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As the seasons change and the leaves in  
St James’s Square drop, so does a new  
look Correspondent.

Unlike other publications, the Correspondent  
is designed to be read from the centre outwards, 
with a bespoke map of contents guiding you 
from the east of St James’s to the west.

As you wander through the articles, taking in 
all of the incredible stories and shops that 
make this area so exceptional, you may notice  
a unique scent lacing the pages. That’s because 
we have created a custom-made scent at 
internationally renowned Jermyn Street 
perfumer Floris, based on the stories of this 
edition. Their bespoke perfume service allowed 
us to capture the character of each featured 
area. From the aroma of the original wooden 
display cases at New and Lingwood and rich 
accents of leather from Grenson in Jermyn 
Street, to the crisp snap of champagne from 
Aquavit’s afternoon tea, we have crafted a scent 
that truly evokes a sense of place. 

So turn to the centre page to begin your own 
journey of an area that is truly one of a kind.  
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curation by Mr. President
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Calendar Ideas

Become a Master of Cheese
Paxton & Whitfield bring 220 years of experience 
to those wishing to gain their level one 
accreditation into the new Academy of Cheese 
training programme. This full day course is ideal for 
amateur connoisseurs as well as working 
professionals, and delves into the history of 
cheesemaking with a focus on 25 particular 
varieties, with an expert-guided tasting.  Events 
cost £195 and the next ones take place on 24th 
January and 23rd February.

Tickets via Eventbrite or paxtonandwhitfield.co.uk
 

Escape Season
It may be a small space, but Jermyn Street Theatre 
has big plans. Just relaunched under new artistic 
director Tom Littler, his first season explores the 
theme of escape. Highlights include the world 
premiere of Howard Brenton’s version of 
Strindberg classic Miss Julie in November, and 
Posting Letters to the Moon, featuring wartime 
correspondence between the actress Celia 
Johnson and her husband. Then December’s 
season finale is a breakneck three-actor 
adaptation of the Sherlock Holmes fave, Hound of 
the Baskervilles.

Info and tickets: jermynstreettheatre.co.uk 
 

Lighting up London
St James’s is among the neighbourhoods hosting 
installations as the Lumiere festival returns to the 
capital. Lighting up a traditionally cold and 
inhospitable time of year, the debut London event 
in 2016 brought millions of visitors out to admire 
illuminations upon buildings, streets and projected 
across large public spaces. For 2018 there will be 
40 major works, all available to view for free.

Lumiere London takes place over the weekend of
18th - 21st January 2018

Royal Academy Show Highlights
There’s always something to do at the Royal 
Academy of Arts, and autumn sees a 
comprehensive show of work by American artist 
Jasper Johns, widely known for his iconic images 
of flags, targets, numbers, maps and light bulbs. 
‘Something Resembling Truth’ runs until 10th 
December. Also on (until 3rd January), is Dalí / 
Duchamp, exploring the unlikely relationship 
between two artistic giants: father of conceptual 
art Marcel Duchamp, and larger-than-life Surrealist 
Salvador Dalí.

Listings, tickets, resources and full info at 
royalacademy.org.uk
 

Monday Masterclasses
Start the week with something a little different, 
learning about Japanese whiskey, Nordic aquavits 
or regional French wines. Each week, St James’s 
Market restaurants and retailers organise this 
events series, focusing on seasonal food and 
drinks pairings. Their in-house experts talk you 
through a selection of wines or spirits, paired with 
a smörgåsbord of teasers in a relaxed and informal 
atmosphere.  

Make a booking, and see what’s on via the events 
section at facebook.com/stjameslondon

Live at Quaglino’s
The Q Live Autumn Series brings some 
heavyweight live singers to St James’s 
entertainment and dining hotspot. Look out for 
gigs by 80s legend Paul Young, music royalty 
Heather Small, jazz supremo Natalie Williams and 
the incredibly talented OKIEM. Bar and dining 
packages available from £25 - £95.

Info and reservations: quaglinos-restaurant.co.uk

There’s always masses going on around  
St James’s, from theatre to music, galleries  
to food tastings. Here are just a few of the  

highlights coming up this season.
AUTUMN 2017

Welcome
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makers producing thousands of styles, to 
one body choosing seven styles, which the 
whole country wore.”

The little workshops closed as big 
factories took over, and even when the NHS 
stopped making free specs in the late 80s, 
the country was ill-equipped to return to 
the old craft-based model, leaving a void 
for the dominance of today’s big, bland 
high street multiples.

This peculiarly British eyewear 
experience means Cubitts has stepped into 
an industry with world-beating lineage, yet 
no domestic heritage brands to speak of. 
Tom had always dreamed of opening on 
Jermyn Street, home of the bespoke 
outfitters, to redress this historic anomaly. 
Now, having completely refitted a small unit, 
including a return to a traditional curved 
glass frontage, and a luxurious hardwood, 
brass and marble interior, St James’s finally 
has its first spectacle makers and opticians. 

Just don’t expect a nostalgic approach, 
as Cubitts is more focused on driving 
innovation than a return to rose-tinted 
former glories. “We certainly don’t want to 
be Ye Olde Spectacle Shoppe,” says Tom. 
“Yes, we’re bringing back the idea of 
bespoke service, but today that means 
harnessing digital technology as much as 
traditional techniques.”

He shows us the head scanner his 
team have been working on, a mash-up of 
smartphone tech and open source code, 

“We’re bringing 
back the idea  

of bespoke 
services” 

Tom Broughton

In 1704, Jermyn Street’s most famous 
resident, Isaac Newton, published Optiks, 
the first true mathematical study of the 
refraction of light through glass. It paved the 
way for achromatic lenses, perfected in 
Spitalfields by mathematician John Dolland. 
The first ever pair of glasses with temples 
(frames supported over the ears) were made 
around the same time – in 1730, by Edward 
Scarlett, on Dean Street. 
        By the middle of the century, a vibrant 
eyeglasses industry had emerged around 
Clerkenwell, where frames and lenses were 
always made-to-measure and designed 
specifically to suit the user’s vocation. 
        But after more than 200 years as world 
leaders in this craft, a unique and curious 
set of historical factors meant this 
pioneering heritage came to an abrupt end, 
and has since been largely forgotten. 
        That is until four years ago, when Tom 
Broughton started his own bespoke 
eyewear business from the kitchen table of 
his King’s Cross flat. Cubitts – the company 
name adopted from the master builder 
brothers responsible for grand swathes of 
the capital, from Belgravia to Bloomsbury 
– set out to revive the lost artistry of 
London’s once thriving spectacle industry.

Having since set up the first new optics 
workshop in the capital for over fifty years, 
(in Caledonian Road, near the brand’s 
tabletop birthplace), and with his fifth and 
most ambitious shop, Cubitts Atelier, just 
opened on Newton’s own Jermyn Street, 
there’s clearly a renewed interest for 
made-to-order glasses.

“Britain is famous for the likes of 
Crockett & Jones and Trickers in 
shoemaking,” says Tom, of the venerable 
establishments that flank his new shop. “Yet 
we don’t know about our legacy in optics,” 
he adds, with the burning excitement of the 
serious enthusiast. “There were hundreds of 
brands operating in Hatton Garden right up 
to the 1930s.” 

With the coming of WWII, a lot of 
these were diverted into producing military 
goggles and lenses, but the most 
consequential change happened in 1948, 
with the establishment of the NHS.

“One of the cornerstones of the NHS 
was to offer free spectacles. So literally 
overnight, the entire industry completely 
changes. We go from having hundreds of 

London’s forgotten 
master craft

Once the global centre of spectacle-making,  
the capital is rediscovering bespoke optics,  

one frame at a time
Words: Tom Kihl    
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that can build a three-dimensional image of 
a customer’s head. It might be reminiscent 
of a 1960s perm machine, but this new tool 
takes buying a pair of glasses closer to how 
it was in the 1700s – fully customised to the 
buyer’s exact face and style requirements. 

For those without the budget, or, as 
Tom puts it, the “emotional commitment” 
for creating a totally unique pair of specs, 
his new Atelier offers a lighter option in the 
form of a new range of sixteen frames 
named after streets in St James’s. Whether 

you plump for the Panton, Whitcomb or 
Arlington, there are still thousands of 
different customisation combinations to 
ensure the pair, when made-to-order in the 
workshop, are truly one of a kind. The St 
James’s shop is also the only branch to 
offer Cubitts gold frame service, with 
89,000 combinations of shape, size and 
18-carat finish.

“We Brits have had a strange 
relationship with spectacles,” Tom says, 
“because of their perceived value – as for a 
long time, pairs were given away for free – 
and also because they’ve been seen as a 
medical device.”

Now – finally – style and 
personalisation are coming to the forefront. 
More than 300 years after Newton’s 
ground-breaking work into optics was 
undertaken on this very street, lens and 
frame craft rightfully sit alongside purveyors 
of the other great designer-maker traditions, 
for which London’s innovators, past and 
present, are world renowned.

Cubitts Atelier
68 Jermyn Street, SW1Y 6NY
cubitts.co.uk

“We don’t want 
to be Ye Olde 

Spectacle 
Shoppe”

In with the New
Historic gentleman’s outfitter  

New & Lingwood undergo a facelift
Words: Tom Kihl    

How do you set about modernising the most 
traditional of British menswear brands – 
including a refit of Grade II-listed premises 
on Jermyn Street – without upsetting the 
customers (let alone English Heritage)? This 
delicate balancing act has been underway at 
New & Lingwood, a company dating back to 
1865, as the official outfitter of its local 
school, commonly known as Eton College. 

Having “respectfully rejuvenated” the 
product range – which includes some of the 
world’s finest bespoke shirts, shoes and silk 
gowns – CEO Carolyn Springett has now 
overseen the refresh of their much-loved 
twin shops, which stand either side of the 
curved entrance to Edwardian retail 

masterpiece, Piccadilly Arcade.
“We’ve certainly been working under a 

few restrictions,” she laughs, of the double 
whammy of heritage brand, and building. 
“But that’s not a bad thing. When some 
traditional menswear brands attempt to be 
contemporary, they lose the very character 
that makes them special. Our goal was to 
emphasise our historic personality, and to 
showcase it in the best way possible.”

With the Eton connection, and 
partnerships with the likes of historic 
racecourse Goodwood, many generations of 
the same families have been loyal customers 
their whole lives. Some of them popped 
ahead in the Jermyn Street doors during the 

refit in horror, but Carolyn says they were 
relieved to see cherished features haven’t 
been lost to modernisation.

“Our heritage and discreet service still 
matters hugely to these customers,” says 
Carolyn, “and I hope we’re now only 
making this even more accessible to them, 
here in the shop, and online too. However, 
we wish to inspire new generations of men, 
at home and abroad, to discover us too.”

New & Lingwood 
53 Jermyn Street, SW1Y 6LX
newandlingwood.com
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16Arlington 
7 Dalmeny Court 
8 Duke Street St James’s, SW1Y 6BL
By appointment only

The duo behind womenswear brand 16Arlington share 
their inspirations for the coming season

Words: Miranda Eason 

All about attitude

Fusing clean minimal lines with high-
octane glamour, 16Arlington is the vision 
of Marco Capaldo and Federica (known as 
Kikka) Cavenati. The couple met as first 
year fashion students at the Istituto 
Marangoni in east London and started the 
brand the year after graduation, showing 
their first collection in October last year 
and picking up prestigious global 
stockists from day one.

The brand brings together the 
couple’s contrasting design sensibilities. 
“Kikka has a minimalistic, almost 
Scandinavian approach to design – she’s 
all about clean cuts and beautiful base 
fabrics and loves ready to wear,” explains 
Marco. “I’m more about the couture 
aesthetic, I love beading and feathers, but 
the pace of couture isn’t fast enough for 
me. Together there’s this merging of 
styles: we always say that Kikka puts up 
the Christmas tree, and I decorate it.”

Every season the couple picks an 
iconic woman to be their muse, reworking 
her style through a contemporary lens. 
“For Autumn/Winter 17 our inspiration 
was Marie Antoinette, we reimagined the 
era and added an urban edge,” they 
explain. “We worked with a soft pastel 
colour palette of mint green, lavender  
and pale pink and played with unexpected 
textures, something we do in all of  
our collections.”

The result is a deliciously feminine 
collection sprinkled with sequins, satin, 
feathers and pearls and includes luxe 
takes on sportswear such as crystal-
covered hoodie drawstring laces and fitted 
corsets that can be worn in two ways, 
making them office appropriate or 
nighttime ready, a 16Arlington signature. 

“We want it to be able to transition 
from day to night, so you can mix and 

match the pieces,” says Marco. “It’s a lot 
about layering, you’ve got shirts you can 
wear to the office but with the addition of 
jewels or cuff elements you can easily 
wear them at night too.”

The 16Arlington woman could be any 
age from 16 to 65 and beyond. “There’s no 
age limit, it’s about attitude, she’s 
someone who enjoys fashion and doesn’t 
take herself too seriously.”

From their first meeting, to the name 
of the brand which comes from the 
address of their first shared studio space 
(already outgrown) and their commitment 
to manufacturing in the capital, this is a 
thoroughly London brand. “We try to keep 
everything in London, it’s more expensive, 
but it means we can keep an eye on the 
quality,” explains Marco. 

The couple share the design process 
and divide and conquer when necessary. 
“We design in isolation, then present our 
designs to each other and a lot of the time 
the pieces cross over, it’s quite weird,” 
says Marco. “We tackle everything more 
or less 50/50. I enjoy the PR side a little 
more, Kikka’s very organised and oversees 
production, and we both oversee quality 
control. It’s a good balance.”

Looking ahead to Spring/Summer 
18, the season’s muse is Edie Sedgwick. 
Inspired by Sedgwick’s dance 
background, these are clothes to twirl in. 
Embellished with chains of Swarovski 
crystals, pieces shimmer and shine as the 
wearer moves. The collection also sees the 
launch of 16Arlington denim, a glamorous 
take on the workwear fabric. We wouldn’t 
expect anything else.
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E by Equinox (opens December)
12 St James’s St, SW1A 1ER
ebyequinox.com

American luxe fitness club leaders 
Equinox have carved out a reputation for 
running the definitive high-end fitness 
clubs in cities such as New York, 
Vancouver and, more recently, here in 
London. Their first venture in the capital 
was not short on ambition, transforming 
art deco 1960’s rockstar hangout The 
Rainbow Room in Kensington into an 
opulent modern-day temple to body 
sculpting. Their approach hints towards 
what we can expect from the company’s 
latest move: creating London’s first fully 
personalised, ultra-exclusive fitness club, 

E by Equinox, opening in  
the heart of St James’s in December.

“It’s very important that we celebrate 
the heritage of the neighbourhoods and the 
buildings where Equinox clubs are based,” 
says their GM, Daniel Brewis. “In 
Kensington, we used lots of walnut wood 
and smoky mirrors in a nod to the style 
legacy of the Biba fashion store and the 
Rainbow Room that had occupied the same 
building. In St James’s we’re keeping as 
much of the original architecture as we can. 
And why would you want to change it 
anyway? It’s simply stunning.”

New arrival E by Equinox aims to be nothing less 
than the ultimate personalised fitness experience

Words: Tom Kihl  

Peak Fitness

The landmark premises in question, at 
12 St James’s Street, is indeed spectacular. 
It has its own colourful history, too, 
starting life as an imposing branch of 
Lloyds Bank in 1912, then as times changed, 
for over a decade it was home to plush 
restaurant Just St James’s. More recently, 
Leonid Shutov, (owner of the acclaimed 
Bob Bob Ricard), planned to transform the 
space once again with a 60,000-bottle wine 
cellar offering 100 vintages of Bordeaux’s 
most celebrated Chateau d’Yquem. But 
ultimately, cutting edge cardio equipment 
and bottles of Kiehl’s pampering products 

“People usually hide  
gyms away in basements”

are to be racked up in this unique spot. 
“People usually hide gyms away in 

basements,” says Daniel, “but we know that 
our members aren’t inspired by that. We’ve 
been looking across London for this kind 
of location for a long time, as the thing 
people really appreciate is a beautiful 
building, flooded with natural light. Our 
architects, Woods Bagot, and interior 
designer Joyce Wang have done an 
incredible job with their vision.”

So, what can we expect to happen 
inside London’s most lavish fitness club? 
Well, understandably, the plans are for an 
experience like nothing you’ll have quite 
encountered before. 

Everything will be tailored to the 
individual, from a bespoke program 
involving scientific analysis of physical 
performance, through to an in-house, on 
demand laundry service, meaning there’s 
no need ever to lug around a bag of kit.

“People generally have little time on 
their hands,” says Daniel, “so our goal is to 
make visiting the club as easy – and 

attractive – as it possibly can be. 
While the environment sounds 

stress-free, don’t expect the workout to 
follow suit, run as it is by the top tier of 
instructors. There’ll be bespoke TRX 
routines, precision running programmes, 
as well as London’s first cryotherapy 
facials, lymphatic drainage, deep tissue 
massage and detailed sleep assessments. 

Once the working out and 
rejuvenation is done, the ground floor will 
operate as a social space in which to eat 
nutritionally balanced menus, catch up 
with emails or network in the members’ 
club-styled lounge. 

St James’s is about to become 
renowned for a whole new take on the 
private members’ establishment. 
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The ultimate footwear customisation 
Heart and sole

 FOOD &
 DRINK
45 Jermyn St.
A beacon for breakfast, with 
service continuing well into 
the night; caviar trolley and 
oysters available on request.
45 Jermyn St, SW1Y 6DN, 
45jermynst.com

Berry Bros. & Rudd
The capital’s longest-serving 
wine and spirit merchants.
3 St James’s St, SW1A 1EG, 
bbr.com

Boulestin
Classic French cuisine with 
outdoor seating on London’s 
smallest public square. 5 St 
James’s St, SW1A 1EF, 
boulestin.com

Cafe Murano
Michelin-starred chef Angela 
Hartnett’s love song to the 
cuisine of northern Italy.
 33 St James’s St, SW1A 
1HD, cafemurano.co.uk

Chutney Mary
Long-running institution of 
Indian fine dining. 73 St 
James’s St, SW1A 1PH, 
chutneymary.com

Dukes Bar
Hotel bar with impeccable 
old-world service. 35 St 
James’s Place, SW1A 1NY, 
dukeshotel.com 

Fortnum & Mason
World-famous department 
store, grocers to the Queen.
181 Piccadilly, W1A 1ER, 
fortnumandmason.com

Franco’s
Time-honoured Italian 
restaurant, one of the first to 
arrive in London. 
 61 Jermyn St, SW1Y 6LX, 
francoslondon.com

Justerini & Brooks
Wine and spirit merchants, 
the largest importer of 
Burgundy and Barolo.
61 St James’s St, SW1A 1LZ, 
justerinis.com

Quaglino’s
Evening dining with cult 
status, mixing glamour and 
gastronomy. 16 Bury St, 
SW1Y 6AJ, 
quaglinos-restaurant.co.uk

The Ritz & Rivoli Bar
Pioneer of fine dining, 
Michelin starred.
150 Piccadilly, W1J 9BR, 
theritzlondon.com

Sake No Hana
Japanese haute-cuisine with 
sculptural bamboo interior 
by Kengo Kuma. 23 St 
James’s St, SW1A 1HA, 
sakenohana.com

Wiltons
Serving the finest lobster, 
game and Essex oysters 
since 1742. 55 Jermyn St, 
SW1Y 6LX
wiltons.co.uk

The Wolseley
Grand café all-day dining in 
an Art Deco former 
automobile showroom. 
160 Piccadilly, W1J 9EB, 
thewolseley.com

FASHION
Aquascutum
The historic British brand’s 
Jermyn St. shop is dedicated 
to classic menswear with a 
youthful edge. 106 Jermyn 
St, SW1Y 6EE, aquascutum.
co.uk

John Lobb
Time-honoured 
craftsmanship, a treasured 
St James’s bootmaker.
9 St James’s St, SW1A 1EF, 
johnlobbltd.co.uk

Emma Willis
A one-woman shirtmaking 
vision, made in Gloucester.
66 Jermyn St, SW1Y 6NY, 
emmawillis.com

Emmett
Shirtmakers with a modern 
sensibility for pattern.
112 Jermyn St, SW1Y 6LS, 
emmettlondon.com

Foster & Son
Bespoke handmade boots 
and shoes, crafted in the 
on-site workshop. 83 Jermyn 
St, SW1Y 6JD, foster.co.uk

Harvie & Hudson
Established, respected 
shirtmakers still run by a Mr 
Harvie and a Mr Hudson.
96 – 97 Jermyn St, SW1Y 
6JE, harvieandhudson.com

Hilditch & Key
Classic cuts with 
contemporary clout by 
shirtmakers of 
uncompromising style.
73 Jermyn St, SW1Y 6NP, 
hilditchandkey.co.uk

Lock & Co.
Beloved hatters have been in 
high demand from street 
style to couture catwalks 
ever since creating Admiral 
Lord Nelson’s tricorne.
6 St James’s St, SW1A 1EF, 
lockhatters.co.uk

LIFESTYLE
Davidoff
Cigar connoisseurs carrying 
the full gamut of tobacco-
related paraphernalia.
35 St James’s St, 
SW1A 1HD, davidoff.com

D.R. Harris
St James’s local pharmacy 
since 1790, with an 
extensive range of grooming 
products and fragrances.
29 St James’s St, SW1A 
1HB, drharris.co.uk

Beretta
Intricately crafted shooting 
and hunting wear and 
accessories from Italy.
36 St James’s St, SW1A 
1JD, berettagallery.com

Floris
Family of perfumers, trading 
from the same spot for nine 
generations. 
89 Jermyn St, SW1Y 6JH, 
florislondon.com

Truefitt & Hill
Grooming products and 
coiffing accoutrements, all 
made in Britain.
71 St James’s St, SW1A 
1PH, truefittandhill.co.uk

Waterstones
Europe’s largest bookshop 

stocks more than 200,000 
titles in an Art Deco building.
203 – 206 Piccadilly, 
W1J 9HD, waterstones.com

William Evans
Independent gun-makers, 
plus country essentials from 
weatherproof clothing to 
tartan picnic rugs.
67a St James’s St, 
SW1A 1PH, 
williamevans.com

ARTS & 
CULTURE
Moretti
Father and son Florentine 
gallery with expertise in 14th 
to 18th century Italian Old 
Masters. 2a – 6 Ryder St, 
SW1Y 6QA, 
morettigallery.com

Paisnel
Postwar works from the St 
Ives painters and sculptors.
9 Bury St, SW1Y 6AB, 
paisnelgallery.co.uk

Rafael Valls
A Duke Street go-to for 
Dutch, Flemish and Spanish 
Old Masters. 11 Duke St, 
SW1Y 6BN, rafaelvalls.co.uk

Royal Academy of Arts
British institution dedicated 
to promoting art and artists 
through exhibitions, 
education and debate.
Piccadilly, W1J 0BD, 
royalacademy.org.uk

Alan Cristea
Leading commercial gallery 
has led the way to Pall Mall 
with a new space. 
43 Pall Mall, SW1Y 5JG
alancristea.com

Bernard Jacobson
With white-painted brick and 
expansive windows, this 
gallery’s new space reflects 
its status as the leading 
dealer in modern British art.
28 Duke St, SW1Y 6AG, 
jacobsongallery.com

Bowman Sculpture
Specialising in works of 
sculpture, this bright space 
welcomes a devoted crowd 
of individual enthusiasts and 
leading museums. 6 Duke St, 
St James’s, SW1Y 6BN, 
bowmansculpture.com

Christie’s
The international auction 
house, established in St 
James’s in 1766. 
8 King St, SW1Y 6QT, 
christies.com

Colnaghi
Specialist in Old Masters 
since the 18th century.
26 Bury St, SW1Y 6AL, 
colnaghi.com

Daniel Crouch
Maps and atlases from the 
15th to 19th centuries.
4 Bury St, SW1Y 6AB, 
crouchrarebooks.com

David Gill
Contemporary gallery of 
furniture design, including 
Zaha Hadid and Ron Arad.
2 – 4 King St, SW1Y 6QP, 
davidgillgallery.com

Illustrationcupboard
A gallery of original 
illustrative works, from 
childhood books to political 
satire and emerging talent.
22 Bury St, SW1Y 6AL, 
illustrationcupboard.com

Sims Reed
Prints and works on paper 
from anyone who was 
anyone in the last 50 years. 
43a Duke St, SW1Y 6DD, 
simsreed.com

Skarstedt
The New York dealer 
amasses works by an artist 
or a particular era for truly 
definitive shows. 8 Bennet 
St, SW1A 1RP, skarstedt.com

Stern Pissarro
Modern and contemporary 
art, established by 
descendants of painter 
Camille Pissarro.
66 St James’s St, SW1A 
1NE, pissarro.art

Thomas Dane
Contemporary art 
newcomer, featuring such 
luminaries as Michael Landy 
and Steve McQueen.
3 & 11 Duke St, SW1Y 6BN, 
thomasdanegallery.com

White Cube
Striking modern gallery 
created from an old 
electricity substation.
25 – 26 Mason’s Yard, 
SW1Y 6BU, whitecube.com

Whitford Fine Art
With an interest in French 
and British 20th century 
paintings, plus advice on 
building a collection.
6 Duke St, SW1Y 6BN
whitfordfineart.com

Hot-foot down to this new Jermyn Street  
pop up, as 151-year-old shoemaker Grenson 
bring their full range – plus the totally 
bespoke Grenson:LAB service – to St James’s 
this autumn. 

From the acclaimed Archive and 
Triple Welts collections, to bags, socks, 
shoe care products and even the brand’s 
recently launched fragrance range, you’ll 
find it all right here.

Grenson:LAB gives customers 
ultimate customisation of their footwear, 
with a vast choice of leathers, colours, soles 
and laces to pick from (bespoke prices start 
from £450). The service is available both by 
appointment, and also for drop-in visitors.

“In many ways Jermyn Street is the 
Saville Row for shoes, and we’ve always felt 

that Grenson belonged there,” says the 
company’s creative director/owner Tim 
Little. “I don’t know for sure but it’s almost 
certain that our founder, William Green, 
would have walked up and down the street 
in the 1800s presenting his shoes to the 
retailers of the time.” 

Grenson 37 Jermyn Street, 
SW1Y 6DT grenson.com

WIN A PAIR OF 
GRENSON SHOES
The Correspondent has teamed  
up with Grenson to offer one 
reader the chance to walk away 
with a free pair of their timeless, 
hand-crafted shoes.

To enter, simply email your name 
and contact info into the draw at:  
competition@stjameslondon.co.uk 

Entry to the prize draw runs until December 
24th 2017. The winner will be notified by email 
by 5th January and will need to visit the Jermyn 
Street store and claim their shoes before the 
end of January 2018. 
 
Full terms and conditions can be found on 
stjameslondon.co.uk
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Could Aspinal of London solve all your  
present-buying dilemmas in one go?

Words: Tom Kihl

Give bespoke

Aspinal of London opens in 
time for Christmas at Regent 
Street St James’s, SW1Y 4NR, 
aspinaloflondon.com

From a luxurious new bag to a simple 
smartphone cover, leather is a pretty safe bet 
when searching for a decent gift. Add to that 
a spot of personalisation and you also have 
something that’s truly unique.

With their biggest store opening to 
date, leather goods specialists Aspinal of 
London arrive in St James’s this season, with 
plans to introduce their personal ‘gift 
concierge’ service in-store for the first time.

The goal of this upstairs club-style 
room is to reduce the agonies of sourcing 
thoughtful and original presents, by 
turning the process into a pleasurable, 
first-class experience.

“The idea is that you arrive with a list 
of your gift requirements and can totally 
avoid schlepping around London to find 
everything,” Aspinal CEO Lisa Montague 
tells us. “You make a personal appointment, 
then sit down and work through suggestions 
from our staff and we can delivery almost 
anything in the timeframe required,” she 
continues. “From affordable stocking fillers 
or corporate gifts, to hand-bound wedding 
or baby albums, through to a bespoke 
backgammon set or a luxury handbag.” 

Of course, you might want to purchase 
a gift or two for yourself at the same time, 
and the new shop will be carrying exclusive 
collections, starting with Aspinal’s ivory and 
camel-toned travel range launched in 
collaboration with the new 20th Century 
Fox remake of the Agatha Christie’s classic, 
Murder on the Orient Express.

With a blockbuster cast including 
Kenneth Branagh, Penelope Cruz, Johnny 
Depp and Judi Dench, it’s set to be one of 
the biggest films of the winter, so the tie-in 
is a perfect launch activity for the St James’s 
store. “We’re a relatively young, pioneering 
company,” says Lisa, of the 17-year-old 
premium brand. “This gives us an unusual 
openness to these types of creative 
collaborations, but our values are still  
very traditional: heritage, craftsmanship  
and service.”

We know where we’ll be going when 
stumped for gift ideas of all sizes.

EAST / GUIDE

 FOOD &
 DRINK
Anzu
Japanese brasserie by the 
masterminds from Tonkotsu.
1 Norris Street, SW1Y 4RJ, 
anzulondon.com

Aquavit
Nordic restaurant which has 
just earned its first Michelin 
star. 1 Carlton Street, 
SW1Y 4QQ, 
aquavitrestaurants.com

Barbecoa
Barbecue flagship from Mr 
Jamie Oliver. 194 Picadilly, 
W1J 9EX, barbecoa.com

Duck & Waffle Local
Bright, modern, fast-food 
style restaurant with 
duck-based menu, cask 
wines and cocktails on tap. 
52 Haymarket, SW1Y 4RP, 
ducklandwafflelocal.com

Ikoyi
Chic space with decor that 
reflects the cuisine: a 
modern twist on authentic 
West African flavours.
1 St James’s Market, 
SW1Y 4AH, ikoyilondon.com

Milos
High-end seafood with fresh 
fish flown in daily from 
Greece. 1 Regent Street St 
James’s SW1Y 4NR, milos.ca 

Norte
Basque cuisine and bar, with 
colourful installation by 
Spanish urban artists Streets 
of Colour. 2 Regent Street St 
James’s, SW1Y 4LR, 
norte.uk

Ole & Steen
Heavenly bakery from 
Denmark’s favourites.
56 Haymarket, SW1Y 4RP, 
oleandsteen.co.uk

Paxton & Whitfield
London’s oldest cheese 
shop, ages its rounds to 
perfection in cellars beneath.
93 Jermyn St, SW1Y 6JE, 
paxtonandwhitfield.co.uk

Rowley’s
Peerless entrecôte steak 
and skinny fries, served in a 
Victorian butchers featuring 
beautiful original tiles.
113 Jermyn St, SW1Y 6HJ, 
rowleys.co.uk

Urban Tea Rooms
Smart all-day cafe with 
homemade cakes and 
British/international snacks.
2a St James’s Market, SW1Y 
4SB, urbantearooms.com

Veneta
Restaurant and bar with the 
food and feel of Venice. Sail 
away to perfection. 
3 Norris St, SW1Y 4RJ, 
saltyardgroup.co.uk/veneta

Villandry
French-Mediterranean 
all-day cafe par excellence.
12 Waterloo Place, 
SW1Y 4AU, villandry.com

FASHION
 
Church’s
Shoemakers have followed in 
this company’s footsteps 
since their 1881 invention: 
differently-shaped shoes for 
right and left feet. 108 –110 
Jermyn St, SW1Y 6EE, 
church-footwear.com

Dover Street Market
Five floors of beautiful 
chaos, a labyrinth of fashion 
and lifestyle goodies, plus 
Rose Bakery upstairs. 
18 – 22 Haymarket, SW1Y 
4DG, doverstreetmarket.com

JM Weston
Shoemakers to French 
presidents, their London 
shop mixes English manners 
with Gallic flair and finesse.
60 Jermyn St, SW1Y 6LX, 
jmweston.com

John Smedley
British-made cashmere, 
cottons and knits since the 
late 18th century. 55 Jermyn 
St, SW1Y 6LX, 
johnsmedley.com

Joseph Cheaney & 
Sons
Contemporary, hand-crafted 
shoes with over 150 years of 
history to boot.
21b Jermyn St, SW1Y 6HP, 
cheaney.co.uk

N.Peal
Seasonal cashmere 
collections for men and 
women, from Mongolia.
217 Piccadilly, W1J 9HW, 
npeal.com

New & Lingwood
From tailored paisley dinner 
jackets to luxury gowns and 
shoes, plus Eton uniforms, all 
from a fully revamped store.
53 Jermyn St, SW1Y 6LX, 
newandlingwood.com

Norwegian Rain
Three-way concept store by 
Norwegian Rain, T-Michael 
and Modern Tribute offering 
Scandi raincoats, tailoring 
and vintage furniture.
193 Piccadilly, W1J 9EU, 
norwegianrain.com

Paul & Shark
Italian clothing brand 
founded in 1975 by Paolo 
Dini, specialising in technical 
materials. 20 Regent Street 
St James’s, SW1Y 4PH, 
paulandshark.co.uk

Sunspel
Home-grown experts in 
modern luxury basics, 
introduced boxer shorts to 
the UK and reintroduced a 
line in the coveted Sea Island 
Cotton. 21a Jermyn St, 
SW1Y 6LT, sunspel.com

Tiger of Sweden
Fashion-forward brand that 
started life in a remote 
Swedish fishing village in 
1903. 210 Piccadilly, W1J 
9HL, tigerofsweden.com

Turnbull & Asser
Highly respected 
shirtmakers with a colourful 
history. 71–72 Jermyn 
Street, SW1Y 6PF, 
turnbullandasser.com

Wonderland
A riot of colour and activity, 
the first retail endeavour by 
Wonderland magazine.
192 Piccadilly, W1J 9ET, 
wonderlandmagazine.com

LIFESTYLE
Arc’teryx
Acclaimed Canadian 
technical apparel company’s 
UK flagship 212 Piccadilly, 
W1J 9HG, arcteryx.com

Aspinal of London
Timelessly handcrafted 
leather goods, plus in-store 
gifting and personalisation 
service too. 
212 Piccadilly, SW1Y 4NR, 
aspinaloflondon.com

ASSOS
Precision cycle gear, worn by 
commuters and Tour de 
France competitors alike.
18 Regent Street St James’s 
SW1Y 4PH, assos.com

The Bike Rooms
Clean, white space with 
racks of sleek big-brand 
bicycles, shows how 
technical forms can 
transcend into art.
4 Regent Street St James’s, 
SW1Y 4PE, 
thebikerooms.com

Jigsaw
The St James’s Emporium 
stocks Jigsaw womenswear 
and menswear, A by Jigsaw 
and gifting and beauty from 
The Shop at Bluebird. 
22 Regent St, SW1Y 4PH, 
jigsaw-online.com

Farlows
Kitting out country 
gentlemen for 175 years, 
with leather bags for 
shooting and walls of 
brightly coloured fishing 
lures. 9 Pall Mall, SW1Y 5NP, 
farlows.co.uk

La Martina
Outfitters and accessory 
makers to the Federation of 
International Polo and the 
English national team.
23 Jermyn St, SW1Y 6ST, 
lamartina.com

Maison Assouline
Indulge in lifestyle reverie in 
the Maison Assouline with 
their cases of luxe books.
196a Piccadilly, W1J 9EY, 
assouline.com

Orvis
Outdoor specialists who 
have moved from Dover 
Street into a larger, modern 
space. 11b Regent Street St 
James’s, SW1Y 4LR, 
orvis.co.uk

Osprey London
Leather goods and 

handpicked homewares from 
across the globe, with a 
charming café in the old 
vaults below. 27 Regent 
Street St James’s, 
SW1Y 4NQ, 
ospreylondon.com

Smeg
Brand new flagship store 
featuring the full range, 
including hand-painted Dolce 
& Gabbana fridges and 
cookery demo auditorium.
St James’s Market, 
SW1Y 4PH, smeguk.com

ARTS & 
CULTURE
Philip Mould
The celebrity dealer has 
furnished this huge 
three-storey space with a 
focus on British art through 
the ages. 18 – 19 Pall Mall, 
SW1Y 5LU, philipmould.com

Dickinson
Bold gallery with impressive, 
hidden space, leaders in 
British Old Masters. 58 
Jermyn St, SW1Y 6LX, 
simondickinson.com

ICA
Cutting-edge art gallery, 
showing innovative practice in 
film, photography and digital 
art. The Mall, 
SW1Y 5AH, ica.org.uk

Jermyn Street Theatre
London’s best off-West End. 
16b Jermyn St, SW1Y 6ST,  
jermynstreettheatre.co.uk

Mall Galleries
Home of the Federation of 
British Artists, and venue for 
annual art society reviews 
and competitions. The Mall, 
SW1Y, mallgalleries.org.uk

Theatre Royal 
Haymarket
Grand theatre, also home of 
Masterclass programme of 
free acting classes. 18 Suffolk 
St, SW1Y 4HT, trh.co.uk

Weiss
Dramatic gallery experience 
with works older than St 
James’s, typically dealing in 
Tudor and Stuart portraiture.
59 Jermyn St, SW1Y 6LX, 
weissgallery.com

The London Library
The UK’s leading literary 
institution with more than 
one million books in over 50 
languages. 14 St James’s 
Square, SW1Y 4LG, 
londonlibrary.co.uk

Visit Aspinal of London in 
St James’s Market before 
24th December and 
receive complimentary 
embossing when quoting 
‘the Correspondent’



18 19

EAST / SMEGEAST / SMEG

It’s difficult to miss the colourful, 
curvaceous fridges in the windows on 
Regent Street St James’s. These show-
stoppers are the result of an ongoing 
collaboration between iconic home 
appliance manufacturer Smeg and fashion 
house Dolce & Gabbana. Each has taken 
over 300 hours to paint by hand. 

The statement refrigerators front an 
extensive range of elegantly contoured, 
cutting edge kitchen technology, which 
confidently announce the arrival of Smeg’s 
brand new UK flagship.

The Italian luxury brand, founded in 
1948, has stores all over the world, from 
Milan to Sydney, Paris to New York. “There 
are however none quite like this,” enthuses 
John Davies, from Smeg UK. 

The company mindset has traditionally 
been that of the manufacturer. In the 1950s 
they launched one of the earliest gas 
cookers, created some of the first built-in 
hob cookers in the 1970s, and in the 90s 
released the retro-styled fridges for which 
they are particularly renowned. 

“In recent years, as we have evolved, 
there has been a fundamental shift in our 
desire to get closer to our customers and 
provide them with an experience,” says 

John. “So many brands are investing all their 
marketing online, but this is really quite 
foreign for us. Our products are very tactile, 
we want people to touch them, to see for 
themselves the craftsmanship and passion 
that goes into every inch of them.” 

The vast new St James’s space is 
coated in wood, topped with marble and 
splashed with colour provided by the 
various signature appliances. The store is 
dotted with greenery too, including a 
whole stretch of plants covering a 7-metre 
tall ‘living’ wall. The mezzanine above hosts 
consultation rooms and, nestled 
inconspicuously underground sits an 
extensive showroom and auditorium for 
product and cooking demonstrations. 

So as well as coming here to select an 
attractive new oven or kettle, visitors may 
just as easily attend a cookery class, sip on 
an espresso from one of the bespoke coffee 
machines or come for a tasting of the 
Parmigiano Reggiano produced on the 
Bertazzoni family farm, who own Smeg.

“We were inspired by the scale and the 
cube-shape of this building,” says Raffaella 
Mangiarotti of DeepDesign, the architects 
behind the space (and indeed a number of 
Smeg appliances, too). “We actually based 

Smeg London, 14 Regent Street 
St James’s, St James’s Market,
SW1Y 4PH smeglondon.com

Appliance of style
Italy’s chic kitchen champions unveil their 

impressive new London home 
Words: Clare Hand  

our design on an Italian square, to give the 
perception that you are outside.” This feeling 
is enhanced by the store’s gargantuan 
windows, which are – fact fans – the largest 
retail windows in London. 

“Smeg is about art, not production,” 
says Raffaella, “even in the 1970s they used 
architects to design their spaces and 
designers to work on the most minute 
details in their products, from handles to 
knobs. This was very unusual at the time, 
but the continuous commitment to quality 
and design shows.” 

The company hails from Guastalla, a 
town in the northern Italian province of 
Reggio Emilia. The fashion houses of 
Armani, Ferrari, Maserati, Ducati are 
based nearby. 

 “This region of Italy breeds creativity 
and craftsmanship,” adds John. “Like our 
neighbours, the search for quality is very 
much at the heart of what we do.”
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Arctic Bird’s Nest 
signature dessert  
at Michelin-starred 
Aquavit 

Seven dishes 
you must try in  

St James’s Market 
Our highlights from the unique menus  

in the West End’s newest foodie hub
Words: Stephen Emms  |   Photography: Andre Ainsworth
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Octopus and Peas

“Served pink,  
it’s a thrilling 
juxtaposition  
of textures”

Veneta
Ricotta and Courgette Ravioli  

 
This airy corner spot, where sunlight 
streams over discreet Venetian half-
curtains, is the fifth opening from the 
respected team behind established West 
End institutions Salt Yard, Ember Yard and 
the Opera Tavern. As you’d expect, its name 
and sharing plates-focused menu is 
inspired by classic dishes and techniques 
from Venice: don’t miss fish or seafood 
from the raw bar, such as prosecco-cured 
river trout (£6.50), a vivid plate of oranges 
and reds with its earthy beetroot dressing 
and sliced radish. But the one dish you must 
order is the elegant handmade ravioli with 
ricotta and courgette (£7.50), its comforting 
familiarity given an edge by the confit 
tomatoes and the distinctive sage butter 
sauce. A pool of pulped green courgette 
adds an unexpected velvety finish. 

Veneta
3 Norris Street, SW1Y 4RJ
saltyardgroup.co.uk

Anzu
Mentaiko Carbonara 

We’ve long been fans of ramen-purveyors 
Tonkotsu, especially their elegant Hackney 
branch. And so this new venture – a slightly 
more refined incarnation of the Japanese 
diner – has been on our radar for a while. 
Two dishes really stand out: a crisp duck 
salad (£9), with its contrasting textures and 
intense hit of pressed watermelon, 
pomegranates, bitter endive and sour-yet-
fruity plum vinegar dressing. But the one 
essential recommendation? Mentaiko 
carbonara (£14). Pasta with pollock roe has 
recently become a thing in Japan, and here 
its rich umami flavours are accentuated by 
a topping of pearlescent orange salmon 
roe. Unlike bottarga, the grey mullet roe so 
popular in Sardinian cooking, mentaiko is 
not dried, so the tiny eggs make a creamy 
sauce when added to hot pasta, the olive  
oil somehow taming its spicy brine.  
Utterly delicious. 

Anzu
1 Norris Street, SW1Y 4RJ
anzulondon.com 

Ikoyi
Octopus and Peas 

This new arrival, named after the affluent 
Lagos neighbourhood, which specialises in 
West African cuisine, is the brainchild of 
school friends, chef Jeremy Chan (who’s 
worked at Noma) and front-of-house Iré 
Hassan-Odukale. A more intimate space 
than some of its neighbours, the warmth of 
its amber colour palette is more than borne 
out in the heat of the cooking. The menu is 
short, with just three dishes in each section. 
Start with an eye-catching item on the 
‘snack’ list: plantain (£5.50), soaked in 
buttermilk, is garlanded with the fiery kick 
of scotch bonnet chillies, fermented, burnt 
and pickled, with raspberry salt added to 
cut through the spice. Then order a 
butter-soft octopus tentacle (£13.50), 
simmered for “three hours twenty minutes 
exactly”, says sous chef Gaz Herbert, with 
lemongrass and peppercorns. It’s served on 
a bed of tiny sea island peas, with a cute jug 
of dashi, the savoury fish broth made from 
kombu (kelp) and dried and smoked bonito. 
The secret to its unique taste is that the 
dashi starter broth is two months old and 
used again and again. 

Ikoyi
1 St James’ Market, SW1Y 4AH
ikoyilondon.com

Aquavit 
Arctic Bird’s Nest 

The original Aquavit, which opened in 1987 
in New York, boasts two Michelin stars and 
offers Nordic cuisine in central Midtown. 
For its first UK opening, the all-day dining 
restaurant, which won its first star this 
autumn, is a friendly, laidback place, with 
its banquette seating, panelled walls and 
soft lighting. It’s almost impossible to come 
here and not dip into the famous 
‘smorgasbord’: melt-in-the-mouth herring 
are served three ways in little pots, with 
mustard, vendace roe (a lake-dwelling 
delicacy), and the classic preparation from 
Brantevik – shallots, sweet vinegar and dill. 
Breads baked in house and tiny, cheesy 
quiches add to the fun. And for afters? Try 
the legendary Arctic Bird’s Nest (£9.50), a 
creation by NYC pastry chef Emma 
Bengtsson. A crunchy, nutty tuile base 
serves as a nest for an “egg” made of goat’s 
cheese ice cream, dipped in a shell of white 
chocolate, garnished with assorted berries, 
chocolate twigs and edible flowers.  You’ll 
need one each.

Aquavit
1 Carlton Street, SW1Y 4QQ
aquavitrestaurants.com

Mentaiko CarbonaraRicotta and Courgette Ravioli
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Urban Tea Rooms
English Cream Tea 

This tucked-away two-floor café is a great 
option if you want to pull out a laptop and 
sit at the counter, with a really good quality 
coffee or tea. There are artisan sandwiches, 
healthy salads, quiches and soups, the idea 
being a modern twist on the traditional 
English country tearoom. Fairtrade coffees 
are made with Allpress beans, while 
loose-leaf blends from the Rare Tea Co are 
served in individual teapots and bone china 
cups. Food is created with locally sourced 
British produce (free range and organic 
where possible), and cakes and breads 
baked in east London bakeries each day. Do 
as we did and settle in for a lazy afternoon 
with a proper English cream tea of 
generously big scones, handmade jam and 
Cornish clotted cream. It’s worth also 
noting that you can grab a glass of wine, 
beer or speciality tea cocktail after work, as 
it’s soon to be open till 10pm. 

Urban Tea Rooms
2a St James’s Market, SW1Y 4SB
urbantearooms.com

Ole & Steen 
Christianshavner Cake 

This Danish bakery has been serving rye 
breads and intricate pastries made by hand 
for over twenty years in their native land. 
The all-day menu naturally celebrates the 
best of Denmark, from pretty open 
sandwiches with tiger prawns and avocado 
to teriyaki salmon salads. Have a sweet 
tooth? Feast your eyes on rows and rows of 
mouthwatering pastries and cakes. The real 
must-try (and signature Danish classic) is 
the Christianshavner cake (£4.80) – named 
after the hip, canal-lined neighbourhood in 
Copenhagen. A petite, sticky-sweet 
caramelized hazelnut base is topped with an 
air-light strawberry mousse and trio of 
glazed summer fruits. It was so good we 
were fighting over it. 

Ole and Steen
2 St. James’s Market, SW1Y4RP
oleandsteen.co.uk

Duck & Waffle Local 
Duck Burger 

Opening a more casual, no-bookings 
version of the famous “24-hour sky-high 
eatery” in Heron Tower is something of a 
master stroke.  The idea is a more playful 
approach to the gastronomy of the original 
while maintaining all things duck at its core. 
So it’s accessible, speedier and more cost 
friendly: you can either order at the counter 
or the table. And it’s worth acknowledging 
that the contemporary interior is still very 
stylish. The menu is shorter than at the 
original branch: besides the signature dish, 
there are duck merguez flatbreads, duck 
satay and the famous duck jam doughnut. 
But their brand new invention exclusive to 
this new branch is the duck burger (£11): 
served pink, it’s a thrilling juxtaposition of 
textures, topped with crispy duck leg, 
crushed noodles, miso mayonnaise and 
spiced slaw – all held together in a shiny 
brioche bun. Although it looks 
intimidatingly tall, it’s actually much lighter 
than you’d think. Don’t forget a side of 
moreish duck fat and rosemary salted fries. 

Duck & Waffle Local
52 Haymarket, SW1Y 4RP
duckandwafflelocal.com

English Cream Tea Christianshavner Cake

Duck Burger
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The tour can be self-guided.  
See our directory (on p.13 & 
p.16) for gallery locations.
Search for St James’s Art & 
Design Walk on wallpaper.com

This autumn, Wallpaper*, one of the world’s 
most esteemed design and style magazines, 
has organised a tour through St James’s 
thriving art scene. Highlighting a selection 
of galleries in the area, the free self-guided 
tour offers the opportunity to discover and 
reacquaint with renowned institutions like 
the Thomas Dane Gallery and White Cube. 

The trail culminates with a well-
earned drink at the ICA, but begins in the 
Academicians’ Room, the members-only 
space at the RA that currently houses a 
solo-exhibition by Ghanian artist El 
Anatsui. Here, attendees get an 
introductory briefing by TF Chan, 
Wallpaper*’s Commissioning Editor and 
the man behind the tour’s curation. 

 “To start, I didn’t want to bring 
people into the Royal Academy’s Galleries: 
although they are, of course, excellent, they 
are well frequented and it was important to 
bring people to a lesser known side of the 
RA,” says TF. 

This isn’t the first time Wallpaper* 
have worked with St James’s. They covered 
the iconic benches designed by Studio 
Swine in St James’s Market and are closely 
connected with the David Gill Gallery, who 
represent Zaha Hadid’s design work, and 
another acclaimed stop-off on the Art & 
Design Walk.  

“What is so unique about the St 
James’s art scene is that it has the right 
combination of historical and 
contemporary institutions,” he says. 

“On the one hand, there’s Christie’s, 
one of the biggest auction houses in the 
world and at the heart of the area for over 
200 years. On the other, you get such a 
range of contemporary creativity.” 

It’s not only the art that’s significant 
here but the spaces that show it. 

“The best example is the White Cube 
in Mason’s Yard,” he says.  
       “Although slightly smaller than its 
counterpart in Bermondsey, it is by far the 
largest private gallery to be found in this 
neighbourhood. It is remarkable because it 
has this brick courtyard that looks trapped 
in time, then all of a sudden there’s this 
very sleek concrete and plaster white 
structure.

“What’s more is how deceptive the 
scale of the space is,” he says. “It doesn’t 
seem to be that sizeable until you enter  
the vast basement level of the gallery.  
It is perfect for large scale installations 
and is illuminated by 
natural  
light streaming in  
through windows on  
the ground level.”  

In a similar vein, the 
Thomas Dane Gallery, 
another crucial stop on the 
Walk, is a unique space by 
David Kohn Architects, a 
highly respected practice 
responsible for renovations 
at the ICA and the upcoming 
V&A photography galleries.

“People often think of 
galleries as white boxes,” says 
Chan, “and to a certain point it is necessary, 
as you need to give the artist that freedom 
that allows their art to leap off the walls.  

“What I like about this gallery is that 
while providing the artist with that space, it 
also has a beautiful wooden floor and 
industrial looking ceiling. It is quite raw 
and it contrasts perfectly with what you 
expect from a refined gallery like this.”  

 TF has also made sure to include the 
Alan Cristea, a prints gallery representing 

Take a stroll through some of the area’s galleries  
Words: Clare Hand

St James’s  
Art & Design Walk

artists working in the intersection of art 
and architecture and the Bernard Jacobson 
gallery, a two-year-old space, that also 
focuses on prints and currently hosts 
interesting samples of Matisse’s art works.    

The tour closes at the internationally 
famous Institute of Contemporary Arts; 
although there are now many around the 
world, the flagship was set up in London. 
“The ICA was the perfect place to finish the 
Walk,” says TF. “It is open until really late, 
until 11pm, so people can finish at any 
point, there’s no time constraint, and 
people can go at their own pace.” 




