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LIFE & SOUL

Restaurant writer Hilary Armstrong unearths the
capital’s fun, fabulous and flamboyant new openings

Circolo

Popolare

40-41 Rathbone Place, Fitzrovia, W1 ,,tﬁ #
bigmammagroup.com M

tany one time,

a dozen people

have their camera

phones out. The

photo opportunitics g
come thick and fast. Virgin Mary
in the foyer. Snap. 20,000 liquor
bottles lining the walls. Snap. A
tapestry Mona Lisa. Snap. Mermaid-
tail cocktail glasses. Metre-long pizzas
XXL sundaes. Snap, snap, snap

We're at Circolo Popolare in Fitzroviz, the
second launch from Paris’ Big Mamma Group
whose London debut, Gloria in Shoreditch,
was the hottest opening of the year - at
least until Crcolo came along. Where Gloria
is all tasselled lamps, souvenir ceramics and
terracotta planters borrowed from quaint
Capri trattorie, Circolo sets the scene in
Sicily - al fresco (sort of), with climbing roses,
whitewashed stone booths, and a pair of
oversized ‘Moorish head' ceramic planters
It's la dolce vita with a dash of Dolee &
Gabbana and a whisper of holiday romance.
At lunchtime, the 220-cover dining room

is packed to the wisteria-hung rafters even
before 1pm. At supper, the queue out of
the door can stretch to 50 metres (though
a new waiting list should put paid to that).

o
1

I'm not sure of the Italian for zeitgeist, but
whatever it is, Circolo has captured it. The
menu, built predominantly on pizza and
pasta, is very affordable, for a start. Our
classic margherita, characterised by an
authentically blistered, puffed up comicione
and good-quality mozzarella di bufala,

is, at £11, little more expensive than the
equivalent at Pizza Express. "Crab me by the
Paccheri’ (ahem], a house special, is a more
extravagant option at £20, but is served
under a cloche with typical Circolo theatre,
and is a generous serving, packed with white
crab meat and juicy mussels. There are limits
to the kitchen's ability: lettuce cups with

sea bass crudo, kiwi and dehydrated black
olives (‘A MUST" according to the menu’s
breathy copy) is slapdash.

Desserts are little more than a bit of fun.
The high-rise ‘Incomparable Lemon Pie’, as
saen at Gloria, is the best of the bunch. Our
‘Meravigliosa’, a ‘mess’ of sorts with whipped
cream, nuts and meringue, is not actually that
marvellous but let’s not nitpick: it’s fine. So too
are churros, however parsimonious the sauce.
| find myself in forgiving mode. Maybe it's the
lambrusco. Surrounded by happy people, it's
hard not to enjoy the party. One day, we may
well look back on Circolo and wonder what all
the fuss was about but, for now, it's amare

MEAL FOR TWO (WITH WINE): £60

SIGNATURE DISHES: The One and Oaly carpaccio

pizza; La Gran Carbonara served in a wheel of
pecoring; Circolo "0TT XXL' Sundae
WHAT T0 DRINK: Lambrusco

FOOD & DRINK

The Gering, 15 Beeston Place, Belgravia, SW1
thegoring.com

he Goring, boring?
Hardly! The venerable
Belgravia hotel - it
has a Royal Warrant,
don't you <now — has
taken everybody by surprise with
its maximalist new restaurant
Siren, whose bold design
incorperates comely mermaids,
crystal lobsters, floral velvet
and theatrical carved wooden
thrones. Russe! Sage Studio
(The Fife Arms, Belmend
Cadogan Hotel| has excelled
itself. Even the waiters are
costumed in bronze satin and
midnight blue, pinned with
intricate broaches purleined
from an eccentric maiden aunt.
Siren is the family-run five
star's first new restaurant in gver
acentury, so Jeremy Goring,
great grandson of founder Otto
R. Gering, has really gone
forit, spending £4m on
the conservatery
extension with
retractable
roof, the bar,
and a herb
garden; not
to mention
the new
Kitchen,
fit for
the best
seafeod
chef in
the land,
Nathan Out'aw,
holder of two
Michelin stars at his

eponymous Cornwal! restaurant.

The catch of the day is
brought to us on a sifver platter
Dooncastle oysters [the cyster
aficionade’s cyster of choicel,

a geod-sized John Dory, a pair
of hanaseme Dover sc'e and a
red sea bream. We begin with
two dishes from opposite ends
of the flavour spectrum. Cured
monkfish, dressed with yoghurt
and fronds of fennel, is dainty
and delicate, while cuttlefish
black pudding, with cuttiefish
pieces where a regular blood
sausage might have rice or
Dats, is as close as it gets to
carnivereus at Siren.

To follow, dramatical’y
butterfield red mullet, still with
its tail, easily carries the big
fiavours of charred red chicory
and fiery devilled shrimp butter.
It's a garing, delicious gish. Even
beautiful Dover sc'e, somewnat
overwhelmed by clotted cream
sauce, can’t compete.

We stick to a glass apiece
of Bollinger from a magnum
perfect — but will make a return
visit before the nights draw in
for a Garden Negroni cverlcoking
the lawn, the loveliest secret
garden in Longon.

MEAL FOR TWO (WITH WINE): £140
SIGNATURE DISHES: Cornish crab
risatto; turbot, harbed and batter
warm tartare sav
grilled cver fire with harbs ard garlic
WHAT TO DRINK: The Garden
Nagrar

ihe:Standard London, 10 Argyle Street, King's Cross, WC1
standardhotels.com/london

n the gays when the Camden
Town Hall Annexe was still a

local government office and

not yet the epicentre of coo

itis today, its 1970s brutalist
peauty went cruelly unnoticed.
Since hip hotel group The Standard
tock it on for the European debut,
it's become a new Londen icon,
gistinguished by the glossy red
exterior lit that whizzes guests
up to the roof.

The rooftop restaurant from
Michelin chef Peter Sanchez
Igiesias wil be this autumn’s hot
ticket, but until then we have the
who'e ground floor to explere, with
not one but twe projects by rising
star Adam Rawson. Rawson's a
"YBF' |Young British Foodies| chef
of the year whose CV is a happy
mix of high and low: Claridge's,
Viajante, Peruvian Pachamama
and burger chain Lucky Chip. He
trings this wealth of experience
nte play at both ‘dive bar’ Double
Stangard (don't miss the burger)
and al-gay restaurant and lounge,
Isla. Isla’s menu of ‘coasta
cuising’ promises contemporary
sharing plates, building frem
plant-forward assemblies to
nulking aged beef cheps. Crab,
neaps of it, with Canarian
papas Grmigadas and seaweed
3 terrific with my fino-based
Breakfast Quebranta cockta’

[t comes with a cute slice of
marmalade melba toast), as are
slvers of Galician ox-ham that nave
all the funky intensity one expects
of an o'der beast. Rawson never

HEGLOSSAAYMAGAZINE.COM

passes up a chance to add anather
unexpected textural or visua
getail: even simp'e panzane'a is a
flavour bomb. Desserts are gentler:
toasted amaranth custara tart with
plueberry sorbet is blissful.
Rawson's high mpact dishes
su't the space, dressed in 1970s
fashion in keeping with the
architecture. Its sexy glam reck
sige - the shag-pile wa' and
red lacquer tables, particularly
coexists with its homely one.
Boo«cases, easy chars and
reading lamps encourage one 1o
settle in for the day. | wil be back,
and often. Note to restaurant
gesigners: more 70s vibes please.

MEAL FOR TWO (WITH WINE): £100
SIGNATURE DISHES: Crab, papas
arrugadas, seaweac; age

chop, green pep)
WHAT TO DRINK




an arestaurant be

toe beaut®ul? It's a

question | ponder

at Bob Beb Cité,

Russian restaurateur
Leonid Shutov’s sumptuous £25m
sequel to Soho's Bob Bob Ricard
located high on the third ‘eve!
of the ‘Cheesegrater” buiiding.
Ne expense has been spared in
creatng a glitterng, gamorcus
21st-century hall of mirrors, free
of ‘City restaurant’ ciché. So
mesmerised am | by its dizzying,
discombobulating beauty (and the
LED ticker-tape display that scrolls
hypnotically reund the roem), | can
barely concentrate on the menu.

What saves Bob Bob Cité from
sty'e over substance is the value
it places cn genuine hospitality.
Those legendary ‘presser pour
champagne’ buttons at every
e more than a gimmick;
they're an ice-breaker, a cue to
have some fun [and crder some
champagne: the choice of large
format bottles, from magnums
to 6L Methusalehs is seriously
imoressive).

The same goes for the
irresistibly camp ‘in-fiight’ theme
that informs the matchy-matchy
eware, the waiters” navy
jackets and the two-tone faux
eatherette ‘eather banquettes.
On a practical note, the twe aming
r0oms — one red, one blue - are
al-peoth for privacy and there are
private gining suites” each
reception rcom for arinks
(apropos of which, the wine list
s excellent with many smart
French appellations available
by the glass).

It's not obvicus at first sight
that Bob Bob Cité is a traditicnal
French brasserie, aloeit one
in contemporary disguise.

Chef Eric Chavet is one of the
greats, having worked for Fierre
Koffmann, Nice Ladenis ana
Marco Fierre White, before

Tre Leadenhall Building, 122 Leadenhall Street, City of Londen, EC3
bobbobcite.com

winning two Michelin stars
of his own at The Capital. My
initial impulise is to feast on
caviar, lobster and oysters like
a latter-gay tsarina. In fact, a
first course of oysters ‘gratinée’
with black truffle no'andaise is
an unappea’ngly briny misfire.

| shou'a know better: Chavot is
the master of French beurgeois
cooking, as evidenced by beefy,
Comté-laden French onion soup
{made to i mére Chavot's
recipe apparently) and a glossy
‘bob beb cité’-branded chicken
pie infused with tarragon.

A brasserie rises and falls on
the quality of its side orders:
Chavot's ‘chunky fries’, heritage
tomate salad and truffied
pomme purée pass with flying
coleurs. To finish, understated
baba au rhum and Tle flotante
prove there is no need to gild
the lily. Bob Bob Cité is shiny
enough already.

MEAL FOR TWO (WITH WINE|:

£100

SIGNATURE DISHES: Franch
caion suup; Le ‘pig’ de poulet
baba au rhum

WHAT TO DRINK: 25 vinta
Chateau d"Yguam; 80 of Armagnac

8 Brusserie (_)f Laght

Selfridges, 400 Oxford Strest, Westminster, W1

brasserie-of-light.co.uk

menumental crystal
studaed Pegasus soars
high above the heads of
mortals at Selriages’
Brasserie of Light.
Beneath the awe-inspiring scupture
Damien Hirst's largest scale artwiork
n Britan - diners with canary-yeliow
shopping bags tucked beneath ther
tables sip "Wid GBTs" ana eat <ing
crab and vegan rice-paper rols. What
naprensd to the days when avist to
a department store ‘cafeteria’ meant
ascone, a ol f sandwiches, and
a miksha«e if you'd been goed?
Selfrioges, n partnership with
Richard Carng’s Caprice Hodings
and designer Martn Brudnizq, have
consigned those dark days toretai
nistory. Here on the first floor of the
‘Best Department Store n the Word',
refurbished to the tune of £300m, a
s light. Bright light streams n through
tripie-height windowes and bounces
off mimored tabies, etched gass and
shimmering pola-dusted desserts.
Even the doorman's jacket sparkles
n the night.
For all the eye-popping excess, the
food ana drink at Brassere of Light is
secretly rather sensible. Sure, there

are some showpieces geareg towaras |

! the ‘Gram - the ‘Pegasus a‘teroon
| tea'inits billowing cloud of dryice,
i for exampie - but the wider focus

is on the contemporary uxury one

i expects of Caprice Holdings. That

| might mean truffied scrambled

| ©0gs or buckwheat and quinca

| grancia with coconut ‘yoghurt’ ata
| breafast meeti
i fight lunch of 53
| carpaccio while one decides ‘yes’
i 0r'no’ to those Gucci trainers; or

| it might be a decadent evening of
| cocktails in a room positi
i with energy. Burrata sal

Q. it might mean a
fron risotto or tuna

ively fizzng
aawin
smeked tematoes and aubergine,

i and crisp fried chicken dumpings
| with alittle truffle are two dshes
1 ‘worth returning for at any hour.

Note that the Brasserie of

Light can be accessea viaa
| separate entrance on Duke Street,
| thus a'iowing 1 1o open outside
i Selfridges” apening hours.

| MEAL FOR TWO |WITH WINE): £100
| SIGNATURE DISHES: Avazadc

| sasame
i labster spaghetti; ?
| WHAT TO DRINK:
| achampagre cocktail ramed &

fred ch

soupture above Selfridges’ entrance

HEGLOSSARY

f anyone is going to persuade
Lendon’s beautul peonie to
leave May®air and jump in
a cab to the far-flung, cnce
fictiona! pastcode of £20
you might know it as EsstEnders’
Walford - it's Harry Handelsman,
ary developer behing
Chitern Frrenouse. Handelsman’s
atest project 's Mannattan Loft
Cardens, an ambiticus 42-storey
ower that looms over East
Londen’s Queen Efzabeth Olympic
Park and houses the new Stratford
Hotel anad its seventh ficor
restaurant Allegra.
Allegra would be a destination
restaurant wherever it were
ccated. It beasts design by Space
Copenhagen {Nema, 11 Howard),
awalk-in wine room and a star
chef n Irishman Patrick Powe!,
formerly of Chittern Firehouse. We
got a pre-launch preview of Allegra
and were roundly impressed.
One taste of his French onion
soup and it's clear that Powe
s a chef who cooks food
to be enjoyed, not merely
admired. Powell’s spent
the last year honing dishes
for both the restaurant and
terrace (where he'll be cooking
ire), estabishing in-house
bakery, butchery and charcuterie
programmes, and bwilding
relationships with suppliers such as
Ful Circle Farms in West Sussex.

FAGAZINE.COM

His menus carry
of the seasons, ‘vegetables from
the farm’ with fresh cheese and
truffie is a dish that will never

be the same twice. But if there's
a sing'e dish that will persuade
wavering west Londoners to
venture over, then it wi surely

be the glossy smoked el pie with
parsley sauce, a nostalgic nod to
East Eng culinary tradition. E20
ain't what it used to be.

a strong sense

MEAL FOR TWO (WITH WINE):
SIGNATURE DISHES: Whale roastec
chicken stutfed with wild gariic sausage
served aver tw
WHAT TO DRINK: A twas:
Stegiate, with plum-infusec fing




