817: bibendum.co.uk)
In the Michelin building, with
its iconic stained-glasswindow,
Bihcndum is a brasserie for
people who have arrived bur
don't need ro remind themselves
of me fan constantly. It's
low-key, dem ure, well behaved
- though mar's nor ro say it
doesn 't have a glamour quotient,
because it abso lutel y does. Food
is classic French properly done­
pouler de Bresse 11. l'escagon,
pirhiviers au chocolat - with no
sho rtcuts. Tables are bea utiful ly
SCt (and SCt quite far apart) and
service jusr glid es. Perfect. £££.£

fG;.:\ BISTRO K
~ 117- 119 Old Hrompron
Road. S\\ 7 JR . (rei: 020 ,

7373 rtu. binro-k.co.ukj •C~~~
Ifyo u remember LaChanrerellc
on this site, don't admit to it.
M an y restaurants hav e come
and gon e in the interim bur
now, fo r th~ first t ime in years ,

IG' BENNmOYSTER
~ BAR. BRASSERIE
& WINE STORES
7-9 Han ersea Square. SWll
3RA ftel: 020 72235~5;
benncnsbrassene.com)
This terrific 90-seu seafood
bras.~ric: is ope:n long hours from
8am [0 midnight (like a brassctie
should be) in picruresque
Banersea Square, a stone's throw
from rhc river, Oyste rs arc
supplied by Rossrnore and
win es are in partnership with
Bibendum. An Enomadc wine
dispenser preserves a selection of
wines, which means you can
taste them befo re you buy, either
to drink in the reseaura nr or
to take home. Stock up with
bread, cheese and flowers at
the on-sire organic grocny. ££
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