
ST JameS’S

CorreSpondenT
auTumn 2013

edward Tang

Christie’s
ronald STern

Concours of Elegance
auTumn/wInTer 2013 FaShIon

Monochromatics

ISSue 02

e
d

w
a

r
d

 T
a

n
g



02 03

St JameS’S CorreSpondent auTumn 2013

  edITor’S leTTer

03  A letter from the past points 
towards the international 
future of St James’s.

 new arrIvalS

04  The latest fashion retailers 
and restaurants to set  
up shop in St James’s.

  reSIdenT’S Column

04  Edward Bodenham of Floris 
talks bells and smells in the 
resident’s column.

  ST JameS’S BarISTa 
aCademy

05  The community section 
proudly introduces  
a new graduate.

  pall mall gaZeTTe

05  In the shadows of a 
predecessor – the archive 
turns up Oscar Wilde  
in high heels.

 maIn FeaTure

06  Contemporary Art Specialist 
from Christie’s, Edward Tang 
asks us to start ‘Thinking Big’.

 Calendar

10  Keeping you busy ‘til 
November.

 ConCourS oF eleganCe

11  Meet the collector with  
by Ferrari and away the best 
memorabilia collection in  
the UK.

 monoChromaTICS

12  Menswear fashion come day 
or night, the best of St James’s 
in black and white.

 ShoppIng

16  The shirts of Jermyn 
Street – where to start?  
An introductory selection. 

 The CuFFS are oFF

17  Emmett’s Nash Masood pulls 
no punches when it comes  
to the future of shirtmaking.

 Chop Shop

18  This issue’s choice cut also 
happens to be St James’s 
newest butcher-inspired 
restaurant.

 wIllIam draBBle

19  Why his cooking is always  
of the here and now.

 reCIpe

19  St James’s resident 
Michelin-starred chef serves 
up another seasonal treat  
and dishes the necessary 
know-how.

 puBlIC realm

20  What is it? And how is it 
important? From bauxite  
to desire lines, this is the 
secret life of pavements.

 196 pICCadIlly

23  Opposite the Royal Academy, 
aside Fortnum & Mason and 
underneath BAFTA – the new 
event space among giants.

 properTy

24  An update from  
The Crown Estate  
on the progress of works in  
St James’s, including news  
of St James’s Market.

edITor’S leTTer

Reading between  
the times 

Often, it’s the times in between that 
provide the insights. It is in those 
stretches of pen-tapping or prolonged 
stares into the middle distance – the 
momentary breaks between the doing 
and the running up to the doing –  
when we get a greater sense of things.
 As a local newspaper, we bring you 
news and upcoming highlights of the 
best of the area – culturally, 
gastronomically, sartorially and 
architecturally – and we are fortunate  
in that we choose from rich pickings.  
But by always considering the local,  
the more the international nature of 
these events has quietly crept into focus.
 Early on we received a wonderful piece 
from Edward Bodenham at Floris for our 
resident’s column. He describes a letter 
from one of his forebears who laments  
the familiarity of St James’s while away 
on a prolonged trip on the continent 
sourcing new fragrances to enhance  

or shield the noses of nineteenth century 
Londoners. This personal memento 
provides a conduit for the current 
generations of Floris to access their past, 
and understand the power of legacy  
in not only upholding but developing  
the family firm. But it also reminds  
us that global business and our 
interconnectedness is not a new 
phenomenon. Any foray into the history 
books of St James’s tells of an area  
at the centre of London as a global city.
 Bodenham’s letter preludes an issue  
of news, interviews and features that 
incidentally tells of the international 
interests inherent in modern St James’s – 
whether beautiful feats of engineering  
or the works of artistic genius, 
Trans-Atlantic restaurateur collaboration 
or the positioning of Jermyn Street to the 
world as “London’s street for men.” It is 
perfectly suited, you might say, for those 
times in between. 

editor@stjameslondon.co.uk
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St JameS’S CorreSpondent vIllage newS

In our last edition, we reported on  
the opening of Borough Barista, an 
independent coffee shop on Charles II 
Street. With experience working with 
some of the world’s best baristas, its 
founder, Tim Bloxsome, was determined 
to not only champion the barista-as-master-
craftsman to the receptive St James’s 
audience, but also begin to train a new 
generation that would, in time, provide  
a secure, sustained supply chain of fresh 
young talent for this burgeoning industry.
 Work Placement Coordinator Faheem 
Qureshi works at The Crown Estate  
to help young unemployed people in the 
Westminster borough to find employment, 
and even more ideally, careers. You may 
see where this is heading. Earlier this year, 
the St James’s Barista Academy admitted 
its first pupil, who has recently graduated. 
Enter Amina Khan.
 Khan lives in Queensway, and has lived 
and studied in Westminster her whole life. 
Four months ago, she was truly mired  
in the complex systems and bodies that 
aim to help the young unemployed into 
work. Her meeting with Bloxsome proved 
a turning point and the start of a real 
partnership. Now they both laugh about 
the early days and the coffee-making 
videos that Bloxsome was using to juggle 
hands-on training and running a new shop. 
And at the beginning, we suspect they 
were equally trialling each other to see 
how this would play out. But after six 

weeks and eighteen intense sessions,  
the proof was in the delicious coffee  
we were gluttonously gulping – guiltily  
so, as Khan was currently fasting  
for Ramadan.
 And the future for both? Like all good 
apprentices, Khan was hired. With 
growing confidence and resources, and 
the knowledge that the St James’s coffee  
shop can provide an excellent education 
in the skills and the expertise required  
by the field, Bloxsome now has the space 
for (the right) six. 
 The great work by Qureshi as part  
of the Work Placement Coordinator 
Project at The Crown Estate has already 
successfully placed 430 others within 
businesses in Westminster. The project 
is pioneering in its sector, and Qureshi 
urges fellow local businesses to make this 
most of the scheme. Perhaps, St James’s, 
we need to wake up to this potential and 
smell Khan’s coffee?!

Borough Barista 
15 Charles II Street, SW1Y 4RW 
theboroughbarista.com 
@boroughbarista

CommunITy

St James’s Barista academy

arChIve

Pall Mall Gazette: 
The autumn of 1884

High heels and corsets were 
the cornerstones of women’s 
fashion during the 19th 
century, but by October 1884 
dissent was building. The  
St James’s based Pall Mall 
Gazette, which took its name 
and the idea of a newspaper 

“written by gentlemen for 
gentlemen” from a fictional 
newspaper in a popular 
Thackeray novel, used its 
pages to cover the debate.  
And when it came to  
sartorial ideals, who else but  
Oscar Wilde to weigh in with 
opinion and a peculiar 
penchant for clogs...

“Now, it is quite true that  
as long as the lower garments 
are suspended from the hips  
a corset is an absolute necessity; 
the mistake lies in not 
suspending all apparel from 
the shoulders. In the latter 
case a corset becomes useless, 
the body is left free and 
unconfined for respiration 
and motion, there is more 
health, and consequently 
more beauty. Indeed all  
the most ungainly and 
uncomfortable articles of dress 
that fashion has ever in her 
folly prescribed, not the  
tight corset merely, but the 
farthingale, the vertugadin, 

the hoop, the crinoline,  
and that modern monstrosity 
the so-called ‘dress improver’  
also, all of them have owed 
their origin to the same error, 
the error of not seeing that  
it is from the shoulders, and 
from the shoulders only, that 
all garments should be hung.
 “And as regards high heels, 
I quite admit that some 
additional height to the shoe 
or boot is necessary if long 
gowns are to be worn in the 
street; but what I object  
to is that the height should  
be given to the heel only, and  
not to the sole of the foot also. 
The modern high-heeled boot 
is, in fact, merely the clog  
of the time of Henry VI,  
with the front prop left out, 
and it’s inevitable effect  
is to throw the body forward, 
to shorten the steps, and 
consequently to produce that 
want of grace which always 
follows want of freedom.
 “Why should clogs be 
despised? Much art has been 
expended on clogs. They have 
been made of lovely woods, 
and delicately inlaid with ivory, 
and with mother-of-pearl.  
A clog might be a dream  
of beauty, and, if not too  
high or too heavy, most 
comfortable also.”

Taken from ‘Mr Oscar Wilde on 
Women’s Dress’ in the Pall Mall 
Gazette, 14 October 1884.

As a member of the ninth generation  
of my family’s business, my earliest 
memories of Jermyn Street were of 
visiting my father and grandfather at  
the Floris Shop at No.89 Jermyn Street  
in 1981 to celebrate the Jermyn Street 
Festival: a particularly exciting and  
grand affair with a different theme each 
year, complete with a brass band and  
a much-coveted prize for the best window 
display. I vividly remember being dressed 
as a soldier one year and even Father 
Christmas the next, despite being only 
seven or eight years of age at the time.
 No.89 Jermyn Street was originally 
the family home for Juan and Elizabeth 
Floris upon their marriage. The couple 
met at the church in Warwick Street,  
just behind Regent Street. They began 
creating individual fragrances two floors 
below the shop for their customers, 
whose formulas would be kept on file for 
future orders. These creations have been 
carefully looked after over the years, and 
we are fortunate that we still retain all of 
our formula books from the earliest days. 
Beau Brummel and the Prince Regent 
would often call into the shop in those 
days to shop and discuss the current 
affairs of the day with the Floris family. 
 Within the shop the Spanish mahogany 
cabinets and counters were acquired 
from the Great Exhibition organised  
by Queen Victoria and Prince Albert  
in 1851. Right up until the 1970s all our 
fragrances were created in the same sub 
basement that Juan and Elizabeth Floris 
used in which there are blocked off 
passages, which, it is said, used to 
connect to some of the gentlemen’s clubs 
and even the royal palaces. In those days 
the perfumes would waft up through the 
vents out onto Jermyn Street, scenting 

the air of St James’s with a combination 
of uplifting aromas.
 One of the letters from my forefathers 
that perfectly connects the history of  
St James’s and Jermyn Street with the 
present was from Robert Floris in the 
early 1800s. Whilst missing home, 
having been away for six months sourcing 
fragrance oils from Europe, he wrote  
to his family: “Oh how I long to hear the 
familiar bell of St James’s Church outside 
my bedroom window”. Hearing this bell 
many times a day for over twenty years 
really brought the letter and the history 
to life vividly for me.
 Over the years many well known 
names have frequented the Floris Shop 
for their scents, including Winston 
Churchill, Marilyn Monroe (who ordered 
ten bottles of Rose Geranium to be sent to 
her at the Beverly Hills Hotel), Eva Peron 
and famously Ian Fleming – whose 
fragrance of choice, No.89, is still just  
as popular as it was on its launch in 1951.
 Moving to the present, we are due  
to unveil a brand new ladies fragrance 
range, ‘Soulle Ambar’, on 5 September.  
A wonderfully balanced green oriental 
fragrance inspired by the warm winds  
of Minorca and incorporating many of 
the island’s native flora.
 As our fellow businesses and loyal 
customers know, there is nowhere  
else in the world with the refinement, 
individuality and diversity of St James’s. 
Something that feels important in these 
changing times, now more than ever.

Floris 
89 Jermyn Street, SW1Y 6JH 
florislondon.com 
@florislondon

reSIdenT’S Column

edward Bodenham

new arrIvalS

Opening Soon 
 
BarBour InTernaTIonal 

The first shop dedicated to the 
contemporary branch of this 
British heritage brand will be 
coming to a large modern unit  
on Piccadilly. 

Opening September 2013 
 
 
BouleSTIn

A new restaurant on St James’s 
Street that takes inspiration from 
Marcel Boulestin, the pioneering 
cookery writer who brought us the 
idea of French cuisine in his books, 
restaurants and even on screen, 
as the first celebrity TV chef.

Opening September 2013
 
 
Chop Shop 

New York restaurateurs the 
Altamarea Group has teamed  
up with Rowley’s Will Guess, 
bringing their ‘butcher-shop 
inspired’ restaurant Chop Shop  
to Haymarket, to the delight  
of all carnivores. 

Opening September 2013 
 

groSvenor ShIrTS 

The royal warrant-holders will be 
opening a new 1,200 sq ft store  
in The Crown Estate’s Gateway 
building, bringing their distinctly 
British shirt service to St James’s. 

Opening September 2013

TIger oF Sweden 

 Modern tailors Tiger of Sweden 
are opening their British flagship 
store at 211 – 214 Piccadilly  
this autumn. 

Opening September 2013
 
 
vIllandry 

The franchise’s flagship dining 
destination in Waterloo Place  
will be a culinary one-stop with 
three distinct dining areas catering 
up to 600 diners a day, alongside 
a deli counter selling a wide variety 
of wines, patisseries, salads, 
sandwiches, hampers and flowers. 

Opening September 2013 
 

angela harTneTT 

The Michelin-starred chef is 
opening a new restaurant at No.33 
St James’s Street – the site of the 
original Pétrus restaurant where 
she trained under Marcus Wareing. 

Opening October 2013
 
 
CaTh KIdSTon 

The flagship of this growing design 
franchise will come to Piccadilly  
in December, coinciding with their 
twentieth year of trading. 

Opening December 2013
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For further information of new 
openings in St James’s visit 
stjameslondon.co.uk
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St JameS’S CorreSpondent ChrISTIe’S
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edward Tang
Contemporary Art Specialist, Christie’s

Christie’s first sale included a pair of pillowcases and a chamber pot.  
This autumn, the contemporary art powerhouse and St James’s institution  
is set to dish up a monumental slice of iconic contemporary works for sale. 

Specialist, Edward Tang, says it’s time to start ‘Thinking Big’.
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St JameS’S CorreSpondent

 C Hi Edward
 e T Hi The Correspondent

 C How long have you been in these 
parts, and at Christie’s?
 e T I can’t picture my life before 
Christie’s. It’s quite a full on job, but  
it’s a real blessing because everyday you 
come in and see not only just fantastic 
art from your department but old masters  
or [indicates the walls of the Duke Street 
Gallery we’re in] these fantastic Bauhaus 
posters – you develop your own taste  
and interests, so it’s a very rewarding 
environment to be in.

 C And what’s this about Thinking Big?
 e T Thinking Big is a pioneering 
exhibition and auction. All works are major, 
large-scale or monumental installations 
and sculptures, by some new and some 
iconic artists. Coming from the Saatchi 
Gallery collection, most have only been 
previously exhibited at the Royal Academy 
or the Hermitage, etc – they are fantastic, 
representative works of these artists. 

 C What makes it different?
 e T We are approaching this with a no 
estimate, no reserve, almost democratic 
way of offering works. To my mind, the 
works are from one of the most recognised, 
most important, mould-breaking and 
unique collections in the UK. We’ve got 
the Chapman Brothers works that have 
been shown numerous times from that 
great moment in ’94 and the YBAs;  
we’ve got a Kader Attia – a star – whose 
matching piece is held by the Pompidou 
Centre in Paris. There really is that mix, 
that global way that the art world now 
functions. The collection does a lot  
to support not only young artists but in 
organising education too, and the proceeds 
of this sale go towards these policies. It’s a 
very good project.

 C Was it a challenge to bring about  
a sale of this significance?
 e T Like any big show it has had its 
challenges. We’ve been working for quite 
some time in creating this whole unique 
concept of a sale – we’re all thrilled to  
be working on this. I think the main 
challenge would probably be installing 
the work in The Sorting Office – and it’s  
a standalone event during Frieze so we’re 
hoping this will be a talking point, because 
it is a collection of fifty very iconic 
avant-garde works.

 C And where do you start?
 e T Auctioning is a lot like theatre;  
you need to think about the rhythms of 

an auction. You don’t want to put all your 
best pieces in one group – there’s a lot of 
sales strategy. What I love about the job  
is that we work with the best, and our 
team – in Post-War and Contemporary 
Art – is very young and diverse and 
ambitious, so there’s a great energy. 
Another part of our job is to curate the 
sale. With, for instance, Anish Kapoor’s 
alabasters or a Chillida bronze, we do 
take a lot of time to photograph it – it really 
is sometimes a labour of love. With certain 
works maybe we take hundreds of shots 
to see the sense of scale, the material,  
the light coming through. We sometimes 
give the original estate a photograph for 
their archive for longevity’s sake – so we 
take it quite seriously!

 C How do you uncover new great art?
 e T There is no doubt that you must 
have knowledge in artists’ development. 
Also, who in the art market likes an artist’s 
work, which biennales are showing what, 
and which solo shows and exhibitions are 
in preparation? And in contemporary art 
there is a daily, ongoing happening.  
You have to keep your eyes constantly 
open and, yeah, have a good memory! 
When in the art market, you go see as 
many art exhibitions as you can – and  
we have some great galleries round here, 
so you just pop in and have some lunch. 

 C And your department?
 e T Our department essentially  
sells works from 1945, with abstract-
expressionists to pop, up until today. 
We’re dealing with post-war icons and – 
when it’s the right moment for a young 
emerging artist – the stars of tomorrow. 
It’s quite challenging to see who of those 
artists working today will, you know, last – 
the art history of the future. There are so 
many artists today and it’s not like looking 
at old masters from only a few countries.  
I mean with Thinking Big, we’ve got 
artists from five different continents: – 
there are a lot of places to look!

 C Is there chance for curatorial debate?
 e T It’s not just simply hanging them, 
but hanging them at the right height, 
lighting them, and thinking about the 
flow of the whole gallery. We don’t want 
people coming in but missing work!  
It’s a challenging exercise. We also have 
very experienced art handlers as we have 
very short turnaround periods to install 
works. Some of these works are very  
large and will take a few pair of hands!  
And with Thinking Big, we really want 
that sense of monumentality – I think  
it’s going to look great!

 C When you joined, were you 
surprised by the level of industry 
involved behind the auctioneer’s gavel?
 e T [gasps!] Yes! I used to think that  
it was just a matter of people coming  
to Christie’s and then just get a price; 
decide to sell; done. But no! Sometimes 
we need to be a lot more proactive, 
sometimes it’s competitive, sometimes 
the logistics are a nightmare. I don’t  
want to say it’s a ruthless cycle, but it’s  
a demanding one.

 C How does Christie’s of King Street, 
St James’s, differ to South Kensington?
 e T In a very generalised way,  
King Street is for higher value lots and 
it’s our main offices – our headquarters. 
Our client base is more international  
and it has very different works on offer.

 C How do you like St James’s?
 e T I love it. The history of it. Everyday 
I see the Beau Brummell sculpture. You’ve 
got great galleries and great restaurants. 
There are little pockets that I find really 
British – I mean, Jermyn Street! And not 
just the shops but the lifestyle. And then 
there’s White Cube in Mason’s Yard –  
it’s a fantastic space. Sometimes I think  
I live here – I work late and then go home 
and then come back here to go out.  
Going to that cliché phrase, it has a bit  
of everything for everybody.

 C Do you have a dream piece to see 
through Christie’s?
 e T I have a lot of dream pieces. In my 
time here I’ve seen extraordinary things – 
Constable, and I love old masters too,  
so we’ve had Turner, Il Bronzino, Reubens, 
or more modern, we’ve had fantastic 
Picassos, Monets – it’s not just limited  
to the contemporary.

 C Any highlights?
 e T I’m very proud to have seen this 
[pats the catalogue for Thinking Big].

Sale: 17 October  
Christie’s, 8 King Street, SW1Y 6QT 
Preview: 12 – 20 October 
The Sorting Office, 21– 31 New Oxford Street, 
WC1A 1AP 
christies.com 
@christiesinc

ChrISTIe’S

“In contemporary art there is a daily, ongoing happening. You have to keep your eyes  
constantly open and, yeah, have a good memory! When in the art market, you go see as many  

art exhibitions as you can – and we have some great galleries round here.”
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Previous: 
Diana Al-Hadid
The Tower of Infinite  
Problems (2008)
Polymer, gypsum, steel,  
plaster, fibreglass, wood,  
polystyrene, cardboard,  
wax, paint, in two parts

Top:
Björn Dahlem
The Milky Way (2007)
Wood, neon lamps  
and milk bottles

Above:
David Batchelor
Brick Lane Remix I (2003)
Shelving units, found light  
boxes, fluorescent lights,  
acrylic sheets,  
cable and plugboards

Right: 
Terence Koh 
Crackhead (2006)
Plaster heads, paint,  
wax, fire charcoal,  
glass vitrines, UV glue,  
fingerprints, in two hundred  
and twenty-two parts
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Ronald Stern was fairly blasé about how  
it all happened. As if amassing a historical 
archive of one of the world’s foremost 
racing dynasties was perhaps a mere 
accident. But I saw a glint – the determined 
glint of a man who doesn’t do things  
by halves. If this was to be his destiny, then 
he was jolly well going to do it properly.
 Stern is the foremost collector and 
authority on Ferrari. His collection  
of documentation and memorabilia rivals 
the company’s very own, who, having 
kept meticulous details of engine 
specifications, had a more relaxed 
sprezzatura approach in the early years  
to what would become a phenomenally 
important business and world-recognised 
brand. We met at an undisclosable location 
that we will simply call ‘the pit’.
 Rows of neat red binders line one wall, 
glass cabinets with books two further 
sides, and stacks of boxes the other.  
In the middle, a desk with a computer is 
spotlit from the only light source overhead. 
The binders contain photographs, letters 
and personal memos from characters 
and events throughout the company’s 
colourful history, all sealed according  
to an archive specification under the 
advisement of the British Museum. 
Above this, a line of helmets chart drivers 
and technological progress – reminiscent 
of the diagram of the evolution of man.  
A singular flag, with faded circle of arrows 
and the words ‘Mille Miglia 1956’ hangs 
on the wall. And with one question,  
we were off the starting grid!
 Stern owns a Ferrari. The Ferrari 290 
MM S/N 0626, or number #600 that 

competed in the penultimate Mille Miglia 
in 1956, to be exact. The Mille Miglia,  
or ‘Thousand Miles’ was a race around 
Italy, and was the real catalyst for the 
Gran Turismo generation of cars and car 
companies, think Alfa Romeo, Maserati, 
Porsche and, of course, Ferrari. The race 
attracted huge crowds, with roughly one 
in nine of all Italians watching kerbside 
by the late ‘50s. The archive photograph 
shows Stern’s car with Enzo Ferrari at 
one such starting event (with possibly 
the same flag flying in the background). 
The fastest time was achieved the year 
before by a British pair, Moss/Jenkinson, 
who completed in 10h 7’ 48”, averaging 
97.96mph over the course that connects 
Brescia with Pescara, Rome, Siena, 
Florence, Piacenza and back again.
 Within his collection, he has some  
of the earliest evidence of sponsorship – 
Enzo Ferrari, the founder, was the first  
to pioneer this now seemingly inseparable 
element of motor racing – and recounts 
how Marlboro’s red and white colours  
are all that can legally remain of Ferrari’s 
lifelong supporter. He also has some  
of Enzo’s personal artefacts, such as his 
passport and a signed letter confirming 
the legitimacy of Enzo’s son to the family 
business – a fact he had idiosyncratically 
refuted despite the obvious physically 
distinctive similarities.
 The enthusiasm for Ferrari has meant 
that Stern is a household name in the 
motoring community, and subsequently 
led to his involvement with the Concours 
of Elegance – the country’s pre-eminent 
historic car event – and was involved  

in curating its selection of some of the 
world’s rarest cars, which cover over one 
hundred years of automobile history. 
This year, the chosen sixty will be shown 
to the public in the beautiful gardens  
of Marlborough House, off Pall Mall, 
over the course of the first weekend in 
September. The passion for his subject  
is obvious, and his dedication inspiring. 
The Concours of Elegance is held in the 
wonderful spirit of celebrating not just 
the feats of engineering or the legacy  
of its builders, but the ingenuity  
of humans and their desire to go ever 
faster, ever better and ever more beautifully.
 As we part and move towards the 
concealed door, he mentions that he was 
surprised to read in our last edition that 
Johnny van Haeften, the old master 
gallerist on Duke Street St James’s,  
was a stamp collector. At which point,  
we finally came to our senses and asked – 
and what about the day job? And with 
that characteristic glint, he replied, “Oh, 
I’m just a pencil pusher.” We presumed 
that this was a euphemism for a civil 
servant or another collecting passion,  
but in fact no, Stern is the owner  
of Snopake. Stationery by business, yes, 
but by jove, never stationary by nature!

Calendar 

Autumn events
 

louIS roederer  
porTFolIo dInner

12 September 
The Ritz 
150 Piccadilly, W1J 9BR 

A unique evening hosted by 
Frederick Heidsieck of Louis 
Roederer in the sumptuous  
18th century surroundings of 
William Kent House, adjoining  
the Ritz. Guests will savour  
some of the finest champagnes 
alongside a harmoniously blended 
four course Escoffier-inspired 
menu created by Executive Chef 
John Williams MBE. Heidsieck 
himself will be on hand throughout 
the evening to inspire champagne-
lovers with tales of the House’s 
unwavering pursuit of the ultimate 

“joie de vivre” and stories of  
the artistry behind each of the 
selected champagnes.  

Tel. +44 (0)20 7493 8181 
theritzlondon.com 
@theritzlondon 
 

STeven BerKoFF:  
relIgIon and anarChy 

24 September – 26 October 
Jermyn Street Theatre 
16b Jermyn Street, SW1Y 6ST 

The world premiere of five visceral 
one-act plays by Steven Berkoff, 
the notorious maverick of British 
theatre, is co-directed with  
Jermyn Street Theatre Associate 
Director Max Barton. The plays 
‘Guilt’, ‘Roast’, ‘Line-Up’, ‘How to 
Train an Anti-Semite’ and ‘Gas’ 
centre around the theme of the 
latent anti-Semitism still prevailing  
within Britain. Berkoff will  
also perform his epic poem 
‘Requiem for Ground Zero’  
on selected evenings.  

Tel. +44 (0)20 7287 2875 
jermynstreettheatre.co.uk 
@jstheatre 

raIndanCe FIlm FeSTIval 

25 September – 6 October 
Apollo Piccadilly  
19 Regent Street, SW1Y 4LR 

The Raindance Film Festival, 
described by The Guardian as  

“the indie-est film festival this side 
of the Atlantic,” is the UK’s largest 
independent film festival and  
has been going for over 20 years.  
The full programme will be 
announced soon, but expect  
a wide choice of feature films 
mixing famous names and rising 
stars, alongside cutting-edge 
documentaries. Last year there 
were more than 90 UK premieres 
from 36 countries, including  
over 30 international premieres, 
and a further 150 shorts – cementing 
Raindance’s position as one  
of Europe’s top independent film 
festivals. All films are screened  
at the Apollo Piccadilly on  
Regent Street St James’s.  

Tel. +44 (0)20 7287 3833 
raindance.co.uk 
@raindance 
 

The BeST BrITISh ShorT 
STorIeS 2013 & The BeST 
BrITISh FanTaSy 2013

30 September, 6.30pm  
Waterstones Piccadilly  
203 – 206 Piccadilly, W1J 9HD  

Join the literati to celebrate the 
launch of The Best British Short 
Stories 2013 and The Best British 
Fantasy 2013, both published  
by wonderful independent 
publisher Salt. With readings from 
a host of contributors, including 
Charles Lambert, Sam Stone, 
Adam Marek and many more,  
it promises to be an incredibly 
diverse night of the best 
storytelling Britain has to offer. 

Tel. +44 (0)20 7851 2419 
waterstones.com 
@waterstonespicc 
 

haIm STeInBaCh 

2 October – 16 November 
White Cube, 25 – 26 Mason’s Yard  
SW1Y 6BU 

The work of Haim Steinbach 
stages objects in various formats 
to underscore their presence both 
anthropologically and aesthetically. 
He chooses objects from a 
spectrum of social and cultural 
contexts and puts them together  
in a way that is analogous to the 
arrangement of words in a poem, 
or to the musical notes in a score. 
The resulting dialectic of ‘high’ 
versus ‘low’ culture, the unique 
versus the multiple, the personal 
versus the universal, forms  
a distinctive visual language. 

Tel. +44 (0)20 7930 5373 
whitecube.com 
@_whitecube 
 

a puKKa lIFe 

7 October, 7pm  
Alternatives, St James’s Church  
197 Piccadilly, W1J 9LL 

Pukka Herbs co-founder 
Sebastian Pole talks through 
Ayurveda principles, an Indian 
holistic system focusing on food, 
lifestyle choices, massage, yoga 
and herbal remedies. Learn how  
to nourish, cleanse and rejuvenate 
using time-honoured practices. 
Through an exploration of the 
senses and using the language  
of nature, Pole will teach  
you how to live full and keep 
yourself on top form – no matter 
where life takes you!  

Tel. +44 (0)20 7287 6711 
alternatives.org.uk 
@alternativesorg 
 

nIKolaIhoF:  
BIodynamICally  
BrIllIanT dInner 

14 October, 7.30pm 
Berry Bros & Rudd 
3 St James’s Street, SW1A 1EG 

Nikolaihof wine dates back to 
Roman times and is the oldest 
known wine estate in Austria. 
Today their winemaking 
philosophy combines tradition 
with a strict adherence  
to biodynamic principles. 
Weissburgunder, Malvasia, 
Neuburger and Chardonnay  
all excel, however it is the 
Rieslings and Grüner Veltliners 
that have established the 
strongest following around  
the world. This is an exceptional 
opportunity to dine with  
David Berry Green, Berry’s wine 
buyer, and Nicolas Saas of 
Nikolaihof in the Long Room 
and hear the stories behind 
these famous wines. 

Tel. 0800 280 2440 
bbr.com 
@berrybrosrudd 
 

muTaTIonS: greaT 
and Small 

17 October, 6.30pm  
The Royal Society 
6 – 9 Carlton House Terrace, 
SW1Y 5AG 

The annual Francis Crick Lecture 
given by Dr Matthew Hurles 
explores the question of how  
we can map the significant 
variations in our genomes  
to identify large common genetic 
variants that influence our 
susceptibility to common diseases, 
as well as to discover rare genetic  
variants that can cause a wide 
range of less common disorders. 
Drawing on his own investigations, 
Hurles will discuss how previously 
under-appreciated forms of genetic 
variation have helped to shape  
our current understanding of both 
the genetic causes of disease,  
and the mutation processes that 
edit the genome as it is passed 
from one generation to the next.  

Tel. +44 (0)20 7451 2500 
royalsociety.org 
@royalsociety 
 

BordeauX maSTerClaSS  

23 October, 6.15pm  
Fortnum & Mason 
181 Piccadilly, W1A 1ER 

Join Tim French and Jamie Waugh 
for a tutored tasting on wines from 
the Bordeaux region. French and 
Waugh will focus on the left and 
right banks of Bordeaux and will 
share their experiences of buying 
from some of the most exclusive 
properties. Featured are wines 
shipped under Fortnum’s own 
label, demonstrating both the 
quality and the value that mark  
out the region today.  

Tel. +44 (0)20 7973 4136 
fortnumandmason.com 
@fortnums

CulTure

InTervIew 

Concours of elegance: ronald Stern 

SeleCTed evenTS 

Amy Sillman: Either or And

Culture Now: Gerald Cinamon

13 September 2013, 1pm, 4 September –  6 October 2013 
ICA, The Mall, SW1Y 5AH

— 
This Friday lunchtime talk at the ICA introduces a key figure  

in the book design and graphics world. Gerald Cinamon  
talks to David Pearson about his work with Penguin Books, 

particularly the period as chief designer, and his interest  
in lettering and design history. 

— 
Tel. +44 (0)20 7930 3647 ica.org.uk @icalondon

6 September – 9 October  
Thomas Dane Gallery, 3 & 11 Duke Street, SW1Y 6BN

— 
Sillman takes the medium of painting and embraces  

the historic – and current – debate around it with the irreverence 
and rebelliousness of an activist, and the erudition and softness 

of a wise master. Expect an idiosyncratic palette: intricate 
layerings of abstract shapes, forms and limbs, a predominance 

of deep greens, greys and lilacs. 
— 

Tel. +44 (0)20 7925 2505 thomasdane.com @thomasdaneldn

St James’s Concours of Elegance,  
5 – 7 October, Marlborough House Gardens,  
Pall Mall, SW1Y 5HY 
concoursofelegance.co.uk 
@stjamesconcours
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St JameS’S CorreSpondent FaShIon

monoChromaTICS
Autumn/Winter 2013

phoTography 

Jo Metson Scott
STylIng 

Ruth Higginbotham
groomIng 

Gary Gill

The colours of summer are beginning to fade and desaturate, like the old holiday postcards  
on the fridge. September means business. The black coat and the white shirt – what could be safer?  

Yes, in a way. But then again, no longer being distracted with colour or pattern, we’ll soon be  
noticing the quality of the cut and how the material takes the light.
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Previous: 
Black oxford shoes  
by John Lobb 
 
Kurt wears black long-staple 
cotton long sleeve shirt by 
Sunspel and grey woollen 
flannel trousers by Dunhill.

Right:
Olivier wears white shirt  
by Hilditch & Key and  
black woollen polo neck  
by Tiger of Sweden.

Opposite:
Kurt wears white Swiss 
cotton shirt by Emma Willis 
and black formal flannel 
trousers by Dunhill.  
Olivier wears black short 
sleeve crew neck cotton 
T-shirt by Sunspel and 
charcoal woollen trousers  
by DAKS.

FaShIon

As we pulled together a selection of the best of St James’s for an autumn/winter round-up – in the beautiful 
new apartments at Nos.15 & 20 Jermyn Street – the afternoon sun was spilling through the breaks in the 

window blinds and bouncing off the polished leather of a pair of John Lobb’s, and transforming the hanging 
white shirts into a curtain of soft, sheer cotton. The wonderful benefit of the purisms of black or white is that 
added ability to see in greater detail. Suddenly the wiry weave of tweed is clear as day, or the intricate knit  

in Arran a wonder of knots and plaits.

The predominance of white and black this season is omnipresent, and is slowly turning our attention away 
from individual items to complete looks, and from layers to silhouettes and graphic shapes. For when we 
dress in monochromes, we become studies of form, sculptures or compounds – the sails of faraway ships, 
black smoke-choking chimneys, chalk cliffs or a lump of blackest coal. In art, we’d be the charred cones  

of David Nash, or the dark figures of Lowry’s mills.

DAKS 
101 Jermyn Street, SW1Y 6EE 
Tel. +44 (0)20 7839 9980 
daks.com 

Dunhill 
48 Jermyn Street, SW1Y 6LX 
Tel. +44 (0)20 7290 8609 
dunhill.co.uk 

Emma Willis 
66 Jermyn Street, SW1Y 6NY 
Tel. +44 (0)20 7930 9980 
emmawillis.com 

Hilditch & Key  
73 Jermyn Street, SW1Y 7NP 
Tel. +44 (0)20 7930 5336 
hilditchandkey.co.uk

John Lobb 
9 St James’s Street, SW1A 1EF 
Tel. +44 (0)20 7930 3664 
johnlobbltd.co.uk 

Tiger of Sweden 
210 Piccadilly, W1J 9HL 
Opening in September 2013 
tigerofsweden.com/gb 

Sunspel  
sunspel.com
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Shirtmaking has a hard job ahead. 
Jermyn Street is the world-famous row  
of its superstars – with an undoubtedly 
incredible roster of talent, young and  
less young. But there’s a difficult point  
to make, and one Creative Director of 
Emmett, Nash Masood, isn’t backwards 
about making.
 You see, there’s an inevitability  
of change, and though the luxury 
products and bespoke services remain, 
the presumption that people know and 
understand the craftsmanship available 
to them in this corner of the sartorial 
sector, looks less obvious. Masood typifies 
the call to makers to look up from  
the poplin.
 He recalls trips to the tailor with  
his father, where it was as much about 
conviviality as it was about cut. He was 
always thinking “but what about…”  
as the rolls of fabric were put away again. 
Not much later, Masood was knocking  
on department store doors and lying 
about his age, until he got a job with 
Lucille Lewin of Whistles – a company  
in its prime, who launched the careers  
of Jean Paul Gaultier and Dries van Noten. 
In a sheepskin coat and old school Nikes, 
Masood next arrived at Saint Martins 
alongside peers such as Phoebe Philo, 
Sarah Burton and Stella McCartney.
 As we talk through his sketchbooks, 
which include photos of Buffalo styling 

by Ray Petri alongside the beautiful 
modern photography of Tomo Brejc,  
it is clear that Masood’s approach to 
Jermyn Street is not the most expected. 
Perhaps his healthy irreverence for the 
traditions of Jermyn Street was inevitable. 

“It is about listening and collaborating 
with the customer. Not, ‘I want that’,  
but here’s a traditional cut anyway.  
Our bodies have changed, and so have 
the uses of our shirts – traditional shirts 
were bigger on the shoulders to allow  
for maximum movement while shooting!”
 As he talks of inclusivity and a modern 
presentation of the shirts and skills  
of Jermyn Street, there’s a sense that 
Masood wants to recreate the experiences 
that drew him in – he wants everyone  
to have that epiphany moment and 
relationship with their clothes – the 
warmth, the chat, the design cooperation 
that manifests in creative, personal, 
brilliant quality clothing. “There’s this 
Savile Row, this Jermyn Street persona 
that we put on. Like we need to act 
differently and expect to be treated 
differently – it shouldn’t be like that.”  
He goes on, “People coming from across 
the world – from China, from India,  
from the Middle East – they love the 
old-English style, yes, but don’t expect  
to have to exchange in those games.”
 Masood joined Emmett four years  
ago to work with founder Robert Emmett. 

“For me, it was about streamlining. 
Cutting down the amount and refining 
the quality of what people saw. Before,  
for example, the shop was a brown 
cubbyhole. We knew we had to spend 
some time and money refining it with  
a quality fit-out fit for the fashion industry 
standard.” This approach will now  
be extended to their new website too, 
which will launch February 2014.
 Above his very tidy desk is a collection 
of boards that neatly encapsulate  
a spectrum from new season  
designs through to how the brand  
will be communicated on the website.  
It’s impressively succinct and clear  
in vision – a sort of visual haiku  
that conjures the future of Emmett.  
It is particularly nice to see in the context 
of our location. So much of the focus  
on Jermyn Street is about the incredible 
heritage, but an exciting future underlines 
this as – as he rightfully positions it – 

“London’s street for men.”

ShoppIng

Shirts of Jermyn Street
 

The shirtmakers of Jermyn Street have come to define and refine the masculine  
equivalent of the little black dress – the smart-casual shirt. It’s impossible to claim  

St James’s as the home of this item’s invention, but Jermyn Street is the closest thing  
to the holyland for the shirt devotee. It has been the street for luxury shirtmakers for over 

400 years, and from Emma Willis at one end to Emmett at the other, it is clear to see  
the artistry behind each item in its cut, cloth, collar, and cuff. 
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White cotton seersucker shirt  
with cutaway collar – £115 
 

04 hIldITCh & Key 

Chatsworth Classic sky blue 
shirt – £110 

02 dunhIll 

Oxford purple stripe cotton  
shirt – £250 
 

05 harvIe & hudSon 

Azure blue cotton shirt with  
button down collar – £70 

03 emmeTT 

Blue gingham cotton seersucker 
shirt with cut away collar – £115 
 

06 emma wIllIS 

Deep blue Swiss cotton shirt  
with cut away collar – £190

InTervIew 

The cuffs are off: nash masood

Emmett 
112 Jermyn Street, SW1Y 6LS 
emmettlondon.com 
@emmettlondon
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There have been some good collaborations: 
Rhythm and Blues, Gilbert and George…
ping-pong. And think of when steak must 
have met chips! Chop Shop is the hearty, 
ruddy-cheeked, deliciously plump progeny 
of another beautiful union, between  
Will Guess – young, Englishman, from the 
family who founded St James’s favourite 
Rowley’s but earnt his stripes with  
Cubitt House – and Ahmass Fakahany – 
established, resident New Yorker, once big 
wig of Merrill Lynch and now founding 
father of the high-end restaurant group 
Altamarea. In the run up to its official 
launch in September, The Correspondent 
visited the butcher-themed restaurant on 
Haymarket and its unconventional family 
unit to see if it would pass muster as the 
new kid on the block.
 “The menu allows you to tip toe in,” – 
Guess describes the “jars, crocks, planks” 
in the menu’s top left, which allow  
the faint-hearted to tentatively creep into  
this meat-centric restaurant. But the menu 
navigation and his choice of words 
describe an approach that is grounded  
in dining diversity. As we have seen with 
nearby Cicchetti – the Italian take on tapas 
on Piccadilly – the cleverer foodsters  
are providing dining to suit a variety  
of gastronomic pangs and occasions. 

“And a simple wine list of 4 – 1 – 5 (white, 
rosé, red), but then there’s the black list”. 
Pray, go on. “A selection of twelve very nice 
wines to blow your head off!” So, a sliding 
scale of good meats and fine wines? I think 
we’ve found a winner.
 When I asked Guess how it all came 
about, he was modestly methodical. 
When I asked Fakahany, he described how 
“a one man wrecking crew” landed on his 
telephone with “a stroke of good will.” 
Having never been to New York before, 

but with a “hunger in his belly”, Guess 
called Fakahany, a contact through  
a mutual friend. Chatting over a couple of 
weeks, Guess was invited to visit Altamarea, 
which had just branched out into its first 
mid-end venture, Costata. Over the weeks, 
they communicated through menus, 
refining the concept and Trans-Atlantic 
flavour combinations. This methodical 
approach has extended to the soft-launch 
of Chop Shop during August, with 
members of staff swapping sides  
of the pond in a spirit of collaboration  
and professionalism.
 But what for a location? “People say – 
Haymarket? You don’t know what you’re 
doing.” He reminisces about his formative 
years in London, where, between the ages 
of 10 and 17, his father worked in nearby 
Suffolk Place. “Haymarket, you see,  
had the first McDonald’s!” But Fakahany 
is canny as much as he is nostalgic.  
The upcoming works by The Crown Estate 
changed things. “I’ve seen their plans, 
and I want to be a pioneer. We must  
go with our hearts.”
 Today is another kettle of fish, quite 
literally, as No.66 Haymarket was 
previously a fish’n’chippie before being 
put out to tender by The Crown Estate. 
Having followed Guess on Twitter from 
his work at Rowley’s of Jermyn Street  
and The Rum Kitchen in Notting Hill, 
The Correspondent watched his progress 
taking the shop back to its wonderful 
cavernous brick walls and dark wood 
flooring, which alone was under  
six inches of accumulated linoleum.  
The atmospheric space, complete with  
the ‘instagram wall’ of knives buried into 
the plasterwork and decorative blue and 
white metal tiles recovered from a London 
alleyway, is a real testament to his 

determination and that good-old, can-do 
attitude. Like Fakahany observes; “it was 
nice to get bricks. You don’t always get 
bricks in life.”
 Before the servings of Creekstone 
USDA hanger steak, laced with corn-fed, 
sweet veins of fat, or the sublime, 
pyroclastic goo of their cheesy leeks 
distract us, we should say that Chop Shop 
is evidence how individuals and 
individual ideas can be nurtured by big 
business. It is not an American outpost, 
nor the vanity project of a personal 
investor. It comes from a sincere approach 
to making something conceptually 
interesting and of its environment.
 As Fakahany reels off the dishes he 
yearns for most on his first visit to the 
realisation of their collective ambition – 
with cottage pasta pie, prosciutto and 
mortadella meatballs to compare to  
New York’s, and the chicken oysters that 
will be a personal novelty – it occurs to us 
that Chop Shop may very well end up both 
the sweetmeat of Altamarea and the 
choice cut for St James’s carnivorous class.

William Drabble is the chef of Seven Park 
Place – the smallest restaurant recipient of 
the prestigious Michelin star in the UK. 
 The funny thing about the diminutive 
things in life is that they often come  
to completely encapsulate the bigger 
picture – like how oysters enclose all the 
complex tastes of the sea, or how samphire 
re-invokes that wondrous discovery  
that sea marshes produce plants that  
taste like crisps. Meeting Drabble,  
and hearing about his focus on produce 
from these fair isles, and simple, elegant 
flavours, was a little like uncovering  
that the gastronomic representation  
of St James’s had been here all the time,  
just waiting for us.
 Over a long spell in the North West 
(Michael’s Nook) and London (Chez Nico, 
Pied à Terre, Aubergine), he has gathered 
together a veritable flock of trusted 
suppliers. His butchers are based  
in Kirkby Lonsdale, Cumbria, and have 
been providing him with Lune Valley 
lamb for seventeen years. Further north, 
fish, scallops and langoustine come from 
Scotland, where the catch is put on a train 
at midnight and arrives into Euston at 8am. 
In the South West, Brixham and Poole 
provide further fishy-fruits of the Atlantic 
and English Channel. And current 
seasonal speciality, game, is from estates 
in Yorkshire. Closer to home, he also 
mentions Paxton & Whitfield – London’s 
oldest cheesemonger with their shop on 
Jermyn Street, who are another supplier 
of the nation’s best cow, goat and ewe’s 
milk cheese.
 Any problems getting the stuff eaten? 

“Service begins at 7am and ends at 11pm, 
and covers a broad range – the restaurant, 
the function rooms, afternoon tea, room 
service – the turn around is so quick.  
It’s in and it’s out. These areas all have 
different menus, but there is some 
efficiency to be had in using a selection  
of seasonal ingredients across the menus 

but in different ways.” The restaurant  
is in fact only a part of the St James’s  
Hotel and Club – a discreet lynchpin  
to the St James’s business community. 

“Though the Michelin Guide writers  
tell us we’re the smallest in the UK,  
but with the wide variety on offer  
on top of the restaurant, it certainly 
doesn’t feel like that!”
 Drabble deals with St James’s Hotel 
and Club holistically, and it clearly benefits 
from the expertise and the vision of one 
(very good) chef. This was exactly the 
set-up he was looking for when he was 
coincidentally asked in by MD Henrik 
Muehle, who was after someone to push 
the British credentials: “It was fate!”
 Thoughts on St James’s now? “Fantastic. 
No better location in England. The cooking 
within a mile of here is truly exceptional. 
And we have such a range of people – 
business, tourists down from  
The Mall, and the shops round here –  
it’s international.” And they return.  
The intimate, relaxed atmosphere of the 
dining room matches the unfussy food, 
where the ingredients remain the focus  
of our attention. 
 The Correspondent is incredibly pleased 
to confirm that Drabble will be providing 
a regular seasonal recipe in each edition 
as a way of offering up a small part  
of St James’s. This particular recipe uses 
the tender breast meat from grouse – one 
of Drabble’s favourites – and well suited  
to that hedgerow favourite, blackberries. 
For those who can’t quite find the  
time, Drabble is also preparing a special 
event and dinner to celebrate the game 
season on 19 September.

Food

reCIpe

William Drabble:
Roast grouse with 
blackberries and 
port wine jus 

IngredIenTS 
 
roast grouse
4 grouse, including giblets
500g of duck fat
1 tbsp of olive oil
1 tbsp of butter 
 
potato galette
3 large potatoes
100g of seasoned flour
2 eggs, whisked
200g of breadcrumbs 

Sauce
100ml of olive oil
100g of butter
2 shallots, peeled and sliced
2 garlic cloves, peeled & sliced
2 flat mushrooms
200ml of port
4 sprigs of fresh thyme
1 punnet of blackberries
200ml of chicken stock
300ml of veal jus 
 
 
meThod 
 
Remove the legs and wings from 
birds. Separate the thigh from the 
drum stick by cutting through joint. 
Remove the intestines, reserving 
the hearts and livers. Cut out the 
spine, crop and wish-bone  
so that you are left with the crown  
i.e. the breasts on the bone.  
Place the thighs in a pan with the 
duck fat and confit slowly over  
a very low heat for an hour or  
until the meat is tender. Remove 
the meat from the thigh, making 
sure there is no bone or lead shot,  
and flake the meat. 

To make the sauce, put olive oil 
and butter into a pan. When it starts 
to foam, add the drum sticks, 
wings and spine bone from the 
bird and slowly caramelize.  
Add the sliced shallots and garlic, 
cook until soft then add the sliced 
mushrooms. Cook until the water 
in the mushrooms has evaporated. 
Drain the fat from the pan, deglaze 
with the port and add the bones 

back to the pan with the thyme 
and fresh blackberries. Boil until 
the bones become glazed then 
add the chicken stock and jus, 
bring up to the boil and skim. 
Cook slowly for 20 minutes then 
pass through a fine chinoise lined 
with four layers of muslin cloth  
into a clean pan. Bring up to the 
boil and reduce, skimming all of 
the time until you achieve a light 
syrupy consistency 

To make the potato galettes,  
bake the potatoes until soft.  
Scoop the centres out and put  
to one side. Sauté the livers and 
hearts and then chop to a smooth 
paste along with the confit’d thigh 
meat. Mix the potato into the paste 
meat a little at a time until you  
get the taste you require (it can be 
quite strong). Season, then form 
into four round discs approximately 
a centimetre thick. Allow to set in 
the fridge. Put the flour, egg and 
breadcrumbs on three separate 
plates. Coat the set potato discs 
first in the flour, then the egg and 
finally the breadcrumbs. Set aside. 

Heat the olive oil and butter in a 
hot pan, season the grouse and 
seal all over until golden brown. 
Transfer to the oven and cook at 
180ºC/Gas Mark 4 for 4 – 8 minutes 
depending on the size of the bird. 
Leave to rest in a warm place.  
In the meantime, cook the potato 
galette in a deep fryer until golden 
brown and crispy. Place the 
blackberries into the sauce at the 
last minute just to warm through 
then remove breasts from bird  
and keep warm. 

For each plate, place some Savoy 
cabbage, buttered and seasoned, 
in the centre of the dish and place 
a galette on top. Arrange two 
grouse breasts on top of the 
galette, one on top of the other 
and arrange the blackberries. 
Bring the sauce back up to the  
boil and check for consistency 
(you may want to whisk a little  
bit of butter into your sauce at  
this point just to smooth it out  
and make it shine) then pour over 
and around the grouse to serve.

Chop Shop 
66 Haymarket, SW1Y 4RF 
chopshopuk.com 
@chopshoplondon
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Seven park place:  
william drabble

reSTauranTS 

new arrival: Chop Shop

St James’s Hotel & Club, Seven Park Place  
7– 8 Park Place, SW1A 1LS 
stjameshotelandclub.com 
@stjameshotel

An archive of William Drabble’s 
recipes can be found at 
stjameslondon.co.uk.
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There is a science to our walking. We only 
notice when we trip up or misjudge that 
step, rudely juddering us into a curse and 
then embarrassment. It is an equation 
that carefully balances design, practicality 
and local identity. We’ve all had reason to 
notice – the high-heeled ladies on cobbles, 
the pram-wielders around path-uprooting 
trees, and the true urban hawk-eye,  
the skateboarder – but have we had  
reason to examine? This is the secret  
life of pavements.
 The professionals call this the ‘public 
realm’. It is all the space in between  
our habitual destinations, like the office,  
the shop or home. At its most successful, 
it’s the royal parks and promenading 
boulevards. At its least, it’s the deep 
undulations of black tarmac at old bus 
stops or the narrow pavements that 
necessitate neck-creaking conversations.
 It is familiar rhetoric to hear the push  
to get us from car use to bus, but what 
about from car-bus-tube to foot? The future 
of London is its pedestrians. Indeed, a walk 
through St James’s will tell you that the 
future is already here. Piccadilly alone 
receives over four thousand pedestrians  
a day, and growing. The pedestrian  
is the key figure in the sustainable model  
of city planning. Our feet are the most 
readily available, flexible, intelligent 
modes of transportation available, and even 

contribute to our health! Facetiousness 
aside, The Crown Estate and Westminster 
City Council have plans underway  
to help us make the most of our bipeds  
and of St James’s at the same time.
 The works being undertaken by  
The Crown Estate at Regent Street  
St James’s (sometimes referred to as 
Lower Regent Street), Waterloo Place  
and Haymarket begin in September  
and can be summed up in three key 
rationales: power to the pedestrian; 
reclaiming a forgotten square at  
Waterloo Place; and bringing Regent 
Street St James’s and Haymarket back into 
the quality public realm pantheon that  
is distinctly St James’s. The Correspondent 
caught up with Peter Heath from Atkins, 
the streetscape designers working with 
The Crown Estate. 

on our own Two FeeT

 
At its most basic, the footpaths will be 
widened, road traffic (and associated 
environmental impacts) reduced and a 
central median installed to Regent Street 
St James’s to encourage pedestrians to 
cross, much like the system at Piccadilly 
which has opened up foot fall from the 
Royal Academy, Burlington Arcade and 
Dover Street. The pavements here will  
be made up of new and restored York 

stone – a light grey-green and traditional 
to 18th century London that mellows over 
time – and edged with silvery grey granite, 
clearly delineating public realm. The 
widening will encompass the grand 
entrance to the Theatre Royal, Haymarket, 
and similarly allow a fuller appreciation 
of the architecture of these streets,  
as well as allowing walkers to follow 
‘desire lines’ of travel.  

an old Square anew

“Tarmac is a black, light-sapping, practical 
material for black-wheeled vehicles,” says 
Heath. The presumption that ‘tarmac 
equals drivers’ is a key proponent in the 
plans for Waterloo Square. Drawing from 
The Mall – designed by Aston Webb  
to match the feel of continental gardens  
like the Tuileries, Paris, with their mix  
of gravel and formal trees – the square’s 
roads will be covered in a bauxite that has 
the colour of oatmeal and a roughness.  
You will most commonly recognise  
it as that of pedestrian crossings, where  
it is used for its anti-skid properties. This 
new colour and texture is a psychological 
trick – making drivers appreciate  
that the space is shared with pedestrians.  
The bauxite will also cover a raised  
central pedestrian spine, encouraging  
us to dwell at the foot of the monument  

puBlIC realm
The secret life of pavements
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to Florence Nightingale or the Duke of 
Wellington’s old horse-mounting steps. 
The square will also be fitted with cast-iron 
lamps and fluted bowl flambeaux – the 
ornate flame-holders that are found along  
Pall Mall and its gentlemen’s clubs.  
The surface unifies the complete square – 
the top half with its new restaurants and 
the bottom half with the steps connecting 
directly to The Mall and St James’s Park.

a very ST JameS’S  

STreeTSCape

 

The current versions of Haymarket and 
Regent Street St James’s are testaments  
to models of city planning popular from 
the 1960s – 1990s. With a burgeoning 
population and greater economic access  
to cars, the resultant traffic problems  
were eased with a ring of gyratory roads 
encircling districts of central London.  
St James’s was apportioned by multi-lane 
one-ways along Piccadilly, Pall Mall,  
St James’s Street and the aforementioned 
circuit up Regent Street and down 
Haymarket. Anyone having entered  

St James’s from Trafalgar Square will  
know that the rumbling four-lane 
cavalcade hurtling down Haymarket  
is quite a terrifying welcome.
 There is a feeling that we haven’t  
done right by these streets. Haymarket  
is an old street, having defined the original  
St James’s Fields to the west. Regent 
Street St James’s was the masterpiece  
of John Nash, designed as part of a 
glorious connection from Regent’s Park 
to Waterloo Place – a beautiful entranceway 
to the Prince Regent’s palace, now where 
the Duke of York’s column stands.  
The view today from outside No.1 Regent 
Street, looking down over Waterloo Place 
and across the park to the Houses of 
Parliament beyond, is a truly beautiful 
encapsulation of London.
 When we asked how plans would make 
these new works feel like St James’s – 
the largest retained piece of original 
townscape in central London – Heath 
simply replied, “quality.” “Throughout  
St James’s you see the attention to detail 
and architectural design. Here, Nash had 
a grand plan. And we are modestly trying 

to do the same.” He recounts the research 
and the meticulous details of the roads’ 
changes over time. With street furniture – 
the bins, lamps, electricity boxes, 
telephones, bollards – it is clear from old 
photographs how much we have filled 
our environment with clutter, and it 

“undermines our value of the view, and 
the dignified, calm place of St James’s.” 
 The investment by The Crown Estate 
is not being undertaken lightly. The 
works will need to provide a substantial 
design-life as part of the sustainability 
criteria held by Westminster City Council. 
More than anything, these works aim  
to deliver to the needs of St James’s –  
its businesses and its workers, its visitors 
and its residents – at a crucial point in the 
quality of our walking life in the city and 
the continuing development of St James’s 
as a world class destination. Great changes 
are indeed, afoot.

BuIlT envIronmenT

196 Piccadilly was originally conceived  
as the grand home and exhibition  
hall of the Royal Institute of Painters  
in Water Colours, and opened its doors  
in 1883. The original facade retains the 
busts of Thomas Girtin, John Cozens 
and J. M. W. Turner, but its interior now 
houses modern retail as well as the 
British Academy of Film and  
Television Arts, or BAFTA.
 A unique opportunity now exists  
to lease the ground and basement levels, 
offering retail or restaurant space in one 
of London’s most exclusive districts.  

The space is also a great location  
for events and exhibitions on a short 
term basis.
 The building is located on one of 
London’s most famous streets, between 
the fashionable districts of Mayfair and 
St James’s, with prestigious neighbours 
including Fortnum & Mason,  
The Wolseley, The Ritz and the Royal 
Academy of Arts.

For more information on 196 Piccadilly  
visit stjameslondon.co.uk.
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August – December 2013:  
Waterloo Place 
January – July 2014: Regent Street 
St James’s* 
April 2014 – April 2015: Haymarket 

All works will be completed in time 
for the events planned to mark the 
200th anniversary of the Battle  
of Waterloo. 

*Regent Street St James’s refers 
to the portion between Waterloo 
Place and Piccadilly Circus – within 
St James’s. For street address 
purposes, however, street 
numbering is applied continuously 
along, simply, ‘Regent Street’, from 
Waterloo Place to Portland Place, 
as per Nash’s original design. 

Funding and delivery partners 
include Transport for London,  
City of Westminster, West One  
and SKM Colin Buchanan.
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A1 Retail  
Jermyn STreeT 
From 1,055 Sq FT  

Matt Hyland 
Tel. +44 (0)20 7152 5280 
matthew.hyland@ 
eur.cushwake.com 

David Bannister 
Tel. +44 (0)20 7290 4569 
dbannister@nashbond.co.uk 
 

Offices 
prInCeS houSe 
From 2,059 Sq FT

Ben Lewis 
Tel. +44 (0)20 7861 1197 
ben.lewis@ 
knightfrank.com 
 
one eagle plaCe 
From 10,904 Sq FT 

eagleplace.com 

Richard Smart  
Tel. +44 (0)20 7182 2577 
richard.smart@cbre.com 

Alex Walters 
Tel. +44 (0)20 7318 5043 
alex.walters@ 
struttandparker.com 

11–12 pall mall 
From 1,120 Sq FT

Anna Field 
Tel. +44 (0)20 7747 0144  
anna.field@dejlevy.co.uk

Apartments Rental

15 Jerymn STreeT
1&2 Bedroom 

Nina McDowall 
Tel. +44 (0)20 7235 9959 
nina.mcdowall@ 
struttandparker.com 

Karen Carpmael 
Tel. +44 (0)20 7306 1654 
kcarpmael@waellis.co.uk 

Apartments Sales

20 Jermyn STreeT 
1&2 Bedroom  

Claire March  
Tel. +44 (0)20 7318 5070 
claire.march@ 
struttandparker.com 

Oliver Gibson 
Tel. +44 (0)20 7306 1652 
ogibson@waellis.co.uk 
 

For more information visit 
stjameslondon.co.uk

St James’s Market
St James’s Market is one  
of The Crown Estate’s most 
ambitious redevelopment 
schemes to date, forming part 
of a £500 million investment 
vision for St James’s. It takes 
its name from the now lost 
area of St James’s Market, 
which between the 17th  
and 19th centuries offered  
a spacious street of inns, 
entertainment, and a busy  
hay and straw market.  
 Located between 
Haymarket and Regent Street 
St James’s, the scheme will 
provide 300,000 sq ft of 
world-class architecture with 
preserved historic facades, 
bringing the area back into  
line with the quality of historic 
St James’s. Due for completion 
in 2015, it will also bring about 
transformational public realm 
improvements to create  
a new pedestrian quarter  
in London’s West End. 
 The development forms 
part of a long term vision  
for the area, which seeks  
to protect St James’s distinct 
niche in the West End office 
market, enhance its position 
as a stimulating and eclectic 
shopping and dining 
destination, create new homes, 
improve the public realm and, 
above all, protect St James’s 
celebrated heritage.


