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Ready, Set, Go

Pull up a chair and take a seat at the table, the anticipated 
dining destinations of St James’s Market are slowly, surely, 
opening their doors. First up, Japanese brasserie Anzu and 
Venetian bistro Veneta have both started spoiling the ravenous 
crowds with wagyu beef and charcuterie boards respectively. 
Jigsaw has opened doors to its St James’s Emporium, a prime 
place for holiday shopping, albeit with the very real risk of 
forgetting those on your list and splurging on yourself instead.

@anzulondon
@venetastjames
@jigsawmenswear

Michelin Superstar

After more than 100 years of culinary excellence, a small 
asterisk in a guidebook finally followed. This is, of course, no 
normal punctuation mark, but the recent rightful bequeathing 
of a Michelin Star to The Ritz London, under the watchful eye 
of executive chef John Williams MBE. The contemporary menu 
puts a spin on the classic Ritz offering, made famous by Auguste 
Escoffier 100 years ago, and now lives on with yet another 
chapter of its legacy.

theritzlondon.com
@theritzlondon

New Cook in the Kitchen

In other culinary news, The Stafford London has announced the 
arrival of a new executive chef. James Durrant, formerly of Jason 
Atherton’s Maze and Maze Grill, is bringing his two decades of 
experience in London and New York to this five-star hotel.

thestaffordlondon.com
@staffordlondon

Faster Food

The wonderful thing about St James’s is the near endless 
selection of places to have a languid lunch. But sometimes an 
afternoon sipping rosé on Franco’s heated patio and dreaming 
of summer isn’t on the cards. For these moments two new 
speedy eateries have just opened their doors. Coco di Mama is 
an Italian-style lunchtime haunt and Shawa brings the rich 
flavours of the Middle East to this delightful little Lebanese 
spot. Stop, eat and then run along.

cocodimama.com
@cocodimama_uk
shawa.co.uk

 

Knit Wit

In his documentary Slowing Down Fast Fashion, Blur 
bassist Alex James buries a Merino wool jumper by Jermyn 
Street retailer John Smedley and a fast fashion jumper of 
unknown provenance made from synthetic fibres. The former 
is well on its way to biodegradation after four months while the 
latter is eerily in tact, highlighting the sustainability of John 
Smedley Merino wool. The fruitful collaboration resulted with 
a special limited edition jumper. Sustainable and oh, so soft. 

johnsmedley.com
@johnsmedley
@thealexjames

Wall Work

In 1901, a long wall stretching the eastern end of Constitution 
Hill and Spur Road, was erected by architect Sir Aston Webb 
and sculptor Thomas Brock to celebrate the reign of Queen 
Victoria. Now a Grade I listed piece, the series of Portland stone 
plinths and sculptures, part of the Queen Victoria Memorial 
Scheme, will undergo two phases of restoration work starting 
this November, and again in August next year.

royalparks.org.uk
@rpfoundation

Survival of the Fittest

American super-gym Equinox has recently announced its 
plans to open two new locations in London. The already 
gym-saturated Shoreditch is one, with our fair St James’s being 
the other. Although the two areas couldn’t be more different, 
Equinox’s Chief Development Officer said their expansion was 
focused on “the many distinct ‘villages’ that make up this 
amazing city”. Bring on the spandex! 

equinox.com
@equinox

Royal Row 

A rare artwork depicting London, including views of 
St James’s Park, has recently emerged after it was banned in 
the 18th century. It goes back to a fall-out between the Prince 
of Wales and his father, King George I. The print, produced for 
the Princess of Wales, shows her alongside her estranged 
father-in-law. The rivalry between father and son raged on 
for years, and 300 years on the print is valued at £60,000.

edItor ’s le t ter

to new Beginnings
To many of us, this time of year represents one last 
party before settling down for the quietness and 
quaintness of winter. The festivities start early-
November and stretch on like a too-long-loved piece of 
chewing gum until the first of January, with the 
resulting food hangover manifesting itself until well 
into the spring. But this year, let’s rise above it. 
 Winter is a time of resilience. A new year represents a 
new beginning, and not necessarily one that should be 
spent holed up on the treadmill repenting for holiday 
hams and cheese fondue (although we do have an 
excellent recipe for the latter on page 35). In a city as 
lucky as London, this is the time to go forth, brave the 
elements and enjoy the place while the rest feebly spend 
their afternoons in the pub, or worse, the Caribbean. 
 There are no shortages of places in St James’s to stop 
for a treat in the cold months, from the boozy (a martini 
from Dukes Bar will certainly bring a semblance of 
heat) to the perfectly wholesome (perhaps a hot 
chocolate from Fortnum’s?). The historic interiors of 
many of the businesses in this neck of the woods, with 
their dark timber wall cladding and soft carpeting 
underfoot, are each a cosy winter respite. 
 The new year is a blank canvas for reinvention. In this 
issue of the newspaper, we explore some of the new 
beginnings taking place in St James’s. The brand new 
pocket of St James’s Market – now unrecognisable from 
its previous iteration of an under-utilised taxi rat run, is 
one significant example of this. It is with great honour 
that we welcome Jigsaw, Anzu, and Veneta, and by the 
time you read this we expect to have added a few more 
names to this list. 
 New year, new habits. Perhaps with the new year it’s 
time to read a book. On pages 14 – 15, we recount the 
many wonderful and often weird places in St James’s 
where one can go for a spot of reading, whatever your 
literary fancy, from the latest comic books to 
500-year-old manuscripts. And on page 6, we learn how 
the streets we know and walk every day are given a new 
guise once a year, as they are decked out in the 
decadence of the holidays. Paul Dart, the lead designer 
in charge of transforming London for the merrier, 
explains how his outdoor installations aim to capture 
that same magic as a child’s first Christmas tree.
 So we ask, why leave all the fun just to the holidays? 
This year, we’ll try to spare some spirit for the rest of the 
winter. And if it goes awry? You can find us at the pub.

vIll age ne ws

from the arChIves

a lesson in reinvention
The history of St James’s Church is one of constant 
reinvention, always with the same goal in mind: to be the 
cornerstone of the St James’s community. Consecrated 
in 1684 and born from one of the most turbulent 
centuries in England’s religious history, the Christopher 
Wren structure has proved to be one of resilience. 
 Throughout WWII the church unfalteringly 
continued to hold its services. It became a place of 
refuge during uncertain times, with several public air 
raid shelters for the community to use on its premises. 
On 14 October, 1940, during the height of the German 
blitz, St James’s Church was struck. Its roof was blown 
off entirely and its rectory completely destroyed. The 
blast killed the verger and his wife, though the rector, 
who was in the country at the time, was spared. It’s said 
he was left with survivor’s guilt for the rest of his life.
 Even without a roof its services continued in the 
ruined church. Old photographs depict signs outside 
the church that read “The Church is Still Open South 
Aisle.” The congregation would squeeze into the 
undamaged area of the church closest to Jermyn Street 
to worship there every week for nearly 15 years. 
 In the absence of a roof, a remarkable thing 
happened. An unusual collection of plants grew in the 
church and covered the floor. Willowherbs, wild 

tomatoes, camomile, fool’s parsley and thistle grew in 
the ruins and attracted botanists who to came to study 
the peculiar floral uprising.
 When the church was eventually rebuilt in the 1950s, 
it was done with the determination that this new 
extra-sturdy structure would not be so easy to blow 
away. St James’s Church was here to stay. The space is 
now much lighter and airier than it would have been 
100 years ago. The stained glass windows installed in 
the Victorian era, which were destroyed by the blast, 
were replaced with clear glass. The plants that once 
colonised the building, alas, were also removed as part 
of the refurbishment. 
 Today, the church is yet again in a place of 
reinvention. Under Rector Lucy Winkett, the church’s 
approach has shifted to become the most inclusive 
place it can be. People of all backgrounds, faiths and 
sexual orientations are welcome. To her, the most 
important collaborations are with groups of other 
faiths to help the community, a non-violent way of 
protesting the idea that all war is started from religious 
conflict. She’s currently working with a collection of 
churches and a synagogue in Westminster to provide 
help and hot meals for refugees. To learn more about 
volunteering, please visit sip.org.uk or @stjpiccadilly

Opposite page:
Illustrations by Niki Fisher

Above:
Jigsaw, St James’s 
Emporium, one of 
the first openings in 
St James’s Market

Below:
The Ritz London has 
just been awarded its 
first Michelin Star 

Right:
Alex James with his 
collaboration jumper 
with John Smedley
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the 
spIrIt

of 
ChrIstmas

photogr aphy 

Fernando Manoso

There’s something different in St James’s. It just might 
be the giant figures with outstretched arms floating above 

the streets. The annual Christmas makeover has arrived, so 
we meet the man behind these sculptural works and see 

the large industrial shed where they’re made.

the spIrIt of ChrIstmas
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Paul Dart is the lead designer at James Glancy, an ex-theatre 
designer who has since taken the drama off the stage and into 
the streets. We sat down with him to talk about the installations 
in St James’s, in which he expresses the spirit of Christmas 
across Regent Street St James’s, St James’s Market, Jermyn 
Street and Waterloo Place. The scheme is made up of a series of 
large-scale spirit figures with arms triumphantly outstretched, 
made from a metal cage and coated in mesh. We caught up with 
Dart to discuss the craftsmanship of Christmas. 

 Correspondent Your office is quite something. 
Why is it always Christmas in here?
 paul dart To cheer up the clients! It’s demonstrating the 
moment of joy. People always walk in here and gasp that they’d 
love to work here.

 C We have a giant spoon, a giant champagne flute…
 p Well that’s just because I like outsized objects. And I’ve 
always wanted to do a Christmas that’s all about bubbles.

 C This all began for you with theatre. 
 p I was a very weird child. By the time I was ten I decided 
I was going to be a theatre designer. I had a very varied career, 
most of the time doing large-scale storytelling. I ended up at the 
National working with Ian McKellen, Mark Rylance and others, 
and at the same time doing operas, contemporary dance, some 
exhibition design at the Barbican, video design and a bit of telly.

 C And then?
 p Then I met my partner and we started a shop, which then 
turned into a little chain of what was essentially a gay man’s gift 
shop. James Glancy was doing our marketing and his dad knew 
the people who ran St Christopher’s Place, and from there we 
got our first commission. It slowly grew into the monster that it 
is today, and now I don’t do shows anymore except in the 
middle of the street at Christmas!

 C How was it to move on from theatre to all Christmas 
all the time? 
 p I was ready for that next stage and most theatre I worked in 
was about harnessing people’s imagination. It was creating this 
world onstage and I feel the same about this now. It is about 
dominating streets. 

 C Let’s talk about St James’s. When did you start 
designing the installation?
 p The first time we did a presentation was actually on my 
birthday, 2 February. We turned up at The Crown Estate, they 
had doughnuts and candles and sang happy birthday, and then 
I did the presentation. The interesting aspect of this job was 
knowing there was a very strong story to the place. 

 C How did you land on the ‘Spirit of Christmas’ concept?
 p I came across the Grinling Gibbons pelican carving in 
St James’s Church and researched the story of the pelican. So I 
started with the wings and that naturally evolved into an angel 
or spirit. I wanted something that had the human form. It 
became about the spirit of Christmas and not a religious thing. 

 C How does an increasingly secular world impact your work?
 p I’m less interested in the religious aspect of Christmas and 
more in capturing that moment of switching on the Christmas 
tree for the first time. This magical moment of joy, this moment 
of bizarreness. It’s a nuts thing to do, to bring a tree into the 
house, cover it in lights, cover the whole house in goodness 
knows what, and spend these few days together doing the weird 
traditions that each family has. It’s that moment of childish 
transportation, and whether that’s translated into a religious 
idea or not is, for me, neither here nor there. What I love is that 
moment, that gasp, and that’s what you’re trying to achieve for 
the people who will see this on the street. 

 C There is something magical when you walk down a street 
you walk down the entire year and suddenly it’s transformed. 
 p Yes, exactly. And that’s really my gift to people: this form of 
giant storytelling. Part of my job is to make it very modern, and 

very clean like for St James’s. But there must still be stars, there 
must still be an element of the Christmas tradition. And you’ve 
got to find the right melange of all of those things independent 
of where you are. 

 C What is the schedule of your year?
 p As soon as it goes up we start talking about next year. 
It really is 12 months’ turnaround for the larger projects. 
From first initial concept ideas through to physically putting 
it up. We are a bit like the tax man; we come round every year. 

 C What aspects of your might work people not think about? 
 p People think that designing for Christmas is the fairy on 
top of the Christmas tree but it’s not… it’s snow loadings and 
wind loadings, safety, feasibility, budgeting and engineers. My 
job is to defend the design because the boys turn up – well, it’s 
women as well – to talk about construction and installation, 
and my job then is to make it look gorgeous. 

 C And the commercial side? 
 p You want people to be in a good mood, to feel generous 
to whoever they’re shopping for. That’s the other end of the 
spectrum. It’s been very interesting coming from a non-money, 
do-it-for-the-love-of-it background, going into a commercial 
world later on. And that’s sort of why the company’s successful, 
because we question ‘Why are we doing this? What are you 
hoping to achieve?’ and then helping to the client achieve it. 
We don’t go, ‘Here’s a catalogue, pick something,’ because that’s 
lazy. That doesn’t get anywhere, that doesn’t create anything 
individual. And if that were to stop, I think that’s when I’ll 
decide I’ve had enough.

“What I love is that moment, that 
gasp, and that’s what you’re trying 
to achieve for the people who will 

see this on the street.”

Christmas lights 
switch on 17 November 

James Glancy Design 
jamesglancydesign.com 
@jglancydesign

Father Christmas at the disco. The image this 
conjures is not unlike the interior design theme 
of the James Glancy Design office. But for an 
organisation that specialises in decorating entire 
streets of London for the holidays, this is entirely 
called for. Outside, the warehouse is bustling 
with artists snipping, sculpting and welding 
giant creatures of the season. It’s like Santa’s 
workshop, only the elves went to art school. 

the spIrIt of ChrIstmas
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Art 
Revolutionaries
22 September – 7 January 
Mayoral Gallery 
6 Duke Street St James’s, 
SW1Y 6BN 

The Spanish Pavilion of 1937 
marked a crucial point when 
Spain expressed the anguish 
of its civil war through the 
artworks by Picasso, Miró, 
Calder and Gonzáles at the 
International Exposition in  
Paris. In January, Mayoral 
Gallery will commemorate 
the 80th anniversary with an 
exhibition at its Duke Street 
gallery, its final stop after 
showing in Barcelona and Paris. 
Works by these artists will be 
displayed, as part of a critical 
look back at the significance 
of this historic moment. 

galeriamayoral.com 
@galeriamayoral

Christmas Eve 
with St James’s 
Church
24 December 
St James’s Church 
197 Piccadilly, W1J 9LL 

Doors are open to the community 
this year – as they have been 
every year – at St James’s 
Church. At 4pm, drop by and drop 
those shopping bags for some 
carols amid the holiday madness. 
Midnight mass commences at 
11.30pm. All are welcome. 

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

New Years at 
The Ritz London
31 December 
The Ritz 
150 Piccadilly, W1J 9BR 

Another year, another raucous 
party at The Ritz. The splashy 
Palm Court will be transformed 
for the 1920s theme party with 
live music, endless champagne 
and a gala dinner by the recently 
Michelin-awarded executive 
chef John Williams. Tickets 
available online. 

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

Culture Now: 
Evan Ifekoya
9 December, 1pm 
Institute of Contemporary Arts 
The Mall, SW1Y 5AH 

Ain Bailey is a sound artist and 
DJ researching sonic practices 
in diverse communities and 
Evan Ifekoya is a visual artist 
who has shown work around 
the world. The two are joining in 
what is bound to be an intriguing 
conversation at the ICA, as part of 
their group exhibition Wandering/
WILDING: Blackness on the 
Internet at IMT Gallery. Thinking 
caps on. 

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

The Skin 
of Volume: 
Magnus Plessen
4 November – 14 January 
White Cube 
Mason’s Yard, SW1Y 6BU 

A new exhibition at the White 
Cube in Mason’s Yard explores 
the seminal anti-war book by 
German pacifist Ernst Friedrich, 
‘War Against War’. Published in 
1924, this graphic book was one 
of the first to visually highlight the 
impact of automatic weapons, 
then still very much in their 
nascence, on the human body. 
German artist Magnus Plessen’s 
‘1914’ series, on view until 14 
January, assesses the book’s 
imagery and meaning using oils 
and charcoal on canvas.  

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

Christmas 
Storytelling
3 December – 23 December 
Fortnum & Mason 
181 Piccadilly, W1A 1ER 

In the fifth floor boardroom, a 
very special, ultra-VIP speaker 
will be doing three storytelling 
sessions a day between 3 
December and 23 December. 
Children and their parents are 
invited to hear a yuletide tale, as 
told by Father Christmas himself, 
naturally a longtime friend of 
Fortnum & Mason’s. And truly in 
the Christmas spirit, Mr Claus will 
finish each story by handing out 
goodie bags for all.  

+44 (0)20 7734 8040 
fortnumandmason.com 
@fortnums 

Cautionary Tales 
for Daughters
30 January – 11 February 
Jermyn Street Theatre 
16b Jermyn Street, SW1Y 6ST 

Jermyn Street may be 
about menswear but this 
show is squarely focused on 
the opposite sex. Cautionary 
Tales for Daughters promises 
“songs your mother never 
taught you”. A colourful cast 
of characters perform musical 
storytelling about gender 
stereotypes, dieting, gluttony, 
vanity and obsession with 
designer labels. In other words, 
this show promises to be on-the-
nose with an aftertaste 
of it’s-funny-because-it’s-true.  

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

Aquavit presents 
the Lucia
15 December  
8am – 8.45am 
St James’s Market  
1 Carlton Street, SW1Y 4QQ 

Aquavit is celebrating both the 
holiday season and the opening 
of its new London restaurant, 
the Nordic way. That is, with a 
pre-work event in St James’s 
Market pavilion with a special 
performance of the Lucia, a 
Swedish Christmas tradition 
sung by a choir flown in from the 
Kungsholmens school choir in 
Stockholm. Of course, seasonal 
Scandi singing is best enjoyed 
with a side of snacks, so Aquavit 
will be serving lussekatter 
(saffron buns), ginger cookies and 
even some glögg (mulled wine) to 
start the morning off right.  

+44 (0)20 7024 9848 
aquavitrestaurants.com 
@aquavitlondon
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Colnaghi
London’s oldest gallery and specialist in 400-year-old 

artworks has designed and opened a beautiful, awe-inspiring 
and distinctly contemporary feeling gallery. Director Tim 

Warner-Johnson tells us why, why now, and why St James’s.

 
“You are closely confronted with their 

largest pieces – huge canvases filled with lithe 
ascending bodies or the musculature of familiar 

figures from parables or the Bible like you’ve 
never seen them before.” 

the art

Colnaghi trades in Old Masters, 
not exclusively but generally from Italy 
and Spain between the 16th and 17th 
centuries. And not just paintings, but 
sculpture too. Works often have a strong 
religious theme, from terracotta virgins 
to marble skulls – it’s a visceral, 
corporeal, often sumptuous and sensual 
look at the fragility of humanity versus 
the might of God.

the provenanCe

London’s oldest gallery, the lineage 
and credentials of this gallery are 
unsurpassed. Understatedly, Tim 
Warner-Johnson says, “Yes, there’s an 
awful lot of history.” The gallery was 
traditionally known for dealing with 
then-contemporary artists like Constable 
and Delacroix, and also in works from 
reproductive media – prints, and 
photographs (it was one of the first to do 
so). But that all changed in the late 19th 
century with a new and dynamic owner, 
Otto Gutekunst – quite literally, Mr 
“GoodArt”. 
 Gutekunst initiated the gallery’s 
gilded age, importantly linking great 
American industrialists wanting to 
appear more European with British 
aristocrats needing the money. 
“It was a great chain of supply and 
demand. And Colnaghi, arguably, 
became the best gallery in sourcing 
and selling Old Masters.”

the owners

Colnaghi has had many, many owners, 
including big art families like the Byam 
Shaws and Rothschilds. Undoubtedly it’s 
the by-product of being both a highly 
successful and attractive investment 
proposition and from being around for 
such a long time – starting in 1760s Paris 
no less. But its most recent owners have 
brought a new, dare we say, cooler 
perspective to this big-name gallery. 
Coll & Cortés – Jorge and Nicolas 
respectively – are two young collectors 
from Spain who, with creative director 
Diego Fortunato, know how to show Old 
Masters to contemporary eyes. They do 
this most notably by giving works real 
space and the right presentation to be 
admired in their singularity, and by 
heightening the inherent physicality 
and thrilling storytelling of the works.

the move

Despite coming from a beautiful if 
intimidating space on the top three 
floors of a building on Old Bond Street, 
“we’ve actually had many returns to 
St James’s.” From its first new space in 
Pall Mall in 1786 to its latest on Duke 
Street St James’s, Colnaghi sees this 
more as a homecoming but with the 
opportunity to really change how people 
experience the gallery and the art. 
“Old Master galleries don’t often get this 
opportunity – to chose a new space and 
design it to their needs. They often have 
these quite cute quirky spaces, and 
though the market’s changed they’re still 
having to work creatively with these 
charming spaces. We were very lucky to 
find this space and to create a new and 
different context to show older art.”

the lIBrary

Four steps into the gallery space and the 
floor opens to a deep crevasse of books. 
Sliding down a sweep of circular stairs, 
and you enter the beautiful, I-want-one-
of-these-in-my-house libraries, with a 
shining floor of crisscrossing black and 
white marble. The library is not just for 
show; its steel shelves (fixed within the 
walls to produce these magical floating 
lines of books) are filled to the brim with 
catalogues and reference books used by 
the team to read up on an artist and 
check provenance.

the gallery

One large open space, the gallery 
has been roughly divided into a front, 
middle and back. Behind large windows 
with bold-statemently-cool sans-serif 
branding, you immediately enter a 
square show space with oak chicane 
parquet and dark walls. This is quickly 
followed by a middle section with a wide 
corridor or “gallery” and some offices 
open to the library below. At the back is 
the largest space, where circular 
skylights – or “periscopes” – spotlight 
statues in natural daylight.

the Chapel

At the very back, behind double doors, 
you enter a small room with no natural 
light, dark walls, and high ceilings. Here, 
you are closely confronted with some of 
the gallery’s largest pieces – huge 

canvases filled with lithe ascending 
bodies or the musculature of various 
deities or familiar figures from parables 
or the Bible like you’ve never seen them 
before. In the centre is a large, brown, 
deep-buttoned leather bench – “That’s 
the Bernheimer bench.” From the 
previous owner and member of a German 
dealing dynasty, Konrad Bernheimer; it’s 
an idiosyncratically Colnaghi fixture.

the Colour

“We wanted the works to appear to float. 
So that you don’t see the walls – and 
think ‘oh what a nice skirting board or 
piece of moulding’ – you just see the art.” 
Warner-Johnson is explaining their 
choice of painting the walls a powerful 
blue-black. It’s becoming our signature.”

the BIg Bang

Like most businesses that have seen a 
few centuries, Colnaghi has not always 
just sold Old Masters – far from it, in fact. 
Established in pre-revolutionary Paris by 
Giovanni Battista Torre, the company 
started life trading in fireworks – a 
terrifyingly dangerous business at the 
time. But soon, the sideline in prints and 
paintings really took off, and the 
business moved to London where, with 
256 years of finding, showing, and 
selling inspirational art, Colnaghi has 
made much more of a bang.

Colnaghi 
26 Bury St, SW1Y 6AL 
colnaghi.com



14

St JameS ’S CorreSpondent

15

What kind of reader are you? Do you treat 
your books as precious objects with gentle 
hands and a quiet deference, or do you fold 
page corners to mark your place and cram 
it in your pocket to catch a chapter on the 
commute? Do you always have at least 
seven books on the go, all piled up on your 
bedside cabinet, or are the creases in the 
spine a mark of real achievement – only 
two thirds to the end of War and Peace! 
 Our relationships with books are 
changing. When once a full bookcase 
represented a person of learning, now 
those same volumes can be held in the 
palm of our hands. But – as a portal to 
other worlds or a sure source of truth in 
an age where hearsay trumps fact – their 
allure seems undiminishing. 
 The fact is in St James’s, books are 
booming. The creativity and variety of 
available books locally is giving our area 
a flirting chance at rivalling places like 
Charing Cross Road – the traditional 
street of London’s booksellers. Scan or 
devour the synopses below to find out 
about some real success stories and where 
to invest your money and your minds.

Idea

This St James’s newcomer specialises in 
vintage publications about or for the 
inspiration of the fashion industry. Think 
everything from the ’80s mod bible 
Skinhead Girl and the magazine that 
accompanied cult classic The Virgin 
Suicides, to books and zines on such 
varied subjects as Japanese interiors, 
Donald Judd sculptures, Charlotte 
Rampling, Joy Division, Bowie, and every 
subculture from punk to London’s 
gentlemen’s clubs. IDEA also started 
publishing books in 2014, and this year 
collaborations have included publications 
with fashion brands Gucci, Gosha 
Rubchinskiy, Vetements, stylist Suzanne 
Koller, fashion photographer “Uncle” 
Terry Richardson, and Ashley Hicks, the 
society interior designer. Stocked in Dover 
Street Market, every book also appears on 
a killer Instagram account.

Our reccomendation
The Gentlemen’s Clubs of London 
by Anthony Lejeune (1979): £150

IDEA at Dover Street Market
18 – 22 Haymarket, SW1Y 4DG
ideanow.online

danIel CrouCh rare Books

From an early age, Daniel Crouch was 
charted for success. From selling and 
collecting on weekends and school 
holidays all the way to Bonham’s book 
department, the started-at-16 bookseller is 
a testament to the glorious results that can 

come from following your obsession. 
His – and his business partner Nick 
Trimming’s – particular predilection is for 
antique atlases, maps, plans, sea charts 
and voyages from the 15th to the 19th 
century. Get lost in a world of worlds, with 
illustrated sea monsters and hilltop forts, 
and witness the powerful ability of man to 
conquer all that he surveys by simply 
putting pen to paper.

Our reccomendation
An Atlas of England and Wales 
by Christopher Saxton (1579): £185,000

Daniel Crouch Rare Books
4 Bury St, St James’s, SW1Y 6AB
crouchrarebooks.com
@crouchrarebooks

hatChards

St James’s has a habit of holding onto 
good businesses. Alongside London’s 
most mature of cheesemongers Paxton 
& Whitfield (1797) and our city’s longest 
standing wine and spirit merchants Berry 
Bros & Rudd (1698), Hatchards is indeed 
our oldest bookshop and has traded from 
187 Piccadilly for over 200 years. But aside 
from its history – and for being the 
Queen’s bookshop – Hatchards is best 
known for its book signings, which are the 
result of a uniquely strong bond between 
book writer and book seller. Mixing 
high- and low-brow tastes, recent signees 
included fashion designer Diane von 
Furstenberg, A.N. Wilson on Queen 
Victoria, and Mary Berry, who rose 
perfectly to the occasion.

Our reccomendation
Fleeting Gestures and Obsessions 
by Manolo Blahnik (signed, 2015): £95

Hatchards
187 Piccadilly, W1J 9LE
hatchards.co.uk
@hatchards

ICa Bookshop

The Institute of Contemporary Arts’ 
bookshop is its own institution. Stocking 
art and lifestyle magazines, one-off zines, 
titles covering philosophy, gender, politics, 
identity, architecture, and not forgetting 
books on artists and books by artists, this 
well-stocked niche by the gallery’s 
entrance is anything but niche in the 
breadth and range of its publications. In its 
70th year, look out for artist monographs 
and catalogues from its incredible and 
culture-shifting past exhibitions. It is also 
a trustworthy source of beautiful greeting 
cards – a rare find indeed!

Our reccomendation
Institute of Contemporary Arts: 1946 – 1968 
by Anne Massey and Gregor Muir (2015): £20

ICA Bookshop
The Mall, SW1Y 5AH
ica.org.uk
@ICALondon

waterstones pICCadIlly

Reputably the largest bookshop in Europe, 
this former 1930s department store has 
200,000 in number – or eight miles – of 
publications stretching across six floors, 
ranging from all the bestsellers to one of 
the largest collections of Russian titles in 
the capital. Undoubtedly of a large chain, 
Waterstones Piccadilly is perhaps though 
the premier example of its type, 
demonstrating the clout of large-scale 
booksellers in an environment that 
encourages hours of page-turning perusal. 
Expect to exit with an unexpected 
Wallpaper* city guide in hand, or some 

“absolutely necessary” new stationery. Its 
events are also frequent and exceptionally 
good value.

Our reccomendation
Frantumaglia (2016): £12.99

Waterstones
203 – 206 Piccadilly, W1J 9HD
waterstones.com/bookshops/piccadilly
@waterstonespicc

london lIBrary

Okay, not strictly a bookseller, but the 
London Library is the ultimate book 
loaner. A friend who is never without the 
perfect recommendation, this cavernous 
space of erudition is designed – unlike its 
more famous cousin the British Library – 
 for you to actually take the books home. 
It also has its own idiosyncratically 
democratic shelving system, arranging 
books not on tables labelled “this 
summer’s top holiday reads”, but 
alphabetically by subject. Such that you 
get wonderful clashes: insanity by insects 
by insurance by inventions.

Our reccomendation
Witchcraft Today 
by Gerald B. Gardner (1954): free to members

London Library
14 St James’s Square, SW1Y 4LG
londonlibrary.co.uk
@thelondonlib

The booksellers 
of St James’s

With some of the best books in Britain, from 
cult ’90s zines to one of the world’s oldest 

atlases, find out why we should all take a leaf 
out of St James’s booksellers’ book.

Interested in art books? Be sure not to miss 
Thomas Heneage on Duke Street. Also find a 
previous feature on luxury bookseller and 
publisher Assouline and gallery and art 
bookseller Sims Reed online.

the Booksellers of st James ’s
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pIeCe of 
the puZZle

photogr aphy 

Sam Bush

What happens when a modern outfitter like 
Jigsaw tries its hand at a multi-brand concept store? 
The answer lies in the Jigsaw, St James’s Emporium, 

the first retailer to open at St James’s Market.



18 19

St JameS ’S CorreSpondent pIeCe of the puZ Zle

what to expeCt

Jigsaw’s pieces are all about the smart 
and the streamlined. Womenswear is 
modest and refined, with Merino wools, 
flowing trousers and a subdued colour 
palette with an ever-so-slight hint of 
androgyny. For men, it’s classic micro 
prints on slim-fitting shirts and handsome 
boots. On-trend, but with longevity. 
 Upstairs at The Shop at Bluebird it’s a 
little more free form. Brands like Phillip 
Lim, Rachel Comey and MM6 add an air 
of extravagance with poppy prints, vibrant 
shades and playful cuts. Here you might be 
able to find a kimono-cut blazer by Phillip 
Lim or an oversized scarf in brightest 
roadworks orange by Acne. What’s great 
here is the addition of housewares and 
stationery to St James’s. Candles by Cire 
Trudon and Tom Dixon, issues of Dazed 
and the Gentlewoman, notebooks by 
Studio Hey are especially tempting, 
as is the skincare by Aesop. 

what makes It an emporIum?

It’s simple, really. This is the second time 
that Jigsaw has collaborated with its sister 
brand The Shop at Bluebird to create a 
shop-within-a-shop. The two complement 
each other well. Think high street meets 
high end. 

the desIgn

The emporium was designed by London 
creative agency Dalziel & Pow. Statement- 

making artworks hang on the walls, 
as do quotes about the eternity of style. 
The shop, with its cool colours and 
gleaming, reflective surfaces, is split 
across two floors. The Jigsaw collection 
sits on street-level and The Shop at 
Bluebird shop-in-shop mezzanine 
overlooks the ground floor. 

the JIgsaw ethos

Jigsaw regularly creates collections 
inspired by artists. The autumn/winter 
pre-collection, for instance, was inspired 
by Georgia O’Keeffe, and coincided with 
the retrospective show of the artist’s work 
at Tate Modern. The collection itself plays 
on the artist’s personal style, and includes 
collaborations with fashion illustrator Rob 
Phillips and artist Sam Kerr, who created 
geometric patterns based on Alfred 
Steiglitz’s photographs of O’Keeffe’s 
hands. Such artist collaborations are 
important to the brand’s work and can be 
seen in how each collection is expressed. 
Jigsaw isn’t afraid to produce dreamy 
fashion videos and high quality 
campaigns, working with photographers 
like Juergen Teller. 

the hIstory

Jigsaw was started with two stores in 1972, 
one in Brighton and one in London up in 
Hampstead. The brand has since expanded 
with stores throughout the UK and America. 
 The Shop at Bluebird was created by 
Belle Robinson, whose husband John 

founded Jigsaw in the 1970s. The name 
dates back to the 1930s – the building 
which houses the first shop in Chelsea was 
originally the Bluebird Motor Company, a 
vehicle showroom in a beautiful art deco 
building. Part cabinet of curiosities, part 
concept store, their beautifully crafted and 
occasionally eccentric pieces sit well 
against the restrained collections by 
Jigsaw. The Shop at Bluebird first opened 
its doors in 2005 on King’s Road. 

the loCatIon

The Jigsaw ethos is to avoid overly-busy 
thoroughfares, preferring the specialness 
of something a little more tucked away. 
The proximity of St James’s Market to the 
hustle and bustle of Piccadilly without 
actually sitting on it proved to be the 
perfect place for the Emporium.

Jigsaw, St James’s Emporium 
22 Regent Street St James’s, SW1Y 4PH 
jigsaw-online.com 
@insidejigsaw

Opposite page:
The new Jigsaw, the 
first retailer to open in 
St James’s Market

Left:
The mezzanine of The Shop 
at Bluebird overlooking the 
Jigsaw shop floor

Right:
A closer look of the 
woolly pieces at The 
Shop at Bluebird

 
“This is the second time that Jigsaw has collaborated 
with its sister brand The Shop at Bluebird to create a 
shop-within-a-shop. The two complement each other 

well. Think high street meets high end.” 

 
“Part cabinet of curiosities, part concept store, 
The Shop at Bluebird’s beautifully crafted and 

occasionally eccentric pieces sit well against the 
restrained collections by Jigsaw.” 
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The Winter Edit

the wInter edIt

01

Dover Street Market: Mini Mini Sun bag 
£325 and bucket bag by Mansur Gavriel 

£490 and £565

02

Norwegian Rain: 1960s candlestick 
in brass at 16cm and 25 cm, £79 and £89 
respectively, 1960s Magnor Glasswork 

wave blue vase £110

03

Dover Street Market: 
COMME des GARÇONS fragrances 

£70 – £100

01

02 03

photogr aphy 

Tian Khee Siong

It’s that time of year when your shopping senses 
are on high alert. When once you’d walk down 

London’s streets, happy in your own world, now it’s a 
game of cat and mouse, each shop window a potential 
striking ground for gifting prey. But we want to turn 
you from hunters to grazers. And to do that, here’s a 
special selection from St James’s’ ever-excellent and 

never-on-the-high-street stores.
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05 06

07

0 9

0 8

01

ICA: A Primer for Cadavers 
by Ed Atkins £12.99

02

 ICA: None to Sixty: 60 projects 
in 6 months by the Institute of 

Contemporary Arts £14.99, and Jar of 
Wild Flowers: Essays in Celebration of 
John Berger by Yasmin Gunaratnam 

and Amarjit Chandan £70

03

Tiger of Sweden: Yngve trainer shoes 
in white and black £169

0 4

John Lobb: Hayle brogue in dark 
brown buffalo £915, and Talland boot 

in chestnut £960

05

Berry Bros & Rudd: Texas Legation 
Batch No.1 Texas bourbon whiskey £49.85, 

and Good Ordinary Claret £9

06

Fortnum & Mason: Marc de Champagne 
truffle drum from £13.50

07

Bespoke Cycling: Fizik mens road 
shoes £279.99, fabric chamber tool £34.99, 

Look Keo Blade2 CR 30th anniversary 
socks kit £164.99

0 8

N.Peal: Ribbed woollen gloves in pumpkin 
and lapis blue £59

0 9

Arc’teryx: Rush glove in Adriatic blue 
£220, Granville backpack in sangria £140, 

Diplomat scarf in graphite £50

01 02

03 0 4
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01

Emma Willis: Cotton houndstooth 
shirt in blue £240 and Prince of Wales 

check scarf £290

02

Lock & Co.: Cashmere Watchman beanie 
in brown and navy £195, and cashmere 

peaked hat in red and grey £195

03

John Smedley: Lark Merino woolscarf 
in snow white £115 and Aggie Merino wool 

long glove in Midnight £50

04

Joseph Cheaney & Sons: 
Barnes II Chelsea boot £345

05

John Smedley: Cotton wash £18, 
stain bar £13, clothing spray £13, 

travel set of all items £40

01

03

0502

0 4
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the
merChant 
of veneta

This is a softly lit, gleaming, gliding, 
spritz-flowing, ice buckets and candlelight, 
tipsy apparition of Venice. And by gosh, do 

we think it’s dreamy.

photogr aphy 

Sam Bush

Going out for dinner is not always 
about being in the mood to celebrate. 
Restaurants also provide a safe place for 
life contemplation, escapism, or a need 
for comfort. So much so that when we 
choose where to eat, we often seek places 
that give us the feeling of being 
somewhere else – back in time to the food 
of our childhood or with a holiday state 
of mind. New restaurant Veneta then has 
its roots less in Venice the place, as 
Venice the feeling. 
 The first restaurant to open its doors 
in the newest West End foodie hot spot 
St James’s Market, Veneta is a beautiful 
two-tiered space nestled within a huge 
curving window overlooking a small 
square. It launched its take on Venetian 
dining in October to the sound of 
popping corks and a grand fanfare of 
popular acclaim – the reason for its 
immediate appeal is partly down to this 
being the fourth and latest venture by the 
highly respected Salt Yard Group (Salt 
Yard, Dehesa, Opera Tavern, Ember Yard) 

but we proffer some other reasons too.
 “When we came to look at a beautiful 
space in St James’s back in 2012, it 
inspired this new concept – the idea of 
the Venetian grand café. With its all-day 
dining, Veneta is somewhere to provide 
an excellent breakfast, a place to 
entertain clients, a drink with friends,” 
founder Simon Mullins explains its 
fresher, more expansive take on the 
Italian restaurant.
 The menu too goes beyond the usual 
Italian affair of antipasti, primi, secondi 
to include the more specifically Venetian 
tradition of bar snacks, or 
cicchetti – think truffle arancini, smoked 
anchovies with butter, fried polenta with 
speck and fontina, figs wrapped in 
prosciutto – as well as charcuterie 
boards and crudo from the raw bar. But 
the food is only one step in its 
transformative appeal. 

“We don’t normally do new buildings, 
but there’s something about this design – 
it feels like a ’20s cruise ship, a 

contemporary take on streamlined 
nautical architecture.” Even from the 
outside, the restaurant’s design is a stage 
setting of Belle Époque grandeur and 
beauty. Giggling groups huddle on 
emerald green banquettes, sharing, 
dipping, guzzling. And waiters play a 
merry dance with silver trays and light 
steps over the dark parquet.
 Between tables there are glass panels 
by Dutch artist Ramon Otting. Google 
him and you’ll find videos of a lone 
figure striding out into the sea with a 
huge canvas in one hand a paintbrush 
in the other, letting the battling waves 
direct and diffuse each stroke; it’s a new 
level of combining art and landscape. 
For these pieces he’s worked with master 
craftsmen from the glassmaking capital 
and Venetian island Murano. Combining 
paint and glass, the panels were fired 
and melted on sand of loosely formed 
grooves and divots – creating flowing 
aquiline, aquamarine recreations of 
Venice’s beloved sea-green lagoon.

“Think truffle arancini, smoked anchovies with 
butter, fried polenta with speck and fontina, figs 
wrapped in prosciutto – as well as charcuterie 

boards and crudo from the raw bar.”
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The metal balustrade too is a work of 
sculpture, a repeat of wrought iron 
waves that rise from the entrance to one 
long, curving balustrade, all traced and 
cut by water jets from hand drawings by 
the creator Matt Livsey Hammond. And 
three chandeliers descend from the 
ceiling – “like weeping willows”.
 The bar though, with its display of 
frutti di mare artfully strewn over 
glimmering ice, is the real centrepiece. 
Its backlit shelves illuminate bottles, 
including a drink of such thirsty 
popularity it now owns it own shade 
of orange – Aperol – but joined by other 
and much more interesting Venetian 
quenchers. “We are especially importing 
smoked gin from Bordiga, a distillery 
founded in the 1888. And another 
exclusive with Jerry Thomas Project 
from Rome, who recreates 
prohibition-era bathtub gins with a deep 
infusion of herbs and spices.”
 Mullins – along with business partner 
Sanja Morris – opened their inaugural 
restaurant-wine bar Salt Yard in reaction 
to experiences elsewhere in the world. 

“It was all about creating the feel of an 
Italian enoteca, or somewhere like Bar 
Jamon in New York that is brilliantly 
simple.” And then also because “when 
we came back, we thought why are all 

London’s wine bars all so fusty?”
This time too, the couple’s passion 
comes from a sense of the exotic, or, dare 
we say, holiday. “We’re experimenting 
with adding aromatics directly – 
torching herbs and spices and adding 
them to the ice in our gin and tonic. It’s 
an idea that was inspired by a visit to the 
hotel bars of Venice, like the Aman or 
Palazzo Gritti.” And they will be 
stocking particular ingredients specific 
to the lagoon: mantis prawns, or the 
soft-shelled moeche crabs, for example, 
which are caught in Venice during those 
two weeks in spring when these 
crustaceans shed their shells to transfer 
from a winter coat to a summer jacket (or 
vice versa in autumn). Traditionally, 
moeche crabs are left to wallow in beaten 
egg, soaking up the glutinous goodness, 
and then quickly dusted in flour before 
the fryer – but we didn’t enquire whether 
such delicious torture is being inflicted 
in their kitchen.
 Food, drink, atmosphere – Veneta has 
all the right ingredients, but what is their 
big ambition for the place? “We want 
people to think ‘that was a wonderful 
experience, great service, and reasonable 
too’ – that’s our test.”
 As Mullins takes us behind the scenes 
to meet chef director Ben Tish, he is 

reminded of another menu item: 
“And the frittelle – the Venetian 
doughnuts, but ours are made with 
saffron, cinnamon, star anise. That’s 
Venice: a city afloat, a ruler of the seas, 
a trader with the East, a builder of an 
empire.” Visit Veneta for celebration, 
comfort, and the wonderful feeling 
of a time before, better, tastier.

Veneta 
St James’s Market, SW1Y 4RJ 
veneta-stjames.co.uk 
@venetastjames

 
“Our Venetian doughnuts are made with 

saffron, cinnamon, star anise. That’s Venice: 
a city afloat, a ruler of the seas, a trader with 

the East, a builder of an empire.”

the merChant of vene ta
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anZu:
Broadway

market
to st James’s 

market

From humble beginnings in Hackney to 
a new brasserie concept in St James’s new 
food destination, the Tonkotsu Group goes 
grand with new Japanese restaurant Anzu.

photogr aphy 

Carol Sachs
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Anzu is the latest from the Tonkotsu 
Group, which is best known for its 
eponymous ramen joints in Soho and 
Hackney, and got its start as a food stall 
in Broadway Market. But unlike these 
casual spots where patrons slurp 
noodles and sling craft beer, Anzu does 
things a little differently. For one, the 
60-cover restaurant in St James’s Market 
combines elements of the traditional 
French brasserie with Japanese cuisine 
using only British ingredients. How does 
this work? We caught up with Blythe 
to find out. 

 Correspondent The people want 
to know. What is a Japanese brasserie?
 thomas Blythe What we’re launching 
is fairly unique; some people might find 
the idea fairly odd. We’ve taken the 
traditional elements, fixtures and fittings 
of a brasserie, and a broad menu that’s 
open all day and eventually open for 
breakfast as well.

 C Breakfast?
 t It’s a path that we’ll be exploring 
once we get through Christmas. 
I imagine there will be quite a bit of 
pork belly involved and seasoned eggs.

 C You’ve certainly got our attention 
now. Tell us about the menu. 

 t The idea of doing a bigger restaurant 
and more expansive menu came from the 
idea that Ken has a large recipe book. 
So when the opportunity came up to do 
a restaurant on a grander scale, of course 
that’s the perfect excuse for him to get 
the recipes out. 
 We’ll have a teishoku set menu where 
everything comes on one tray, which will 
run from noon to 6.30pm. Perfect for 
theatre goers. The rest of the menu 
encompasses classic Japanese dishes like 
gyoza and katsu, karage, and some 
inventions of Ken’s own.

 C But will there be ramen? 
  t There will be a small noodle 
element. There will be tsukemen ramen 
[noodles that are dipped into a separate 
bowl of broth] as part of the à la carte 
menu and there may be other noodle 
elements, and those noodles will be 
coming from Tonkotsu.

 C What will we be drinking with that? 
 t We wanted to offer a much bigger 
wine list than we can at the ramen 
restaurants. We’re not having a separate 
wine and sake menu, we want people to 
drink sake as they would wine. As our 
sake guru Ollie from Tengu Sake would 
say, ‘Sake is made like beer but it’s drunk 
like wine.’

 C So we have a brasserie serving 
Japanese food… in London. 
 t We’re respecting the Japanese 
culinary tradition but also being 
innovative and doing new things. 
We had a chat yesterday about the 
possibility of doing a cheese board. 
There’s not an awful lot of Japanese 
cheese around, but if we can find British 
cheese that compliments the rest of the 
menu then I would like us to be able to 
offer that. 
 We’re using all seasonal ingredients, 
everything is sourced from the British 
Isles. That’s a good discipline. We’re 
importing some seasonings and sauces 
from Japan that are essential to some 
dishes. So for example the tonkatsu sauce 
we’re sourcing from Japan is of better 
quality than the one we can get here. 

 C The design languages of French 
brasserie and Tokyo dining are quite 
different. How did you blend the two? 
 t Our designer Mia came back from 
Japan having absorbed a lot of Tokyo 
design sensibility. The colour palette is 
Japanese, so is the lighting. But into that 
she’s also put some subtle brasserie 
touches. If you go to the Brasserie 
Bofinger in Paris at the Bastille there’s a 
lot of brass, and we’ve put brass into our 
bar and along the top. We have 
comfortable seating and you can come to 
the bar to have just a cocktail with a little 
dish or a coffee in the afternoon. I’ve 
been calling it grand on a small scale.
 In terms of how we’re dressing the 
restaurant, it’s very grand but it’s very 
clean. There are no tablecloths, it’s quite 
utilitarian. You need to make sure that 
everything is right, nothing should 
detract from what you’re about to eat. 
There are no little vases of flowers. 
Everything on the table has got to be 
right, there must be a reason for it being 
there and it’s got to be in the right place. 
We’ve carefully selected the plates, 
dishes and condiment jugs to reflect what 
we want Anzu to be about. The dishes are 
all from Japan. 

It’s one day before the press opening of Anzu and the 
place is a state of organised chaos. Neon-vested builders are 
scampering around, the bar is being stocked and, sitting in 
the corner, Thomas Blythe is looking into his laptop with 
furrowed brows. 
 The next evening, the place is unrecognisable. The bar is 
gleaming, the drinks are pouring and London’s food press 
is happily nibbling away on pork gyoza, pumpkin tonkatsu 
and the plumpest oysters, while Blythe, Anzu’s maître d’ 
who has been a fixture on London’s restaurant scene for 
nearly 20 years, is working the room. 

 C The Tonkotsu noodle bars really 
reflect the parts of London they’re in. 
 t Soho for instance is a ramen den 
proper. When that opened in 2012, a lot 
of the budget went into acquiring the site 
so the fitout has a really cosy, slightly 
worn feel, and that suits it. You’ve got 
staff running around with bowls of hot 
soup; it’s got a real Tokyo feel. 

 C So how does this work for 
St James’s Market? 
 t We want to try to attract 
everyone into Anzu, and not just Anzu 
but St James’s Market as well. It’s a brand 
new part of London. It’s very exciting to 
be part of that first phase. I think the site 
itself, with its double-fronted windows, 
lends itself to us being very open. It’s a 
new departure for St James’s and it’s a 
new adventure for us! So I like to think 
those two things are running in tandem.

 C You will be overseeing the service as 
general manager and maître d’. What can 
we expect from the staff at Anzu?
 t Brasserie-style service is relaxed, 

friendly and informal, but done 
with confidence. The staff have been 
trained for two weeks, they know their 
products. We want this to be very open, 
very all-welcoming. If you want to pop 
in and have a few dishes you can do that, 
if you want to have a blowout you can 
do that. You can have an excellent 
Japanese craft beer for a couple quid, 
you can come in and blow 90 quid on 
a great bottle of Burgundy. 

 C What is the role of the maître d’?
 t The maître d’ looks after entire 
room. If something goes wrong, it’s 
me going and talking to them, and I’m 
checking the kitchen is okay. When 
everything is going well and you’re 
standing in the middle of your dining 
room at 9pm on a Friday night and it’s 
full of people and they’re all having a 
great time and the staff are all working 
like a dream, and you take 30 seconds 
to take a step back and look at it, it’s a 
brilliant job because you’re making 
sure it all happens and that’s a really 
gratifying thing. 

 C Your role at Anzu will be a bit 
more in line with what you did before 
joining Tonkotsu. 
 t I spent 15 years at St John in 
Clerkenwell and 12 of those were running 
the dining room. It was a privilege to do 

it. I love being a maître d’. At Tonkotsu 
that’s not necessarily what I was doing; 
the nature of the restaurants meant 
I couldn’t really maître d’ in the 
traditional sense. Anzu offers me that. 
It offers me a beautiful room to work in 
with great team behind me. And there’s 
more of a sense of occasion as well. I’m 
a little bit rusty, it’s been a couple of years, 
but I’m looking forward to exercising my 
maître d’ chops again.

Anzu 
1 Norris St, SW1Y 4RJ 
tonkotsu.co.uk

“It’s a brand new part 
of London. It’s very 

exciting to be part of 
that first phase.”

Broadway marke t to st James ’s marke t

“We’re respecting the Japanese 
culinary tradition but also being 

innovative and doing new things.”
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Winter Warmer
Recipes

Can you compete with Michelin-starred 
chef John Williams? It’s possibly unlikely. 
But for your own personal British 
bakeoff, here’s a recipe for each part of 
The Ritz’s heavenly hazelnut semifreddo. 
Good luck chef!

semIfreddo mousse 

 20g egg yolks · 325g milk · 50g sugar  
7g gelatine · 400g gianduja · 500g UHT

Melt chocolate and semi whip the UHT. 
Making an anglaise, add gelatine, pass 
and emulsify with the chocolate. When at 
40ºc, fold in the UHT and set in bar 
moulds at half their fullness.

feuIllantIne

200g praline · 200g feuillantine flakes
200g Toscano Brown chocolate

Roll to fill ½ a piece of paper, then 
chill in coma until firm. When set cut 
at 9 × 3, and box.

Cremeux

250 ml UHT · 250 ml milk · 100g egg yolks 
50g sugar · 300g gianduja milk · 4g gelatine

Make an anglaise, add gelatine, pass on 
to semi-melted chocolate and emulsify. 
Blitz well and cling on contact.

CraCk tuBe

1kg sugar · 1kg glucose 
30g cocoa paste · 500g water

Bring sugar water and glucose up 
to 154ºc ensuring all mixed well first. 
Add chopped cocoa paste and cool. 
Blitz and shape.

Paxton & Whitfield has been serving the 
finest occasionally stinky cheeses since 
1797, so it is with good authority that we 
offer its recipe for a Stilton fondue. This 
is stuff best served with a side of friends 
and good wine, and a general laissez- 
faire attitude towards cheese splotches 
on the table cloth. Just don’t expect to be 
productive afterwards – the best fondues 
end in a food coma. Because any other 
kind is a fon-don’t. 

IngredIents 

1 clove of garlic, cut lengthwise
200ml dry, still cider · 500g blue Stilton cut 
into small cubes · 125ml crème fraîche/fromage 
blanc/double cream · 1 tbsp of cornflour (or 
plain flour is okay) · 2 tbsps of chopped chives
A splash of Paxton & Whitfield’s Monbazillac 
dessert wine

method

Rub the cut edge of the garlic clove 
around the inside of a heavy-based fondue 
pan to leave a fine coating. Discard the 
rest of the garlic, pour in the cider (but 
keep a couple of tablespoons back) and 
heat to a gentle simmer.
 In a small bowl mix together the 
reserved cider and the flour into
a smooth paste. Gradually add the cheese 
to the pan, stirring as it melts into the 
cider, but do not let the mixture come to 
the boil as it will split into oil and solids. 
Once the cheese is all melted, add and stir 
in the flour paste, and you should see the 
mixture thicken.
 Just before serving whisk in the crème 
fraîche and chives, then the sweet wine, 
and allow to warm back up. Transfer to 
the table to serve over an oil or gel burner 
to keep it hot at the table. For savoury 
tastes try dipping nuts and seeds, chunks 
of crusty bread, new potatoes, celery, red 
and green peppers. Or for the sweeter 
tooth, dip in slices of apple or pear, red 
grapes, or walnuts. All is great with a glass 
(or the rest of the bottle) of the 
Monbazillac wine.

A historic one from the retrospective 
book The Nine Ages of Justerini’s, this is 
a recipe for mulled claret. Mulled wine 
is a deceiving beverage; its rich spices 
and heavenly aroma give the impression 
of being quite a difficult one to pull off 
– without ruining perfectly good wine. 
But as this recipe will show, it’s a 
relatively simple task, and the result is 
an absolute treat.

IngredIents

 1 quart of claret (we recommend Justerini’s 61 
Reserve Claret) · 1 sliced orange
12 lumps of sugar · 6 cloves
1 pint of water · 1 wineglass of Curaçao
1 wineglass of brandy · Grated nutmeg 

method

Pour a quart of claret into a saucepan 
and add a sliced orange, 12 lumps of 
sugar and six cloves; bring these nearly 
to the boil. Boil a pint of water and add to 
the mixture. Add one wine glass of 
Curaçao and one of brandy, then pour 
into glasses and grate the nutmeg on top. 
Et voilà!

Mulled Claret
– Justerini & Brooks

Stilton Fondue
– Paxton & Whitfield

Hazelnut Semifreddo 
– The Ritz London

wInter warmer reCIpes
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On a given bleak wintry afternoon, No. 2 
St James’s Market glows. From outside, the 
cool grey limestone exterior frames a 
double-height lobby. It welcomes, beckons, 
radiates a warm golden brown.
 St James’s Market is a brand new office 
building commissioned by The Crown 
Estate, part of the revitalisation that has 
brought restaurants like Anzu and Veneta 
and retailers like Jigsaw to central 
London’s newest pocket neighbourhood. 
A rosy timber forms the lobby walls, its 
knotty, grainy texture intrigues as it traces 
the undulating shape of the building. 
 When it came to designing the interior 
of No. 2 St James’s Market, the team at 
MAKE Architects knew it was important 
to create an inviting space that people 
would want to spend time in. A reception 
space is a threshold, a place of first 
impressions and the building’s fond 
farewell. To create this, the architects 
considered the space from all scales: what 
it looks like approaching from outside 
and how it feels sitting in one of its plush 
sofas. “Natural materials bring a warmth 
that man-made materials can sometimes 
lack, and they will age over time in a 
positive manner,” says James Roberts 
from MAKE. To use timber, which 
creates cosy interiors like no other, was 
a no-brainer. 
 The Crown Estate has a rare advantage: 
it can source raw materials for 
construction projects from itself. 
The London plane timber here at No. 2 
St James’s Market is no exception, and 
was felled from the Windsor Great Park, 
an hour outside of London. The 6,400 

hectare expanse covers verdant parkland, 
the Windsor Castle and Windsor and 
Swinley Forests, which make up roughly 
50 per cent of the estate. According to 
John Deakin, chief forester at The Crown 
Estate, they can grow “pretty much 
anything, but not particularly well”. He 
chuckles before explaining that they 
grow an expanse of old oak trees, beech, 
Scots pine, native woodland and mixed 
broadleaf species. His job is to take care 
of all the trees on The Crown Estate land 
in England and Wales. How many is that? 
Millions, he sighs.
 The original choice of wood was elm, 
a tree ravaged by disease and impossible 
to source sustainably. Deakin and his 
team suggested another tree from the 
Windsor plot: the London plane. A sample 
board was sent to the architects, who 
embraced its warm colour and the 
variation and depth in its texture. 
 The London plane is London’s most 
common tree – with a name like that, 
how could it not be? The grey-green 
camouflage pattern of its bark and 
generous canopy lines the city streets, 
and has done so for centuries. The tree is 
a hybrid of two species, the Spanish and 
occidental plane, and was planted 
heavily throughout the city in the 
mid-18th century for its resilience to 
pollution. The tree has no heartwood, 
which means it cannot be relied on for 
structural support, but is favoured for 
high-end furniture. 
 The lobby at No. 2 St James’s Market is 
clad in the timber of a dozen London 
planes. The commercial forests on the 

estate all comply with the strictest FSC 
and PEFC regulations to ensure they are 
harvested as sustainably as possible, and 
do so with wildlife in mind. After the 
trees are felled, they are loaded onto the 
timber truck and taken to the mill, where 
they are sawn roughly to the architect’s 
dimensions. After the timber is cut, it 
must dry for as long as possible to avoid 
any chances that it may twist, bend or 
crack. The drier it is, the more sturdy it is. 
To air-dry timber usually takes 12 
months, but due to construction timings, 
the timber at St James’s Market was 
dried in half the time by inserting the 
wood into a giant drying kiln. Once dry, 
the wood is cut to exact dimensions and 
coated in polish to ensure the 
colouration is consistent. 
 The use of London plane at 
No. 2 is just once instance in which 
The Crown Estate used materials from 
its own estate. A project is underway to 
create a materials sample board that 
shows the offering available to 
architects for construction projects: 
plane, oak, cedar, Portland stone, slate 
from Wales and granite from Scotland. 
When it comes to drawing from its own 
rich material palette, the lobby at No. 2 
St James’s Market is just the beginning.

knoCk
on 

wIndsor 
wood

When it came to finding the perfect timber for the 
new building at St James’s Market, The Crown Estate 

needed look no further than its own backyard.

knoCk on wIndsor wood

St James’s Market, SW1Y 4AH 
sjmkt.com

Opposite Page:
The lobby of No. 2 
St James’s Market

Below:
London plane was used 
in the lobby of No. 2 
St James’s Market to create 
a warm and inviting space

Right:
A London plane tree grows 
in the Windsor Forest
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In our new ‘Five minutes with…’ feature, 
we pop into Arc’teryx’s Piccadilly 
flagship and hear how Jaime Silva lives 
and breathes the outdoor brand’s 
lifestyle, what he thinks of working life 
in St James’s, and why his next big 
adventure is just around the corner.

how long have you worked 

In st James’s?

Arc’teryx opened in August last year and 
it’s our first store in Europe. I’ve worked 
here since the very beginning and it’s 
been an amazing project since day one. 
The store was still under construction 
when I started with some of the team 
here today – and it was a bit scary at first 
as it was an experiment for us. But now I 
can say it’s been a great experience and 
there’s been a strong bond ever since.

tell us aBout the experIenCe we 

Can expeCt at arC’teryx and how It 

represents st James’s.

As a brand, we are very comfortable 
sitting between high-end stores and the 
outdoors. Although we are an outdoor 
company we don’t market ourselves as an 
outdoor company. It’s more about 
one-to-one, meaningful contact with the 
customer. If you came into the store, we 
would sit here in this area, have a coffee, 
go through what you’re looking for and 
work through what you need from top to 
bottom. It’s easy to sell like this because 
the product is great and so many people 
have built up a good experience of the 
brand over many years. It could be a full 
outfit or just a warm jacket you wear to 
walk the dog.

how does arC’teryx BrIng a 

lIttle BIt of CanadIan adventurIng 

to st James’s?

The fact that the product is designed and 
made there, the inspiration is really in 
the mountains. You want to feel 
comfortable doing whatever you are 
doing, even walking the dog or 
commuting and cycling to work. We also 
have a seamless design that means our 
pieces last longer. It’s an investment in 
that sense. Our customer here really 
pursues the weekend workout, but they 
also bring that lifestyle into their 
working day.

how do you feel arC’teryx Is 

doIng sInCe openIng?

There’s been a lot more brand awareness 
since then. As it’s a Canadian brand, it 
was a new experience for our customers 
to be able to walk into an Arc’teryx store 
because they would normally buy online. 
They have the full range here, which is 
very unique, and the store doesn’t look so 

bad! We also have this community space 
where we can host our customers and 
hold monthly events around outdoor 
activities. For example, we host runs 
through the park and yoga classes.

do you lIve the arC’teryx 

lIfestyle? what attraCted 

you to workIng here?

I certainly do! I’m a surfer by heart 
so I’ve always been in touch with the 
outdoors. I’m Portuguese so I used to 
live 10 minutes from the beach. My first 
contact with the mountains was with a 
snowboard. I’m into everything that 
involves a board! I came across the brand 
a few years ago when I was working at 
Cotswold Outdoor as a retailer and I was 
selling Arc’teryx. I was curious about this 
very special and expensive product. I’ve 
been fortunate enough to go to Vancouver 
twice a year to go outdoors and get to 
know the brand better. I visit the factories 
to witness the craftsmanship and the 
production which is so impressive. And 
once you’ve had that experience you 
understand that it’s not expensive at all.

what Is one adventure 

you thInk everyone should 

go on Before they dIe? 

Go to the Arctic. I was lucky enough to do 
the first expedition on a paddleboard a 
few years ago. It was amazing. Just polar 
bears and paddleboards. There is a 
documentary about it. It’s just really raw; 
just you and the nature – nothing else. No 
cell phones, no nothing. It’s a big empty 
space but beautiful to be surrounded by 
ice. It was August, so it was 24-hour 
daylight. Even the sounds feel important. 
If you hear an iceberg cracking it’s like 
cannonballs!

where are you plannIng 

on travellIng to next?

My next adventure is having a kid. 
I’m now preparing to be a father – 
which is the greatest adventure of all!

fIve mInutes wIth …

Jaime silva, arc’teryx london 
store manager
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BuIlt envIronment

Jermyn street gets an alteration

fIve mInutes wIth . . .

Above:
Jaime Silva, manager 
at Arc’teryx Piccadilly

Below:
The shop floor of 
Canadian adventures 
outfitter Arc’teryx 

Photography: 
Ivan Jones

There are some things, like fine wine, 
whiskey and the historic shops that line 
Jermyn Street, that only get better with 
age. Others, like the surroundings of such 
shops, benefit from the occasional update. 

That’s exactly why The Crown Estate, 
working in partnership with Westminster 
City Council, would like to give the 
pavements and roadways on Jermyn 
Street a facelift, to ensure these reflect the 
high standards of the neighbouring 
establishments. 

what are the Issues?

Currently, Jermyn Street’s narrow 
footways are filled with street clutter 
and damaged paving. The roadway is 
dominated by parked and queuing 
vehicles, and there are poor connections 
to Piccadilly, Bond Street, Burlington 
Arcade and Savile Row.

so what’s the plan? 

·  Wider, repaved footways that are 
free from street clutter.

·  Granite sett-paved parking and loading 
pads. There is no overall loss of parking 
or loading but it will be tidier. The 
connections are highlighted by granite 
sett carriageway (rather like Babmaes 
Street now) at junctions and 
architectural lighting.

·  The street lighting will be renewed, 
using period lighting columns similar 
to those currently in place elsewhere in 
St James’s, and wall mounted lights for 
additional ambiance.

·  Work is underway in the wider 
surroundings that will result in less 
through traffic on Jermyn Street.

·  Arrangements will be made to improve 
the cleanliness of the street and reduce 
the volume of deliveries.

Westminster City Council has 
started publicising the proposals and 
we’ll be hearing more in the near future. 
A series of meetings with some 
businesses on the street have taken place 
already to ensure the arrangements cater 
to their specific needs. Early in the new 
year, consultants from Arup will work 
with businesses to develop arrangements 
so deliveries and refuse collections 
continue to run smoothly. The business 
improvement organisation Heart of 
London is hard at work as well to keep 
the street spick and span.
 The work is anticipated to start in 
early 2017.

Arc’teryx 
212 Piccadilly, W1J 9HL 
arcteryx.com 
@Arcteryx
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