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The Inside Snoop

Four o’clock – the tea and biscuit hour. 
That moment when your back finally hits 
your chair, you take your fingers off their 
poll positions on the keyboard, and turn 
your attention to outside. On summer days, 
you admire the haze and shimmer off 
tarmac, and in autumn you watch London’s 
visitors double in size as their long 
shadows stretch before them. But at this 
time of the year, all you’ll find is darkness, 
and your reflection in reflection.
 These bleak months are the time to look 
inside. Where natural light and big skies 
inspire adventure and freethinking, these 
long nights focus us on the near and now, 
as well as the near and dear. It’s a time  
for huddling; for fires, hot dinners, and, 
dare we say it, television. You know, a bit of 
homeliness.
 For a through-the-keyhole, down-the- 
chimney, all-ways-round look at St James’s 
homes, our talk with the man in charge  
of the area’s residential portfolio, Charles 
Copper, reminded us of the universal 

desire of Man to create not houses but 
homes, no matter how large or small the 
size of your blank canvas.
From the blank canvas to the blank page, 
we had an illuminating visit to the home  
of the editors of The Gourmand. David Lane 
and Marina Tweed are partners in business 
and life, juggling running one of the most 
exciting publications to launch in the last 
couple of years – a pop, oblique, and 
visually arresting take on food and culture 
– with a new baby, Jacob (and cat, Peter). 
For them, food is central to an 
understanding of home, and their opinion 
piece demonstrates how restaurants are 
the new measuring jug  
of a neighbourhood’s identity.
 On the western edge of St James’s Park 
lake is Duck Island, the (not without irony) 
official residence of our pelicans. Rising 
over coots, mandarin ducks, even swans, 
these comically hubristic creatures are not 
the only exotic animals to have called the 
park a home. Imagine crocodiles in the 
rushes, camels cantering down the 
sycamore avenues, a crew of flamingos on 
the bridge. Was that an elephant? Kings 
inspire ambitious housewarming gifts.

We set up camp in the park for this issue’s 
fashion feature on outerwear. Most 
definitely warm and cosy, the sight of our 
model Alex, puffed up under a mille-feuille 
of quilted jackets, was a reminder that 
maybe home is as simple as where we lay 
our hat.
 St James’s pharmacy and institution, 
D.R. Harris has reopened their shop on  
St James’s Street. The old shop was layered 
with the company’s history, so it was with 
some trepidation that we went to visit the 
new-look shop. Expanded and fully 
renovated, the team has resoundingly 
answered how to change and progress 
while retaining the essence of the place 
and spirit of the brand. They have even 
marked their return home with a new 
fragrance, No. 29.
 Home, then, is not so much these four 
walls; but an essence, or even just a hat, a 
hot dinner, a cup of tea, a reflection.

editor@stjameslondon.co.uk 
stjameslondon.co.uk
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Queen Mary’s dolls’ house is probably the finest 
example of British craftsmanship, endeavour and 
attention to detail seen anywhere. It is also the 
largest and most famous dolls’ house in the world. 
Currently residing in the tranquil surroundings of 
Windsor Castle, this miniature marvel began life in 
the offices of renowned architect Edwin Lutyens on 
Apple Tree Yard, just behind St James’s Square, at a 
time of convalescence following the Great War, when 
a largely unemployed nation needed help to stand on 
its feet again and create a country ‘fit for heroes to 
live in.’
 Princess Marie Louise, the Queen’s cousin, had 
the idea of gifting a dolls’ house to the Queen as a 
tribute for her steadfast presence throughout the 
war. But it was her friend Lutyens that saw the 
emblematic potential of such an enterprise and 
sought to stimulate trade and spark the imagination 
with the creation of this singular treasure.
 E. V. Lucas wrote, ‘that most frolicsome of men 
and architects, Sir Edwin Lutyens took fire... 
everyone to whom he communicated the scheme 
took fire too.’ Indeed the dolls’ house was infectious; 
Lutyens held what he called ‘Dollyleuyah Dinners’, 
invited gun manufactures to forge tiny ‘break and 
load’ shotguns, Alfred Dunhill rolled petite cigars, 
books were bound to scale by Sangorski & Sutcliffe 
and written for the doll’s house library by Sir Arthur 
Conan Doyle, M. R. James and A. A. Milne.
 Its shell ‘Wrenaissance’ exterior, fully functioning 
plumbing, wiring, and plasterwork were completed 
in St James’s, as well as the garden by the empress  
of horticulture, Gertrude Jekyll. Lutyens, who at the 
time was working on his New Delhi project, wrote to 
the Princess, ‘would [the government] allow us to tap 
maharajahs for Dollyleuyah; 1) would the Queen 
mind? 2) would the Viceroy?’ Whatever the response, 

the house was also fitted with Indian marble walls, 
floors, door-cases, dados, ceilings and fireplaces.
 Apple Tree Yard is most fortuitously close to the 
Royal Academy. Each evening scores of distinguished 
academicians – William Walcott, Edmund Dulac and 
William Nicholson to name a few – would sally forth 
to Lutyens’ office to paint wall and ceiling frescos. 
And, under such fashionable influences, Queen Mary 
threw her usual conservatism to the wind and 
employed portraitist Glyn Philpot to complete  
an avant-garde mural in her bedroom of ‘perished 
mirror work’ surrounded by red winged cherubs 
amid dark storm-ridden clouds. When the time came 
to relocate the dolls’ house, a wall at Lutyens’ offices 
had to be torn down.
 The end result was a total success. The Queen 
wrote, ‘the most perfect present that anyone could 
receive,’ and during its time at the 1924 British 
Empire Exhibition at Wembley, in which the dolls’ 
house was the centrepiece, it was seen by over 1.5 
million people and drew gushing reports from the 
world’s press.
 Recently, a plaque was installed in tribute to 
Lutyens on Apple Tree Yard. It commemorates one 
of the last architects to rejuvenate the classic English 
architectural styles – his Neo-Georgian handiwork  
is still on show at No.7 St James’s Square and the old 
Midland Bank site on Piccadilly, now the fine 
bookseller Maison Assouline – but it also reminds us 
to invent, to look back as well as forward, and above 
all to look after the small things.
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opening soon

Apple Tree Yard, SW1Y 6LB 
Windsor Castle, Windsor, SL4 1NJ 
www.royalcollection.org.uk
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For further information of  
new openings in St James’s  
visit stjameslondon.co.uk

If the light is just right when you look down 
the boulevard that is Pall Mall, the dome 
of the National Portrait Gallery and the 
colonnade of the National Gallery, together 
with lofty club buildings, conspire to 
make it feel more like Rome than London.
 Our recent opening on Pall Mall has 
another benefit – we are in the geographical 
genesis of London’s art world. This is where 
the National Gallery began, as well as 
Schomberg House, where Gainsborough 
and the miniaturist painter Cosway used 
to live and show their art. Christie’s was 
based here alongside numerous picture 
traders. As an art dealer, one feels part of 
an appropriate provenance.
 My links with the area evolved more 
quickly after I became art advisor to the 
House of Commons and Lords in the late 
’80s. Business with clubs followed from 
that. I got to know people at The Reform 
Club, and began to help them with their 
art and pictures, and later The Carlton 
Club, The Army & Navy Club, as well as 
giving talks. I served on the art committee 
of my own club, The Travellers Club.  

For a while now, ‘clubland’ has been an 
integral part of my business life. So when 
we moved here, it was to somewhere I’d 
already put down roots.
 One of the first pictures I ever bought 
was a mis-catalogued painting in a  
New York sale. Deaccessioned – or 
declassified as an original – by a museum, 
it turned out to be a Sir Thomas Lawrence 
sketch of John Julius Angerstein, who 
lived on this street, and, along with 
Lawrence, created the corpus of the 
National Gallery collection.
 My wife organises our evening events, 
and our aim is that the gallery is 
increasingly a hub of activity. This week  
I took a group of Harrow boys around, 
and last week the Friends of the Courtauld 
Institute. In two weeks’ time, there will 
be some Chelsea Pensioners. On a typical 
day, we might have a student undertaking 
a thesis, an art historian who wants to 
come and see a picture and get some details 
for a book they’re writing or an exhibition 
they’re doing. Yesterday, I had lunch  
with an old friend Simon Thurley, who  

is writing a history of St James’s Palace.  
I must have had hundreds of lunches in  
St James’s in the last twenty years.
 With all these resonances and 
connections, I have the feeling that this 
move has an element of destiny. Practically, 
with three floors, it’s certainly the space  
I had been dreaming of and its 6,000 sq ft 
means that our stock of two hundred or 
so pictures spanning 500 years fill the 
rooms – on display or in storage – like a 
menagerie. I also like the contact with the 
street and have found that since moving 
here from Dover Street, the footfall has 
doubled. Pall Mall has a much greater 
feeling of artistic destination and although 
a lot has happened here since the days 
when the Stuart royal family used it as a 
ground for the ball game pellmell, I feel 
privileged to be a modern day addition  
to its colourful tradition.

st James ’s Correspondent

Philip Mould & Company 
18–19 Pall Mall, SW1Y 5LU 
philipmould.com 
@philipmould

resIdent ’s Column

philip mould
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After a hiatus of two years,  
St James’s local pharmacy has reopened  

on 29 St James’s Street, where you can find 
your favourite soaps, skincare, aftershaves 

and colognes nestled amongst original 
Victorian furniture. 

Just opened

 

 

Comme des Garçons
 

St James’s is set to welcome the  
masters of combining art and commerce 
– Comme Des Garçons – as they move 

their iconic concept store into the former 
Burberry building opposite our own  

St James’s Market development. 

March 2016

 

 

ColnaGhI
 

A whole century after Colnaghi moved  
from Pall Mall to Mayfair, the 225-year-old 

gallery will happily return to St James’s  
in 2016. The new gallery at 26 Bury Street  

will present Old Master paintings, sculptures 
and drawings, with the company’s celebrated 

and treasured library sitting at the heart  
of the building. 

Opening 2016
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Previous:
The front of the new shop 
front at No.29, with ornate 
metalwork and new signage. 
This is also the complete 
width of the old shop

Left:
The old cabinets were 
dismantled and stored in the 
workshop of the designers, 
Top Notch Joinery. Only on 
their re-fitting did the team 
reveal their anxiety and relief 
that nothing was broken

Right:
This selection of old bottle 
labels includes examples 
from the ‘30s. Bay Rum and 
Arlington colognes are still 
top sellers at D.R. Harris

There are two types of shops. Those where 
the windows and walls are just the stage 
for an ever changing set of performances –  
a whirligig of new trends, a spinning slot 
machine of different looks, a Catherine 
Wheel of retailing pizzazz. And then 
there is the other kind: the shops that are 
constant and unerring – a dependable 
source, a familiar face, a reliable friend. 
 Both inspire devotion, but it is perhaps 
the latter – the village shop/local pub/
independent grocer kind – that sparks 
our strongest opinions when it comes to 
change, and inspires in many of us a 
desire to keep things just how they are. 
D.R. Harris – St James’s pharmacy since 
1790 – is one such establishment that we 
all feel we collectively own. What then 
have they created two years after the 
opportunity to redesign this very old 
shop? We called in to find out.
 On a gusty late autumn morning, 
customers to No.29 St James’s Street 
were each joined by a flurry of dried 
sycamore leaves that scattered over the 
heavy pile green carpet – “You know 
Julian, I’ve been coming here for fifty 

years. So good to see you back.” The tall, 
elderly gentleman, in a grey overcoat  
and homburg resting under his left arm, 
stood up straight and looked positively 
fortified by his re-visit.
 At twice the size and light, and with 
sweeping curve of mahogany display 
cabinets, sink area for their growing range 
of grooming products, and beautiful 
sculptural ceiling round, there is indeed 
much to lift the spirits. And much too  
is familiar – a display of shaving mirrors 
variously bounces light across the room 
and onto a glass box of natural sponges, 
an orderly line-up of badger brushes,  
the glinting metal razors lying safe 
behind the counter, and a huge old pestle 
and mortar on the top shelf of the 
dispensary with its neat rows of colourful 
medicine packets. 
 “We did have to fight a bit to try and 
keep as much of the old stuff as possible,” 
explains Julian Moore, from Sales and 
Marketing at D.R. Harris, “and the design 
team and joiners were worried about 
matching the colours with the original 
cabinets, but we said it didn’t matter 

’cause part of the charm is the mix and 
match of ages and colours of wood.” 
 Welcomingly open and laid back, with 
a lustrous, deep ginger beard, Moore helps 
run D.R. Harris along with his mother 
Alison, the CEO, and resident team of 
familiar faces. This includes Joyce, who, 
wearing her white overalls and disarming 
smile with equal finesse, has clearly 
perfected the art of curing St James’s men 
folk of man-flu, with a formula of two 
parts unwavering knowledge to one part 
precise and clear instructions, with a few 
dashes of kind understanding to sweeten 
the dose.
 Started in 1790 by cousins Henry 
Harris and Daniel Rotely (“D.R.”), the 
former was a surgeon and the latter an 
early pharmacist and founding member 
of the Royal Pharmaceutical Society –  
today’s governing body for all pharmacists. 

“Then it was pretty natural for all 
pharmacies to make their own colognes 
alongside medicines – and minor surgery 
like amputations too – because people 
were a lot less hygienic and didn’t wash 
as often. They made a lot of citrus-based 

“Then it was pretty natural for all pharmacies  
to make their own colognes alongside medicines 

– and minor surgery like amputations too.”
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D.R. Harris 
29 St James’s Street, SW1A 1HB 
drharris.co.uk 
@drharrislondon

 
“That’s a stimulating lotion for the hair. And this  

is one of my favourites – Tincture of Myrrh and Borax 
– eau de cologne for the teeth and gums.” 

colognes, including the lavender water 
and classic cologne we sell today.”
 D.R. Harris has seen a meteoric rise  
in the appreciation of their colognes  
and fragrances in the last five years.  
And selling through Sunspel, The Conran 
Shop, and Mr Porter has broadened  
their appreciation beyond these isles, 
especially as, Moore puts it, “St James’s 
Street generally attracts visitors more 
in-the-know, and part of that Jermyn 
Street cognoscenti.” 
 The citrus-based Arlington is their 
most popular and classic range, while 
woody Marlborough is its complementary 
antidote. Windsor, launched in 2012,  
is more contemporary with black pepper 
and vetiver, and does best with the 
younger crowd.
 On that note, their return to St James’s 
Street is being marked with the launch  
of new fragrance, No.29. Formulated 
from their ever-popular Almond Oil Soap,  
it is a unisex fragrance, with a slight 
sweetness from the almonds and spice 
from cinnamon and clove. It is also the 
basis of a line of products they do for  

The Beaumont Hotel – restaurateurs 
Corbin and King’s beautiful hotel on 
Brown Hart Gardens In Mayfair.  

“We’ve had the Almond Oil Soap for a 
long, long time. And recently uncovered 
boxes with labels from the 1930s.”
 With little persuasion, Moore roots  
out other boxes of old labels, reading out 
examples that range from the straight 
down pharmacological – “Liquid Paraffin, 
for internal use to the relief of constipation” –  
to the looser realm of remedy –  

“Pick-Me-Up, a splendid reviver in the 
morning, and an excellent aperitif” –  
and even the nonchalantly witchy –  

“Blood Mixture, a great spring, summer 
and autumn medicine.”
 “That’s a stimulating lotion for the hair. 
And this is one of my favourites – Tincture  
of Myrrh and Borax – eau de cologne 
for the teeth and gums.” There is an 
important subtext to these labels. Not 
only do they show how the worlds of 
pharmacists and perfumers have changed 
in the last 225-odd years, but also  
they mark the changing addresses of  
D.R. Harris – 47 Haymarket, 30 King Street,  

31 Duke Street, 27 St James’s Street,  
to present day 29 St James’s Street. 
 This trail of crumbs is a great reminder 
to those of us who tend to romanticise 
the past. We have heard many affectionate, 
heart-warming tales of the old shop,  
and some worries about what changes 
the new shop would bring. But not  
only does the new space now truly and 
properly represent the quality of their 
product, whether that’s cologne or cures, 
but it also remains the distillation and 
pure essence of this unique enterprise 
and treasured St James’s institution.

Christmas in St James’s starts with the 
fayre. Held in the beautiful parish church, 
St James’s Piccadilly, the Fayre of St James 
is our very special version of the local 
carol concert and Christmas party, and 
includes the switching on of the Jermyn 
Street Christmas lights. 
 Caught in blinding bolts of rapid fire 
camera flashes, we entered St James’s 
Church from the Jermyn Street side just 
behind Cheryl Fernandez Versini. Cheryl 
was visiting the Wish Choir from Rays of 
Sunshine, a charity that grants wishes for 
seriously ill children. Beyond the glitz  
and glamour, the Fayre of St James’s is 
organised by Quintessentially Foundation 
and The Crown Estate to support the 
charity and its incredible work.
 After some bright and up tempo festive 
tunes by a brass quintet, the London 
Community Gospel Choir displayed their 
incredible vocal skills – vibrato, dynamics 
and phrasing all perfectly controlled by 
clicks, claps, hand shakes and swipes of 
the gesticulating conductress. Alongside 
some warm and welcoming words from 
Reverend Lucy Winkett, the choir’s 
unbridled ebullience kicked off the fayre 
in truly celebratory spirit.
 The next performance came from 
soprano Laura Wright, who sang a 
beautifully atmospheric rendition in 
French of O Holy Night – or Cantique  
de Noël – as well as a wonderfully 
languorous version of Gershwin’s 
Someone To Watch Over Me. 
 Powerful and harmonious, the five- 
piece boy band and baritone brotherhood 
Collabro gave us anthemic versions of  
old and new yuletide classics. And with 
the distinctive introductory twinkle that 
is the introduction to Frozen’s Let It Go,  
a six-year-old girl with crimped blonde 
hair from the Rays of Sunshine choir 
sprang to the aisle and perfectly 
reenacted all the moves, singing  
“…it’s funny how some distance makes 
everything seem small. And the fears  
that once controlled me, can’t get to me  
at all!” A particularly touching moment.
 The carol Once in Royal David’s City  
was lead by the Soho Parish Children’s 
Choir, before a reading by actor  
Matthew MacFadyen of The Little Tree  
by ee cummings to the sound of the 
church bells ringing out eight o’clock. 

Comedic actress and wife of Lord 
Frederick Windsor, Sophie Winkleman 
also read a humorous take on the  
Twelve Days of Christmas, which starts  
in delight and end in farce – surely no 
better representation of Christmas for 
many families?
 Bringing the church to a complete 
hush, Tom Odell took to the piano, 
modestly asking us to forgive his hat –  
“a new thing I’m trying out” – and 
performed a haunting, pared back 
version of his hit Another Love, as well  
as a new song from his upcoming album 
and a version of John Lennon’s Real Love 
(famously featured on last year’s John 
Lewis Christmas ad). Giving an attuned 
and powerful performance with great 
emotional intensity, Odell is a real talent 
and class act.
 After the service finished, guests were 
treated to Nyetimber champagne from  
an open top double-decker bus on Jermyn 
Street while we listened to a speech from 
Chief Executive of The Crown Estate, 
Alison Nimmo CBE, who thanked Rev. 
Lucy Winkett and “one of the most 
beautiful parish churches anywhere,”  
and promised an even more exciting  
2016 with the launch of St James’s Market.
 Nimmo was then joined on stage  
by Brian Blessed, who had previously 
trademark-bellowed a jolly and sonorous 
rendition of The Night Before Christmas.  
“I know this area very well – the theatre, 
the restaurants – it’s a sensational place!” 
Blessed played to his audience, having  
us all in fits of laughter before counting 
down to the switching on of the snowflake 
design streetlights down Jermyn Street –  
“5, 4, uh, 2, 1”. Celebrations continued 
into the night at Quaglino’s with music 
from The Overtones.

CommunIt y

Fayre of st James’s

St James’s Church  
197 Piccadilly, W1J 9LL 
sjp.org.uk 
@stjpiccadilly 
quintessentiallyfoundation.org 
@quintfoundation 
raysofsunshine.org.uk 
@raysofsunshine 
thecrownestate.co.uk 
@thecrownestate
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Just inside the entrance of the Piccadilly Arcade is 
Budd – a men’s shirtmakers that’s stood its ground 
since 1910 through WWII bombs, rental hikes  
and whatever else London likes to throw at its 
shopkeepers, and has upheld its celebrated, faultless 
reputation throughout.
 Stepping into the small-but-tall store you are 
surrounded on all sides by immaculate rows of 
decadent, luxurious menswear. Budd specialises  
in shirts, but they also flaunt a range of socks, white 
tie collars, beautifully printed pocket squares and 
heavenly cashmere dressing gowns. You get the 
impression that coming in here to buy just one shirt 
would be impossible.
 This is potentially why Budd’s customers keep 
returning for updates year upon year, decade after 
decade, sometimes even bringing their of-age  
sons with them to initiate them into the ceremony  
of bespoke dressing. Once shopkeepers have cared  
this well for you in an environment so 
simultaneously professional and splendid, you’re 
going to want to come back as much as is physically 
and financially possible.
 For their customers, it’s knowing that the shirts 
created in the upstairs workroom above the shop are 
from the finest shear-wielding hands in the business –  
three top pattern cutters who work tirelessly to 
produce some of the best-cut garments in the industry. 
Mr Butcher has worked in the shop for fifty years 
and is already two years past his retirement. 
Alongside him is James, a young shopkeeper-turned-
apprentice who is learning the trade. And then there’s 
Darren who works with a 26-year-old pair of shears 
that have only ever been sharpened once. “John, 
James and I are the three cutters here, but we do  
also get called into action in the shop as well,”  
says Darren. “Customer comes in, wants to buy some 
shirts, we’ll all go downstairs, go through the fabrics 
with them and what style they want, measure them 
up, come back up here, make the pattern from scratch. 
How many patterns do we have? In total we have 
about three thousand.”
 Together, along with a team of skilled helpers 
from all over the world – including seamstresses  
in Hampshire, a dressing gown maker in Bromley, 
pocket square printers in France, and a monogram 
embroiderer in Buckinghamshire – they create 
around three shirts a day. Shirts carry a 12-week 
waiting period and the price varies depending on  
the desired fabric, embellishments and fittings.  
“To say we’re the best is arrogant,” says Christopher, 
the immaculately dressed assistant manager. “But  
I would say that my colleagues truly are the best.”
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Budd Shirtmakers 
3 Piccadilly Arcade, W1J 9NP 
buddshirts.co.uk 
@buddshirtmakers

aBoVe the shop

Budd shirtmakers
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Yves Dana 
11 November – 13 January 
Bowman Sculpture 
6 Duke Street, SW1Y 6BN 

Egypt-born Yves Dana dedicated 
himself exclusively to sculpture 
in 1985 after graduating in 
sociology from the university  
of Lausanne, where he has  
lived and worked ever since.  
His sculptures are enigmatic and 
meditative vertical monuments 
of iron and stone that deal with 
overlapping space between 
silence and music. He favours 
volcanic stone, particularly Swiss 
basalt, which is extremely hard 
and over a third more dense than 
marble. From this black material, 
which appears a mercurial 
green-blue up-close, he shapes, 
cut and polishes, allowing each 
piece to find a unique balance 
between loudness and silence. 
For lovers of simple elemental 
beauty, look no further. 

Tel. +44 (0) 207 930 0277 
bowmansculpture.com 
 

The 20th Annual 
Winter Exhibition 
18 November – 31 January 
Illustrationcupboard 
22 Bury Street, SW1Y 6AL 

This year’s Winter Exhibition  
is extra special as the gallery 
celebrates 20 years since it all 
began in the spare bedroom of  
a West London flat. Over three 
rambling floors more than  
500 artworks will be on show, 
including traditional illustration 
names such as E. H. Shepard, 
Edward Ardizzone, and modern 
classics such as Quentin Blake, 
Shirley Hughes, Brian Wildsmith 
and David McKee. To tie in  
with the 150th anniversary of 
Alice In Wonderland, a special 
display will focus on the superb 
original artwork by Helen 
Oxenbury and John Vernon Lord. 
Contemporary artists will also 
be represented, notably  
Alexis Deacon, Oliver Jeffers, 
Laura Carlin and Louise Yates. 
With a new list of exciting first 
edition signed books from 
private presses and boutique 
publishers, and with prices for 
original artwork staring at £95, 
there is something for everybody 
at this one-of-kind gallery. 

Tel. +44 (0)20 7976 1727 
illustrationcupboard.com 
@illustrationcup 
 

Luisa Lambri and 
Blind Architecture 
20 November – 9 January  
Thomas Dane Gallery 
3 & 11 Duke Street, SW1Y 6BN 

Two complementary exhibitions 
by Thomas Dane Gallery explore 
the interrelation between 
photography and architectonic 
forms. The Italian photographer 
Luisa Lambri investigates the 
surface topography of abstract 
post-war modernist sculpture. 
Her images refocus the spatial 
geometries of work by Donald 
Judd, Lygia Clark, Charlotte 
Posenenske, and Barbara 
Hepworth, and appear like 
hallucinatory urban landscapes. 
The second exhibition, Blind 
Architecture, curated by  
Douglas Fogle, brings together 
over twenty artists, who each  
in their own way examine the 
liminal crossroads of 
photography, sculpture and 
architecture. From Man Ray’s 
1920 photograph Dust Breeding 
in which Marcel Duchamp’s  
Large Glass takes on the 
characteristics of alien 
architecture, to Rachel 
Whiteread’s ghostly rubber  
floor casts that appear like 
photographic negatives.  
A unique opportunity to see 
manmade spaces reconfigured 
through the artist’s lens. 

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

Blake Remixed 
11 December, 7.30pm 
Waterstones Piccadilly 
203 – 206 Piccadilly, W1J 9HD 

Europe’s largest bookshop 
presents an evening with Andy 
Brooks, aka Testament, the 
creator of innovative hip hop 
theatre show Blake Remixed, 
which debuted to sell-out shows 
at the Edinburgh Festival. This 
multitalented performer, rapper 
and musician – who holds the 
Guinness World Record for 
organising the largest human 
beat-box gathering – will be 
performing excerpts from the 
show and discussing how the 
piece came into existence.  
From an early emotional 
connection to William Blake’s life 
and work, cultivated in tandem 
with his love of hip hop during 
his teenage years, Brooks traces 
a journey from early promise 
through relative failure to an 
artistic and spiritual epiphany 
and a commercially successful 
career working with the likes  
of Corinne Bailey Rae, Soweto 
Kinch, Kate Tempest, jazz legend 
Jean Toussaint, as well as two  
of the progenitors of hip hop 
itself DJ Kool Herc and Afrika 
Bambaataa. Expect a personal 
and candid performance. 

 Tel. +44 (0)20 7851 2400 
waterstones.com 
@waterstonespicc 
 

The Piccadilly 
Christmas 
Concert 
18 December, 7.30pm 
St James’s Church 
197 Piccadilly, W1J 9LL 

As the lead up to Christmas 
intensifies, take a break from  
the festive duties and relax in  
the calming environment of  
St James’s Church while listening 
to a popular programme of piano 
music performed by award-
winning concert pianist Warren 
Mailley-Smith. One of the rising 
stars of classical music, he has 
performed at Wigmore Hall and 
Carnegie Hall, New York, as well 
as a much anticipated debut with 
the Royal Philharmonic Orchestra 
in a performance of Beethoven’s 
Emperor Piano Concerto.  
Tonight his repertoire of Chopin, 
Liszt, Beethoven, will be on show 
alongside Debussy classic Clair 
de Lune and Rimsky-Korsakov’s 
Flight of the Bumblebee.  

Tel. +44 (0)20 7734 4511 
sjp.org.uk 
@stjpiccadilly 
 

ROSL black-tie 
dinner and 
ceilidh 
30 January, 7pm 
Royal Over-Seas League 
Over-Seas House, Park Place, 
SW1A 1LR 

In honour of Burns Night, the 
Royal Over-Seas League will 
host a lively dinner dance 
complete with traditional 
Scottish music at their  
St James’s clubhouse. Guests 
will be warmly welcomed to  
a drinks reception in one of 
Over-Seas House’s beautiful 
banquet rooms, followed  
by an opulent three-course  
feast including haggis, neeps, 
Scottish whisky, and of course 
readings from the works of  
the great poet Robert “Rabbie” 
Burns. Afterwards, an authentic 
folk band will strike up as  
ceilidh expert Cecil Sharp leads 
both the nimble and flat-footed 
in the traditional dance – what 
better way to shake off those 
January blues. 

Tel: +44 (0)20 7016 6906 
rosl.org.uk 
@rosl1910 
 

Betty Woodman 
3 February – 10 April 
ICA 
The Mall, SW1Y 5AH 

One of the most important 
contemporary artists working 
with ceramics, Betty Woodman 
brings her painterly sensibility  
to the ICA for her first UK solo 
exhibition. Known for conceptual 
boldness and ambitious 
experimentation, she combines 
unlikely materials – lacquer  
paint on earthenware, and terra 
sigillata (a slip glaze often used  
on ancient ceramics) on paper –  
to create playful and illusive 
sculpture, vases and wall 
patterning. This show brings 
together a selection of works 
created in the last ten years, 
including a number of major  
new mixed media pieces. 
Strikingly coloured and packed 
with ancient and modern art 
references, this is an eye- 
catching and unmissable show. 

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

Seasonal 
sensations: 
Périgord truffles 
dinner 
12 February 
Berry Bros. & Rudd 
3 St James’s Street, SW1A 1EG 

This ingredient-led evening puts 
the Périgord truffle – probably  
the most famous black truffle  
of all – centre stage. Heralding 
from a small town in the 
Dordogne region of France, and 
only harvested in a short wintery 
window, it is no wonder these 
seasonal beauties are known  
as the ‘diamonds of Périgord’.  
On the night, Head Chef Stewart 
Turner will create a fantastic 
six-course tasting menu, while 
your host and wine specialist 
Barbara Drew pairs each dish with 
specially chosen wine for what 
promises to be a truly indulgent, 
gourmet experience. For anyone 
familiar with the subtle aroma  
and earthy chocolate flavours of 
the Périgord, this will undoubtedly  
be a unique evening worth 
digging deep for. 

Tel. +44 (0)800 280 2440 
bbr.com 
@berrybrosrudd
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st James ’s Correspondent maIson as soulIne

Maison Assouline

Left: 
Maison Assouline is next  
to St James’s church and 
churchyard on Piccadilly

Right
As the ex Hauser+Wirth 
gallery, its vast open room 
has tall bookcases, low 
lighting and a bar. Upstairs, 
smaller, wood panelled 
rooms are filled with 
luxurious furniture

the maIson

Located a quick jaunt down from The Ritz 
towards Piccadilly Circus, the doorway of 
Maison Assouline reveals a double-height 
room filled to the brim with books and 
curiosities. With a bar against the far wall 
serving champagne, an in-house bespoke 
bookbinder, a stand selling vintage 
rarities of publishing and a remarkable 
collection of antiques and oddities –  
stepping into this charming shop has an 
air of visiting an eccentric’s drawing room 
rather than a publisher’s flagship store.

the BaCk story

Over 20 years ago, Martine and Prosper 
Assouline fell in love with the simple, 
elegant features of a French hotel and, 
after collaborating on a book celebrating 
its beauty, fell into the world of publishing: 
creating weighty publications about 
anything and everything they found 
fascinating or fabulous. Now Assouline 
has published over 1500 tomes, all 
championing style, sophistication and 
rich, worldly culture. 
 With stores worldwide, Assouline aims 
to bring joy, opulence and artistic 
enlightenment to the kinds of people who 
prefer to see illustrated books as objects 
or gifts as opposed to mere reference tools. 
Not content with just putting beautiful 

publications out into the world, the duo 
began designing furniture to appropriately 
accommodate such books. These exquisite 
pieces – breathtaking cabinets, 
Mondrian-inspired bookshelves, and 
velvet, cubic armchairs as deep and 
luxurious as fudge – is, alongside every- 
thing else in the store, entirely for sale.

the hosts

Martine and Prosper Assouline are a 
married couple who have a shared passion 
for travelling the world in search of 
cultural gems. “The antiques and 
treasures were found though auctions 
and in flea markets by the pair of them,” 
says Aïda Alice Bayoud, their Vice 
President of Global Marketing. “Everything 
is them: it has all been sourced by them. 
They are so hands-on and that’s what 
brings the uniqueness: you feel their 
characters and you feel at home.” 
 The menu at the bar is Martine and 
Prosper’s favourite snacks and tipples, 
served exactly as they would have them  
at home. “We serve the foie gras as they 
enjoy it, with toasted French baguette,” 
says Bayoud. “The salmon is chosen 
because it’s a particular one that they 
enjoy, the wines that go with it have been 
suggested and chosen directly by them.” 
Even the tinkling jazz playing throughout 
the shop is from a playlist put together by 
the two of them. Visiting the store really 
is like being invited into their home.

the Books

Publications range from affordable 
hardbacks detailing the glamorous lives 
of surfers, movie stars and artists, to 
enormous photography books that need 
specifically-designed tables to hold them 
up. Some books lying open on beautiful 
old chests of drawers have dainty pairs of 
white gloves trailing over their spines as 
a polite indication of the care with which 
they should be handled. It’s difficult to 
pick out specific tomes to recommend, 
but a weighty collection of photographs 

by Laurent Bochet of burnt taxidermied 
animals rescued from Paris’ famed store 
Deyrolle, after their fire in 2008, or the 
personal, witty book about the genius of 
George Lois are definitely worth a peruse.

the treasures

Visitors to the store are invited to explore 
the entire building, and upon doing so 
will discover treasures hidden 
throughout the fascinating former bank. 
Upstairs, you will find antique African 
pestles, wood-panelled corridors, 
enormous chaise longues, and fascinating 
sculptures and art from all over the world.

the phIlosophy

Books are objects of pure, unbridled 
pleasure, and should be published and 
treated so. “When you buy a book it is to 
pamper someone, or to pamper your 
home with gifts,” says Bayoud. “If you 
give someone a bottle of champagne they 
will know the price based on the brand,  
if you come with a book from Assouline  
it is a gift of Martine and Prosper’s 
opinion, their point of view on how  
they want to walk the reader through  
a particular topic, either through the 
content, editing, or through the exclusivity 
of the pictures within.”

the pourQuoI pas

If not for the atmosphere and the thrill of 
stepping into a world of stylish, decadent 
culture, then for the opportunity to 
meander through a fascinating gem in 
London’s architectural back-catalogue, 
decorated and filled to the brim by two 
eccentric culture-lovers who really know 
their stuff.

Maison Assouline  
196A Piccadilly, W1J 9EY 
assouline.com 
@assoulinepub P
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the restaur ant as memory

The taste or smell of a dish can immediately take  
us back to a particular place and time. We have all 
experienced the unlocking of memory by food, yet 
on the other hand, food can also take us somewhere 
we have never been before: the grandeur of dining  
at an established restaurant can allow us to taste  
an era long ago, or experiencing an authentic dish 
from another culture can take us to a land far away.  
The theatre of a great restaurant – the staff, the 
surroundings, the music and clientele – all enhances 
our experience. It can influence how we dress, how 
we behave and most importantly how we feel when 
we’re in that setting. All this contributes to making  
a brand new memory waiting to be unlocked the  
next time we experience that taste.

the restaur ant as IdentIt y

The story of London’s rich and diverse cultural 
landscape can be told through its restaurants.  
Eating your way around the city offers an insight 
into each neighborhood and its demographic – its 
trades, history, and people, both present and past. 

There are the cheap South Indian canteens in East 
Ham and the authentic Korean barbecues in New 
Malden. From Green Lanes to Dalston, you’ll find 
Turkish bakeries and restaurants, (and the actual  
best kebabs in London). Heading south, the base  
of Kingsland Road is lined with Vietnamese cafés. 
Brick Lane has managed to hold onto its  
Bangladeshi cuisine, though just one bagel shop 
remains. And, of course, our anglicised version  
of haute cuisine that has come through the  
gentlemen’s clubs of St James’s. London’s eateries  
and the food they serve are a microcosm of this 
incredibly diverse city.

the restaur ant as shoWBoat

Restaurants offer an insight into the ebb and flow  
of a city’s wealth. We have seen that as artists move 
to cheaper areas in search of space and lower rents, 
so does the culture that surrounds them. As these 
creative individuals become more successful, 
restaurants and bars grow around them. In turn, 
these begin to attract a new clientele, one that not 
only has disposable income but also the money to 
invest into the area.

 

Shoreditch has very quickly become a destination 
for some of London’s most successful and showy 
restaurants. Clerkenwell and its approach to Holborn 
are home to establishments to suit the busy worker 

in the day, and the cultured diner in the evening; 
from non-descript sandwich shops to hidden sushi 
bars serving the best in the city. Continuing west you 
reach the hotbed of small yet exciting restaurants 
that is Soho, and the grander and more established 
restaurants of Mayfair and St James’s that match the 
area’s collection of financial powerhouses.

the restaur ant as reBellIon

While location often dictates the type of restaurant 
we expect to see, some of the capital’s most exciting 
new eating places are exceptions to the rules. On 
quiet residential streets both north and south new 
restaurants are popping up — venues that challenge 
convention are worth a trip in the wrong direction. 
In central areas, previously the reserve of the grand 
and the expensive, we are seeing a huge increase in 
smaller, less formal eateries serving up piping hot 
bowls of ramen, south Indian curries, Spanish tapas 
or deli sandwiches. And these are all opening up 
alongside new branches of established restaurant 
groups and famous chefs. London will always be 
constantly redefining itself and that’s what keeps  
it interesting.

the restaur ant as eVolutIon

Through natural selection the best restaurants 
mature and perhaps branch out, and the worst  
close down. This ripple of development has always 
spread from the centre out, but recently we have  
seen an interesting reverse. Lunch markets such  
as Whitecross Street and Exmouth Market serve up 
independent and diverse dishes, while Hackney has 
become saturated with new openings – people are 
looking back to the heart of the city for something 
different, something old, and something new.

 

The Wolseley is the perfect example of this,  
a restaurant that carefully plays on heritage but 
offers something very contemporary. Its reputation 
is so well forged that it is hard to believe this 
restaurant has only been open for twelve years,  
and not twelve decades. The magic created by  
The Wolseley enhances our experience by playing  
on our expectations and our emotions.
 London’s restaurants are destinations within  
our city. Creating ever more diverse and exciting 
restaurants will create ever more diverse and 
exciting neighbourhoods – they are a crucial 
ingredient to ensuring that London remains 
culturally interesting, rich, and delicious!

Food

The Gourmand
Editors of The Gourmand – the award winning, biannual  

food and culture journal – David Lane and Marina Tweed demonstrate 
what the local restaurant says about the past, present and  

future of your neighbourhood.
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Issue 07 of The Gourmand is out soon 
thegourmand.co.uk 
@gourmand
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When the Fountain Restaurant – Fortnum  
& Mason’s sexagenarian restaurant –  
closed its doors for the last time over  
the summer, there were some quiet 
grumblings from its loyal clientele of scone 
scoffers and tea drinkers. It was time, 
however, for a change. Enter 45 Jermyn St. –  
a restaurant and cocktail bar that’s facing 
up to the challenge of combining the 
charm of its traditional surroundings 
with the excitement and innovation of 
London’s food scene. 
 Gone are the tasteful pastels and 
ornamental tea-sets of the Fountain’s 
yesteryear. 45 Jermyn St., by comparison, 
is a bright and bold nod to the 
mothership. Fortnum’s now-iconic 
pistachio walls and cream ceilings 
present the perfect backdrop to a set of 
bright burnt orange leather chairs and 
banquettes that punctuate and snake 
across the centre of the dining room. 
Throw in a parquet floor, mottled marble 
bar, brass accents and 113 hungry diners, 
and you’ve got yourself a modern and 
vibrant stage upon which the food and 
drink better measure up.

The restaurant is open throughout the 
day, serving breakfast, lunch, dinner  
and a late night supper menu. It’s early 
afternoon when we shuffle to our table 
and take the only two seats left in the 
house. Once ensconced and served with 
a glass of fizzy water, we’re left to peruse 
the menu – and then to our own devices. 
My friend checks her phone. I check out 
our fellow diners: well dressed (it is 
Jermyn Street), well spoken (‘’I hold 
James in the highest regard”), and well 
fed (as I soon hoped to be). The restaurant’s 
popularity, it seems, has taken the service 
staff by surprise. But for anyone familiar 
with the old Fountain, that’s probably no 
surprise at all.
 For our starters, we eschew the oysters 
and caviar trolley (though it does present 
quite the spectacle with baked potatoes 
and scrambled eggs cooked on demand, 
and garnished with Iranian Beluga, 
Golden Oscietra or Siberian Sturgeon  
roe served by the gram). Instead, we opt 
for the octopus with braised borlotti 
beans and chorizo, and a half moon  
of meaty Dorset blue lobster and crisp 
Russian salad of carrot and green beans. 
While the octopus is well seasoned, there 
could be more sublime discs of tentacle 
and sausage for our liking.
 On the advice of Wesley, our 
newly-introduced gastronomic 
aide-de-camp, for mains we go for the 
Glenarm Estate rib steak with Café de Paris 
butter (“it’s got more than 20 ingredients”). 
The meat, which is the size of my hand, 
arrives cooked to order topped with  
a circle of tangy butter that melts and 
melds to each exquisite mouthful.  
All was washed down with a glass of  
2013 Lytton Springs red – a wine from 

the Californian Ridge Vineyards and  
the perfect accompaniment.
 Little time to chat, we were too busy 
swooning over a plate with a bevy of 
plump Beesands scallops served on a 
choppy bed of chorizo pieces and 
smashed up neeps, and duly quaffed  
with an Alsatian pinot gris “A360P” 
grand cru Muenchberg (“to complement 
the flavours of the sea”).
 Once sufficiently recovered, we were 
presented with the ‘Afters’ menu. A small 
selection of sweet or savoury delicacies 
this was not – we oh-so-bravely steeled 
ourselves for a real dessert. A rich plug of 
chocolate mousse adorned with a quenelle 
of mint ice cream was almost too much, 
while we dutifully waded spoon deep 
through a fluffy Grand Marnier soufflé.
 It’s a pity that we didn’t have the room 
or the courage to explore the menu 
further – a boozy cognac and strawberry 
float spiked with citrus and knobbly 
peanut butter or cherries soaked in 
brandy with vanilla ice cream would’ve 
gone down a treat. And we made nary  
a glance at the cheese. Not to worry –  
on the list for next time. Something tells 
me 45 Jermyn St. is going to be around 
for a while.

45 Jermyn St.

Food

Left:  
The new interiors at 
Fortnum’s new restaurant 
45 Jermyn St., on the corner 
of Jermyn Street and Duke 
Street St James’s

Below:  
Braised octopus with 
borlotti beans and chorizo

Right: 
Snails with Gorgonzola and 
garlic butter

45 Jermyn St., SW1Y 6DN 
45jermynst.com  
fortnumandmason.com 
@fortnums



22 23

St JameS ’S CorreSpondent FashIon

photoGr aphy

Josh Shinner
st ylInG

Poppy Waddell
GroomInG / make- up

Tori Hutchinson 

The park in winter is a work of lines. 
Empty of leaves, you can see its complete 
framework: the rows of dark bark columns; 
the crosshatch of thinly spiralling branches; 
and the sharp silhouettes of evergreens –  
holly, Scots pine, gorse, broom and yew.
 As nature removes, we add. Layer on 
layer on layer. Leathers in tan and chestnut 
brown or tartans in forest green and 
emerald are stuffed with insulating fleece 
or eiderdown. Pulled up woollen socks 
protect our ankles, while thick lapels of 
shearling or parka hoods trimmed in fur 
shield us from biting winds.

o u t e r Wear
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Previous: 
Alex layers up a lightweight 
olive shirt, chestnut brown 
padded jacket and navy 
padded gilet – all by 
Arc’teryx – under a navy  
fur trim parka by N. Peal.  
Jeans by Tiger of Sweden 
and shoes by John Lobb

Left: 
Alex wears a brown leather 
shearling aviator jacket  
from Orvis over a navy 
ribbed wool jumper by 
Aquascutum with flying 
colours. Delightfully 
autumnal check trousers  
by New & Lingwood and 
black Chelsea boots by 
Tiger of Sweden

Bottom & Right:
A bubblegum blue coat
from Tiger of Sweden adds 
more than a touch of texture, 
paired with black trousers 
from Tiger of Sweden and  
a black and white striped 
scarf from Aquascutum
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Left: 
Teal blazer worn over a black 
quilted bomber with silver 
zip detail by Aquascutum. 
Dark green check  
trousers and white shirt 
by Tiger of Sweden

Right: 
Fawn wool coat with black 
buttons by Aquascutum 
worn over a navy zip-up
coat from Beretta and a grey 
corduroy shirt by Dunhill. 
Indigo jeans by Tiger of 
Sweden, patterned scarf  
by Aquascutum and navy 
buckle and lace-up boots  
by John Lobb
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Aquascutum 
78 – 79 Jermyn Street, SW1Y 6NP 
Tel. +44(0)20 3096 1866 
aquascutum.com 

Arc’teryx 
212 Piccadilly, W1J 9HL 
Tel. +44(0)20 7287 7429 
arcteryx.com 

Beretta 
36 St James’s Street, SW1A 1JD 
Tel. +44 (0)20 7408 4411 
berettagallery.com 

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

Fortnum & Mason 
181 Piccadilly, W1A 1ER 
Tel. +44(0)20 7734 8040 
fortnumandmason.com 

John Lobb 
88 Jermyn Street, SW1Y 6JD 
Tel. +44 (0)20 7930 8089 
johnlobbltd.co.uk 

N. Peal 
217 Piccadilly, W1J 9HW 
Tel. +44 (0)20 7499 6485 
npeal.com 

New & Lingwood 
53 Jermyn Street, SW1Y 6LX 
Tel. +44 (0)20 7493 9621 
newandlingwood.com

Orvis 
11B Regent Street St James’s, 
SW1Y 4LR 
Tel. +44(0)20 7930 8521 
orvis.co.uk 

Osprey London 
27 Regent Street St James’s, 
SW1Y 4NQ 
Tel. +44(0)20 7851 9960 
ospreylondon.com 

Tiger of Sweden 
210 Piccadilly, W1J 9HL 
Tel. +44 (0)20 7439 8491  
tigerofsweden.com 

Left: 
Alex layers up a lightweight 
olive shirt, chestnut brown 
padded jacket and navy 
padded gilet – all by 
Arc’teryx – under a navy  
fur trim parka by N. Peal.  
Jeans by Tiger of Sweden 

Right: 
Dark green and brown 
leather explorer  
backpack by Ghurka  
from Fortnum & Mason.
Busy bee cuff links  
by Paul Smith from  
Fortnum & Mason.
Brick red leather envelope 
clutch from Osprey London
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napoleon I I I

1 king street
Napoleon III, probably the most surprising person to be  
a St James’s resident, has his presence here confirmed  
by a blue plaque – the only one in London to be marked 
by the French imperial eagle – on the Italianate-style 
stucco facade of No.1 King Street. Exiled from France, 
Prince Louis Napoleon didn’t just bide his time here,  
he settled in. The residence was lavishly decorated as  
a shrine to his uncle Bonaparte, which included space  
to display a large collection of uniforms and other relics 
from Bonaparte’s ill-fated adventures across Europe.  
He entertained Dickens and Disraeli, and shopped locally 
with hats from Lock & Co. and, more disconcertingly, 
wine from English merchants Berry Bros & Rudd – his 
name still readable in their old ledgers. So charmed by 
the young Frenchman, members of the Army & Navy 
Club – aka The Rag – on Pall Mall gave the prince an 
honorary membership.
 While Europe was being rocked by revolution and 
London was hit by the Chartist riots of 1848, the future 

emperor sought to do his bit and enrolled as a ‘special’ 
– a form of unpaid part-time police officer – in St James’s 
before having to resign and return to France. That year he 
was elected president of the short lived Second Republic 
and, following a coup d’état in 1851 and the creation of 
the second empire, ruled for nearly twenty years as 
Napoleon III. After several bitter defeats in mammoth 
wars across the globe, including capture and imprison- 
ment, he was once again in exile and back in London.

Illustr atIons

Raymond Biesinger

Home over the centuries to exiled French presidents and up-rooted 
German princes, a Victorian computer programmer, fertility con artist 

and lunatic newspaper magnate, to name but a few – we peer into  
six local windows for a look at the incredible, fantastical, heroic lives  

of the residents of St James’s.

Frames  
oF  
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The future emperor’s  

residence was lavishly 
decorated as a shrine to his 
uncle, with uniforms and  
relics from Bonaparte’s  

ill-fated adventures. 

BuIlt enVIronment
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Countes s ada loVel aCe

12 st James’s square
While infamous poet and dandy Lord Byron may have 
frequented the gentleman’s clubs and gambling dens 
of St James’s when he lived on Piccadilly Terrace 
with his wife Annabella Milbanke, it was his only 
legitimate daughter, Countess Augusta ‘Ada’ Lovelace, 
who was a more permanent resident of the area.  
She grew up under the influence of her mother, a lady  
of great mathematical ability whom Byron called his 
‘Princess of Parallelograms,’ and would go on to live 
life just as fiercely as the father she never met.
 Gambling fiend, keen horsewoman, dancer and 
all-round St James’s party girl, Lovelace perhaps 
eclipsed even her father’s celebrity in Victorian 
London. But it is for her scientific and mathematical 
intellect that history remembers her most. Through 
her work with Charles Babbage, she is credited as the 
first computer programmer and the ‘Prophet of the 
Computer Age.’ Babbage called her ‘The Enchantress 
of Numbers,’ and her algorithm for his Analytical 
Engine – the first computer – is now recognised as the 
world’s first computer program. Describing herself 
as a ‘poetical scientist’, Lovelace worked on a host  
of unusual projects, such as creating ‘a calculus of 
the nervous system’ and discerning the relationship 
between music and mathematics.

 In true dandizette fashion, Countess Lovelace 
was nonetheless no closeted academic but a regular 
at court and ball, and enjoyed the affections of many 
prominent gentlemen, while being perennially 
followed by salacious scandals no doubt due to her 
fame as Byron’s daughter. In 1835, however, she 
married William King, 8th Baron King, and the pair 
moved into the three storey town house at No. 12  
St James’s Square, where they had three children. 
Like her father she had her weaknesses; her health 
– she contracted cholera age 17; and an insatiable 
fondness for gambling. Lovelace formed a syndicate 
with her male friends in St James’s and attempted to 
create a mathematical model for placing successful 
large bets. It ended badly with the Countess thousands 
of pounds in debt, and, blackmailed by a syndicate 
friend, was forced into admitting the mess to her 
husband. She died in 1852 at the exact same age her 
father, 36, and was buried alongside him at her request.

mI9, Gr aham Greene

5 st James’s street
During the 1940s, a room in this slim elegant block, 
which currently houses the Boulestin restaurant, was 
the operating base for the secretive MI9 – the 
government’s Second World War escape and evasion 
unit. Here agents preparing to enter enemy territory 
were equipped with all manner of ingenious devices 
designed and based on the ideas of Christopher 
Hutton, the veritable Q of his day and perhaps, 
indeed, the inspiration behind the famous James 
Bond character. Compasses were hidden inside pens 
or tunic buttons using left-handed threads so any 
searcher would only tighten rather than free the tool. 
For aircrew, he designed special boots with 
detachable leggings that could quickly be converted 
to look like civilian shoes. For POWs, he printed 
maps, such as a Colditz Castle floor plan, on silk so 
they would not rustle and disguised them as 
handkerchiefs. Also in MI9, their employ included 
former magician Jasper Maskelyne, who devised 
hiding places for escape aids including tools and 
knives hidden in cricket bats, identity cards 
concealed in records and actual money in 
boardgames. To get the tools to the POWs, MI9 sent 
them in parcels under various, usually non-existent, 
charity organizations, with somewhat unpredictable 
results.
 In charge of MI9, and for that matter MI6 too, was 
Colonel Claude Dansey, a man described as an ‘utter 
shit; corrupt, incompetent, but with a certain low 
cunning.’ He was the model for Graham Greene’s 
spymaster character Colonel Daintry in The Human 
Factor, and interestingly Greene was the next 
occupant at No. 5 St James’s Street after MI9 was 
disbanded in 1945. Although it was a meeting with 
Catherine Walston, the wife of a wealthy farmer and 
future life peer, who lived in the adjoining flat that 
would mark him more. They began a relationship 
that would last over ten years and inform much of  
the writing in perhaps Greene’s most personal novel, 
The End of the Affair, published in 1951.

 
Magician Jasper Maskelyne 

devised escape aids hidden in 
cricket bats and board-games.  

 
“The Enchantress of Numbers,” 

her algorithm for Charles 
Babbage’s Analytical Engine 
– the first computer – is now 

recognised as the world’s first 
computer program.  

Charles I ,  James I I ,  GeorGe I I

st James’s palace
St James’s Palace, built on the site of a leper hospital 
between 1532 and 1536 by Henry VIII, was London’s 
most important royal residence before Buckingham 
Palace was completed. Home to many kings, queens, 
princesses and princes, the palace has been the site 
of much significance, scandal and political intrigue. 
It was here on the 28 January 1649 that Charles I 
spent his last night before execution, so the 
hammering of carpenters building the gallows for 
him at Whitehall would be out of earshot. When  
he awoke on that ominous morning he said to his 
servant: ‘I will get up. I have great work to do this day. 
This is my second marriage day; I would be as trim 
today as may be, for before tonight I hope to be 
espoused to my beloved Jesus.’ After Holy 
Communion, the king, wearing an extra shirt so the 
crowd cold not see him shivering from the cold and 
suspect cowardice, made his way across the park  
to Banqueting House, where he was beheaded. 
 Perhaps the most notorious scandal to grip the 
Palace was in 1688. James II, the last catholic 
monarch, was on the throne and was in great need  
of a male heir. When his wife, Mary Modena, fell 
pregnant and gave birth to James Frances Edward 
Stuart, rumours were rife that the boy was in fact a 
foundling smuggled into the royal chamber to 

replace a girl who had been born. Historical evidence 
backs up this notion as none among the thirty strong 
crowd at the queen’s bedside saw the baby before it 
was whisked off by midwives to the adjoining room.

 When George II, a German count from Hanover, 
took the throne in 1727 his problems were of a 
cultural nature, in particular the strange ways of the 
English. He remarked to novelist Horace Walpole one 
day: ‘This is a strange country, Sir. The first morning 
after my arrival I looked out of my window and saw a 
park with walks and a canal, which I was told was 
mine. The next day Lord Chetwynd, the park ranger, 
sent me a fine brace of carp out of my canal; and I 
was told I must give five guineas to Lord Chetwynd’s 
servant for bringing me my own carp, out of my own 
canal, in my own park!’

 
None among the thirty  

strong crowd at the queen’s 
bedside saw the baby before  

it was whisked off to the  
adjoining room.  
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Charles Copper, Senior Residential Asset 
Manager, gives us a unique insight into 
the workings of a prime central London 
residential portfolio.

one Fundamental  

dIFFerenCe Bet Ween resIdentIal 

and CommerCIal propert y Is It’s 

more aBout human emotIon.

When we speak to a lessee, we talk to them 
about their home – the place they will 
live, raise a family and return to in the 
evening. As a result, and partially due to 
the value of our properties, we are often 
dealing with highly influential people. 

Part of my role then is to maintain 
equilibrium between commercialism  
and how people live their lives. This 
balance is part of what makes my job so 
interesting and, at times, challenging.

loCatIon Is eVerythInG.

St James’s clearly delivers on that front.  
The stunning buildings and historical 
architecture are a major draw, but so  
too are the quality of interior finishes,  
from book-matched stone bathrooms, 
hardwood floors, under-floor heating, 
integrated sound systems, state-of-the- 
art but elegant kitchens to high levels of 

security, staff accommodation and parking –  
all are key demands for prime homes.

st James’s Is Fortunate to haVe 

many larGe houses.

A significant number of these were 
converted into offices in a different 
economic era, where the cost of running 
such large homes with teams of staff 
became prohibitive. However, with 
resurgence in demand for this type  
of property, from both domestic and 
overseas buyers, many are being converted 
back into wonderful family homes.

st James’s Is QuIntessentIally 

BrItIsh.

The diverse restaurant mix tells a 
different story – the menu of roast beef 
and Yorkshire puddings is now joined  
by sashimi and dorado! The area remains 
loyal to its heritage, but is increasingly 
attractive to a younger audience. Our 
£500 million investment strategy for  
St James’s reinforces our stewardship  
of this wonderful location for people  
to not just to work but also truly live.

st James’s resonates  

InternatIonally.

The shops, clubs and history all bring a 
very personal atmosphere, and one that is 
distinctly different from other important 
prime London locations. Only two weeks 
ago, I enjoyed dinner with a Singaporean 
who, despite only visiting for four days, 
had a key aim to purchase a hat from 
Lock & Co. His knowledge of St James’s 
history was remarkable.

I enJoy esCapInG london  

When I Can.

Field sports play a large part, walking 
through woodland waiting for a pheasant 
to break cover or wading through a 
Scottish river trying to lure a salmon  
to my fly – all take my mind away from 
London’s bright lights. I occasionally 
head off to The Brecon Beacons early  
on a Saturday morning, or spend a few 
days walking along the South West 
Coastal Path. The freedom that comes 
from marching for miles with a pack  
on your back, not really knowing where 
you will sleep, eat or indeed who you  
will meet, is most liberating.
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John astle y, thomas GaInsBorouGh , 

James Gr aham

schomberg house 
80 – 83 pall mall
Built in 1698 for the third Duke of Schomberg, this 
handsome red brick building was divided into three 
by the amateur architect and artist John Astley in 
1769. Known as ‘a gasconading spendthrift and a beau 
of the flashiest order’, he brought artistic circles to 
Schomberg House, and by all accounts enjoyed 
himself thoroughly: ‘He thought that every advantage 
in civil society was compounded in women and wine: 
and, acting up to this principal of bliss, he gave his 
body to Euphrosyne, and his intellects to madness. 
He was as ostentatious as the peacock and as amorous 
as the Persian Sophi… he had a haram and a bath at 
the top of his house, replete with every enticement 
and blandishment to awaken desire.’
 While Astley lived in the central house, No. 81,  
in the neighbouring house, No. 80, lived Thomas 
Gainsborough, who was at the time at the height of  
his career as the most fashionable portrait painter  
in England. With some well-known and notorious 
clients, his reputation grew to the point where he was 
invited to become a founding member of the Royal 
Academy in 1768. He first exhibited there the 
following year, but in 1773 quarrelled with the 
Academy over the hanging of his paintings and did 
not exhibit there again until 1777. In 1784, he again fell 
out with them over the same subject, and never again 
exhibited at the Academy, instead organising a series 
of annual exhibitions in his studio at Schomberg 
House. Like Astley, he was not one to pride himself on 
punctuality and conformity, remarking “many a real 
genius is lost in the fictitious character of the 
Gentleman. I am the most inconsistent, changeable 
being so full of fits and starts.”
 Perhaps the strangest resident to live at Schomberg 
was a Scottish doctor called James Graham who 
moved in to No. 81 after Astley left in 1781. He turned 
the establishment into a Temple of Health and 
Hymen, where women having trouble conceiving 
would engage with their partners in the ‘grand 
celestial bed,’ supported by forty pillars of glass, and 
under a mirror lined dome ‘obtain the desire of their 
lives.’ Let to desperate, wealthy couples for £50 a 
night – a considerable amount in those days – the 
Temple ended in farce as it also served as a high-class 
brothel and gambling den, and was eventually raided 
by the police and closed down.

lord kItChener , lord northClIFFe

2 Carlton Gardens
Designed by John Nash and built between 1830  
and 1833, No. 2 Carlton Gardens is a sumptuously 
stucco-clad villa with a longstanding ministerial 
legacy. In 1914, at the start of WWI, Lord Kitchener 
became Secretary of State for War, and moved into 
the building. One of the few to foresee a long war, 
lasting at least three years, he organised the largest 
volunteer army that both Britain and the world  
had ever seen. However, it is his commanding 
moustached image on the much-parodied  
recruiting posters “Your Country Needs You,”  
which he also devised at Carlton Gardens, that  
keeps Lord Kitchener ever buoyant in popular culture. 
 After the conflict, the property was bought by the 
Duke of Devonshire, another Secretary of State for 
War, famed for declining to become Prime Minister 
on three separate occasions. He didn’t stay long, 
quickly letting the house to Lord Northcliffe, owner 
of The Daily Mail, Daily Mirror and The Times and 
probably the most tragic Carlton Garden’s resident. 
Suffering from stomach pains and acute paranoia, 
Northcliffe was prone to making bizarre phone calls 
to The Times office and sacking members of staff: “To 
whom am I speaking?”, “This is the news editor, sir”, 

“Correction, the ex-news editor!” By this time he  
was sleeping with a loaded revolver and unaware  
his orders were being disregarded. On one occasion 
he cocked the weapon at his own dressing gown 
believing it contained a body and told aides his 
stomach problems stemmed from having ice cream 
poisoned during the First World War by a German 
gang on a visit to the Dutch border. True or not, 
Northcliffe had been the Director of Allied 
Propaganda during that period and if spotted in 
Holland may have been targeted. The last days of the 
media mogul were spent in a hut on the roof of No. 2, 
incarcerated there for his own safety until he died of 
‘paralysis of the insane’ in August 1922.

Charles Copper is the Senior Residential 
Asset Manager for the St James’s portfolio 
at The Crown Estate. 
thecrownestate.co.uk 
@thecrownestate

 
The last days of the media 
mogul were spent in a hut 

on the roof of No. 2, 
incarcerated there for his  

own safety until he died of 
‘paralysis of the insane’.  
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A1 Retail 

39 Jermyn stree t 
4 49 sQ F t

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

John Lyons 
Tel. +44 (0)20 7290 4583 
jlyons@ 
nashbond.co.uk 

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

Laura Harvey 
Tel. +44 (0)20 7152 5998 
laura.harvey@ 
eur.cushwake.com 
 

Offices 

11 Charles I I stree t 
From 1,40 0 sQ F t 

Simon Tann 
Tel. +44 (0)20 7747 0141 
simon.tann@levyllp.co.uk 

Ben Orton  
Tel. +44 (0)20 7747 0144  
ben.orton@levyllp.co.uk 

Hunter Booth  
Tel. +44 (0)20 7399 5162  
hunter.booth@eu.jll.com 

Chris Valentine  
Tel. +44 (0)20 7087 5362  
chris.valentine@eu.jll.com 

Philippa Lambert 
Tel. +44 (0)20 3147 1299 
philippa.lambert@eu.jll.com 
 

13 Charles I I stree t 
2,520 sQ F t 
 
samuel house 
1, 860 sQ F t 

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

Percy Clarke 
+44 (0)20 7318 5019 
percy.clarke@
struttandparker.com 

Alex Hunt 
+44 (0)20 7318 5038 
alex.hunt@ 
struttandparker.com
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To contact the  
St James’s team:  
Tel. +44 (0)20 7851 5000
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