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SING IT LOUD
MARK RIDDAWAY

Alzheimer’s disease changed my grandfather in the 
same sad way it changes everyone it touches, but it 
changed my grandmother almost as dramatically. 
The challenge of caring for the man she loved while 
the life they’d built together slowly distorted— 
keeping him safe, making him laugh, staying 
composed as his confusion boiled up into anger and 
flashes of violence—altered her profoundly. After he 
died, rather than be thankful that a difficult chapter 
had closed, this shy woman who had previously kept 
herself to herself threw herself headlong into the 
lives of others. For the next 20 years she volunteered 
much of her time to caring for people with dementia. 
Part of her motivation was her acute understanding 
of how valuable a little help can be for their 
families—a word of encouragement, the simple 
salve of a morning off—but she also knew that 
people with dementia are still perfectly capable of 
experiencing joy, of living in the present, of sharing a 
connection, and she found solace in those moments.

She would have loved Singing with Friends, Wigmore 
Hall’s choir for families living with dementia—the 
focus of one of our features. She would have sung her 
little heart out, deeply self-conscious but otherwise 
happy, enjoying the warmth that all of its members, 
whatever their circumstances, find in the rhythms, the 
melodies, the togetherness. Dementia can take many 
things away, but our basic humanity isn’t one of them.
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NEWS

Around the Estates. 

The team at The Portman 
Estate have been stretching 
their legs, and the limits of 
their endurance, to raise 
money for Carers Network. 
Around 40 members of the 
Estate’s team collectively 
walked over 1,000 miles 
from Ascot to Buckingham 
Palace in aid of the charity, 
which supports unpaid 
carers in Westminster. 
Visit justgiving.com/
portman-1000 to donate.

This year’s Chiltern Street 
Christmas Evening takes 
place on Thursday 16th 
November, 5:30-8:30pm. 
The theme is ‘all in the 
detail’—a celebration 
of the expertise and 
craftsmanship on show 
at the street’s shops 
and restaurants. Free 
activities will include a 
monogramming service 
at Hamilton and Hare, 
a personalised jewellery 

To celebrate the restaurant’s 
20th birthday, Orrery on 
Marylebone High Street  
is offering a special four-
course menu, priced at £60 
and available throughout 
October, featuring chef-
patron Igor Tymchyshyn’s 
favourite dishes from the 
past two decades. A list of 
Orrery’s 20 favourite wines, 
and its 20 favourite cheeses 
from the famed cheese 
trolley, will also be available.

workshop at Cox & Power, 
one-to-one consultations 
with shoe designer Diane 
Hassall at Bridal Rogue 
Gallery and whisky tasting 
at Cadenhead’s. The 
Chiltern Firehouse will be 
dishing up seasonal treats 
such as venison puffs and 
egg nog, Monocle Café will 
be serving mulled wine and 
plenty of other shops will be 
offering drinks and special 
promotions.

 

This year, for the first 
time, The Howard de 
Walden Estate’s famous 
Marylebone Village 
Christmas lights 
installation will extend all 
the way down Marylebone 
Lane. The tastefully 
designed decorations, 
which also run the length 
of the high street, will be 
installed in late October, 
ready to be ignited on  
15th November.

The Portman Estate  
charity walk
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The second phase of  
The Marylebone Hotel’s 
ambitious Marylebone 
Rooms development is 
scheduled for completion 
in October. The suite of 
reception rooms, which 
will be available to hire 
for business and social 
occasions, has been 
designed to offer a flexible 
space with controlled sound 
and lighting, opening onto 
a shared cocktail lounge.

The current phase of 
the Marylebone Lane 
resurfacing programme 
is nearing completion. The 
stretch of road between 
Wigmore Street and Jason 
Court is due to be finished 
in November or early 
December. The final phase 
of the project, stretching 
from Jason Court up to 
Bentinck Street, is set to  
be completed by the end  
of March 2018.

The Marylebone 
Christmas Lights  
event takes place on  
Wednesday 15th 
November, when the 
lights will be switched 
on by a suitably exciting, 
but as yet still secret 
celebrity. The event will 
offer the usual blend of 
music, entertainment, 
food and Christmas 
shopping. Santa’s grotto 
will be at the top of 
the high street, with 
a big wheel installed 
further down. For 
details and timings, visit 
marylebonevillage.com/
christmas-lights

On 8th October, 
Jikoni is celebrating 
its first birthday by 
hosting a six-course 
charity dinner, 
cooked by Ravinder 
Bhogal and  
served by food critic 
Jay Rayner.  
See pp70 for details 
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Around the Estates. 

ARRIVALS

Cubitt House, the 
group behind The 
Grazing Goat on New 
Quebec Street, is 
opening The Coach 
Makers Arms on 
Marylebone Lane 
in December.  
See pp66-68 for 
details 

Yeotown Kitchen, a brand 
new eatery from the team 
behind the Devon health 
retreat Yeotown, has now 
opened on Chiltern Street. 
The emphasis is very much 
on health and wellbeing: 
wholesome meals and 
juices are served alongside 
a dedicated ‘meditation 
station’ area, which offers 
a selection of brief guided 
meditations to anyone in 
need of escape.

Womenswear brand Kitri 
will be at 35 Thayer Street 
until the end of October 
in a strikingly-designed 
pink, black and white 
two-floored pop-up store. 
The brand’s first bricks-
and-mortar outpost offers 
a taste of the colour-
confident, trend-led 
workwear made popular 
by the brand’s much-loved 
website, as well as tailoring 
services.

French boutique Juju 
S’amuse has popped  
up in London for the 
first time at 34 Thayer 
Street, bringing with it 
chic yet playful women’s 
and childrenswear from 
founder and designer  
Judith Lacroix. The shop 
will be open until 12th 
October, with a permanent 
store opening at number  
35 in December.

THE CLASSIC 
BRITISH 
WOMEN’S 
EVENING WEAR 
LABEL ARIELLA 
HAS OPENED  
ITS FIRST WEST 
END STORE AT  
7 THAYER STREET

Not a new arrival as 
such, but the women of 
Marylebone will view it 
as such: Oliver Sweeney, 
previously a bastion of 
menswear, has brought 
a ladies’ shoe collection 
to its Marylebone Lane 
store. Made in a family-
run factory in the Marche 
region of Italy, they’re 
every bit as smart, stylish 
and expertly crafted as 
their male counterparts.

Ariella

INTERNATIONAL  
Bilingual School in Marylebone

EIFA Senior School  
is offering a one year or two  
year IGCSE certificate course   
including the following subjects.
English (first and second languages),
French (first and foreign language),
Spanish (first and foreign language),
Maths, Sciences, Art and History.

Contact our Head of Admission on 020 7637 5351 
email gp@ecole-ifa.com or book a visit online at www.ecole-ifa.com 

A reciprocal discount arrangement is available between EIFA International Bilingual 
School and tenants of The Howard de Walden Estate. Please ask for more details.

International  
bilingual currciulum  
in Years 7-10

Small class sizes 

IGCSE in Year 10/11 

 IB Diploma  
Candidate School

Oliver Sweeney
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Before it was Bryanston 
Square, it was Apple 
Village, which—while it 
sounds like the name of a 
giant corporate campus in 
Cupertino, California—was 
barely even really a village, 
more of a large pond 
with a few small houses 
dotted around it. As the 
development programme 
instigated by The Portman 
Estate in the second half of 
the 18th century pushed 

northwards from Portman 
Square, Apple Village 
and the neighbouring 
Ward’s Field became the 
site for a matching pair of 
new residential squares—
although ‘rectangles’ 
would be a more accurate 
description.
 Named after the 
Portman family’s home 
village of Bryanston in 
Dorset, Bryanston Square 
was built in tandem with 
the even narrower but 
otherwise similar Montagu 
Square, which sits one 
block to the east. Both 
squares were set out in 
1811 by James Thompson 
Parkinson, the Estate’s 
go-to architect for much 
of its early-19th century 
residential development 
work. Bryanston Square’s 
houses and garden were 
completed by 1821.
 One 19th century critic 
wrote cuttingly of both 

squares: “They are mere 
oblong slips with houses 
built in dreary uniformity; 
they are fortunately out 
of the way, and few people 
see them.” But one man’s 
dreariness is another 
man’s attractive modesty. 
Bryanston Square may 
not be Marylebone’s most 
exquisite showcase of 
Georgian architecture, but 
nor does it want for style 
and charm. 
 Each side of Bryanston 
Square was built as a 
complete terrace. The 
end units, designed to 
provide a touch of razzle-
dazzle, were dressed 
up with white plastered 
facades and Greek Doric 
columns. The western 
terrace was substantially 
rebuilt after the war, but 
the eastern side remains 
largely unchanged. Its 
four or five storey houses 
are constructed from 
London stock brick, with 
stucco at the ground floor 
level, recessed timber sash 
windows, and a balcony 
with cast iron railings 
at the first floor. While 
consistent in style, subtle 
differences in colour 
and detailing provide a 
richness of texture around 
the square.
 The long rectangular 
garden contains several 
immense London plane 
trees and two Grade II 
listed objects: an early-19th 
century cast iron water 
pump and an elaborate 
drinking fountain erected 
in 1862 in memory of the 
journalist William Pitt 
Byrne. The latter includes 
a plaque with a testament 
to Pitt Byrne’s qualities 
so wordy and breathless 
(“noble disinterestedness 
... forgiving temper ... 
unobtrusive piety”) that 
it now feels ever so slightly 
embarrassing. 

Blue plaques
Mustafa Resid Pasha 
(Turkish statesman  
and reformer)

Landmark building
The large corner houses 
with their grand columns 
and white facades were 
the showiest part of JT 
Parkinson’s development. 
Number 28 is well-
preserved, with only its 
partly-altered pedimented 
attic diverting from the 
architect’s original vision. 
Number 21, part of the 
Swiss Embassy, looks just as 
impressive but is actually a 
post-war reproduction of 
the original.

STREET  
STORIES
BRYANSTON 
SQUARE

Up front. 
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Telephone: 08000 483 330
Email: info@londonmedical.co.uk

Web: londonmedical.co.uk

Your premier outpatient  
clinic in the heart of Marylebone

• Family GP

• Pharmacy 

• Travel Vaccinations

• Physiotherapy 

• Diabetes

• Cardiology

• Cholesterol

• Endocrinology

• Ophthalmology

• Optometry

• Joints and Bones

• Hearing

• Sexual Health

• Dietitian

To arrange an appointment or find out more  
please contact us:

49 Marylebone High Street, London W1U 5HJ

“London’s best  
  dry cleaner”

as featured in

@blancclean

NOTTING HILL
77 Lonsdale Rd
London W11 2DF

CHELSEA
85 Lower Sloane St 
London SW1W 8DA

MARYLEBONE
79 George St
London W1U 8AQ

W blancliving.co
T  020 8004 2630
E  info@blancclean.com

NATURAL ARTISAN  
CLEANERS & TAILORS

TAILORING, 
ALTERATIONS & REPAIRS 

Drop off your alterations and repairs,  
or drop in to get them pinned. Book our tailor  

for more complex or bespoke work

Buttons,  
hems, zips,  

tears & seams  
repaired

Shortening, 
lengthening for 
trousers, skirts, 
shirts, dresses  

& jackets

Tapering,  
lining, taking  
in, taking out, 

bridal & 
formal wear

For Beautiful Living

www.cologneandcotton.com

88 MARYLEBONE HIGH STREET, LONDON, W1
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I had to really be careful, 
knowing that Prince 
George’s birth certificate 
would be photographed 
for the press. Sure 
enough, with social 
media the way it is, I 
received a lot of criticism 
for my handwriting

Up front. 
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LOCAL 
LIVES
ALISON 
CATHCART
Alison Cathcart 
is superintendent 
registrar at 
Westminster Register 
Office and conducts 
wedding, civil 
partnership and 
British citizenship 
ceremonies. She 
officiated at the 
marriage of Sir Paul 
McCartney to Nancy 
Shevell and also 
registered the birth 
of Prince George
WORDS: JEAN-PAUL AUBIN PARVU
PORTRAIT: ORLANDO GILI  

such as the first day of 
civil partnerships on 21st 
December 2005. We did the 
most in the country—20 
ceremonies—with the 
first at eight o’clock in the 
morning.
 I didn’t personally 
conduct the UK’s first same-
sex marriage ceremony, 
but I was there in the back 
office issuing the legal 
documentation to allow 
the ceremony to take place, 
which could only be issued 
on the stroke of midnight. 
There was a bit of a race 
on—we wanted to be the 
first but we knew that other 
local authorities were doing 
the same. It’s the point at 
which the couple say the 
words that makes them 
legally married. So, I was 
sitting there watching the 
clock, and on the stroke of 
midnight pressed submit 
on my PC to then allow the 
words to be said as quickly 
as possible. It was really 
exciting.
 I remember one 
wedding at London Zoo, 
which is a rather quirky 
venue. The couple were 
quite gothic in both their 
dress and manner, and 
yet the bride walked down 
the aisle with her father 
to the Bridal March. It 
was slightly bizarre, but 
lovely at the same time—
the fact that somebody 
so unconventional still 
retained very traditional 
elements within the 
ceremony.
 Then we’ve had things 
like the Match of the Day 
theme being played on a 
harp as the bride walked 
down the aisle. At a recent 
wedding, not one of mine, 
a drone was used to deliver 
the rings. Times move on 
and trends change. We’ve 
had a wedding where doves 
got stuck in the light fitting. 
Things don’t always go 

entirely to plan, but—this 
will sound terribly boring—
to my knowledge, none have 
gone spectacularly wrong. 
Not on my watch, anyway.
 Registrars register births, 
deaths and marriages, 
whereas superintendent 
registrars conduct 
ceremonies, but due to 
the high profile nature of 
the first royal birth—and 
because of my experience 
in dealing with the media—
the communications team 
at Westminster felt it would 
probably be better for me 
to deal with the registration 
of Prince George, given the 
amount of interest. 
 I was the one assigned 
to go along to Kensington 
Palace, meet Prince 
William and perform the 
registration, which was one 
of the most nerve-wracking 
experiences of my life—
partly because I hadn’t 
registered a birth for so 
long, but also because my 
handwriting isn’t as good as 
it used to be. I had to really 
be careful, knowing that 
the birth certificate would 
be photographed for the 
press. And sure enough, 
with social media the way it 
is, I received a lot of criticism 
for my handwriting. But it 
was just an unforgettable 
experience. Prince William 
was fabulous, so down to 
earth, and made me feel 
completely at ease. He was 
absolutely charming.
 The thing I love most is 
conducting the ceremonies, 
being involved in the event 
and changing the couple’s 
lives. And it’s not necessarily 
about the big weddings. 
Sometimes it’s the small 
weddings with just four 
people—you have more 
intimacy with them. It’s a 
very special moment.
 Marylebone Town 
Hall has been closed for 
refurbishment for the past 

I became a deputy registrar 
back in October 1987. I had 
joined a temping agency 
after studying art and 
history of art at Reading 
University, and when 
one job came to an end 
I popped in to ask if they 
had anything else lined 
up for me. The lady at the 
agency asked me about my 
spelling and handwriting. 
I had an interview at Acton 
Town Hall on the Monday 

and started work on the 
Wednesday, covering 
somebody’s maternity leave.
 I am now superintendent 
registrar at Westminster 
Register Office. The role 
requires a wide range 
of skills, so we’re quite 
demanding in our job 
descriptions. Being a good 
registrar requires great 
attention to detail and 
excellent administrative 
skills, but you also need 
to be able to deal with 
customers on a one-to-one 
basis, as well as having the 
confidence to address large 
groups of people. 
 I wouldn’t have a clue 
as to the actual number 
of ceremonies I’ve 
conducted—thousands, 
probably. Funnily enough, 
I don’t remember the first 
ceremony I conducted, but 
I do remember the first 
one I watched, because 
the bride’s name was Mary 
Shelley. That just stuck in 
my mind.
 When I joined in 1991, 
Westminster Register 
Office was based purely at 
Marylebone Town Hall. 
Then, in 1995, we started 
licensing other Westminster 
venues for civil ceremonies 
and currently have around 
140, including The Ritz, 
The Savoy, Claridge’s, the 
House of Commons and 
London Zoo.
 There have been a 
number of highlights. My 
first really big wedding was 
that of Countess Raine 
Spencer, Princess Diana’s 
stepmother. We had 
hundreds of members of 
the press there, so it was a 
bit crazy and quite nerve 
wracking. My other high 
profile weddings include 
Barbara Windsor, Joan 
Collins, Sylvester Stallone 
and Sir Paul McCartney.
 We’ve had so many key 
moments over the years, 

mj_magazine_volume13_05_upfront.indd   11 28/09/2017   10:00



12—marylebonejournal.com

In many ways, Gerald Kelly was 
a lucky man: richly talented, 
born into wealth, blessed with 
vast personal charm. In other 

respects, though, he was a 
mite unfortunate. While 
technically brilliant and 
highly popular, he was 
working in an era in which 
classically sound painting was 
being eclipsed by wave after 
wave of modernist invention. 
While his abilities were 
sufficient to win a starry list of 
sitters and an impressive set of 
honorifics, his reputation has 
since all but faded.
        Born in London, the son 
of a well-to-do clergyman 
of Irish descent, Kelly 
was educated at Eton and 
Trinity Hall, Cambridge. 
Despite having no formal art 
training, he moved to Paris 
in 1901, bought a studio in 
Montparnasse and began 
making his way as a painter. 
He met many of the great 
Impressionists and Post-
Impressionists—Degas, 

Monet, Cézanne—and even 
managed to persuade Rodin to 
take him on as an assistant. It was 
Kelly who was responsible for 
introducing the occultist Aleister 
Crowley to the Parisian art 
scene—Crowley married Kelly’s 
sister Rose in 1903, causing 
outrage within their highly 
religious family.
 In 1905, four of Kelly’s 
paintings were shown at the 
Salon d’Automne exhibition 
in Paris, alongside works by the 
likes of Matisse, Kandinsky and 
Renoir. Three years later, the 
great contemporary collector 
Sir Hugh Lane bought two of his 
pieces, and his career was set.

PAST PRESENCE
GERALD KELLY
(1879-1972)

QUOTE
FRANCES 

HODGSON 
BURNETT
Novelist, lived at  

63 Portland Place

“Two worst  
things as can 
happen to a  

child is never 
to have his own 
way—or always  

to have it.”

 While living in France, Kelly 
became friends with the soon to 
be famous novelist W Somerset 
Maugham. It was a kinship 
that would last a lifetime. Kelly 
painted the writer’s portrait many 
times, and was the model for the 
character of Frederick Lawson 
in Maugham’s masterpiece, Of 
Human Bondage. 
 During the first world war, 
Kelly—like Maugham—was 
recruited by the British Secret 
Intelligence Service, and he 
served as a secret agent in Spain. 
After the war, he established 
himself as a portraitist, and 
many of the country’s most 
famous people sat for him: 
TS Eliot, Harold MacMillan, 
Marie Stopes, Lord Reith, 
Ralph Vaughan Williams. His 
most notable sitters, though, 
were King George VI and 
Queen Elizabeth, who posed 
for several portraits between 
1939 and 1945. His reward was a 
knighthood, granted in 1945.
 In 1947, Kelly sparked some 
rare controversy. His painting of 
a nude model casually smoking 
a cigarette, entitled DD (her 
initials, not her measurements), 
was bought by the municipal 
museum and art gallery of 
Newport, south Wales. Its brazen, 
naturalistic nudity attracted 
thousands of excited viewers, 
but confronted by spluttering 
moral guardians the local 
council removed it from display. 
One churchman condemned 
it as an “affront to the dignity of 
womanhood … more suited to a 
public house than an art gallery”. 
This did nothing to damage 
Kelly’s reputation, and in 1949 he 
was made president of the Royal 
Academy. 
 Kelly was a Marylebone man 
through and through. He moved 
into 117 Gloucester Place in 
1916, and remained there until 
his death in 1972. Such was his 
love for the place, in 1955, under 
threat of eviction, he chose to 
sell his art collection and library 
through Sotheby’s in order to buy 
the lease rather than move out.

four years, but we’re gearing 
up to return there with 
an official launch event, 
probably in January, and will 
then start conducting 
weddings again, which 
is really exciting.
 I have really missed 
being in Marylebone. 
I miss looking up and 
seeing the tower of 
Marylebone Town 
Hall as I walk towards 
it. I miss walking down 
Marylebone High 
Street after work and 
having a look in the 
shops. I love going to 
The Landmark Hotel 
and to The Orrery. My 
husband and I have 
been there quite a few 
times, meeting up 
after work for a drink 
and a lovely meal. The 
Conran Shop is another 
favourite destination 
of mine, because I 
love interiors. That 
has been part of the 
joy of planning to go back 
into Marylebone Town 
Hall—being involved with 
the interior designer and 
having an influence on 
the design of the rooms, 
picking new furniture and 
colour schemes. 
 If I hadn’t chosen the 
path that I did or if I hadn’t 
walked into that temping 
agency on that Friday 
evening, then my life could 
have been different. I was 
an art student. I might have 
chosen something more 
artistic. But that’s just what 
happened—I fell into the 
job, and I love it.

Up front. 
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Tuesday 5 December 2017
St Marylebone Parish Church, NW1 5LT 
Join us for an evening of festive music,  
celebrity readings and mince pies.

Carol Concert
Tickets: £18   Concert and reception: £35 
Call 020 7616 7959 or visit  
blindveterans.org.uk/carolconcert

Kindly sponsored 
by Specsavers

Blind Veterans UK 
Registered Charity  
No: 216227 (England 
& Wales) and 
SC039411 (Scotland)

39 Welbeck Street, London W1G 8DR   Tel: 020 7486 1681

E-mail: enquiries@artsurveyors.co.uk Website: www.artsurveyors.co.uk

Alexander Reece Thomson LLP

YOUR LOCAL COMMERCIAL PROPERTY EXPERTS

Medical
Retail
Restaurants
Offices

Providing property expertise for over 35 years in the
Marylebone / Harley Street area.

For a no obligation chat, feel free to call or email us.

• Dilapidations

• Valuations

• Acquisitions & Investments

• Business Rates Appeals

• Sales & Lettings

• Lease Renewals & Rent Reviews

• Commercial Property Management

• Development & Town Planning Advice

ART Oct 17.indd   1 22/09/2017   12:09:31

• Building Maintenance
• Plumbing & Drainage
• CCTV Drain Surveys 
  and reports

• Facilities Services
• Cleaning & Waste
  Management

Tel: 01322 228302
Email: Enquiries@reactive02.co.uk

Please visit our website for more information
Website: www.reactive02.co.uk

BUILDING - FACILITIES - MAINTENANCE
24/7 365 days a year

Reactive Zero Aug 17.indd   1 21/07/2017   11:40:12

19-21 Crawford Street, London W1H 1PJ T: 020 7224 2666 E: mbe001@gmail.com www.mbe.co.uk/londonbakerstreet 

Mailboxes Etc are proud to introduce our new printing service
Baker Street Print

Supplying business cards, f lyers, leaflets, posters and more.
No job is too large or too small.

Please visit our website for more information
www.bakerstreetprint.com

or contact us at:

Mon-Fri: 8.30-19.00
Sat: 10.00-17.00

Centres also in 
Notting Hill Gate,

Paddington and  
Kensington

Untitled-5   1 27/03/2017   15:36:32
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MY 
PERFECT 
DAY
MELODY ADAMS 
& NEMANJA 
BORJANOVIC 
Co-owners of Lurra 
and Donostia on 
Seymour Place on 
their dream day

Breakfast 
Paul Rothe and Son. It’s so 
cosy there, with its mugs of 
tea and pull-down seats. We 
have a sausage sandwich 
in white bread and they 
cut it four ways—it really 
takes you back to when you 
were a kid. Il Blandford’s 
is good for a fry up. What’s 
nice about both these 
places is that they really 
are family run: they are 
in there, serving the food 
and chatting to you. That’s 
what we try to do in our 
restaurants. They don’t see 
it as a selling point, but it is.  

A spot of fresh air
On Sundays we like to 
walk around the farmers’ 
market. We often go for a 
stroll in Paddington Street 
Gardens with our dog, 
a coton de tulear. She’s 
called Hodei, which means 
‘cloud’ in Basque, and 
she’s a complete diva.

A new outfit
Anna Valentine is one of our 
regular customers, and her 
ready-to-wear collection is 
very good. Nemanja has a 
couple of shirts, and she 
designed our aprons. Also, 
Taliare next door. Erlend 
made a suit for a wedding we 
went to, which we loved. His 
service is exceptional too. 

Coffee break
We always end up in 
Monocle. We know the guys 
behind the mag quite well, 
and the editor, Tyler Brûlé, 
is a big fan of Donostia. 
We like a bit of Chiltern 
Firehouse gossip—who was 
there last night and what 
went on. Eavesdropping 
on tech-savvy, east London 
start-up types is always 
entertaining, too!

Culture
We went to Wigmore Hall 
with our baby for one 

Eating out
We’ll go for a little pintxos 
at Donostia first, just to 
check on things, then we’ll 
go to Clipstone. Again, we 
know these guys through 
supplying their beef. 
They always have really 
great produce, and their 
lardo is something else. 
We appreciate that as a 
produce-led restaurant 
ourselves—though they are 
a little bit fancier in what 
they do. We try to stay clear 
of vegetarian restaurants 
because Nemanja is 
Serbian and has to eat meat 
three times a day.

Eating in
The fish from La Petite 
Poissonnerie on New 
Quebec Street is excellent. 
We’d pick some bits up from 
the farmers’ market and 
La Fromagerie, and take 
a bottle of wine from our 
restaurant: our manager 
Will is amazing with 
wine, and he always has 
something interesting for 
us to try. He is so passionate 
about it, but he is from 
Manchester and has a really 
approachable style.

Anything else?
A nursery close to the 
restaurant that stays open 
all day. Our daughter is 
starting nursery, but it’s 
only 9am to 3pm; 7am to 
7pm would be ideal!

Chiltern Firehouse 
Right: Anna Valentine

of their For Crying Out 
Loud! events. All the kids 
are crying and you have 
these classical performers 
trying their best to 
entertain them. They were 
surprisingly quiet by the 
end actually. It’s probably 
only fun if you have kids!

Shopping
That posh pharmacy 
with the gold baskets that 
supplies the royal family—
John Bell and Croyden! 
Nemanja gets less excited 
about it, but they have 
everything there and they 
are always so helpful.

Pre-dinner drinks
We do like the drinks at the 
Firehouse. We know the 
guys really well there from 
supplying their beef, and 
they send their guests to 
Lurra and Donostia. It’s fun 
to go there and be looked 
after, because it is so OTT. 

PRE-THEATRE MENU
AVAILABLE MONDAY TO FRIDAY

FROM 5PM TO 7PM

Two courses £22 per person
Three courses £27 per person

Each guest will receive a complimentary 
glass of house wine or a soft drink.

Ask a member of our team for further details.

ALL DAY DINING

BREAKFAST | LUNCH | DINNER | AFTERNOON TEA | PRIVATE DINING

Up front. 
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To mark the restaurant’s 
10th anniversary, Texture’s 
chef patron Aggi Sverrisson 
talks to the Journal about his 
memories of Icelandic food, 
his spurning of the limelight 
and the importance of his 
Michelin star 
WORDS: CLARE FINNEY   

NORTH  
STAR
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“Now that isn’t very Icelandic, is it?” 
Aggi Sverrisson grins triumphantly, 
as the tart crunch of a radish brings a 
look of surprise to my unsuspecting 
face. What I’d assumed was potato is 
in fact cubed mooki—a radish more 
associated with China than it is that 
icy, volcanic island near the North 
Pole—served with avocado, a smoky 
sliver of chorizo and a hunk of milky-
white cod. Its punch is one of several 
reminders, dished out over four 
resplendent courses, that Texture 
does not serve Icelandic food.  
It is a Michelin-starred restaurant 
serving “modern European food 
with Scandinavian influences, 
and it focuses on combining and 
emphasising different consistencies”. 
Beyond that, any assumptions you 
make are likely to be thoroughly 
shaken. 
 Aggi Sverrisson is Icelandic, 
though. That much is undeniable. 
Born and bred in Reykjavik, he 
came to cooking in spite of his 
heritage, not because of it: “Boiled 
cod and potatoes. Boiled haddock 
and potatoes. Pan fried cod and 
potatoes, if you were fancy,” is his 
salty synopsis of Icelandic cuisine 
when he was a kid. If you were lucky 
you’d get kæstur hákarl—that’s the 
famous buried, fermented and dried 
shark which is considered a delicacy 
in Iceland, and a buried, fermented 
and dried shark everywhere else. 
“My parents used to snack on it, in 
front of the television. I did too,” 

he shrugs, casually. “It was a luxury 
then, though it’s less popular 
nowadays.” Iceland is changing—
and, like everywhere else, one 
of the most significant areas of 
development has been its food.
 It has gone gourmet. Once best 
known for its reindeer, Reykjavik 
is the latest city to join the culinary 
bandwagon, calling its fare ‘new 
Nordic’, and rolling out across 
Europe. First pioneered in 2004 
by a group of Scandinavian chefs 
returning home from restaurant 
kitchens in France and Italy, it 
is an approach characterised by 
sustainability, seasonal cooking, 
vegetables and indigenous local 
ingredients. Texture opened in 2007. 
By this time Aggi had worked under 
Tom Aikens, Marcus Wareing, and 
most significantly Raymond Blanc at 
Le Manoir aux Quat’Saisons, where 
he spent three of his five years as the 
prestigious restaurant’s head chef. 
When Aggi arrived in Marylebone 
with his Norwegian king crab, 
Icelandic cod, and then-unknown 
cultured dairy product skyr and 
opened his first restaurant, it was 
many Londoners’ first experience  
of Scandinavian produce treated 
with the respect and delicacy you’d 
expect of haute cuisine. 

Aggi is not of the ‘new Nordic’ 
school, though. Not that he 
disagrees with its principles—on 
the contrary, his menu changes 
seasonally and his ingredients are 
impeccably sourced—but “they take 
it too far sometimes,” he explains, 
citing the current foraging trend 
as an example. “That ‘pick some 
grass, cook it, put it on a plate’ thing. 
It needs to taste good as well, you 
know?” He takes a dim view, too, of 
tasting menus comprising 30-plus 
courses, each one needing to be 
‘introduced’. “It’s too much!” he 
exclaims passionately. “The chef 
coming to the table each time, 
telling you how bloody good he is. 
You want to be left alone when you’re 
eating.” At which point a smart, 
broadly smiling waiter unwittingly 
approaches our table. Fortunately, 
the dish—Norwegian king crab 
bathed in coconut milk, lemongrass 

and lime leaves—needs little 
introduction. The hot, succulent 
pink frills in a luminous pool of 
fragrant herbs and creaminess speak 
for themselves about the quality and 
provenance of Texture’s food. 
 “I wouldn’t say it is strictly 
Scandinavian, let alone Icelandic,” 
Aggi says of his restaurant, “but it is 
perhaps my take on Scandinavian.” 
His Norwegian king crab dish is a case 
in point. Caught in limited numbers, 
they are delivered to the kitchen 
more or less as the fishermen find 
them: eight pounds of gnarly shell, 
spidery arms and sweet meat apiece. 
The kitchen is well versed in handling 
them—Aggi doesn’t look like a man 
who’d shirk at a crab shell—and they 
are the perfect vehicle to showcase his 
affinity with Asian cuisine. “It works 
so well with fish and other seafood, 
especially if you want something 
clean and light,” he enthuses, citing 
the food of Thailand, Japan and 
Vietnam as key influences. “I eat a 
lot at restaurants like Hakkasan and 
The Araki and so on.” Indeed, it’s 
this confidence with Asian flavours 
that drove Aggi’s decision to eschew 
cream and butter when he opened 
Texture: a bold move for any chef, 
let alone one of Nordic heritage and 
French training.
 At first, I think this a ‘clean eating’ 
decision: a sop to those poor souls 
shunning dairy, gluten and other 
deliciousness in their quest for 
Instagrammable ‘perfection’. Yet a 
man who starts a meal with a pile of 
warm, crusty sourdough complete 
with three types of olive oil is not a 
man concerned with assigning moral 
values to food groups. Far from 
being trend-led, the reason Aggi 
decided to cut the cream and butter 
was entertainingly simple—almost 
selfish. “I was always going out in 
fine dining restaurants, and feeling 
too full after the tasting menus to 
go out and party,” he grins. “I had 
to go home and lie on the sofa. So, 
I decided to create a tasting menu 
which would leave you feeling full, 
but good.”
 With constraint comes creativity. 
“You have a smaller frame than 
someone using cream and butter, 
but I think it’s better,” Aggi says. 

Features. 
North star
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With new Nordic cuisine, 
they take it too far 
sometimes. That ‘pick  
some grass, cook it, put it 
on a plate’ thing. It needs 
to taste good as well, you 
know?
Aggi Sverrisson, Texture
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while some restaurants can live on 
‘likes’ alone, for Aggi—who willfully 
possesses neither an Instagram nor 
Twitter account—the most reliable 
signs of success are those that have 
always mattered: that Michelin star, 
and whether or not his customers 
continue to return to his food.
 “Some restaurants don’t need a 
star to be successful, but places like 
this, trying to do Michelin star food 
and charging Michelin star prices—
it matters.” Winning one in 2010 
prompted “a massive turnaround” 
in Texture’s fortunes, he says, and 
they’ve been working hard to retain 
it since. “People have become more 
and more conscious about where 
they eat, so that is very satisfying.” 
More satisfying still, though, has 
been loyalty shown by both local 
customers, and those coming from 
further afield. “I have customers 
who come here for the first time and 
book to come again before leaving. 
We have people who have been here 
over 100 times; one gentleman, from 
Bray, has been over 200,” he smiles. 
Not unsurprisingly, many of these 
religiously regular customers have in 
time become Aggi’s firm friends.
 One customer in particular 
stands out: a pilot from Newcastle, 
who saw Aggi on Saturday Kitchen 
and decided to “prove him wrong” 
about cream and butter. “He came 
here to prove my food was no good 
without cream and butter—and he 
was blown away, he said. Now we 

Certainly, dishes like his signature 
anjou pigeon with chargrilled 
sweetcorn, bacon popcorn and red 
wine essence would suggest a mind 
that looks beyond the obvious. 
Now in its tenth year on the menu, 
the pigeon dish is just one of many 
examples of how pioneering Texture 
was when it first opened its doors 
in 2007. In fact, some critics took 
exception. “We didn’t have any 
tablecloths and people said that’s 
crazy, in a fine dining restaurant! 
Now lots of places don’t have 
tablecloths in London.” Likewise, 
Michelin-starred chefs cooking sans 
cream and butter, once unheard of, 
are increasingly commonplace as 
Japanese, Korean, Indian and  
other Asian-inspired restaurants 
attract the praise of the illustrious 
awards scheme.

It’s been an interesting decade—for 
all of us, but particularly for Texture, 
which opened on the eve of the 2008 
financial crisis and got its Michelin 
star just over a year later. Since 
then Scandimania, clean eating 
and the impact of social media 
on all things ‘foodie’ have seen 
the restaurant’s defining features 
propelled to the status of major 
trends: relaxed fine dining, pickled 
vegetables, Scandinavian produce, 
Asian cuisine. “All the things we 
were doing 10 years ago are now 
popular,” Aggi laughs. “We were a bit 
ahead of our time, I have to say.” Yet 

Features. 
North star

visit each other regularly. I’ve even 
flown in his plane!” In fact, to see 
Aggi on Saturday Kitchen is a rarity 
in itself: in the age of the celebrity 
chef, this taciturn Icelander is the 
exception, preferring the heat of 
the hob to the spotlight of publicity. 
“I have better things to do with 
my time,” he says disparagingly of 
cookery programmes, social media, 
and other mines for the vainglorious 
foodie. “I do it because it’s good PR, 
when I have to.” Even the prospect of 
opening a second restaurant seems 
“attention-seeking. This is my first 
baby and I just want to be here.  
I don’t want to be opening places  
all the time, being in the news.”
 He knows what he likes, and what 
he likes is his restaurant: its food, and 
its design, in which he takes a strong 
interest. It’s amazing, really, that Aggi 
is so disdainful of Instagram: his 
cooling tomato gazpacho, served in 
a gleaming, green marbled seashell 
on a bed of wild moss, is one of the 
most photogenic meals I’ve seen. 
He designed his crockery himself, 
with a French ceramicist he’s known 
for decades, and it is beautiful: 
elegant, but with a rusticity perfectly 
befitting of the wild fish and seasonal 
vegetables he uses. “If you are a chef 
I think you have this artist blood 
in you one way or another, and you 
know what will suit your restaurant. 
Rustic and elegant,” he smiles at my 
observation. “That is exactly how I 
would describe our food.”
 Does it feel like it’s been 10 years, 
I ask? “Yes and no. We’ve had a love-
hate relationship during that time.” 
The financial crisis, the impacts of 
Brexit both current and impending, 
have made life hard for everyone 
in the restaurant industry, and the 
future is hazy in terms of labour and 
the cost of food. Yet for all the downs, 
“there have been lots of ups,” he 
smiles. His customers, his star,  
the “amazing” rise in the quality  
of British ingredients—and that 
sweet, sweet satisfaction we all  
get when something we’ve always 
done becomes, in the eyes of the 
world, ‘cool’.

TEXTURE RESTAURANT
34 Portman Street, W1H 7BY
texture-restaurant.co.uk

 
One customer came here to prove 
my food was no good without 
cream and butter—and he was 
blown away. Now we visit each 
other regularly

EVENT SPACES REIMAGINED
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The lost Marylebone 
mansion, the glamorous 
socialite and the tragic 
death that made them 
famous 
WORDS: TOM HUGHES

When it was first laid out in the 
middle of the 18th century, Portman 
Square was thought by some to be 
“a little further from the park than 
was desirable”—the park being 
Hyde Park. This quibble proved not 
insurmountable and the square was 
soon the home to many so-called 
“people of quality”.
 The mansions lining the four 
sides of the square were, it was said, 
“built with due consideration for the 
requirements of the wealthy”. As the 
sestercentenary of Portman Square 
draws closer (I had to look that up), 
much has changed. The northern 
side retains the greatest character, 
evocative of the residential past, while 
the western and southern sides were 

substantially redeveloped in the 1950s 
and sixties, following war damage.
 Thus, on the south side, we come to 
one of those lost mansions. Number 
38 Portman Square stood a few steps 
west of the current home of The 
Portman Estate, at today’s number 
40. The Honourable Humphrey 
Sturt and his immensely rich family 
acquired the building in the 1890s. 
The family’s fortune came, in great 
deal, from London real estate. Their 
holdings were in Hoxton, a then 
decidedly unfashionable purlieu, 
although Humphrey Sturt rarely 
visited the East End.
 In 1904, Humphrey, on the passing 
of his father, succeeded to the title 
of 2nd Baron Alington. The first 
baron, known to all as Bunny, had 
been a fixture of both high society 
and the turf, and one of the great 
friends of the Prince of Wales. That 
friendship had been passed down, 
as it were, to his son. The 2nd Baron 
was also blessed to be in the set that 
fluttered about the erstwhile Prince, 
later King Edward VII. 38 Portman 
Square became known as “the hub” 
of fashionable Edwardian society.
 The credit for this, must go to 
Lord Alington’s glamorous wife, 
Feoderovna. Despite a name 
suggestive of the steppes, she was 
actually from the shires, a sister of 
another sporting toff, the ill-fated 
‘Champagne Charlie’ Yorke, 5th 
Earl of Hardwicke. The Dictionary 
of National Biography sums Charlie 

up as a “bankrupt dandy”. There are 
worse things to be.

Feoderovna, thankfully known 
as Feo, is the heroine of our story. 
The British society press has always 
been endemically fawning, but the 
overheated toadying devoted to 
Lady Alington’s personal charm, 
wardrobe and beauty reached truly 
giddy heights. Lady Feo was “the 
most admired of London belles”. 
Her beauty was legendary: “Tall, 
splendid looking, and exceedingly 
handsome, but she has a most oriental 
air of gorgeousness as well, and 
her complexion is so beautiful and 
brilliant, that she looks dazzling even 
in soberest black. She is so singularly 
free from vanity that she is perhaps 
the only one of the beauties who has 
not sat for her portrait at least two or 
three times.” She and her husband 
were devoted party-givers and party-
goers and “her presence at any party 
can quite ensure its smartness”. This 
most popular woman in Edwardian 
London was “never seen without her 
magnificent pearl chains”. 
 Sonia Keppel, who grew up over 
the road at 30 Portman Square, 
recalled in her memoir that “the 
Alington household was the big 
wheel of Edwardian fashion, setting 
in motion the gilded structure with 
its elegant concourse of people”. 
When not at their estate in Dorset, 
the Alingtons entertained in great 
style. Guests recalled how the home 
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in Portman Square “teemed with 
butlers and waiters”. The King dined 
there frequently. The monarch’s 
green brougham was often seen in 
the square. 
 The Alingtons were great friends 
of Sonia’s parents, George and Alice 
Keppel. Mrs Keppel was, famously, 
quite a “favourite” of the King in his 
later years. HRH presumably was not 
aware that Lord Alington, a rather 
nondescript figure in this glittering 
company, would also visit Mrs Keppel 
when the complaisant Mr K was 
elsewhere. According to Tom Quinn’s 
Mrs Keppel: Mistress to the King 
(2016), Alington’s visits left the staff 
to wonder: “The butler used to say he 
could never work out from the noises 
whether they were enjoying themselves 
or inflicting pain on each other.”
 The apparently philandering 
2nd Lord Alington died in 1919. 
The title passed to his second son; 
the eldest had been killed in the 
Great War. Lady Feo remained at 
38 Portman Square coping with 
the well-chronicled antics of her 
youngest child, Lois Sturt. A true wild 
child, Lois was the leading figure 
in the post-war flapper generation. 
Among other ‘achievements’, she 
got the credit (or blame) for the 
1920s craze called Chasing Clues, 
the newest party game for the pretty 
young things. Starting from 38 
Portman Square, Lois’s set was loosed 
upon London, flying about in their 
roadsters directed by only the most 

cryptic clues and without a sat-nav. 
Flagged down while doing 51mph 
near the zoo in Regent’s Park, Lois 
blithely told the police constable: 
“Ridiculous, I did not know there 
was a speed limit.” She was fined and 
censured for her “most outrageous” 
conduct. Alas, it would not end well 
for the wild child—she suffered from 
depression and died at the age of 37.
 Lady Feo, now Dowager Lady 
Alington, passed away at 38 Portman 
Square on 27th June 1934. She was 
70 and had reportedly retained her 
beauty. Of course, the halcyon days 
of being the undisputed leader of 
London society had long passed. Her 
body was taken to Crichel, the Sturts’ 
country estate in Dorset, where the 
locals turned out in great numbers for 
her funeral. Her coffin was carried by 
a traditional farm waggon for burial 
in Witchampton. Lady Feo, of course, 
had “a charm of manner which [was] 
irresistible to all classes”.

Following her ladyship’s death,  
38 Portman Square had been shut 
up for the summer while the family 
grieved in Dorset. A caretaker was 
left to watch the Marylebone home. 
The once gay drawing room was still. 
Dust sheets draped the furniture 
throughout the six-storey house. On 
3rd August, the caretaker, 41-year-
old Frederick Wallace, was found 
hanging in the basement boiler room. 
 At the inquest, PC Stacey, who 
had known the deceased, told a 

curious story that became the talk of 
London. Stacey said he had talked 
with Wallace a few days earlier. The 
man had complained of loneliness. 
The chauffeur had been around but 
he had been called away. It was creepy 
being alone in such a big house. Worse, 
Wallace told Stacey, “Last night I saw 
her ladyship’s ghost walking about.” 
“Surely you didn’t,” replied the quite 
sensible young constable. But Wallace 
knew Lady Feo well; he’d worked for 
the Alingtons for many years. “Yes, I 
did see her and I could not get to sleep 
again. I don’t know what I’m going to 
do.” Stacey hadn’t seen his friend since 
that conversation.
 “Lady Alington’s ghost” made 
a great headline. The coroner for 
Marylebone was S Ingleby Oddie, 
a man who’d seen many a body. 
But he had never seen a ghost. A 
genial fellow by repute, the coroner 
sympathetically summed up the 
events leading to the tragedy. “This 
man was acting caretaker in a very 
large empty house in Portman 
Square. The loneliness seems to have 
got on his nerves; unable to sleep he 
became very jumpy and depressed. 
He thought he saw a ghost. I say that 
advisedly because, of course, ghosts 
are mere illusions of the mind.” 
Oddie issued a verdict of “suicide 
while of unsound mind”. 
 Today, 38 Portman Square is gone. 
Indeed, it requires an “illusion of 
the mind” to recall the time of its 
splendour. We move on.

 
Mrs Keppel was, famously, quite a 
‘favourite’ of the King in his later 
years. HRH presumably was not 
aware that Lord Alington would 
also visit Mrs Keppel when the 
complaisant Mr K was elsewhere
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Diptyque’s approach 
to fragrance places an 
emphasis on natural 
ingredients and personal 
responses. The Journal pays 
a visit to find its perfect scent 
and learn why “memory is 
the perfume of the soul”
WORDS: EMILY JUPP

 WAXING
 LYRICAL
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personal, because you have to borrow 
a lexicon from the way you describe 
other senses,” says Daniel. “So, the 
way you describe the smell is the way 
something tastes or looks or feels, like 
‘fresh’ or ‘fruity’ or ‘sweet’. There is 
no distinct vocabulary for smell and 
that’s why someone might decide 
what they think they like and then, 
through this process, discover they 
really want something different.”
 During the game of smelling 
and articulating, I detect hemp, 
lemongrass, greenhouse tomatoes, 
tangerines and the smell of a cake 
baking. None of which feature on the 
scents’ labels. I don’t even guess the 
vanilla candle correctly; instead, I 
liken it to baby powder. Lilies are “great 
aunts, funerals, underwear drawers”. 
We both agree that opopanax, a rare 
tree resin, smells like Coca Cola.
 “There are no wrong answers,” 
Daniel reassures me as a I wrinkle my 
nose at a whiff of vetiver root, “the 
more unique your descriptions, the 
easier it is to understand your tastes.”
 Scent is, of course, a very personal 
thing. Although it is conveyed through 
external stimuli, it is more susceptible 
to association and memory than any 
other sense. For example, I associate 
the smell of sulphur, which most 
people describe as rotten eggs, with 
natural hot springs and mud baths. 
 In a new book, The Smell of Fresh 
Rain, about the history, chemistry and 
psychology of smell, the author Barney 
Shaw writes: “If our sense of smell is a 

“It’s wood-smoky. It’s a tip of my 
tongue smell; I know it. Sandalwood?”
 “It’s more sour to me than 
sandalwood.”
 “It’s quite hefty, like a whisky.”
 “It’s oud. And this one?”
 “Oh, is this sandalwood?”
 “It’s amber. It’s lighter than 
sandalwood but still in that smoky 
place. You wouldn’t be tempted to 
wear it? It’s not as earthy when it 
burns. I find it quite light and clean.”
 Daniel Dutton is my scent dresser. 
We are in Diptyque’s flagship 
London store and I am having 
my first ever ‘scent fitting’, which 
means he is making me smell things 
and say what I think of them. He 
wafts, I smell. Repeat. The aim is 
to find a perfume that matches my 
scent preferences, along with some 
fragrant candles for the home.
 He offers gentle prompts: “Do 
we like our home to smell fresh, like 
this?” For my part, I am reaching, 
somewhat hopelessly, for ever-more 
creative descriptions for these smells. 
The teacher’s pet in me wants to get 
the name of the scent correct, but 
that’s not the point, Daniel reassures 
me, obscuring the label as he thrusts a 
scented candle toward my nose.
 “It’s light, cottony?” I suggest. 
“It’s our iconic Baies candle, with 
blackberries, and Bulgarian rose,” 
says Daniel, kindly offering no visible 
sign that he doubts my nasal prowess, 
despite the mounting evidence. “The 
way you describe a scent is always 

blank slate at birth, that explains why it 
is such a variable sense from person to 
person. Each of us learns the meaning 
of smell from experience, and our 
experiences are different.”

Fabienne Mauny, the president of 
Diptyque, echoes this sentiment. 
She quotes the 19th century French 
novelist George Sand. “She said,  
‘Le souvenir est le parfum de l’âme’, 
meaning ‘memory is the perfume 
of the soul’,” then adds, somewhat 
enigmatically, “all of Diptyque’s 
creative spirit is in this sentence.”
 From a young age, Fabienne was 
attracted to scent and its ability to 
create a mystique around a person. 
Her grandmother used to wear 
Chanel N°5 and she thought she 
looked like Marilyn Monroe. “She was 
a very seductive woman!” she jokes. 
 After training with some of 
the finest ‘noses’ in the business, 
Fabienne first visited Diptyque’s 
original store, on Boulevard St 
Germain, in 1992. “I walked in and 
I fell in love with Eau Lente and 
the Musc candle… the brand was 
so unique and creative, and I was 
very sensitive both to the olfactive 
and aesthetic aspects of Diptyque. 
Since Diptyque composed its first 
eau de toilette [in 1961] it has 
been a contemporary fragrance 
creator—a pioneer, pursuing artistic 
and olfactory creativity, free from 
traditional gender codes or cultural 
boundaries.”
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 Joining the team in 2007 “was a 
chance to go back to the ingredients 
and the know-how, to tell an olfactory 
story,” she says. “For me, perfume 
is a way to collaborate with creative 
people and express an emotion or 
aesthetic vision.”
 The scent fitting is one aspect 
of that drive to explore a scented 
universe and find stories within it. 
The store increasingly sees brides-
to-be coming in for scent fittings in 
order to match a perfume to their 
floral arrangements, or to create a 
scent that feels bespoke. The idea is 
they can spritz the perfume on their 
wedding day and then again in the 
years to come, to remind them of it. 
 When sensory overload kicks in, 
Daniel advises me to take a sip of 
water, “or you can just smell the back 
of your hand. It’s the only thing you 
don’t have a memory store for, so 
that will reset and kind of cleanse the 
palate and you can start again.”
 When the scent fitting is over, 
Daniel presents me with a bottle of 
Diptyque’s eau de toilette, named Tam 
Dao. The bottle features an exquisite 
ink drawing of little elephants. “The 
drawings are a very important part 
of the creative process,” Fabienne 
tells me. “In a way, they are the visual 
illustration of the olfactive memory.” 
Tam Dao is named after a national 
park with a beautiful mountain range 
in northern Vietnam. “Yves Coueslant, 
one of Diptyque’s three founders, grew 
up in Vietnam and he had this vivid 
memory of going to the national park 
with his parents as a small boy and 
seeing elephants for the first time,” says 
Daniel. “So it’s a mix of sandalwood, 
rosewood, cyprus. This eau de toilette 
has the woody, softer side you seem to 
like, the cyprus keeps it fresh so that it’s 
not just with sandalwood on its own, 
which makes it smokier.”
 Central to Diptyque’s appeal is its 
emphasis on natural essences. “Most of 
the perfumes are created with a huge 
quantity of natural raw ingredients,” 
says Fabienne. Kate Grenville’s new 
book The Case Against Fragrance, 
which explores perfume allergies, says 
most perfumes—expensive, cheap 
or in-between—contain chemicals 
that might not even be disclosed 
on the label. She notes that one in 

Since Diptyque composed 
its first eau de toilette  
it has been a pioneer, 
pursuing artistic and 
olfactory creativity, 
free from traditional 
gender codes or cultural 
boundaries

Fabienne Mauny,  
president of Diptyque
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three people in the US report health 
problems that can be traced back to 
fragrance, including headaches, skin 
allergies and respiratory problems. 
Thanks to Diptyque’s approach, 
there’s less chance of this happening 
with these perfumes. 
 However, for Fabienne, that’s a 
happy byproduct. Her argument 
for natural ingredients is based on 
their power to fire the imagination. 
“Ingredients are like colours, and 
we will play with them to create the 
perfect landscape,” she says.
 The search for rare and exotic 
fragrances has taken people to 
strange places. Ambergris, a prized 
ingredient, is produced in the 
intestines of a sperm whale, and oud 
is made from a resin produced by the 
agar tree when it is under attack from a 
certain mould. Such is the demand for 
the timber of oud-producing species 
that they have been put on the list 
of the Convention on International 
Trade in Endangered Species, and it 
is now illegal to cut or harvest these 
trees in India and some south-east 
Asian countries, which might go some 
way to explain the hefty price tag.
 Surprisingly, the scent fitting  
has shown me that I love rose, which 
I previously thought of as heavy and 
cloying. “We are so used to smelling  
it artificially, we don’t recognise it 
when it is presented to us as a natural 
scent,” explains Daniel. “Diptyque’s 
Roses candle is natural and has a 
blend of different roses that stops  

it becoming overly sweet.”
 He draws my attention to the 
label, which features scattered letters 
spelling ‘Roses’. “Desmond Knox-
Leet, one of our founders, spent time 
at Bletchley House during World 
War II and he decided to jumble up 
the lettering on the label, to disguise  
what is in there or, at least, to make  
it not immediately recognisable,  
so that your first experience of the 
scent is with your nose not your eyes.  
Where possible, the lettering is 
staggered on the labels of the 
candles to mimic the natural 
elements, so with the rose, it’s around 
in a spiral, like layered petals.”
 For the home, Daniel tries a few 
combinations to go with the rose 
candle. There’s Oyédo, which to me 
has a citrus or yuzu scent. “Edo is the 
old name for Tokyo city,” says Daniel. 
“It’s got green mandarin, white 
cedar and thyme, a creamy herbal 
citrus.” Then he tries the rose with 
amber, which, though I enjoy them 
both on their own, suddenly creates 
a sour smell for me when the two are 
combined. “Combining scents is like 
combining colour on a colour wheel. 
I try to get either really similar scents 
that mirror closely together, or ones 
that really contrast.” Eventually we 
settle on a Roses and an Oud candle 
from the range. Daniel suggests 
burning both together, which is a 
heady smell I love.
 “As we move into more autumnal 
weather,” advises Fabienne, “we 

see an increase in more homely, 
comforting scents like Opoponax, 
Santal, Feu de Bois and Patchouli. 
All of these are also fantastic to 
combine with a floral scent such as 
Roses or Jasmine, to have a truly 
indulgent, comforting fragrance.”

To road test your chosen scent for 
the skin, Diptyque now gives a small 
sample of the perfume or eau de 
toilette with every purchase, so you 
can wear it for a couple of days to 
make sure you love it before opening 
the full-size bottle. 
 “It’s really important to wear the 
eau de toilette or eau de parfum 
for a day or two before making a 
commitment,” says Fabienne. “Some 
raw ingredients, especially the spicy 
and woody ones, reveal themselves 
on the skin in a surprising way.”
 He’s right. On my skin, the Tam 
Dao takes on a new character after a 
few hours. I reek of expensive leather 
upholstery, oiled oak, the waxy tang 
of boot polish and warm musk.  
I am camphoraceous and creamy. 
In essence: a new car smell, mingled 
with a background scent of earthy, 
lush forests. It contains a darker, 
unisex note than when I first tried  
it but retains the initial fresh scent 
that first attracted me to it. It’s not  
for everyone, but that’s the point of 
the scent fitting. It smells like me.

DIPTYQUE
68 Marylebone High Street, W1U 5JH 
diptyqueparis.co.uk

 
The way you describe a scent is always 
personal, because you have to borrow 
a lexicon from the way you describe 
other senses: the way something  
tastes or looks or feels, like ‘fresh’  
or ‘fruity’ or ‘sweet’. There is no 
distinct vocabulary for smell
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is a wonderful unaffordable part of 
London, rather than a ghastly one. 
 The second thing is its history. 
It’s not terribly deep—it didn’t 
start getting built up until the mid-
18th century—but it runs beneath 
everything, the way Tyburn Brook, 
a tributary of the Westbourne, runs 
under Marylebone Lane. Stand by the 
large iron manhole set in the middle of 
the Outer Circle at the southern end of 
Regent’s Park, and you will hear a loud 
rushing of water, at all times: that’s one 
of London’s lost rivers, bricked over 
and contained. If you climb onto the 
low wall of the first, cream-coloured 
Regency house you see to the south; 
the water feature you will see through 
the hedge is the only overground 

There are three things to bear in mind 
about Marylebone, that make it what it 
is. One is its centrality, its desirability of 
location. Central enough, but not too 
central. Sadly, this can also be a toxic 
attribute, for from it comes the whole 
property-price problem that has been 
hollowing out London (and all the 
great cities) for some time. At least this 

part of Tyburn Brook remaining.  
I wouldn’t hang about, though: the 
house is, I gather, connected to the US 
Embassy in some way, and there may 
be consequences. The brook starts in 
Hampstead and ends at Hyde Park 
Corner, which is where criminals were 
hanged, and why the gallows there was 
called the Tyburn Tree. The Barley 
Mow, on Dorset Street, is Marylebone’s 
oldest pub, one of the few in London to 
still have snugs; in them farmers would 
make their deals, protected from 
prying ears—for in 1791, when the  
pub was built, Marylebone was, in 
effect, a country village. 

The third thing is its size. Over the 
years, its precise size and shape have 
been fluid; type ‘Marylebone’ into 
Google and you are rewarded with a 
map of a highly irregular hexagon, 
bounded on the west by the Edgware 
Road, the north-west by the Regent’s 
Canal, the north and north-east 
by Regent’s Park, the east by Great 
Portland Street, and the south by 
Oxford Street. We’re fine with most 
of these boundaries. But what about 
Lord’s? The cricket ground may 
technically be in St John’s Wood, but, 
for heaven’s sake, it’s the Marylebone 
Cricket Club. The site was originally 
in Dorset Square, which is definitely 
Marylebone, until rent rises forced it 
up Lisson Grove; the Regent’s Canal 
forced it further north still, to where 
it is today. As far as Marylebone is 
concerned, wherever Lord’s is, that’s 
where Marylebone is, too. (By the 
way, how to pronounce the name is 
not something that need detain you 
for too long. Marybone, Mary-le-
bone, Marlybun—it doesn’t really 
matter. It’s not like not knowing, 
or forgetting, to pronounce 
‘Featherstonehaugh’ as ‘Fanshaw’. 
I’ve even heard it called Marybum, 
but that might have been a mistake.) 

Journalist, literary critic 
and Marylebone resident 
Nicholas Lezard on the 
distinctive characteristics 
that give the area its soul

THAT’S THE THING  
ABOUT MARYLEBONE.  
 IT’S NOT  
JUST A 
 PRETTY
 FACE :)

Features. 
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to mention its grand and reasonably 
accurate clock, makes it plain that this 
is one of London’s pockets, with its 
own distinct identity; and the people 
who put their shopping from there in 
a burgundy extra-size Daunt tote bag 
are marking their allegiance to a very 
specific part of town.
 Daunt! If Waitrose (and The Ginger 
Pig, La Fromagerie and the farmers’ 
market on Sundays) are the area’s 
stomach, then Daunt is its brain. If 
one shop has stamped its image on 
the area, it’s this one. Seeing as it’s 
only been around since 1990, that’s 
quite impressive. And it did this even 
before it had the idea of giving you big 
burgundy (or British racing green, or 
canary yellow) sacks to put your books 
in, if you bought enough. Daunt Books 
is the ‘omphalos’ of Marylebone, 
its centre, the concentration of 
all that makes Marylebone most 
Marylebonish. The property 
started life a century beforehand 
as an antiquarian booksellers, and 
buildings, and the bricks and stones 
around them, have memories. This is 
why it sits so neatly on the high street, 
and long may it endure. It is also 
pleasing that it is not too far from the 
Wallace Collection, which is the high 
camp aspect of the area’s mind: it has 
always amazed and gratified me that 
the collection is free to the public, and 
it is a true taste-broadener, or at least 
is in my case: on my first visit, I gaped 
at its gaudy Fragonards, its rococo 
craziness, and felt that I had been 
shoved into a chocolate box and been 
force fed a pound of candy floss; but 
not only are there more austere gems 
there—those sombre, modest Dutch 
landscapes are never going to offend 
anyone with any undue flourishes—
but you learn to appreciate the 
appeal of gilt and flounce. Howard 
Jacobson, in his great novel (the Great 
Marylebone Novel?) The Act of Love 

 There’s a theme here: Marylebone 
is more complex than it looks at first. 
It’s both central and not central; it’s 
both relatively new and rather old; 
and it’s more socially diverse than 
people realise. This is one of the 
great things about it. No one has ever 
called Mayfair diverse; Fitzrovia has 
always been, and always should be, for 
slightly seedy intellectuals; St John’s 
Wood is remarkably homogenous; but 
Marylebone, it is often forgotten, has 
in its messuages the areas of Lisson 
Grove, its borders with Paddington, 
the council blocks just north of Oxford 
Street. It may host such splendid 
Chinese restaurants as the Royal 
China Club, but also the wonderfully 
unpretentious Red Sun on New 
Quebec Street, which has sweet and 
sour pork on the menu for the ‘gwailo’ 
and looks at you in a slightly surprised 
fashion when you ask for chopsticks 
instead of a knife and fork. You can 
always book a table for three months 
hence at Chiltern Firehouse (when I 
first moved into the area it actually was 
a firehouse), or you can travel 100 yards 
north to Paddington Street and stick 
your nose in the door at Casa Becci, 
the most delightful of traditional 
family-run Italian restaurants, and ask 
if there’s a table free, now. Not always: 
for it’s a secret that’s being found out, 
but to sit at one of their three street 
tables with a carafe of house white and 
a plate of whitebait while the world 
goes by is one of the greatest pleasures, 
in my view, that Marylebone has to 
offer. I particularly recommend the 
whitebait. And the calamari. And 
the minestrone. And the vitello alla 
Milanese. And, well, everything really.
 People like to describe London as a 
collection of villages, and Marylebone 
does more than most to encourage 
this idea. The Waitrose on the high 
street, with its charmingly amateur 
murals and list of famous residents, not 

has a character hide a love-letter 
behind Thomas Couture’s Roman 
Feast, but the last time I checked, the 
painting was no longer there.

And yet there is a counter to all this 
genteel culture, either in the odd New 
York-ish, Rear Window quality of the 
views of the insides of the squares 
from the backs of the houses, or in the 
huge, thundering artery of Gloucester 
Place, which although squarely in 
Marylebone, seems to have nothing to 
do with it, to brush it rudely aside. It’s 
the road whose traffic travels north, as 
opposed to Baker Street’s south, and 
yet there is no parity: Baker Street—
well, we all know about Baker Street, 
and there’s no escaping the shade of 
its most famous resident, whose statue 
looms over the tube station. Baker 
Street has shops, restaurants, that kind 
of thing. Gloucester Place has nothing 
like that. On the map, and in the 
mind of the town planner, it’s simply 
where the traffic goes up as opposed 
to down. I was more than surprised to 
find plaques commemorating the past 
residence there of Elizabeth Barrett 
Browning and Wilkie Collins, who may 
well at one time have been neighbours; 
certainly close enough for one to 
borrow a cup of sugar, or laudanum, 
from the other.
 That’s the thing about 
Marylebone. It’s not just a pretty face. 
If it retains its roots as a village then 
it has to be like a village: to maintain 
a mixture of high and low; to keep, 
say, Tony the barber on Crawford 
Street in a job (£15 a cut, and very 
good value it is too); to keep Meacher 
Higgins & Thomas (a chemist with a 
shopfront that you could put in the 
Wallace Collection) in business, and 
to keep the area affordable enough to 
discourage the speculative plutocrat. 
It’s still a real place, a living part of 
London. Let’s keep it that way. 

 
There’s a theme here: Marylebone 
is more complex than it looks 
at first. It’s both central and not 
central; it’s both relatively new and 
rather old; and it’s more socially 
diverse than people realise
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Wigmore Hall’s Singing 
with Friends is a choir for 
people living with dementia 
and the family and friends 
who support them. The 
Journal attends a concert 
and observes the impact of 
music and companionship
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It is, in so many respects, just another 
concert at Wigmore Hall. The 
chatter in the grand, wood-panelled 
reception hall before the doors 
open. The latecomers screeching 
breathlessly to a halt at the box 
office, just in the nick of time. As the 
audience files in, the sound of jubilant 
voices creates an atmosphere imbued 
with excitement. “Come and sing! 
Come and sing today,” they chorus to 
the grand piano’s glittering chords. 
Yet this is no ordinary concert. The 
ushers are as smart and softly-spoken 
as always; the acoustics are, as ever, 
piercingly bright. But when the music 
stops, the life this choir’s members 
will return to is quite different from 
that of the singers we associate with 
this prestigious platform. 
 All are affected by dementia. They 
either live with it, or they are among 
the millions who act as full time 
carers in the UK today. “By 2050, it is 
projected that the number of people 
living with dementia in this country 
will be around two million,” says John 
Gilhooly, Wigmore Hall’s director. 
“We need a national conversation.” 
Dubbed Singing with Friends, the 
choir I saw on stage is just one of 
the many ways in which the venue is 
using music to relieve the effects that 
dementia, in all its forms, can have. 
For a few hours every Tuesday, singer 
and music leader Isabelle Adams 
guides a band of singers through a 
repertoire of their choosing, teaching 
vocal technique and production and 

bringing each piece to performance 
quality. While today’s concert is “a 
huge success—huge,” says John, “it 
won’t be a proper success until there 
are choirs like this in Edinburgh, 
Liverpool, Manchester—until this is 
happening around the country.” 
 It’s an admirable vision and one 
that Wigmore Hall, in collaboration 
with several other institutions, is 
actively working towards. But for us 
to appreciate it, we need to rewind 
to when the aptly named Music 
for Life programme was founded 
in 1993. The brainchild of Linda 
Rose, its pioneering, person-centric 
approach to dementia focused on 
enhancing the communication ability 
of individuals and strengthening 

those parts of their mental and 
physical ability left unscathed by the 
condition. Wigmore Hall formally 
incorporated the project in 2009, 
ensuring its financial security, and 
today sends trained, professional 
musicians into care homes to run 
interactive music sessions, allowing 
people to express themselves in 
ways they may not have been able 
to previously. “Sometimes doctors, 
nurses and families tell us that over 
a number of sessions, we are able 
to reach people they had struggled 
to engage up to that point,” says 
John. Even the smallest reaction—
“singing along or tapping to the 
music”—has implications for care 
workers and family members who 

CARING FOR THE CARERS
For the next three years, The Portman 
Estate’s charity partner is Carers 
Network. Money raised from the 
Estate’s events and fundraising 
activities—including a walk from Ascot 
to Buckingham Palace undertaken 
by dozens of members of the Estate 
team—is being used to support its 
important work. We set out to discover 
what Carers Network does, and why

Recent figures suggest that around 
6.5 million people in the UK are carers. 
Three in five of us will find ourselves 
caring for someone at some point in 
our lives—though often people who are 
carers don’t even realise it: they’re “just 
looking after mum”, “doing the right 

thing”, “lending a hand”. But if you are 
providing unpaid help and support to a 
partner, relative, friend or neighbour 
who could not manage as well without 
this help, you are a carer—and you 
could benefit enormously from the sort 
of support and advice Carers Network 
provides. 
 This aid goes beyond the mere 
practical. While advising on things 
like housing and benefits is a large 
part of the Carers Network remit, 
much of the work the charity does is 
aimed at relieving the isolation of a 
caring role. “Often people describe 
becoming distant from friends and 
family because no one wants to hear 
them talk about their child with mental 
illness, or their disabled father-in-
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can use this insight to aid their own 
communication after the musicians 
have gone.
 “I think it’s because the nature 
of the reaction is so responsive, and 
we are using music to connect with 
people as we experience them in 
that moment,” explains Hermione 
Jones, the Music for Life programme 
manager, and another passionate 
advocate of music as therapy. She 
was a student at the Royal Academy 
of Music when she first came across 
Linda, who was giving a talk at 
the conservatoire in the hope of 
recruiting some young musicians. 
“It sounded like something I would 
feel very passionate about,” she says. 
“Then, when I left, I was fortunate 

enough to get a position at Wigmore 
Hall as a trainee music leader.” The 
rest is a story of music, hard work and 
some innovative ideas. 

By the third piece the tension has 
eased, and even the more nervous 
members, looking bashfully out from 
the back of the choir, are starting 
to get into the swing. Some men 
whistle. A petite woman with a huge 
grin pulls some shapes. This is not 
planned, Hermione explains later, 
but it is fundamental to Singing 
with Friends’ purpose. “It’s about 
responding in the moment and 
having the freedom not to conform 
to a set way of being.” Improvisation 
is encouraged, and individuals are 

celebrated for what they bring to the 
table, be it harmonising, tapping or 
humming. “There is no right way for 
the song to sound. We have a number 
of keen whistlers in the group,” 
Hermione continues. “If people do 
start whistling, that is accepted and 
celebrated.” Though song sheets 
are available for those who find 
having the words helpful, Isabelle 
prefers to work in a more fluid, call-
and-response way—by reading the 
group, and using her knowledge of 
its members and her experience as 
a choirmaster to guide them. “The 
group are very happy with just going 
with the flow and responding to each 
other. That is why it has taken off—
because it’s something that is joyous, 
not something to be anxious or 
nervous about.” In fact, so confident 
have some members become they’ve 
offered to do solos, having barely 
wanted to sing at first.
 The staged performance is a 
gamble. “We just booked the stage 
and said we’d do it if it felt right.” But 
a dress rehearsal a week previously 
more than appeased any doubts, 
smiles Hermione. The energy and 
enthusiasm they exude as they come 
off stage fills the venue, from John 
right through to the box office. 
Indeed, one of the most remarkable 
aspects of this gem of a choir is the 
sense of community they create in 
the hall. “House managers, people 
working on the day—anyone can, and 
does, pop in and out of the Tuesday 
sessions,” Hermione adds. “I consider 
myself a member of the group. The 
usher and the pianist, who work with 
us every week, consider themselves 
members.” When, one of the singers 
sadly passed away earlier this year, 
his loss was mourned by everyone 
who had seen or heard him—though 
as John points out, his time with 
the choir had “brought him and his 
family so much joy”. 
 His wife will continue to sing with 
the choir. “It’s a supportive network,” 
John stresses, “and it is not just about 
those living with dementia. It is about 
their family members, their carers—
everyone is an equal member.” Seeing 
how the group’s post-singing coffee 
sessions have developed from stilted 
conversations in small groups to “a big 

law,” says Daniel Anderson, Carers 
Network’s fundraising development 
manager. As well as providing carers 
with the opportunity to talk about 
their own circumstances—exclusive 
of the person they look after—the 
organisation also arranges support 
groups for them to meet and talk 
to people in the local area who are 
similarly situated and can offer 
empathy and understanding.
 Like Wigmore Hall, the network 
has introduced creative outlets for 
people with dementia, as well as their 
carers. Teaming up with Resonate 
Arts, it offers a two-part session in 
which carers can partake in a creative 
workshop together with the people they 
look after for the first hour, then leave 

them working there while attending  
a support group for the latter half of  
the session. Carers Network also 
provides social sessions, such as 
nights at the opera or theatre. “As one 
man pointed out, he is so overdrawn 
that he could never afford that himself,” 
Daniel continues, “but it all works 
towards wellbeing and creating an 
identity for someone outside the  
carer role.”
 In Westminster specifically, one 
of the most interesting projects has 
been the only ‘time bank’ in the country 
exclusively for carers. Members help 
each other by exchanging skills and 
experience: for every hour of help one 
carer gives to another, they receive 
a ‘time credit’ to spend on help from 
another time bank member, or on 
Carers Network trips or events. “It 
helps create a community of carers 
who are able to help one another 
when other forms of support may not 
be available, and our experience of 
delivering the initial stage of the project 
shows that the carers involved have 
improved wellbeing and confidence, 
as well as developed friendships with 
each other.” 
 It’s for this, and for all the ways in 
which the Carers Network support 
these invaluable, often invisible 
members of society, that The Portman 
Estate’s team have this autumn 
collectively walked 1,000 miles.  

CARERS NETWORK
020 8960 3033
carers-network.org.uk
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collective with lots of open dialogue” 
has been “wonderful”, Hermione 
says. As the elated performers 
congregate downstairs for coffee after 
the show, they receive the ultimate 
accolade: an invitation to sing at 
Buckingham Palace, in the presence 
of a royal. “It’s very exciting,” says 
John, “but, you know, this is one of 
the special things about Singing with 
Friends. It might be a community 
choir, but we are not compromising 
on standards.” Whether it’s Sir 
András Schiff playing Schumann to 
an audience of hundreds or Singing 
with Friends regaling an audience of 
40, everything here is done with the 
professionalism and quality you’d 
expect from Wigmore Hall.  
 “This is no also-ran thing. They 
want a good sound and will work on 
vocal technique and taking on new 
repertoire,” says John. After all, the 
choir members are local and many 
are regular Wigmore Hall visitors. 
“It’s not uncommon at the end of 
a session for me to help a member 
book a concert at the box office,” 
adds Hermione. “There is a nice 
interconnectedness in that way.” One 
gentleman is an incredible pianist, 
and it has become tradition at the 
end of each session for him to play a 
selection of ‘greatest hits’. Indeed, he 
does so after the concert, providing 
an unexpected encore to an already 
affected audience. 
 Further afield, within the care 
homes in which the outreach arm 

of the Music for Life programme 
operates, residents are often 
delighted when they discover there’s 
such a venerable institution behind 
the programme.

Thus far, evidence of the choir’s 
effects is largely anecdotal, but the 
quotes, collected over the years by 
Hermione and her predecessor, are 
hugely powerful. “‘Freedom’ is how 
one woman described the choir,” says 
Hermione, smiling. “Music opened 
their souls” is how a member of staff 
described a care home project. At the 
time of writing, the choir is awaiting 
the results of a collaboration with 
the Wellcome Collection, which they 
hope will provide more evidence of 
the connections between musical 
activity, improved interaction and 
reduced levels of stress. “You can see 
it and feel it when you are there, but 
you do need to be able to show the 
correlation,” John acknowledges. 
Wristbands measuring heart rate 
and a saliva test done before and 
after a singing session will, they 
hope, corroborate their observation 
that this is working: not to cure 
dementia—an impossible task—but 
to enhance the quality of life of those 
living with it, and to demonstrate 
to carers the social and physical 
potential of those in their care.
 I too sense that it’s working. It’s 
hard not to. The joy emanating from 
stage is real and unadulterated and, 
regarding the work in care homes, 

the testimonies of the care workers 
and musicians are compelling. 
“Sometimes when the project starts it 
can be like we’re meeting a different 
person to the person described to 
us beforehand by the participant’s 
care workers and family,” Hermione 
says. She herself witnessed a woman 
inspired into fluent poetry recital 
while conducting a piece of music. 
“The person leading the session said, 
‘that was beautiful—what were you 
thinking?’ and she just continued, as 
a result of the beat of the music”—a 
beat which, on reflection, matched 
the poem’s meter. “The staff at the 
home were just amazed, asking, 
‘Where has this come from?’” 
 John has his theories. “I think 
we are all somehow born a little bit 
musical. It might not have been tapped 
into, but the pattern of our speech, 
the sounds around us, the silences, 
learning poetry—even just singing 
in the shower,” he muses. “There is 
something about the vibration within 
the body that is very therapeutic, 
whether or not you can sing. It is so 
much about the inner person. I think 
when it comes to a choir, even if you 
come with no intention of singing, 
by the end you will be because of 
the energy in that room”—and the 
sense, palpable to all who witness it, of 
creating something in that moment 
that, in spite of everything, is complete.

WIGMORE HALL
36 Wigmore Street, W1U 2BP 
wigmore-hall.org.uk
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it’s more personal. You’re 
reading a book on your 
own and you’re entering 
into a dialogue with the 
author in a way that’s just 
more intimate than when 
you’re watching a film or 
listening to music. You feel 
the author is speaking to 
you directly. Also, reading 
is cheap—in fact, it’s free 
if you use a library. And 
I don’t think there’s a 
better method of learning. 
I would rather read 
something than watch a 
documentary or listen to a 
podcast. Books as physical 
objects are not dying out 
anytime soon, despite the 
rise of e-books. Our issue 
figures remain constant.

When did you become a 
librarian?
I got my first job in a library 
in 1986. I genuinely never 
imagined doing anything 
else and even worked in 
the school library during 
sixth form. It may be a bit 
narrow, but this is all I’ve 
ever done. If I hadn’t been 
able to become a librarian 
then I don’t know what I’d 
have done.

With so much 
information available on 
the internet, do libraries 
still have a role to play?
There is a limit to how long 
people want to sit staring 
at a screen. Atlases, for 
example: people are still 
very keen on looking at 
the physicality of a map. 
Nobody sits down and 
reads a novel on their 
computer. And in terms of 
researching subjects, you 
can read an encyclopaedia 
article on the web, but you 
are not going to read an 
entire biography. For in-
depth research, there is no 
substitute to having access 
to a good library. Also, 
there is still an awful lot of 

NICKY SMITH 
The manager of 
Marylebone Library 
on the intimacy of 
books, the limits  
of the internet and 
the library’s vibrant 
new location
INTERVIEW: JEAN-PAUL  
AUBIN-PARVU
PORTRAIT: ORLANDO GILI

Culture. information that simply 
can’t be found in any other 
format. Not everything is 
on the internet. 

Why does the 
Marylebone community 
need its own library?
Every community needs 
a library at the heart of 
it. Marylebone is quite a 
mixed community and 
not everybody is wealthy, 
so some people need it 
because at a very basic 
level they can’t afford 
to buy their own books. 
But everybody needs a 
library. Children should 
have access to books and 
access to a choice of books. 
Children deserve to grow 
up thinking that books are 
important and thinking 
they are something 
you should test out and 
experiment with. And one 
of the great things about 
libraries is that we have 
activities where children 
can meet each other, 
likewise with adults. Plus, 
we are now the first port 
of call for many council 
services; for example, 
recycling bags and parking 
permits. I can’t imagine a 
community that wouldn’t 
need or want a library. 
Why would you not want a 
library?

Marylebone Library’s 
Beaumont Street lease 
expired recently. How 
close was the library to 
becoming homeless?
I don’t think it was ever 
close. The council is very 
committed to having a 
library in Marylebone, 
there’s no doubt about 
that, and the idea is that 
eventually we will move 
into the Seymour Leisure 
Centre, which is going to 
be completely refurbished. 
There were question 
marks about where the 

Nicky is the service delivery 
manager at Marylebone 
Library, which relocated 
to New Cavendish Street in 
July. She joined the library 
back in 2002.

When did you discover 
the joys of reading?
When I was small we lived 
in the same road as the 
local library and I can 
remember going there on 
my own at the age of five 
to borrow books. Croydon 
was the first borough to 
have a children’s librarian 
at each of its libraries.  
I can remember borrowing 
random books that I 
couldn’t read.

Have you remained an 
avid reader?
Reading has always been 
very important to me. I 
have never been without 
a book, and now with my 
Kindle I am never without 
hundreds of books. When 
I went off to university 
I remember it being 
difficult choosing which 
half a dozen or so books to 
take with me. It has never 
occurred to me to not have 
books on the go—I can’t 
imagine not carrying a 
book around.

What makes books so 
important?
I love films, television and 
theatre, but with books 
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In the old building, I used 
to be sitting down in the 
basement a lot of the time 
and would feel a bit like 
a troglodyte because I 
hadn’t seen daylight all 
day. But now I’m up in the 
lending library engaging 
with customers a lot more
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library was going to be, 
though. Now we’re on New 
Cavendish Street—we 
opened here on 3rd July. 
It’s a really great location, 
much more at the heart 
of the community than 
Beaumont Street because 
it’s on a busy shopping 
street. The Howard de 
Walden Estate provided 
the units—they are also 
very committed to having a 
library in Marylebone. 

How has it been?
We have had so many 
people saying they had no 
idea there was a library 
in Marylebone. They 
just didn’t know that the 
Beaumont Street site 
existed, because it wasn’t a 
street that people walked 
down unless they were 
specifically going to the 
library or to one of the 
hospitals. New Cavendish 
Street is a much better 
site in terms of how many 
people just walk past the 
library every day and 
how many people have 
come in and been really 
excited to find a library in 
Marylebone.
 Everyone who comes 
into the library—and I 
mean literally everyone—
will stop, look around 
and say: “Ooh! This looks 
really nice.” Those are 
their exact words. And 
it does. Our new home 

is really attractively laid 
out. We have absolutely 
beautiful tiling, which just 
makes a really attractive 
feature. The unit is smaller 
than Beaumont Street, 
there’s no denying it, but 
it’s been refurbished to an 
incredibly high standard 
and has some really nice 
features. It’s an attractive 
building and every bit of 
space has been used really 
well. 

How many books does 
Marylebone Library 
have?
We have somewhere in the 
region of 10,000 books. 
The three most popular 
genres are children’s 
picture books, history 
and cookery. It seems that 
people in Marylebone love 
their history, their cooking 
and their small children.

These days libraries are 
about more than books. 
How has Marylebone 
Library adapted to the 
digital age?
We provide e-books for 
people’s e-readers, and 
we also provide audio 
books for people to 
download onto their 
tablet, computer or 
phone—whatever’s most 
convenient for them. We 
have a range of newspapers 
and magazines that can 
also be downloaded 

plus a huge range of 
newspaper archives. 
Many of the services we 
provide can be accessed 
from home. If you are 
interested in your family 
history you can come into 
a Westminster library 
and access family history 
sites such as Ancestry 
UK or Findmypast. You 
can access censuses and 
marriage and death 
certificates. And we 
provide computers in the 
library that people can use 
for free.

Does the library also 
host other activities and 
events?
We have a monthly reading 
group and a range of 
children’s activities, 
including a session for 
under-fives on Tuesday 
mornings, which is a 
great way for parents and 
childminders to meet and 
a really good opportunity 
for very small children to 
interact with each other 
for a short period. We 
also run events in the 
evenings. For example, 
in September we had a 
launch for a book on silent 
films. We are also starting 
a knitting class, which is 
being run by one of our 
staff members, a really 
top-notch craftswoman, 
and launching a children’s 
board game club. We 

are hoping to restart our 
computer classes aimed at 
beginners and those who 
just need a bit of help.

How else can the local 
community become 
involved at the library?
We are always looking for 
volunteers, people to help 
with children’s events, 
to help with our other 
events and to get actively 
involved. So, if anyone is 
thinking that volunteering 
at the library might be a 
cool thing to do—it is. 
Volunteers would be very 
welcome.

What’s one of the most 
satisfying parts of your 
job?
Talking to customers. In 
the old building, I used 
to be sitting down in the 
basement a lot of the time 
and would feel a bit like 
a troglodyte because I 
hadn’t seen daylight all 
day. But now I’m up in the 
lending library engaging 
with customers a lot 
more. And it’s been really 
pleasant, just talking to 
people.

What’s the best book 
you’ve read recently?
The Strangest Family: The 
Private Lives of George 
III, Queen Charlotte and 
the Hanoverians, by Janice 
Hadlow. I know it’s a bit of a 
cliche, but it reads just like 
a novel—so much gossip, 
so many mistresses, with 
everyone being completely 
horrible to everyone else. 
And it makes you realise 
why the royal family are like 
they are, because they’ve 
always been very strange. 
I do read quite a lot of 
historical biography, but 
that one really struck me. 

MARYLEBONE LIBRARY
9-11 New Cavendish Street, W1G 9UQ
westminster.gov.uk/libraries
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EXHIBITIONS

EL GRECO  
TO GOYA: 
SPANISH 
MASTERPIECES 
FROM THE 
BOWES MUSEUM
27th September— 
7th January 
The Wallace Collection 
Manchester Square,  
W1U 3BN
wallacecollection.org

Two British institutions, 
the Wallace Collection and 
the Bowes Museum, both 
of which were founded by 
the art-loving, illegitimate 
offspring of aristocratic 
families, collaborate on 
a major new exhibition 
featuring Spanish 
masterpieces such as El 
Greco’s The Tears of Saint 
Peter and Goya’s Portrait 
of Juan Antonio Meléndez 
Valdés. 

WHAT’S 
ON 

PABLO  
BRONSTEIN: 
CONSERVATISM, 
OR THE LONG 
REIGN OF PSEUDO-
GEORGIAN 
ARCHITECTURE 
21st September— 
11th February 
RIBA
66 Portland Place,  
W1B 1AD
architecture.com/RIBA
 
The Georgian era 
continues to pervade 
our impression 
of architectural 
attractiveness, and 
architects have continued 
to draw on its stylistic 
features, for better or 
worse. Here, artist Pablo 
Bronstein presents 50 new 
drawings of contemporary 
buildings, all of them built 
in an ostensibly Georgian 
style, alongside material 
from RIBA’s drawings 
collection. 

TAKASHI 
KAWASHIMA: 
SENCE AND 
AMBIENCE
4th—27th October 
Daiwa Anglo-Japanese 
Foundation 
13-14 Cornwall Terrace, 
NW1 4QP
dajf.org.uk

Takashi Kawashima is 
an Amsterdam-based 

photographer who has 
exhibited internationally.  
In his first UK solo 
exhibition, he presents 
a series of works themed 
around the catastrophe 
of the great east Japan 
earthquake in 2011 and the 
uncertainty that surrounds 
people’s daily lives.

JO TAYLOR: 
UPON THE WIND 
AND THE WAVES
8th—25th November 
Thompson’s Gallery 
3 Seymour Place,  
W1H 5AZ
thompsonsgallery.co.uk
 
Driven by a passion for 
horses, artist Jo Taylor 
has travelled the world 
observing equine life, 
including a stint as artist 
in residence at Keeneland 
Racecourse, Kentucky 
and a residency at the 
department of veterinary 

science at Liverpool 
University. Here she 
returns her chosen subject 
to the wild, in mysterious, 
abstract paintings inspired 
by the untamed landscape 
of western Ireland.

NIKO LUOMA: 
RHYTHM,  
DIRECTION  
AND WEIGHT
15th September 
—13th November 
Atlas Gallery 
49 Dorset Street, W1U 7NF
atlasgallery.com

Finnish photographer 
Niko Luoma uses 
negative light to create 
strikingly colourful, 
abstract adaptations of 
well-known works of art, 
such as Picasso’s Weeping 
Woman and Van Gogh’s 
Sunflowers. This is the first 
UK exhibition of his latest 
works. 
 

Self Titled Adaption of Fourteen 
Sunflowers (1888), by Niko Luoma

Culture. 
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PICTURE FROM AN 
EXHIBITION  
AVATAR 
COLLECTION 01,  
BY  
CAROLINA MIZRAHI

If this photograph looks like 
something straight out of a 
high-end fashion mag, you’re 
not far wrong—for Carolina 
Mizrahi’s works have featured 
widely in the international style 
press. It was in this realm that 
the stylist and photographer 
started out, working initially as a 
designer in Rio de Janeiro, Brazil 
for a commercial brand, before 
changing her focus from fashion 
to photography. 
 “I have a BA from London 
College of Fashion, and one 
of the courses I studied was 
photography,” Carolina explains. 
“It was always meant to be 
just a hobby. However, I found 
myself extremely unhappy 
working as a fashion designer 
and photography gave me the 
opportunity to create a world 
where I could be creative and in 
control.”
 Fashion and media remain 
influential in Carolina’s work—
specifically, in her exploration of 
the portrayal of women. “Women 
have made great progress in all 
aspects of life, but their depiction 
in the media is still pinned to 
patriarchal stereotypes and 
ideologies that do not reflect 
reality,” she continues. “I am very 
interested in how female sexuality 
is viewed and how we can address 
and celebrate this.” 
 This particular image is part 
of a collection of recent works 
that explore female power and 
sexuality in modern society. 
“Each woman holds idealised 
beauty standards, based on 
cultural and social values related 
to a certain historical period, 
against which she measures her 
appearance,” says the artist.  
“My portraiture series challenges 
that, and aims to represent 
women in an inclusive and diverse 
way, portraying different types of 
beauty, race and age.”
 Here the subject is depicted 
as an avatar, evoking a sense 
of ‘unrealness’, as is often the 
case when it comes to women’s 
portrayal in the media. “It’s a way 

of translating the disconnect 
between reality and the virtual 
space within which we all 
live,” she explains. “We can 
become lost in that. The internet 
contributes to this, as it allows 
society to disconnect from reality 
and create virtual identities 
online.” 
 Carolina uses colour—and 
the gender associations we place 
upon them—as a communication 
tool: “I think you can say a lot 
through colour and it is especially 
powerful when aligned with 
other visual signs and symbols,” 
Carolina continues. “I like to 
play with the different meanings 

associated with colours, and 
the emotions they evoke in the 
viewer.” 
 Carolina’s work will be 
exhibited alongside works by 
Morgan Ward, whose paintings 
look at the relationships between 
colour and form, in an immersive 
installation at new Marylebone 
gallery, Daniel Raphael Gallery  
on Church Street. 

CAROLINA MIZRAHI AND 
MORGAN WARD: 
THE ARTIFICIAL NOW
Daniel Raphael Gallery
26 Church Street, NW8 8EP
danielraphael.co.uk
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KATIE ALLEN: 
TRANSFORMING  
NATURE 

Drawing on the 
landscapes of 
her native south 
Wales, Katie Allen’s 
works are at once 
representational 
and abstract: 
recognisable scenes 
of plants, trees, 
birds and insects 
from afar appear 

as intricate abstract 
patterns on closer 
inspection. Her 
latest exhibition sees 
influences from a 
recent trip to India 
and its vast, lavishly 
decorated palaces, 
delicate miniature 
paintings and rich, 
colourful textiles.

26th October—
11th November 
Cube Gallery  
16 Crawford Street,  
W1H 1BS
cube-gallery.co.uk

Culture. 
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THE BOB PARKS’ 
LIFE STORY 
SHOW 
Until 12th November
Gallery of Everything
4 Chiltern Street, W1U 7PS 
gallevery.com

Radical 1970s performance 
and multi-disciplinary artist 
Bob Parks comes to the 
Gallery of Everything with 
an exhibition of paintings, 
drawings, sculpture, 
live performances and 
screenings of the BBC 
documentary, The R&B 
Feeling: The Bob Parks 
Story—the tale of how 
a teenage hippy from 
Southwall revolutionised 
American conceptual art. 

LOST IN  
LANDSCAPE 
18th October— 
11th November
jaggedart
28a Devonshire Street,  
W1G 6PS
jaggedart.com

Three artists immerse 
themselves in the drama of 
their chosen landscapes: 
Carlos Gómez Centurión 
paints the mountains 
and valleys of the Andes; 
Jason Hicklin addresses 
the weather-beaten coast 
of Britain via etchings and 
prints; Domenico Pugliese 
documents his world travels 
in photographs. 

ALLORA AND 
CALZADILLA: 
FOREIGN IN A 
DOMESTIC SENSE
Until 11th November 
Lisson Gallery 
52-54 Bell Street, NW1 5DA
lissongallery.com

Despite being US citizens, 
Puerto Ricans do not  
have the right to vote.  
The oxymoron “foreign 
in a domestic sense” was 

first used in 1901 in a court 
ruling that laid the ground 
for their uneven access to 
constitutional rights. San 
Juan artists Jennifer Allora 
and Guillermo Calzadilla 
explore the phrase in a new 
body of multimedia works. 

VICTORIA  
HORKAN 
2nd—7th October
67 York Street, W1H 1QB
67yorkstreet.com

Victoria Horkan’s 
vibrant, expressive 
work falls somewhere 
between impressionism, 
abstraction and 
expressionism. Taking 
inspiration from 
the natural world, 
her paintings make 
reference to the wildlife 
of the sky and sea. 

MUSIC 

SEMYON  
BYCHKOV: 
MAHLER 
13th October 
Royal Academy of Music 
Marylebone Road,  
NW1 5HT
ram.ac.uk

Semyon Bychkov, 
Klemperer chair of 
conducting at the Academy 
and Gunther wand chair 
with the BBC Symphony 
Orchestra, conducts the 

Academy Symphony 
Orchestra in a performance 
of Mahler’s Ninth 
Symphony—the composer’s 
last complete symphony. 

ISABELLE FAUST 
& ALEXANDER 
MELNIKOV: 
MOZART
7th October 
Wigmore Hall 
36 Wigmore Street,  
W1U 2BP
wigmore-hall.org.uk

As well as performing with 
major orchestras, Isabelle 
Faust—one of the most 
impressive violinists of her 
generation—is an avid 
chamber musician as well. 
She performs regularly with 
Russian pianist Alexander 
Melnikov, who she’ll partner 
here in two performances 
(morning and evening) 
devoted to Mozart’s violin 
sonatas.

Isabelle Faust & Alexander Melnikov

Carlos Gómez Centurión
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BOOK 
REVIEWS
WORDS: SASHA GARWOOD

BELIEVE ME: A MEMOIR 
OF LOVE, DEATH, AND 
JAZZ CHICKENS 
EDDIE IZZARD  
£20, Michael Joseph  

Eddie Izzard is remarkable. Quite 
apart from being an outspoken and 
articulate comic and an acclaimed 
actor, he’s also done splendidly 
altruistic stuff like running 27 
marathons in 27 days across South 
Africa to honour Nelson Mandela’s 
27 years in prison and raise money 
for Comic Relief. He also, in no 
particular order, learnt to fly a plane 
in his late 30s to combat his fear of 
heights; performed in France in 
French, Germany in German and 
Spain in Spanish; remains a stalwart 
pro-Europe and Labour campaigner; 
was the victim of transphobic violence 
in the august setting of Cambridge; 

declared his intent to run for 
London Mayor in 2020; and ran 
43 marathons in 51 days around 
the UK with a mere six weeks of 
training. Believe Me tells us the 
story behind the (eventual) success, 
in appropriately rambly, amusing 
and tangential fashion.

It’s very interesting, and Izzard 
is sensible and humble and 
self-aware and just a little bit wry. 
He discusses learning to fly in 
his mid-30s from instructors in 
their early 20s, and concludes 
“I found it quite liberating, 
because it shows you can learn 
from anyone… as long as 
you can wind your ego down 
to accept their knowledge,” 
which seems like excellent 
life advice. He’s scrupulously 
fair and very open, about a 
number of difficult issues—
the massive, sustained, 
unrecoverable impact of his 
mother’s death at the age 
of six and his subsequent 
dispatch to boarding school; 
his transgender identity; 
his formative relationship 
with Sarah Townsend; 

LECTURE

CANCER  
EVOLUTION 
THROUGH SPACE 
AND TIME: 
THE CHALLENGE 
OF PROLONGING 
SURVIVAL 
17th October
Royal Society of Medicine 
1 Wimpole Street, W1G 0AE 
rsm.ac.uk 

Professor Charles Swanton 
is a leading clinician 
scientist and author of 146 
papers on cancer evolution 
and genetics, whose focus 
is on understanding the 
challenges inherent in 
managing metastatic 
cancers and their drug-
resistant, incurable nature. 
In this year’s Ellison-Cliffe 
lecture, the professor will 
speak on the finding of 
the latest TRACERx study, 
which highlights the need 
for new approaches to 
immune-based therapies, 
drug development and 
clinical trial design.

THEATRE 

WILLIAM 
SHAKESPEARE’S 
RICHARD III
12th October— 
4th November 
The Cockpit 
Gateforth Street, NW8 8EH 
thecockpit.org.uk

A bold retelling of 
Shakespeare’s story of 
manipulation and murder 
from Front Foot Theatre. 
At its centre stands the 
devious protagonist King 
Richard III, here depicted 
by actor and founder of 
the company Kim Hardy, 
who will do anything to 
take the crown—even if it 
means murdering all who 
stand in his way.

FILM

MARSHALL 
25th October
Regent Street Cinema 
Gateforth Street,  
NW8 8EH 
thecockpit.org.uk

Thurgood Marshall was 
born in Maryland in 1908, 
the grandson of slaves. 
He went on to become 
the first black supreme 
court justice, famously 
winning the case of Brown 
v Board of Education of 
Topeka, which overturned 
the legality of ‘separate 
but equal’ (though 
unequivocally unequal) 
education—a pivotal 
event in the American civil 
rights movement. Marshall 
tells the story of the 
lawyer’s defence of a black 
chauffeur against charges 
of rape and attempted 
murder brought by his 
wealthy socialite employer. 

Left: MarshallCulture. 
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his difficult path to success and the 
kind of life he wanted. Sometimes 
it’s heartbreaking: “I think trying to 
bring my mother back is at the base of 
everything I’m doing, and everything 
I’ve ever done” is both the analytical 
statement of a man in his 50s and the 
wail of an abandoned six-year-old, and 
you get the sense Izzard understands 
that as well as anyone. But it’s also 
funny—partly, one senses, because 
Izzard finds therapy and sense in 
laughter—and even if the emotional 
development of everyone’s favourite 
action transvestite isn’t really your bag, 
it’s a very enjoyable read.

PRIDE 
TIM TATE WITH LGSM  
£8.99, John Blake 

I loved the film Pride—it’s up there 
with Gosford Park on my personal 
rewatch leaderboard—but you don’t 
even need to have seen it for the book 
outlining the story behind it to be a 
fascinating social document and a 
significant slice of English history. 
Pride tells the story of Lesbians 
and Gays Support the Miners, an 
unprecedented union of battered 
minorities against a crushing and 
ultimately successful enemy during 
the miners’ strikes of the early 1980s. 
Taking the form of compiled oral 
histories arranged both temporally 
and thematically, the book version 
shows us the realities behind the 
filmic narrative, both good and bad. 
 LGSM was formed when young 
Irish firebrand Mark Ashton 
compared the plight of gay and 
lesbian people even in defiant, 
metropolitan London—regarded 
as outsiders, subject to violence 
and persecution, slandered by 
authorities, threatened by the 
looming spectre of AIDS—and 
the striking miners, demonised in 
the papers and mercilessly abused 
by whatever resources Thatcher’s 
government could muster. Using the 
Pride march as an opportunity, he 
organised a group of young, socialist-
minded queer people to start 
collecting money for the miners, 
and found there was a considerable 
groundswell of support—so a 
dedicated group was formed.

 It’s a fascinating, poignant and 
inspiring tale. Partly, Pride offers 
a window into an aspect of history 
that’s still formative for many people 
and communities, but is relatively 
little discussed. But it’s also a deeply 
moving human tale of strength 
under pressure, of friendships 
formed and connections made, and 
of a group of people who did the 
Right Thing, even when it came at 
great personal cost. The way in which 
both miners and LGSM overcome 
their differences, and the lasting 
legacy of understanding formed 
during the strike, is both politically 
relevant and genuinely moving. 
 I admit that hardcore right-
wingers might not particularly 
warm to Pride: it is quite partisan, 
although extracts from Thatcher’s 
speeches and newspaper coverage 
do give some sense of the other side 
of the story. But political loyalties 
aside, Pride gives a powerful sense 
of what it felt like to live in that 
particular political moment—one 
in which the Britain we know today, 
with its clashing political ideologies 
and budget deficits and shrinking 
welfare state and benefit sanction 
deaths and simmering sociocultural 
tensions and post-industrial call-
centre wastelands and the looming 
horror of Brexit—was formed. It’s 
not only an uplifting story but an 
important one.

AUTUMN 
ALI SMITH 
£12.99, Hamish Hamilton 

Autumn, Ali Smith’s opener in 
what will be a seasonally-themed 
quartet, has been widely hailed as 
“the first serious post-Brexit novel”, 
an elegiac meditation upon time, 
and a narrative constructed through 
a witty profusion of voices. Perhaps 
predictably, it is many of those things 
at once, both hypnotic and politically 
astute, as those panegyrics indicate. 
Skilfully interweaving last year’s 
referendum with the Profumo affair, 
the life of 60s pop artist Pauline 
Boty, the French Resistance, and 
the modern-day lives of young art 
history academic Elisabeth Demand 
and her ex-neighbour, 101-year-old 
German Jew Daniel Gluck, it startles 
with interiority and imagery—an 
exploration, through symbolism and 
accumulated ephemera, of what it 
might mean to be human. 
 Smith first got me personally 
onside with her introduction to 
Elisabeth: “thirty-two years old, no-
fixed-hours casual contract junior 
lecturer at a university in London, 
living the dream, her mother says, and 
she is, if the dream means having no 
job security and almost everything 
being too expensive and that you’re 
still in the same rented flat that you 
lived in as a student a decade ago.” Her 
successive perspective-shifting clauses 
signal where this novel is going and 
how it might get there: perceptively, 
unexpectedly, playfully, dancing 
in the liminalities between realism 
and its magic equivalent. For a novel 
clearly engaged with its own artistry, 
Autumn is sharp as a tack. Smith’s 
evocation of a post-referendum 
Britain, all anti-immigrant rhetoric 
and self-righteousness and “people 
saying stuff to each other and none 
of it actually becoming dialogue” is 
masterful. It’s wince-inducing, as are 
the responses of Elisabeth’s lecturers 
to her championing of Boty. Only in 
connections—most notably between 
Elisabeth and Daniel—is there light 
and meaning; we build only exile 
when we refuse to reach out. Autumn 
is beautiful, but it’s hard not to read it 
as salient. 
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Style. 
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I didn’t want to be involved 
with mass fashion, 
churning clothes out as 
fast as possible. It felt a bit 
meaningless

53—marylebonejournal.com

After Karen Millen, I went 
to M&S to be head of trends 
forecasting. They were 
running their campaign 
with Twiggy, and everyone 
was pushing for really 
fashion-forward pieces. It 
was while I was there that 
I thought, I want to start 
doing actual design again. 

You set up your first 
shop in Maida Vale. 
What brought you to 
Marylebone? 
Though I found my Maida 
Vale shop on Gumtree, we 
were plonked in exactly 
the right place. I ended up 
building a strong client base 
around that area, so while 
we needed to move—the 
shop was tiny and not quite 
central enough for us to 
grow—I didn’t want to go 
far. New Quebec Street is 
reasonably close, and it has 
a village-y atmosphere. We 
moved here more than five 
years ago and in that time 
we’ve opened a second shop 
on the same street, The 
Atelier. We’ve really grown 
as a result of being here. 

You were influenced by 
vintage couture from a 
young age. How has that 
manifested itself? 
I have always been 
interested in vintage 
clothes because I grew 
up in Hull, a northern 
town with nothing but a 

SUZANNAH 
CRABB 
The Marylebone-
based designer 
on fast fashion, 
Italian cloth mills 
and inadvertently 
leafleting a duchess
INTERVIEW: CLARE FINNEY 
PORTRAIT: ORLANDO GILI 

couple of vintage shops 
and a trashy high street. I 
was always trying to find 
something different but 
there was nothing on offer, 
so I ended up changing and 
customising clothes myself. 
At that time, pre-Instagram, 
it was no big deal: most 
students did that, especially 
where I lived. However, I 
continued to have a general 
interest in couture. I like the 
simplicity and the perfect 
construction. Today, I try to 
take the emotion of couture 
pieces and translate it into 
something you would want 
to wear today—not too 
heavy or precious, more 
versatile, with a more 
relaxed fit. 

Getting your own couture 
business off the ground 
is no mean feat. How did 
you manage it? 
I largely just did what I 
liked. I had quite a nice 
archive of personal pieces 
anyway, so I started getting 
those fabrics out and 
writing to the mills again. I 
found many of the people 
who I’d had relationships 
with all those years ago were 
still working there, and my 
history with them gave me 
a really good start. They 
helped me out because we 
had a relationship and they 
believed in what I wanted 
to do. They are so grateful 
we still shop with them that 
they treat us very well. 

How do you help 
customers get the most 
out of an item?
We are always trying to 
translate our couture 
pieces into something 
more wearable. It’s one 
of the things we discuss 
in our consultations. To 
help customers with this, 
we do Pinterest boards 
on the website: take these 
flats, pair it with these 

How did Suzannah come 
to be? 
When I first started the 
business 11 years ago, I 
was doing it alongside a 
job in the mainstream 
fashion industry. I’d done 
a fashion degree and 
a textiles course, then 
worked my way up through 
various companies. As 
the years progressed, 
fashion started changing: 
companies stopped buying 
cloth from the Italian 
mills and developing it 
with them—instead, they 
just sent their artwork to 
Chinese factories. In the 
end I thought, I don’t want 
to be involved with mass 
fashion, churning clothes 
out as fast as possible. It 
felt a bit meaningless. I 
kept thinking, I want to do 
what I really love, which is 
constructing clothes out 
of nice Italian cloth—so 
I started making dresses 
for friends, and friends of 
friends.

Was there a particular 
turning point? 
I worked at Karen Millen 
and it was a small company 
at the time, working in 
a really nice way, using 
great fabric. It was all 
done properly and in a 
considered fashion—it was 
quite artisan, really. That 
articulated what I really 
loved about making clothes. 
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Unbeknownst to me, Maida 
Vale was a hub of actresses 
and media people. I put 
some leaflets through doors 
without any idea that Dame 
Kristin Scott Thomas lived 
around the corner, or that 
the Duchess of Gloucester 
would get my leaflet. Then 
a lovely girl came to me 
looking for a wedding outfit 
for her and her sister, and 
Pippa Middleton was at the 
wedding. She asked where 
their dresses were from and 
they referred her to me. 
Lucky coincidences like that 
and careful management, 
really: working with 
integrity, building strong 
relationships with people, 
and showing consideration. 

How long does an outfit 
take to make?
It depends what it is, but 
if I start on a new design 
or sketch, I’ll always start 
with a cloth. That is my 
first emotion. That is 
what I love, and where 
the inspiration comes 
from. Then, once I’ve 
come up with an initial 
sketch, we translate it 
into a pattern, which 
will often take a bit of 
tweaking. Sometimes this 
can take ages; sometimes 
it is instantaneous—
particularly if it is made to 
measure, as you are cutting 
a pattern to someone’s 
body shape. 

statement earrings, wear 
these amazing heels 
from so-and-so, and that 
handbag. Because we do 
head-to-heel here, we have 
good relationships with 
people who make hats, 
shoes and handbags. We 
adjust lengths a lot. You 
might have an amazing 
ball gown you have bought 
for a red-carpet occasion, 
and we can make it into a 
midi so it can be worn more 
casually. It translates really 
well, because all the shape is 
in the waist and the hips so 
you still have the drama of 
the piece. 

What kind of events do 
you design for?
We do a lot of red carpet 
pieces and palace visits—
people going to get an MBE 
or an OBE and looking for 
a bit of confidence. We work 
for professionals looking 
for an outfit they can 
wear from day to evening 
when working with and 
then entertaining clients. 
Though we don’t do the big 
white dresses as such, we 
do quite a lot of wedding 
wear: second (and third) 
weddings, and same sex 
marriages, because the 
women often want to look 
like a pair—not matching, 
but dresses with a similar 
dynamic. We also do a lot 
of informal weddings, for 
people who have been 

living together for years and 
want to get married without 
spending a vast amount of 
money on a big ‘do’. The 
brides invariably look for 
something they will wear 
again, that looks beautiful 
and brings out the best 
version of themselves.

Designing for such special 
occasions must draw on 
your interpersonal skills, 
as much as technical...
It kind of does, but you 
do inspire confidence in 
someone simply through 
being good at what you 
do. The girls who work 
here are so well trained 
in make, tailoring and fit, 
and that goes a long way 
toward establishing a good 
dynamic. I think we are very 
good at reading customers, 
too, who differ vastly in 
age, perspective, style: you 
can get a very cool girl of 30 
who knows her stuff, and 
you can get someone older 
and more reserved who just 
wants something flattering 
and quite safe. We zone into 
their needs, right down to 
choosing which one of us 
would work best with them 
personality-wise.

You count celebrities and 
royals on your client list. 
How did you come by such 
glittering connections?
It has all come by word of 
mouth—and a little luck.

Style. Do you think there is a 
lack of awareness among 
women that this sort of 
made-to-measure service 
exists for them? 
People aren’t aware, 
generally, but I think 
that’s changing thanks to 
certain women who are at 
the forefront of the media. 
The Duchess of Cambridge 
wears Catherine Walker, 
which is made-to-measure. 
Her Alexander McQueen 
outfits are custom-made. 
People are starting to 
realise that the fact her 
dress fits like a glove is 
not an accident. Those 
people who are always 
immaculately turned 
out—politicians, actresses, 
people in the media—their 
look has been made to 
happen. It has taken time 
and effort and energy from 
everyone involved.

Do you think the fashion 
industry will ever be 
capable of striking 
a balance between 
sustainability and price?
There is more and more 
information in the media 
about where clothes 
have come from, and I 
think there is a lot more 
celebration around slower 
fashion. That said, fashion 
for the younger market 
and ‘green carpet’ pieces 
at the high end are polar 
opposites. How can they 
be reconciled? I suppose 
it is about education, just 
as it is with food—it’s the 
equivalent of buying British 
farm-sourced instead of 
air-freighted fruit from 
Colombia. Buy one top 
from Zara’s sustainable 
collection instead of 10 tops 
from Primark. Eventually 
I hope fast fashion will tire 
itself out. 

SUZANNAH 
3 New Quebec Street 
suzannah.com

I put some leaflets through 
doors without any idea 
that Dame Kristin Scott 
Thomas lived around  
the corner, or that the 
Duchess of Gloucester 
would get one
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MY 
FAVOURITES
MARIA LEMOS
Maria Lemos, 
founder of Mouki 
Mou, picks out the 
best of what’s new  
in store

Estyn Hulbert necklace, 
£1,175
Estyn Hulbert is new to us 
in the shop, and I am very 
excited to have her jewellery. 
It feels contemporary, but 
has a strong sense of the 
past. She works mainly with 
pearls, in a way that is both 
extremely delicate and 
highly romantic. It almost 
has the feel of arts and craft. 
This particular piece is 
inspired by the Celtic knot. 

Mackintosh coat, 
£930
Everyone should 
have a good 
Mackintosh. They 
are made in Britain, 
the same way they 
always have been. 
They are timeless—
and you need one in 
this weather. They 
age beautifully, 
too. In the shop we 
tend to have a lot 
of blues, but we are 
very excited about 
neutral tones and greens 
this year. This army green is 
our favourite colour. 

Isaac Reina folder, £115
Isaac is a Spanish designer, 
but he works in France. 
He is a minimalist and his 
leather goods are beautiful. 
Autumn is the time 
everyone goes back to work, 
and this folder is for the 
grown-up kids that need to 

bring some pleasure to their 
working life. It is something 
discreet, but at the same 
time extremely elegant. 

Apuntob overalls, £385
These dungarees in a 
beautiful navy pinstripe 
wool are by Italian brand 
Apuntob. We like workwear, 
and these dungarees fit into 
that. Their relaxed elegance 
personifies the Mouki Mou 
customer. 

Disa Allsopp cornflower 
sapphire ring, £2,300
The gem speaks for itself. 
Disa Allsopp is a British 
designer and her jewellery 
is organic, very original. 
She is inspired by ancient 
cultures: Egyptians, Celts, 
Greeks and Romans.  
This almost looks like it 
could be ancient, as there 
is a roughness to the  
gold and the way the stone 
is set. 

Style.
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INSIDE  
KNOWLEDGE
MARTYN FRITH 
The owner of The Button 
Queen shares his tips on all 
things buttons 

A good contrast is better than a 
bad match. We often have people 
come in and say, “I bought a shirt or 
jacket but I don’t like the buttons on 
it.” Or they’ll have dug something 
out from the back of their wardrobe 
and want to revamp it. We try to 
encourage people to bring either the 
garment itself or a swatch of its fabric 
if they can, so we can either match 
the colour well or, if we can’t, match 
the texture, and have a contrast in 
the colour instead.

Slight touches and little tricks can 
make all the difference. Even in 
exasperating circumstances, where 
nothing seems to work, you can flip 
the buttons over so the softer, slightly 
more bevelled side is showing, and 
sew it on with a contrasting colour 
thread.

You can use buttons for all sorts  
of things. Someone came in the 
other day saying she was going to  
a wedding and she wanted 20 or  
30 buttons to make a headband  
out of.

Old buttons shouldn’t go through 
the dry cleaner. Or the washing 
machine, really.

There is a way round the washing 
problem, though. Remove the 
buttons from your shirt or waistcoat 
and make an additional set of 
holes in their place, in the opposite 
direction to the original button 
holes—horizontal rather than 
vertical. Stitch the buttons onto an 
offcut of the fabric, a ribbon or a 
bias binding. You then fasten the 
garment by buttoning this strip 
through both sets of holes. Then,  
if you want to wash the garment,  
you unbutton the whole thing.  
Most sewing machines have a  
button-holing feature on them,  
so you can easily create the second 
set of holes.

This means you can have more 
than one set of buttons for a 
garment. I have one lovely gent 
who has a passion for waistcoats—
he must have 30 or 40 at least. I 
introduced him to the idea and 
now he buys all sorts of modern or 
antique buttons, puts them on a strip, 
and has total interchangeability 
between them all. You could do the 
same thing, in a small way, with the 
buttons on a blazer.

The size of a button hole doesn’t 
necessarily restrict your button 
size. There are ways round it. If 
you have a coat that you want to put 
bigger buttons on, you can do up the 
coat from the inside using the small 
buttons, and have the big ones sewn 
on front and make a feature out of 
it. Poppers are another way round 
it—either lots of poppers inside, or 
just one big popper stud. You can get 
really large ones these days.

If you have a club or a large family, 
we can get regimental buttons 
specially made. A lady came in a few 
years ago and she wanted the family 
livery for her grandchildren. She 
thought it was a splendid idea, and 
we were happy to accommodate. 

THE BUTTON QUEEN
76 Marylebone Lane, W1U 2PR 
thebuttonqueen.co.uk 

Patricia Perales Garcia 
ceramics, £70-160
This is a very special 
piece by one of the girls 
who used to work for us. 
This is her first foray into 
ceramics and the work is 
incredible—beautiful, but 
in a very subtle way. She 
is inspired by nature and 
these plates do remind you 
of plants or flowers. It has 
huge meaning for me on a 
personal level, as well as a 
stylistic one. 

Zilla leather bag, £245
Zilla created this little 
drawstring for all the 
essentials of the day. It’s a 
beautiful bag—utilitarian, 
but elevated by being in 
this beautiful glossy green 
leather. We don’t believe in 
branded bags here. Simple, 
unbranded elegance is 
what we lust after. 

Mature Ha hat, £290
Autumn is a good time to 
start layering and thinking 
of your winter wardrobe. 
We love hats at Mouki 
Mou, and believe they 
are something for the 
everyday. This hat is quite 
exciting: made in Japan, 
it’s a beautiful hat lined 
with fur to keep your head 
warm when the weather 
drops. 

MOUKI MOU
29 Chiltern Street, W1U 7PL
moukimou.com
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Plain flannel shirt
Sandro, £165

Aspesi Secco corduroy trousers 
Trunk Clothiers, £160

Corra berry polka dot cotton socks
Oliver Sweeney, £17

Keitel bomber 
Cromford Leather Company, £1,400

Loake Perth shoes
John Simons Apparel Company, 
£230

Acorn cufflinks
Paul Smith, £85

Lambswool crew neck jumper 
Sunspel, £185

Colombo t-shirt
Agnès b, £95

Mick duffle bag
La Portegna, £250
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WHO ARE WE?
A luxury medical aesthetic clinic in central London.  

All treatments are undertaken by medical aesthetic experts Kay Greveson 
(Aesthetic Nurse specialist) and Dr Maryam Osmani who both have 

extensive experience. We believe in safety, excellence and delivering the 
results you are looking for.

WHY CHOOSE US?
We pride ourselves on our bespoke approach, enabling you to achieve 

optimal results. Excellent customer service and satisfaction is at the 
heart of our clinic and we demonstrate this via our Save Face excellence 

accreditation, based on independent patient reviews.
TREATMENTS INCLUDE

Anti-ageing Injectables • HIFU • Fat & cellulite reduction 
microneedling • Plexr tattoo removal & eye-lift • skin-tech facials

19 WIMPOLE ST, LONDON W1G 8GE   0207 580 4813
www.regentsparkaesthetics.co.uk 
kay@regentsparkaesthetics.co.uk

@Regents_park_aesthetics

10% discount
on first visit.

Regents Park aesthetics Oct 17.indd   1 22/09/2017   12:21:37

Total Chi Oct 17.indd   1 22/09/2017   12:20:21
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Home. 
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LUKE EDWARD 
HALL  
The designer of 
Anthropolgie’s 
bright new ceramics 
range on colour, 
playfulness and the 
Bloomsbury Group
INTERVIEW: ELLIE COSTIGAN
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he will make them. We have 
a nice relationship: I often 
sit there while he’s throwing 
them, they get fired and 
then I paint directly on the 
pieces. The actual painting 
is the same as working on 
paper, really—the process 
is very much the same. 
When it comes to fabrics 
it’s slightly different—I use 
more graphic patterns—
but mostly it’s sketching 
and then translating that 
onto different media. 

How important to you 
is it that the pieces are 
handmade? 
I really like the idea of 
doing these handmade, 
hand-painted things. 
They’re special; like little 
pieces of artwork, in a 
way. The Anthropologie 
stuff is great because it 
has a similar look to the 
rest of my work, but at a 
more accessible price. 
They’re still one-offs, in a 
way, because they’re made 
in small quantities and 
each one is just a little bit 
different. They are usually 
a little wonky, because 
they’ve been made on a 
wheel, but that’s nice— 
I like that each piece is 
unique. 

Are your ceramics 
intended to be functional 
as well as decorative? 
Is that something you 

take into account when 
designing pieces?
Absolutely. I really like that 
Bloomsbury Group idea 
of art being useful—they 
championed the idea of 
art and design working 
together. I love that you 
can have a platter or a 
vase and it’s a nice object 
to look at, but you can use 
it every day. I think with 
more people cooking 
domestically and the rise 
of things like Instagram, 
people are more interested 
in their tableware looking 
beautiful, as well as being 
functional. I have a line in 
Liberty and recently they’ve 
had this big overhaul in 
their interiors—everything 
is now colourful and much 
more interesting than it was 
before. I think there has 
been a shift—people are 
becoming more interested 
in that look. 

By that do you mean, 
away from the pared-back 
minimalism that’s been 
dominant of late and 
towards bolder design?
I think so. I think in 
general people are wanting 
more of an interesting, 
textured look, with 
a story attached to it. 
They’re getting over that 
minimalist thing, which is 
quite nice to see. You can 
see it in everything—in 
homewares, but also in 
fashion. People are being a 
bit bolder and braver. 

So, how trend-driven are 
interiors? Would you say 
you are influenced by that 
on a subconscious level? 
I have my own style. I’ve 
always loved the layered, 
colourful, patterned 
look and I make things 
because I like them—
and hopefully that’s why 
people are buying them. I 
don’t really look at trends. 

Tell us about your 
background. Did you 
always know you’d do 
something creative?
I grew up in Basingstoke in 
Hampshire, then moved 
to London when I was 18, 
so 10 years ago. I was always 
drawing and making things 
as a child and as a teenager, 
so I decided to go to art 
school. I applied to Central 
St Martin’s, where I studied 
fashion and menswear, but 
I was always interested in 
interiors and while I was at 
university, I started selling 
antiques online. When 
I left, I met an interior 
designer whose style I really 
liked, so I went to work for 
him for a few years before 
striking out on my own a 
couple of years back. 

Last year you 
collaborated with 
Burberry. Was that a 
pivotal moment in your 
career?
Definitely. I left my full-
time job at the end of 2015 
and I didn’t quite know 
how things would pan 
out or what projects I’d 
get—and then Burberry 
approached me. They got 
in touch to say they liked 
my work, I went to meet 
them, chatted about what 
we could do together and I 
ended up working on their 
campaign, which was a very 
big thing for me. It was very 

unexpected and such an 
exciting project to work on. 
A few bits and pieces came 
out of it as well. 

Which leads us to your 
line for Anthropologie. 
Tell us about that.
They got in touch when I 
was just setting up on my 
own. Originally I did some 
furniture designs with 
them—bold, mostly animal 
prints on colourful fabrics, 
used on everything from 
chairs to wallpaper—then 
earlier this year I designed 
some illustrations for 
ceramics, which have just 
come out in the store. I 
tend to draw a lot of faces 
and people and animals, 
so I picked some of my 
favourite works to translate 
onto ceramics. It was an 
organic process: I came up 
with some ideas, drew up 
illustrations, we discussed 
colours and together 
produced a little collection. 
It was pretty relaxed. 

Tell us about the design 
process. How do you 
translate your artwork 
onto a product?
For the ceramics, I work 
with a potter based in 
Scotland, who handmakes 
everything for me. I oversee 
a lot of the process—we 
come up with ideas 
together, I tell him what 
sort of shape I’m after and 

Home. 
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I would say in general my 
work is quite nostalgic—
it’s a romantic aesthetic. 
I think a lot of design can 
be quite sober—I try to 
put a bit of fun into it

also Italy is a big inspiration 
for me. Books and music. 
I would say in general my 
work is quite nostalgic—it’s 
a romantic aesthetic. I 
think a lot of design can be 
quite sober—I try to put a 
bit of fun into it. 

What projects are 
you working on at the 
moment?
I am still doing a little bit 
of interior design. There’s 
a house I’m just finishing 
off in the countryside and 
I’m working on a project 
with a hotel in Bloomsbury. 
They’re having an opening 
in November after a refit, 
which I did all the artwork 
for. I’ve also got a pop-up 
shop opening in Bicester 
Village, the outlet centre, 
which I also designed. 
But my focus, really, is art. 
I’ve started working on an 
exhibition for next year, as 
well as of course producing 
my ceramics. So it’s a bit of 
a mixture, really. It’s good 
fun. 

With so much on, how 
do you find time to be 
creative?
I do spend a lot of time 
doing admin stuff, but 
I tend to try and take 
out time every week to 
sketch. I’m putting on an 
exhibition next year, so it’s 
especially important that 
I do that. It’s just a case of 
being disciplined. Projects 
often come up that I don’t 
expect and I get taken off 
in different directions, so 
while a key thing for me 
is the drawing and the 
artwork and continuing 
with that, it inevitably leads 
to other things. It’s nice not 
knowing what’s going to 
come up. 

ANTHROPOLOGIE
33-34 Marylebone High Street,  
W1U 4PT
anthropologie.com/en-gb

I read magazines and 
things but I’ve always had 
a similar aesthetic and a 
look that I like—I have 
always been interested in 
colour, even when I was 
doing menswear. It was 
very bright and made use 
of a lot of pattern. I think 
it’s important to stick to 
what you want to do, as a 
designer. By its nature, 
in that the pieces aren’t 
mass produced so are less 

throwaway, my style is more 
about what I like than what 
fits with a particular trend. 

How would you define 
your aesthetic and where 
do you draw inspiration? 
Colour is the main 
thing for me, really, and 
playfulness—it’s not to be 
taken too seriously. That’s 
very important. It’s quite 
English, in a way. I draw 
on myths and legends, but 
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How many pieces of 
cutlery should I buy?
It depends on your 
circumstances. Ideally you 
want to buy enough pieces 
for the maximum number 
of people you are likely 
to entertain. However, 
the way we do cutlery is in 
individual pieces, so if you 
don’t have enough, you 
can always come back and 
buy a few more bits as and 
when it suits you. 

Is silver better than 
stainless steel? 
Silver has a different 
quality—it is more yellow, 
while stainless steel is 
always slightly blue, I think. 
Silver cutlery is traditional, 
but sales have really tailed 
off because it just isn’t very 

practical. It tarnishes. If 
you have silver, it will go 
black eventually unless 
you keep on polishing it. 
Around 90 per cent of our 
range is stainless steel.

Does it matter what food 
you eat? 
The food should be the 
most important thing to 
consider—and I suppose 
that awful word, ‘lifestyle’: 
whether you have a starter 
every night, how often you 
actually eat soup. Generally, 
we suggest a six-piece place 
set, which I think covers 
most things, but there’s 
flexibility with that. You 
might not want a soup 
spoon. You might want 
more teaspoons. That can 
also dictate which range of 

cutlery you go for. Pride, 
for example, is suitable for 
more formal dining, as is 
Embassy: it has fish forks 
and knives, steak knives, 
starter cutlery. At the other 
end of the scale, Minimal is 
really just knives, forks and a 
series of spoons. 

Why do you encourage 
customers to handle the 
cutlery before buying it? 
One side of it is practical, 
the other is the visual—the 
more personal side. For 
me, buying cutlery without 
picking it up is madness. It is 
one of the tools you use most 
often. It is so important to 
decide what weight you like. 
A lot of customers come in 
and exclaim, “Oh! That is 
really light”—particularly 
with knives, because they 
associate weight with 
quality. However, to make 
a knife light you have to 
make the handles out of two 
halves, like an Easter egg.  
It is far harder to construct.

Can your cutlery go in the 
dishwasher?
Yes, but if you hand wash 
it carefully rather than 
chucking it in a dishwasher, 
and store it in a canteen 
rather than in a drawer, it 

HOME 
HELP 
Corin Mellor, 
director of David 
Mellor, on choosing 
the right cutlery for 
your table
INTERVIEW: CLARE FINNEY

will scratch less quickly. But 
at the end of the day it is a 
tool, to be used. The only 
thing to bear in mind is 
that while the spoons and 
forks are made out of 18/10 
stainless steel, which is 
pretty much indestructible, 
a knife is made out of a 
different stainless steel, 
which needs a bit more 
care. You need to make 
sure you take them out at 
the end of the cycle—they 
don’t like being sat there 
in the damp. We would 
also advise against mixing 
stainless steel and silver in 
the same basket. 

Anything else to consider? 
Another visual thing is 
getting something that will 
fit into the environment of 
your house. All our cutlery 
is post-war modern and 
some of it is newer still, so we 
have a range of styles and it’s 
designed to be reasonably 
timeless, if there is such a 
thing. You don’t want to 
be buying cutlery every six 
months—and I want people 
to come back in 10 years 
and be able to replace their 
teaspoons. 

DAVID MELLOR
14 New Cavendish Street, W1G 8UW 
davidmellordesign.com

Home. 
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Clockwise from top left:   London fragments concrete coaster set 
Another Country, £30  
Issey Miyake table flower by Iitala 
Skandium, £37  
Makaua double round arena coaster 
The Conran Shop, £4  
Hen coasters 
Emma Bridgewater, £12 (set of 4)  
Melita coaster 
Anthropologie, £8 

FIVE OF  
THE BEST 
COASTERS
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One of the things that I 
really enjoy is the recent 
explosion we’ve seen 
in people’s knowledge 
of different styles of 
food. Being a chef in this 
environment is brilliant

Food. 
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LEIGH 
HARTNETT   
The executive chef 
of Cubitt House 
on sustainable 
suppliers, creative 
chefs and the 
essence of  
British cuisine
INTERVIEW: VIEL RICHARDSON
IMAGES: CHRISTOPHER L PROCTOR

Leigh is executive  
chef for Cubitt House, 
whose pubs include The 
Grazing Goat on New 
Quebec Street. Later this 
year, the group is opening 
a second Marylebone 
establishment—The  
Coach Makers Arms  
on Marylebone Lane. 

So, what are the duties  
of an executive chef?
In a nutshell, everything.  
I have a business card a 
friend once made for me 
which included electrician, 
plumber, staff relations, 
head of supplies and lots 
of other things. The last 
thing on the list was cook. 
Every day is different, 
which is one of the things 
that I like most about the 
job. I might spend one 
day entirely in meetings 
and spend 16 hours in the 
kitchen the next. When 
questions come in from 

the different sites, my 
job is to deal with them. 
Essentially, I am a port of 
call for all the head chefs, 
senior sous chefs and the 
group head chef if they 
need anything.
 In terms of the food, it is 
an overseeing role. I like all 
our head chefs to feel they 
have ownership of their 
kitchens, so they all write 
their own menus. Every 
chef develops their own 
style and I want them to 
feel they can express that 
freely, because they will 
produce better food  
if they do. This means  
each restaurant develops 
its own identity and 
individuality, within the 
Cubitt House style.

Where did your love of 
food come from?
I’m from New Zealand 
but my father was born in 
India, and that definitely 
influences my approach 
to food. One of the things 
that I really enjoy is the 
recent explosion we’ve 
seen in people’s knowledge 
of different styles of food. 
Take, for example, Asian 
street food: 10 to 15 years 
ago, not many people 
would have known about  
it. But now, not only are 
they aware of it, they have 
some knowledge of how  
it should taste. Being a  
chef in this environment  
is brilliant, it’s one of  
the things that keeps  
me interested.

What made you want to 
become a chef?
My mother wasn’t a 
fantastic all-round cook, 
but I have fond memories 
of making cakes and 
biscuits with her as a child, 
which is something she 
was very good at. The idea 
of cooking for a living 
came from speaking to 

the careers guys—looking 
at the subjects I was good 
at, which were mainly the 
sciences, and knowing I 
had loved the time spent 
cooking with my mum, 
we narrowed down the 
options to being a chef.  
I went with that and  
haven’t looked back.

You mentioned a Cubitt 
House style. Who 
determines that?
That brief is written 
by me and the higher 
management, and has 
several aspects. In fact, 
we have just finished 
writing a new one to 
tweak the direction of 
the food offering we 
provide. We went back 
to basics, thinking about 
what we wanted to offer. 
At heart, we serve good 
British cuisine, so the 
idea was to make sure 
that not too many dishes 
from other cuisines are 
on the menus—but it is 
incredibly important to 
differentiate between 
ingredients and cuisines 
here. The British have 
been using ingredients 
from around the world 
for centuries and they 
are deeply intertwined in 
British cooking. Oranges 
originally came from 
China, Worcestershire 
sauce from India, potatoes 
came over from South 
America, and all these 
are intrinsic to British 
cooking.
 We also wanted to 
get across the quality of 
our suppliers and their 
total commitment to 
sustainability. Finally, we 
wanted to give our chefs 
the chance to really show 
their skills. A couple of the 
chefs we have come from 
Michelin-starred kitchens 
and they bring those skills 
and that approach into  

the group. So, while we  
are a country house pub 
group, we are definitely 
trying to elevate the level 
of what we offer.

Can you tell us a bit 
about those sustainable 
suppliers?
We get a lot of our meat 
from Lyons Hill Farm in 
Dorset. Mark Leatham, 
who owns the farm, is a 
champion of rare breeds, 
including his herd of white 
park, one of Britain’s 
oldest and finest breeds of 
cattle, which are delicious 
and wonderful to cook 
with. We get whole lamb 
and venison from him, 
and Mark also breeds Iron 
Age pigs, which we serve. 
Careful selective breeding, 
crossing the Tamworth 
pig with wild boar, 
has produced a hardy, 
wonderfully tasty pig that 
is as close as possible to 
the ones that would have 
roamed the country in the 
Iron Age.
 We also work closely 
with Murray’s Fresh Fish, 
a wonderful supplier. 
We buy through them 
from Lyme Bay, which is a 
Blue Marine Foundation 
fishery—a model of 
sustainable fishing. 
They have set up an area 
in Dorset that is being 
extremely well run and 
offers sustainable levels 
of stock, including some 
fish that are otherwise on 
the restricted list from 
the Marine Stewardship 
Council. That’s why you 
will sometimes see those 
fish on our menus.
 There is also Trecorras 
Farm, which supplies us 
with wonderful kid goat—
they buy the goats from  
the dairy industry, which 
has no use for them, and 
then rear them to sell  
them to restaurants.
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We will also have a wider 
variety of beers on tap. 
Our wines are an eclectic 
mix—we have wines from 
small producers who use 
sustainable production 
practices alongside the 
more traditional. The idea 
is to have a wide choice. 
Some of them will be a bit 
more adventurous, but the 
classics will be there.

What else can we expect 
from The Coach Makers 
Arms?
The first thing is that 
we are putting the word 
‘arms’ back into the 
name—previously it was 
The Coach Makers, but 
if you look at the top of 
the building there is a 
shield and it has the name 
Coach Makers Arms, so 
we decided to reinstate 
that. I mentioned that 
we have recently tweaked 
the Cubitt House food 

brief, and out of all our 
premises you will see this 
most clearly in The Coach 
Makers Arms. The most 
obvious area will be in the 
‘specials’ menu, which will 
be roughly 50 per cent of 
the whole menu—a much 
higher percentage than we 
offer anywhere else. This 
will really allow the head 
chef, Andrew Tajudin, to 
showcase the wonderful 
produce of our suppliers at 
its very best. If one of them 
tells us they have something 
exceptional available at the 
moment, he and his team 
will have the flexibility to 
take it there and then to 
create something special 
for the customers.

So, for those who know 
The Grazing Goat, will 
The Coach Makers Arms 
feel different?
Yes, it will. Julian Pedraza, 
the head chef at The 
Grazing Goat, has been 
with us for eight years. He 
started at the bottom of the 
ladder and worked his way 
up, so he fully understands 
what The Grazing Goat 
offers to its customers. 
It has its own unique 
atmosphere and is probably 
the most like a traditional 
pub of all of our premises. 
While Julian creates some 
pretty amazing specials, 
and has a nicely varied 
menu, they still sell a lot 
of traditional pub dishes, 
like pies, burgers and fish 
and chips, which they do 
incredibly well. They have 
a grill section there—it’s 
the only one of our sites 
that has one, because it 
works so well. So, the two 
pubs will have familiar 
core ingredients but will 
definitely have a different 
feel.

CUBITT HOUSE
thecoachmakersarms.co.uk
thegrazinggoat.co.uk

Are you involved with  
the drinks offering?
We have a beverage 
manager, Sebastien 
Morice, who is in charge 
of the drinks, so that’s not 
something I get heavily 
involved in, but we do 
work closely together. 
Sometimes he will ask  
me about ingredients  
for creating cocktails,  
for example. He 
understands that chefs 
have a decent palate so 
will sometimes ask me 
to suggest flavours if 
something isn’t quite 
working. We work together 
well, but the overall 
responsibility for the 
drinks offering is his.
 One of the things we 
have introduced this 
year and will definitely 
be prominent at The 
Coach Makers Arms 
is a greatly expanded 
range of bottled beers. 

Food. 

Oranges originally 
came from China, 
Worcestershire sauce came 
from India, potatoes came 
over from South America, 
and all these are intrinsic 
to British cooking
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FOOD  
PHILOSOPHY
COLIN KELLY, CO-FOUNDER AND 
HEAD CHEF OF PICTURE  
Colin Kelly worked under Anthony 
Demetre before setting up Picture with 
Alan Christie and Tom Slegg. The trio 
opened their second restaurant on  
New Cavendish Street last year
INTERVIEW: ELLIE COSTIGAN

1—I wanted to be in the 
navy, but I’m colour blind. 
I thought cheffing might 
have the same level of 
discipline, so when I was  
16 I said to my parents, 
“I’m going to be a chef.”  
I worked every Sunday for 
free until I got a job in a 
local hotel, peeling veg 
and passing stocks. They 
paid me £1 an hour, but 
for me it was the coolest 
thing. I’d found something 
I really loved.

2—I get excited when I 
go out. I put a nice shirt 
on, skip into town for 
something to eat. The 
last thing I want to do is 
ruin that by criticising 
a restaurant. If it’s tasty, 
thumbs up. Start off 
wanting a good night, 
chances are you’ll have it. 

3—My little girl is two and 
we make bread together. 

She pulls over a bench 
beside me, puts on her little 
apron. She lists out the 
ingredients: “Butter daddy, 
yeast daddy.” There’s 
something very satisfying 
about making your own 
bread. If she learns one 
thing, I hope it’s that. 

4—If you could put Nathan 
Outlaw, Claude Bosi and 
Tom Kerridge together, I 
feel like you’d get the most 
amazing chef in the world. 

5—I run a relaxed but 
no-mistakes kitchen. 
If it’s Monday lunch or 
Saturday night, the level of 
consistency has to be the 
same.

6—I want to be better today 
than I was yesterday—
even if it’s just by a tiny 
percentage: a bit faster with 
preparation, a little tidier, 
more efficient, helping one 

of the guys understand 
something better, or 
tweaking a dish to make it 
that little bit tastier. 

7—When I was 20, I was 
offered a sous chef position. 
I turned it down. I felt like 
I’d stop learning, and I 
hadn’t learned half as 
much as I needed to. I took 
a harder job for less money. 
It fed this love I had for 
being in the kitchen. I’d 
never worked so hard, but 
I’d never been so happy. 

8—Coming to London was 
a complete lifestyle change. 
I went from having loads 
of money, living in a nice 
flat, to not having enough 
money for a pint—or being 
too tired to even want one 
on my day off. I thought I 
knew a little bit; I didn’t. I 
thought I worked hard, but 
it was nothing compared 
to how hard I worked 
when I came here. But I 
got better—faster, more 
organised—and I became 
part of the team. 

9—Anthony Demetre 
was on a different level to 
anyone I’d ever worked 
with. Dressing the plate. 
Using secondary cuts. 
Extracting flavour. Making 
sauces and pastries. He 
could do the lot, and better 
than anybody.

10—When I’m looking for 
young chefs, being positive 
is the best attitude they can 
have. When I started, I was 
such a little eager beaver. 
I was always keen, always 
asking, always willing, on 
my toes, excited. I was all: 
cocoa beans, wow, girolle 
mushrooms, wow. What do 
you do with those?

11—One of the biggest 
errors I’ve made was when 
I started as head chef at 

Wild Honey. Instead of 
trying to get the best out 
of people as individuals, 
I implemented a zero-
tolerance approach—if 
you made a mistake, you 
got a bollocking. Trying to 
motivate the team is your 
biggest challenge as a head 
chef, and at first I found 
that aspect really hard.

12—This new focus on 
vegetables is really cool. 
What interests me is how 
I can get the most out of 
a vegetable. You want to 
showcase the produce, 
but also all the stuff you’ve 
learnt. It’s good for the 
customer, but it’s great for 
the chef as well. 

13—The best education 
for any young chef is to 
go and have a bad meal 
and understand the 
disappointment. I never 
want a customer to feel 
that. If one of my chefs 
doesn’t cook something 
correctly, I say, “Eat it. Now 
imagine if you paid money 
for that in a restaurant. 
How would you feel?”  
It’s simplistic, but effective. 

14—I enjoy cooking more 
than ever. Every day I taste 
the food we do, and I’m 
so proud—more than 
anywhere I’ve ever worked. 
Not to be arrogant, but 
because I’m my own boss 
now, I’m allowed to do my 
own thing, experiment. 
I would hate to be in a 
situation where I went 
home at night and I wasn’t 
proud of what I’d done.

15—My favourite thing to 
eat is my girlfriend’s chilli. 
She does loads of little 
bits and bobs with it and it 
always hits the spot. 

PICTURE MARYLEBONE
19 New Cavendish Street, W1G 9TZ
picturerestaurant.co.uk
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WORLD 
OF 
WINE
ROBERT
GIORGIONE 
A beginner’s guide 
to natural wines

The natural wine question 
has been on the lips of 
everyone in the wine 
business for the past four 
or five years and at the 
Marylebone Journal, we 
thought it time to get to 
the bottom of it. Surely all 
wines are ‘natural’, I hear 
you ask? Well, some are 
more natural than others. 
 The natural wine 
movement is a group 
of viticulturists, wine 
producers and others 
involved in the wine 
industry that prefer to 
make their wines with 
minimal intervention. 
Sulphur use is kept to the 
absolute minimum, or not 
used at all, and organic 
farming methods and 
biodynamic principles are 
widely applied. 
 Nowadays, most 
commercially available 
wines we see on the high 
street are mass-produced 

I’m very lucky to work in 
a wonderfully equipped 
restaurant with some very 
sophisticated equipment, 
but the thing that I would 
be most lost without is one 
of the simplest pieces of kit 
in the kitchen: a spoon.  
It is such a simple 
thing, but I feel really 
unprepared for a shift in 
the kitchen without one.
 When I watch a chef 
using a spoon, I see a 
direct connection between 
them and the food they 
are preparing. I see a lot 
of cooks using tongs to 
manoeuvre food around 
the pans, but for me 
this places a separation 
between them and the 
ingredient. Using a spoon, 
you are often forced to get 
your free hand involved, 
so you are touching the 
food during the different 
stages of cooking. You also 
use the spoon for tasting as 

Food. by enormous wineries 
with areas the size of many 
football pitches, containing 
stainless steel tanks 
filled with lakes’ worth of 
fermented grape juice, and 
are created by a touch of a 
button. Natural wines are 
the complete opposite. 
 At present, most natural 
wines that we see in the 
marketplace have been 
produced largely in parts 
of Italy, France, Spain 
and Portugal, where the 
movement is particularly 
strong and growing, 
and in other parts of the 
world such as Australia, 
New Zealand and South 
Africa. For most people 
who have encountered 
them, natural wines may 
taste rather rustic—even 
dirty. They may perhaps 
appear a bit cloudy, and 
can be extremely volatile. 
This is primarily because 
of the minimal amounts 
of sulphur, which is mainly 
used to prevent oxidation.
 By their very nature—
which emphasises their 
purity and expression of 
terroir—these wines can 
seem rather inconsistent. 
Most wine consumers 
want to drink a product 
that tastes the same year in 
year out and can’t seem to 
accept natural wines, even 
though they may be more 
individual in flavour. With 
natural wines, it’s most 
important to understand 
why and how they taste 
different and unique.
 But we are seeing more 
natural wines on the 
shelves of independent 
wine merchants and on 
the lists of local wine bars 
and restaurants. There are 
now places that specialise 
in natural wines, reflecting 
the ethos of the food they 
serve: I suggest you visit 
Vinoteca and 28-50, both of 
which have great lists.

TOOLS OF 
THE TRADE  
Max Osborne, 
head chef of Galvin 
Bistrot de Luxe, on a 
simple piece of kit he 
would feel utterly lost 
without 
INTERVIEW: VIEL RICHARDSON

FOUR NATURAL WINES 

2016 Collioure Blanc, Folio, 
Coume del Mas, Roussillon, 
France 
£24.50, Vinoteca 
Produced in a very small, family-
owned vineyard in Collioure, 
where the grapes are organically 
farmed on steep local schist 
soils and harvested by hand. This 
underrated white wine is powerful 
and full of character, with nuances 
of beeswax and ripe stone fruits. 

2013 Pinot Gris, Le Fromenteau, 
Josmeyer, Alsace, France 
£24.99, Waitrose 
The finesse and character of 
Josmeyer wines stems from 
a complete mastery of yields, 
together with a willingness 
to respect the environment. 
This approach produces deep, 
balanced wines with a unique 
personality.

2014 Cerasuolo di Vittoria DOCG, 
COS, Sicily, Italy 
£24.50, Philglas & Swiggot 
Cerasuolo di Vittoria’s was the 
first DOCG—the highest Italian 
classification—to be awarded to a  
Sicilian wine. The three owners’ 
journey led them from oak to 
concrete to amphorae and from 
modernism to non-interventionist 
wine making. Well established 
among Sicily’s leading exponents 
of biodynamic production , they 
make wines with freshness and 
aromatic expression.

2016 Pinot Noir, Mac Forbes, 
Yarra Valley, Victoria, Australia 
£25.50, Vinoteca 
From a small handful of vineyards 
in the Yarra Valley, Mac Forbes 
crafts honest and expressive 
wines that reflect his natural 
approach. For me, this elegant 
pinot noir is Mac’s liquid business 
card—a demonstration of his 
commitment to the quality of his 
raw materials.

anepicureanodyssey.com
@rovingsommelier 

mj_magazine_volume13_05_compendium.indd   70 28/09/2017   10:04



71—marylebonejournal.com

TOP TIPPLES
HOT CHOCOLATE

ORGANIC DRINKING 
CHOCOLATE 
This rich and intense hot chocolate is 
made with 70 per cent organic dark 
chocolate, including chocolate from 
Rococo’s own Grenada plantation, 
flaked and mixed with a sprinkling 
of cocoa powder, served on site 
during the winter months or available 
year-round tinned to take home. 
Make it an ‘espresso’ by adding a 
small amount of hot water, fill with 
steaming milk—or, if you’re feeling 
truly indulgent, top up with cream. 

ROCOCO CHOCOLATES 
3 Moxon Street, W1U 4EW 
rococochocolates.com
 
SCHOKOLADENGENUSS 
Translates as ‘chocolate delight’, 
and we can see why: a steaming glass 
of grand cru Kalinga chocolate 
(meaning that all beans in the 
bar that created it come from that 
particular municipality of the 
Philippines) comes served with a jug 
of steaming, full fat creamy milk on 
the side. 

FISCHER’S
50 Marylebone High Street, W1U 5HN 
fischers.co.uk
 
CHOCOLAT CHAUD 
Paul offers a genuine taste of France, 
the like of which you’ll struggle to find 
elsewhere—other than, well, France. 
Its rich, dark, thick hot chocolate is 
enough to immediately transport you 
to a patisserie on a cobbled street in 
Amboise, and envelope you like a thick 
(faux) fur coat. 

PAUL
55 Baker Street, W1U 8EW 
paul-uk.com

you cook. Cooking 
should be all 
about touching, 
tasting and 
savouring the 
process, and 
using the 
spoon brings 
you closer to 
that. That 
is where the 
passion comes 
through. 
Without 
one, I see all 
kinds of things 
going on: chefs 
hurriedly pouring 
sauces onto the plate 
as opposed to delicately 
placing it where it needs 
to be; people rolling 
things around the pan to 
moisten them, thereby 
losing the heat, instead of 
keeping the food in the 
same place and using the 
spoon to baste it. These are 
technical errors that mean 
the finished dish will not 
be as good as it could be.
 I think every chef 
should be familiar with 
the versality of the spoon, 
rather than just using 
them when plating up  
on the pass. I am not too 
fussy about the spoon 
itself. That said, I hate soup 
spoons because they are 
round—you need a spoon 
that narrows at the top, 
giving you a nice pouring 
tip so you can be precise 
with your placement. 
Other than that, it needs 
to hold about 25mm of 
liquid. For me, when I am 
using my spoon it connects 
me with what lies at the 
heart of cooking, which is 
that preparing food is not 
about the kit, but about the 
love, the passion and the 
feel you have for what you 
are doing. 

GALVIN BISTROT DE LUXE 
66 Baker Street, W1U 7DJ
galvinrestaurants.com
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Stay informed about our opening via our website and social channels.

TheCoachMakersArmsW1The_CoachMakersThe_CoachMakersTheCoachMakersArms.co.uk

We are delighted to announce that Cubitt 
House, the group behind The Thomas 
Cubitt,The Alfred Tennyson, The Orange 
and The Grazing Goat, are bringing you 
The Coach Makers Arms on Marylebone 
Lane. Cubitt House, the team who 
like to celebrate the history of their local 
neighbourhoods by restoring public houses to 
former character & present glory.

The Coach Makers Arms will offer a large 
array of beers, both bottled and on tap, a 
selection of cocktails and an eclectic wine list. 
These complement mouth watering seasonal 
dishes and an all day menu using only the 
best farms and suppliers.

Set over three floors this public house will 
encompass a hidden bar in the basement, the 
ground floor will house an impressive floor 
to ceiling bar, and a relaxed first floor dining 
room surrounded by portraits of coach makers 
of yesteryear.

Food. 

TURNING 
THE 
TABLES 
Ravinder Bhogal of 
Jikoni on a year of 
success, a birthday 
celebration and 
using Jay Rayner  
as a waiter
INTERVIEW: CLARE FINNEY

It’s been quite the year for 
Ravinder Bhogal and her 
Blandford Street joint, 
Jikoni. Since opening its 
doors in 2016, the cosy, 
globally-inspired restaurant 
has garnered stellar reviews 
and bagged itself a place 
on a list of the UK’s top 50 
restaurants. In October, 
Jikoni will celebrate its 
first birthday with a six-
course feast in aid of Action 
Against Hunger, cooked 
by Ravinder and served by 
Jay Rayner, Observer food 
critic and—for one night 
and one night only—your 
head waiter. We caught up 
with Ravinder to find out 
how it’s going, and why Jay is 
manning the floor.

Has your first year 
been anything like you 
imagined?
It’s crazy to think it has 
been a year, to be honest, 
when we reflect on how far 

we’ve come during that 
period. We could never 
have imagined how intense 
and hard it was going to 
be—nor how welcome 
the neighbourhood 
would make us feel. We 
feel very much part of 
the community. The 
Providores is an institution, 
it’s been here so long, and 
Patricia of La Fromagerie is 
just, well, the grand dame 
of Marylebone really—to 
have their support means 
a great deal. That said, I’m 
going for my first proper 
holiday since opening in a 
few days, and I can’t want to 
be horizontal for a week. 

How has Jikoni changed 
since opening? 
One major change has 
been that my husband 
and I now own the whole 
restaurant. We have a really 
strong vision of what we 
want to do, and now we 
can drive that forward. 
I’ve also just handed in my 
proposal for the first Jikoni 
book. The menu changes 
constantly, according to 
what’s in season, but there 
are a few dishes which 
just aren’t coming off the 
menu any time soon: the 
lobster khichdee, the 
mutton keema sloppy joe, 
the prawn toast scotch 
egg and the sweet potato 
bhel, which has just been 
outrageously popular.

Any surprise favourites?
The brussels sprouts dish. 
Only yesterday someone 
asked me when it was 
coming back. It’s a lovely 
dish—sprouts, chestnuts, 
tamarind and fish sauce, 
sesame seeds and benito—
and the Imax level of 
umami you get from that 
combination is really 
interesting. A particular 
moment of pride for me 
was when Ottolenghi 
visited and said it was the 
best sprouts dish he had 
ever had. 

Why is it important to you 
to celebrate Jikoni’s first 
birthday?
I think it’s really important 
to celebrate successes. 
Of course, we are still 
very young in terms of 
the industry and we’ve a 
long way to go, but we’ve 
had a fantastic year and 
we wanted to mark that. 
Besides, having Jay Rayner 
as a waiter will be so much 
fun for the team.

Yes, about that…
It’s a chance to turn the 
tables—literally! Jay is a 
good friend and one of the 
first to encourage me to do 
stages in different places 
and develop ideas for my 
own restaurant. This is my 
way of saying, well here I 
am, I’ve made it—now help 
me out! 

What can we expect?
We’ll do two sittings, lunch 
and dinner, on Sunday 8th 
October, with six courses. 
I’m proud of the dishes 
I’ve created—I’ve really 
pushed myself outside my 
comfort zone. I want to 
create memories—to do 
things that are seasonal 
and exciting. One dish I’m 
making is duck dumplings, 
inspired by Turkish manti. 
It takes about 78 hours to 
make, with two cures for 
48 hours, then four hours 
of slow roasting, another 
few hours for stuffing the 
dumplings and making the 
sauce… I couldn’t believe it 
when I was testing it on my 
staff and they just polished 
it off in minutes. 

Why are you supporting 
Action Against Hunger?
I grew up in the Sikh faith, 
and in that tradition when 
something good happens 
to you, you spend three 
days at the temple feeding 
the community. Everyone 
is welcome, whatever their 
cast or creed, and anyone 
can volunteer to help. I 
wanted to do something 
like that—cook a dinner 
for the community, with  
all proceeds going to a 
good cause.
 I’ve worked with Action 
Against Hunger for 
many years and they are 
fantastic. They are the first 
out there when there is a 
disaster, and they stay long 
after the media have left. 
What’s more, this year the 
government will match 
donations, so whatever we 
make on the night will be 
doubled. Eating is such a 
privilege, which we take for 
granted all too easily. 

THE COOK & THE CRITIC
8th October 
Jikoni
19-21 Blandford Street, W1U 3DH
jikonilondon.com
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We are delighted to announce that Cubitt 
House, the group behind The Thomas 
Cubitt,The Alfred Tennyson, The Orange 
and The Grazing Goat, are bringing you 
The Coach Makers Arms on Marylebone 
Lane. Cubitt House, the team who 
like to celebrate the history of their local 
neighbourhoods by restoring public houses to 
former character & present glory.

The Coach Makers Arms will offer a large 
array of beers, both bottled and on tap, a 
selection of cocktails and an eclectic wine list. 
These complement mouth watering seasonal 
dishes and an all day menu using only the 
best farms and suppliers.

Set over three floors this public house will 
encompass a hidden bar in the basement, the 
ground floor will house an impressive floor 
to ceiling bar, and a relaxed first floor dining 
room surrounded by portraits of coach makers 
of yesteryear.
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Although this is still an 
uncommon procedure, 
it is no longer considered 
experimental as we have 
data from several hundred 
women showing that the 
procedure is safe

Health. 
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MR ARJUN 
JEYARAJAH 
Consultant 
gynaecologist  
and oncologist 
at The London 
Clinic talks about 
the challenges of 
treating cervical 
cancer while 
preserving a 
woman’s fertility
INTERVIEW: VIEL RICHARDSON
PORTRAIT: ORLANDO GILI 

 

choices. This involves many 
different people taking a 
carefully managed multi-
disciplinary approach. 
 Also, we tailor our 
choices towards women 
who have an overwhelming 
desire to preserve fertility. 
Although this is still an 
uncommon procedure, 
it is no longer considered 
experimental as we have 
data from several hundred 
women showing that the 
procedure is safe. But it is 
an intricate operation that 
requires close follow-up, 
which is why it is reserved 
for women who have yet to 
have children and have a 
strong desire to do so. 

What about the fertility 
side of things?
The patient can go on to 
get pregnant naturally, 
but it will be classed as 
a high-risk pregnancy 
and will require care by 
a specialist obstetrician. 
As the cervix has been 
removed, women are at 
risk of pre-term labour so 
need to be monitored very 
carefully. The majority 
of women are able to 
deliver after 34 weeks, 
but will require delivery 
by caesarian section. 
With modern special 
care baby unit provision, 
these slightly premature 
babies do extremely well. 
We have had hundreds 
of women who have had 
healthy children after this 
procedure. Many have 
had more than one—one 
woman we treated went on 
to have three children.

What is required in terms 
of follow-up?
We see women every three 
months for the first two 
years, every six months 
for the next five years 
at least, then annually 
after that. We look for 

Can you explain a 
bit about fertility-
preserving surgery for 
cervical cancer patients?
For this procedure, we 
remove the cervix but 
retain the uterus and 
ovaries to preserve the 
woman’s ability to have 
children. There are two 
issues: primarily there is 
treating the cancer, which 
has to take priority over 
everything else, then there 
is fertility preservation. We 
need to do both effectively 
for the procedure to be 
deemed a success.

What was the drive 
behind developing the 
procedure?
One of the successes of the 
cervical cancer screening 
programme has been that 
we are diagnosing many 
more cases of cervical 
cancer in younger women 
at an early stage. At present 
approximately 30 per cent 
of women with cervical 
cancer are below the age of 
35, many of whom are yet 
to start a family. 
 The conventional 
treatment is an operation 
called a Wertheim 
hysterectomy, where you 
remove the uterus, and 
lymph glands from the 
pelvis. Unfortunately, a 
consequence of this type of 
procedure is that the patient 
loses her fertility.

So what does fertility-
preserving surgery 
involve?
As I mentioned, we still 
have to remove the cervix, 
as that is where the cancer 
is located. We also still 
remove lymph glands 
using keyhole surgery—
so the patient doesn’t 
have any big scars on 
her abdomen. The novel 
aspect of this operation is 
that we preserve the main 
body of the uterus for 
future childbearing. 

Is it a procedure most 
gynaecological surgeons 
perform?
As it is only appropriate 
to a small percentage 
of the population, it is 
not a procedure many 
gynaecological surgeons 
perform. In fact, we 
have some of the most 
experienced practitioners 
of the procedure in the 
country here at The 
London Clinic. 

So, not all cervical cancer 
cases are suitable?
Unfortunately not. 
Women with more 
advanced cancers—
bigger tumours—are not 
suitable. Therefore, the 
patient selection process 
is absolutely key. We need 
accurate MRI imaging and 
precise biopsy analysis in 
order to make the correct 
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signs of recurrence of 
the cancer, using smear 
tests, colposcopy and MRI 
scans to spot the cancer 
early if it returns. But in 
our hands, with carefully 
selected patients, there 
is an over 95 per cent 
chance that they are 
cured, which is consistent 
with patients who have 
had a hysterectomy. 
The selection criteria 
may sound rigorous, but 
the preservation of the 
woman’s life has to be our 
main concern. 

What other disciplines 
are involved?
Cancer is too difficult a 
disease for one person to 
be able to decide on the 
correct management, 
especially when dealing 
with the gynaecological 
tract, where there are many 
other factors to consider. 
Success is measured by 

the number of cancer-
free patients who go on to 
successfully conceive, so 
as well as the oncological 
and obstetric clinicians, 
you need psychologists, 
psychosexual counsellors, 
pain specialists, nurses and 
clinical nurse specialists, 
all of whom are absolutely 
key to supporting a woman 
through the journey. 
In addition, we require 
accurate radiological and 
pathological assessment. 
These people have to work 
together to support the 
woman through what will 
occasionally be a difficult 
time. A multidisciplinary 
approach is absolutely 
essential in the treatment 
of these women. 

All this must require 
excellent coordination...
It does. We have monthly 
multidisciplinary team 
meetings where all the 

people involved in the 
treatment get together and 
discuss each patient’s case. 
It is a well-established, 
closely controlled routine 
which has proved very 
successful.

Are there areas of 
treatment in which  
you would like to 
progress?
At present, the majority 
of these operations are 
done by a combination of 
laparoscopic and vaginal 
approaches, and they can 
also be done as an open 
procedure. However, 
we are increasingly 
performing these 
procedures robotically. 
This does not mean a 
robot doing the operation, 
rather the surgeon 
controlling specially 
designed robotic tools. 
The extra precision that 
comes with this way of 

operating means less 
trauma to the patient 
during the operation, 
which leads to a quicker 
recovery time. One of  
the things I’m most  
excited about is exploring 
the possibilities this 
approach will offer us  
in the future.

What do you like about 
what you do?
I like the fact that 
gynaecology is a 
challenging and varied 
field. All of the different 
types of surgery we 
undertake, such as open, 
laparoscopic, vaginal 
and robotic approaches, 
have their particular 
challenges. So, at a 
technical level, the work  
is very satisfying.
 We are now at a stage 
where we can offer women 
a variety of choices when 
they come to us. This is a 
very different picture from 
when I first qualified in 
1986. Our understanding 
of the different kinds 
of cancer has moved on 
incredibly since then.  
This allows us to offer 
women individualised 
treatment, which was 
unheard of in those 
days. We can now select 
women for fertility-sparing 
surgery with much greater 
accuracy and a much 
higher chance of success. 
It means we have lots of 
winners and can quite 
often solve the problem we 
are presented with. 
 Our knowledge of 
cancer has advanced 
to an extent that we are 
now able to intervene in 
order to prevent cancers 
developing; for me this a 
very exciting new area of 
research. 

THE LONDON CLINIC 
20 Devonshire Place, W1G 6BW
thelondonclinic.co.uk

We have to work 
together to support 
the woman 
through what will 
be a difficult time. 
A multidisciplinary 
approach is 
absolutely essential
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treatments. I kept seeing 
men with the symptoms of 
low testosterone but whose 
tests showed normal levels. 
There seemed to be no 
correlation between the 
level of hormone in the 
system and the severity 
of the symptoms. These 
symptoms included loss 
of energy, loss of drive 
and loss of libido. Loss of 
early morning erections is 
another classic sign, as are 
joint pain and night sweats. 
But it can also affect other 
areas like bone and muscle 
mass, and depression is a 
common symptom.
 Most of these men had 
gone to their doctors who 
had measured their level of 
testosterone, declared it to 
be normal, and told them 
there wasn’t a problem. 
But this assumes that the 
hormone is working at full 
efficiency and does not 
allow for the resistance 
factor. They were often 
told: “It is just your age, 
get used to it.” Some had 
specifically asked for 
testosterone treatment and 
been refused.
 There are a range of 
testosterone preparations 
available that can be used 
to overcome testosterone 
resistance. Some are 
produced using natural 
testosterone molecules 
produced from soy, which 
when tweaked a bit become 

Testosterone is often 
labelled the ‘sex hormone’ 
because it is responsible 
for the male sex drive and 
sexual function. But it does 
so much more than that. In 
men, it’s thought to regulate 
bone mass, fat distribution, 
muscle mass and strength, 
the production of red 
blood cells and sperm. A 
small amount of circulating 
testosterone is also 
converted to oestradiol, a 
form of oestrogen which we 
also need.
 Testosterone resistance 
occurs when for a variety 
of reasons the body is not 
able to make efficient use 
of the testosterone it is 
producing. This means 
that the levels can show up 
as normal in tests, and yet 
the patient shows all the 
symptoms typical of low 
testosterone levels.
 Part of my training was 
as a chemical pathologist 

and I have done extensive 
research into the area, 
detailing the mechanisms 
at work as I see them. Firstly, 
the body can produce a 
protein in the blood which 
can bind to testosterone 
molecules and stop them 
from working, greatly 
reducing the effectiveness 
of the testosterone in 
the system. This binding 
process increases as you age, 
making it more of an issue 
for men over 50. There are 
also testosterone receptors 
throughout the body that 
can become compromised 
for a variety of reasons, 
including illness and stress, 
and this reduces the ability 
of the testosterone to act as 
it should. 
 It was the patients 
themselves that first 
sparked the idea in my 
mind that there might be 
something wrong with our 
approach to testosterone 

BREAKING  
RESISTANCE  
Professor Malcolm Carruthers, adjunct 
professor at Edith Cowan University and 
founder of the Centre for Men’s Health,  
on the little-understood area of 
testosterone resistance

what we call bio-identical 
testosterone—it is the 
same molecule as the one 
produced by the body 
and we react to it in the 
same way. There are other 
synthetic preparations that 
can have an extra side-
chain added to make them 
more easily absorbed or 
longer acting. But I prefer 
the natural hormone, as it 
seems to work better and 
have fewer side effects. 
Also, it is readily absorbed 
through the skin via a gel as 
opposed to the injections 
or pills that many of the 
synthetic testosterones 
necessitate. 
 To help yourself, the 
big thing is to keep your 
weight down. Being 
overweight appears to 
play a significant part in 
reducing testosterone 
production, and exercise 
helps to maintain higher 
testosterone levels. 
However, this is not always 
the case—sometimes slim, 
fit people who do a lot of 
exercise come to us because 
they find their exercise 
capacity is reducing. We 
often find that they are 
getting more resistant to 
testosterone and are in 
need of medication.
 We usually prescribe a 
daily dose, and as with HRT 
in women it can be a long-
term treatment. Once the 
treatment starts, patients 
notice the difference quite 
quickly. Often within a few 
weeks, symptoms that have 
plagued them for years 
start to disappear. Their 
energy, drive and libido 
begin to return. They often 
get in contact to tell me we 
have transformed their 
lives for the better, which 
makes this a very gratifying 
area of medicine.

CENTRE FOR MEN’S HEALTH
96 Harley Street, W1G 7HY
centreformenshealth.co.uk

Find out more at
www.thelondonclinic.co.uk

From the moment you set foot  
in The London Clinic, you are  

entering a hospital that is dedicated  
to putting our patients first, and setting 
the standards for the end to end patient 

experience in private medical care. 

Leading consultants,
compassionate care,
traditional values. 

Health. 
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We are now researching 
ways to sterilise an 
implant while creating 
an environment where 
the bacteria won’t simply 
return

www.cavendishhomecare.com

bacteria can get into 
these pits and are 
incredibly difficult to 

remove. Sometimes 
we have to grind off 

the rough surface to 
remove the bacteria, 
and in the worst-case 
scenario we have to replace 
the implant. This is 
uncommon, but if we have 
to do it, improved implant 
design and surgical 
techniques have made  
the process easier.
 We are now researching 
ways to sterilise an 
implant while creating 
an environment where 
the bacteria won’t simply 
return. The mouth has a 
lot of bacteria in it—not 
all of them nasty—so this 
is a tricky task. We are 
currently working with 
microbiologists to find  
new treatments. One 
promising method involves 
zapping the bacteria with 
a laser.
 As time goes on,  
I think we will see  
an increase in the 
flexibility of implants:  
their design, their 
materials, how they 
interact with the jaw and 
the gum, the range of 
things we use them for. 
Initially they can hold 
individual crowns or 
fixed bridges, but can 
be adapted to anchor 
dentures later in life.

 Digitally-guided 
surgery is a recent 
development that 
allows more accurate 
placement of dental 
implants. Using 3D x-rays 
and specialised planning 
software with 3D printers, 
we can now create guides 
that are placed in the 
mouth during surgery, 
allowing us to position our 
drills and implants very 
accurately.
 Gum disease is a major 
cause of tooth loss, and 
can affect implants in the 
same way as it affects teeth. 
Protecting implants from 
infection is an area of real 
interest. If bacteria settle 
around the gum-implant 
junction, where the 
implant emerges from the 
gum, it can cause a disease 
known as peri-implantitis. 
This can result in the loss 
of the bone supporting  
the implant and is still 
difficult to treat. Research 
is being done to find a 
predictable and reliable 
way of regenerating any 
bone or gum that has 
been lost and restoring 
the architecture to the 
original form.
 Modern implants have 
a roughened surface 
designed to give the new 
bone tiny pits to grow 
into, thereby holding the 
implant more securely. 
The problem is that the 

Dental implants are 
basically titanium screws 
placed in the bone of the 
jaw. They act as anchors 
for fixed or removable 
prosthetic teeth. Dental 
implant-supported 
restorations not only have 
to replace teeth, but also 
reconstruct the gums 
and the bone around the 
implant. Today’s implants 
can work well functionally 
and aesthetically for 10 to 
20 years.
 A natural-looking 
implant is not just about 
the crown. It is also about 
the look of the tooth-gum 
junction, known as the 
gingival architecture.  
Our gums change as 
we age and if this isn’t 
considered, the natural 
look will eventually be lost. 
Getting this right brings 
together techniques in 
gum surgery, bone surgery 
and plastic dentistry.

HOPE  
AND 
ANCHORS  
Dr Ali Abdellatif of 
Zenith Dentistry on 
dental implants: an 
evolving piece of the 
dentist’s armoury
WORDS: VIEL RICHARDSON

 As people get older and 
more infirm, they  
can struggle to brush  
their teeth well, which 
can lead to gum disease 
around implants. I can see 
situations where someone 
with a degenerative illness  
would be better off with 
dentures anchored by 
implants. These would  
be securely anchored, but 
easily removed to make 
cleaning the dentures  
and the implants easier. 
The dentures would also be 
easier to repair or replace if 
damaged. 
 I often get asked: “Do 
implants mean the end of 
dentures?” But the opposite 
may be true. Implants 
may develop in ways that 
enhance dentures, making 
them more robust, effective 
and flexible. 
 By their very nature, 
implants require us 
to work with other 
areas of dentistry, like 
maxillofacial surgery, but 
also with, for example, 
material scientists or 
microbiologists. There 
are so many ways in which 
we can develop in tandem 
with these areas to improve 
things. It’s why this is 
such an exciting area of 
dentistry.

ZENITH DENTISTRY @ THE 
DEVONSHIRE DENTAL CENTRE
1 Devonshire Place, W1G 6HH
zenithdentistry.com
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It was after my law degree, I 
trained in a small practice 
that did a lot of family 
law work. I really enjoyed 
it—I liked the human 
interaction, the client 
contact and I found the 
work really interesting.
 As the name suggests, 
family law encompasses 
anything to do with the 
family, so it brings you into 
contact with a great many 
areas of people’s lives. It can 
cover divorce, the financial 
matters that arise from 
it, and arrangements for 
children after a separation. 
It can involve international 
matters, like the relocation 
of children to different 
jurisdictions, or cover 
children under the care 
of social services—an 
area called ‘public law’. 
It also includes the laws 
covering cohabitation and 
prenuptial agreements. 
 It’s an area that can 
also cover domestic 
violence. For example, 
under the Family Law 
Act 1996 we can apply for 
civil injunctions such as 
non-molestation orders. 
Occasionally, particularly 
in cases of domestic 
violence, our work will 
overlap with criminal law, 
in which case criminal law 
usually takes priority.
 In recent years, there 
have been a series of major 
changes in the sphere 

FAMILY 
MATTERS 
LOUISA  
GOTHARD
Louisa Gothard, 
head of family law at 
Bloomsbury Law, on 
civil partnerships, 
mediation and why 
she finds this such 
a rewarding field to 
work in
INTERVIEW: VIEL RICHARDSON 
PORTRAIT: ALICE MANN 

Work. 

of family law. The Same 
Sex Marriage Act came 
into effect in 2014—this 
was groundbreaking 
legislation that put same-
sex couples on the same 
legal footing as opposite-
sex couples. In the same 
year, we also had the 
Children & Families Act, 
which saw the introduction 
of child arrangement 
orders. These set out which 
parent the children are to 
live with and how much 
contact the other parent 
must have, replacing 
residence and contact 
orders, which some 
thought favoured one 
parent over the other. 
 Another change, aimed 
at reducing the number 
of court applications, has 
been to make mediation 
compulsory. Before this, 
mediation had been 
voluntary. There are a 
number of exemptions—
usually in cases involving 
domestic violence.
 We are living in a time 
when more people are 
cohabiting and there is 
still confusion regarding 
common law relationships. 
Under the law, there is no 
such thing. Understanding 
this is very important, 
because not doing so 
can lead to real financial 
hardship. You can get a 
case where a woman has 
been in a relationship with 

someone for decades, who 
didn’t develop a career 
because she stayed at home 
to raise the children. But 
when the relationship 
breaks down, we have to 
tell her that she doesn’t 
have a great deal of rights 
beyond an equitable share 
of the couple’s assets. 
While there are some 
other things you can claim, 
she does not have the same 
rights as a person from a 
similar relationship who 
married her partner. The 
assumption that length 
of time leads to increased 
rights under the eyes of the 
law is simply not true. 
 We often see people 
when a relationship is in 
trouble, so our first duty 
is to simply listen. It is a 
balancing act: not only are 
we trying to get them to 
think legally, but we are 
trying to help them deal 
with their emotions at the 
same time. Listening is the 
most important thing you 
can do. If you don’t, it is 
very difficult to do the best 
for your client.
 You need to get a clear 
idea of what your client 
really wants, but this does 
not always come out in 
the initial meetings, when 
feelings are very raw. Are 
they really that far apart  
on child contact issues  
and division of assets?  
Do they even really want 
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matter how difficult the 
situation is, clear lines of 
communication are vital. 
It makes the whole process 
less stressful, quicker and 
less expensive.
 No two days are the 
same in this job. I could 
be preparing for a court 
hearing, I could be in 
court, or I could be 
ensuring that directions 
ordered by a judge are 
being followed through. I 
might be communicating 
with the other party’s legal 
team, seeing new clients or 
taking part in a mediation 
session. One of the joys of 
the job is that it is so varied.
 Sometimes people will 
come to us having tried 
to do the whole process 
themselves, or having 
received poor legal advice 
from another solicitor. 
Either way, they have 
found themselves in a bit of 
a legal pickle. We untangle 
matters and help them get 
things back on track. That 
is very satisfying, because 
you can prevent people 
from making some major, 
life-changing mistakes. 
These are hugely worrying 
and stressful times for 
the client and it is a great 
feeling when you unravel 
everything and get them 
back on a sound legal 
footing.
 I find it hugely 
gratifying when I get a 
good result for my client. 
It means they are able to 
move on with the rest of 
their life. We are talking 
about important issues, 
like contact with their 
children or their future 
financial position, so 
getting it right for them 
gives me the sense that I’m 
doing something really 
worthwhile.

BLOOMSBURY LAW SOLICITORS
17 Manchester Street, W1U 4DJ
bloomsbury-law.com

to separate, or can things 
be resolved? You’d be 
surprised how often 
people reconcile after 
having engaged a legal 
team.
 It is also about not 
putting pressure on your 
clients. You give them the 
advice, which we confirm 
in a ‘client care’ letter, 
and then step back and let 
them process it. It can be a 
lot of information to take 

in. Some will know straight 
away how they want to 
proceed; others will take 
months. 
 Whatever the situation, 
I always strongly encourage 
communication during 
the process. Some 
couples are still living 
in the same house but 
have no communication 
at all, while others are 
being pleasant for the 
sake of the children. No 

Our first duty is to simply 
listen. It is a balancing 
act: not only are we  
trying to get them to 
think legally, but we are 
trying to help them deal 
with their emotions at  
the same time
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HIGH IN 
FIBRE 
London may be 
an economic 
powerhouse, but 
it lags far behind 
its rivals when it 
comes to internet 
speeds. To help 
correct this anomaly, 
The Howard de 
Walden Estate has 
been working with 
a dynamic new 
telecoms company 
to provide tenants 
with access to a high 
speed fibre network
WORDS: MARK RIDDAWAY

Space. This is London: a global 
city, an economic 
powerhouse, a hotbed 
of technological 
innovation—and, when it 
comes to internet speeds, 
a miserable backwater. 
In 2014, analysis of the 
average download speeds 
of European capitals found 
that of 33 cities London 
was mired at number 26, 
outpaced by the likes of 
Bucharest and Vilnius. 
Even more remarkably, its 
slowest neighbourhoods 
are among its richest and 
most economically active: 
last year, a list of download 
speeds in the 650 UK 
electoral constituencies 
placed the Cities of 
London & Westminster at 
number 630, below such 
technological powerhouses 
as Banff & Buchan, Ynys 
Mon and South Holland  
& The Deepings.
 “It really isn’t very 
good,” says David 
Sangster, with admirable 
understatement—people 
in Marylebone have 
been known to describe 
their internet service in 
more colourful terms. 
David is the managing 
director of G.Network, the 
communications service 
provider currently working 
to correct this strange 
anomaly by installing state-
of-the-art fibre connectivity 
around central London, 

including Mayfair and 
Covent Garden. Over the 
past year, David and his 
team have been working 
closely with The Howard 
de Walden Estate to give 
businesses and residents 
on many of Marylebone’s 
streets simple, affordable 
access to the kind of rapid 
web speeds seemingly 
enjoyed by their peers in 
the Baltic.
 Optical fibre is the 
future (and in many of the 
world’s cities, the present) 
of internet provision, but 
most homes and small 
businesses in London are 
still forced to depend upon 
the copper wire that has 
dominated telecoms since 
circuit-switched telephony 
was invented in the 19th 
century.
 “Copper lines will always 
have significant constraints 
in both speed and 
reliability,” says David. Even 
when performing at their 
theoretical peak, ADSL 
services—the asymmetric 
digital subscriber lines 
that deliver the internet 
over copper—use a narrow 
frequency spectrum that 
precludes the possibility 
of genuinely adequate 
speeds. And very rarely 
do they perform at their 
peak: “Copper lines can get 
oxidised, which hampers 
performance, and the 
relationship between the 

length of the line and the 
speed you can get is quite 
stark: the longer the line, 
the slower the speed,” David 
continues. When you’re 
told that your broadband 
speed is “up to 24Mbps”, 
that’s like me saying 
that my running speed 
is “up to 24mph”—it’s a 
hypothetical possibility, but 
not a realistic one.
 In the early years of 
the internet, this didn’t 
matter too much. But 
as online technologies 
and behaviours have 
evolved, particularly with 
the blossoming of cloud 
computing and high 
definition streaming 
services, so our need for 
speed has become ever 
greater. “These days, 
we’re all hammering the 
internet,” says David. 
“Ten years ago, the idea of 
needing 100Mbps might 
have seemed ridiculous; 
now for most people, 
even that’s nowhere near 
enough.”
 It’s not just the quantity 
of data that’s the problem, 
it’s also the direction of 
travel. “The A in ADSL 
stands for ‘asymmetric’—
that means you get 
different speeds for the 
downlink and the uplink,” 
explains David. “When 
everyone started using the 
internet, it was all about 
downloading content—
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text, pictures, video—so 
the download speed we’re 
given is several times higher 
than the upload speed. 
The problem is that people 
are now sending as much 
data to the internet as they 
download. For example, a 
business might well upload 
all its activities to a remote 
data centre on a daily 
basis. It used to be that 
you needed the speed and 
capacity coming down to 
your laptop, now you need 
it as much going up, and it’s 
just not available.”
 It is certainly available 
through a fibre connection. 
In a single cable, each of 
the dozens of tiny fibre 
filaments has the capacity 
to more than satisfy 
the current upload and 
download demands of even 
the most data-hungry of 
premises. In fact, optical 
fibres have the potential to 
carry considerably more 
data than we’re presently 
capable of sending from 
the equipment either end. 
Install them properly today, 
and these fibre connections 
will be fit for purpose for 
decades to come.
 For any resident or 
business without very 
deep pockets, the option 
of a fibre connection 
in central London has, 
until now, been largely 
out of reach. Like so 
many of Britain’s major 

privatisation programmes, 
the transformation of the 
telecoms industry from 
state monopoly to dynamic 
marketplace has been 
severely hampered by a 
complex mix of logistics 
and politics. While BT 
and its major competitors 
are committed to rolling 
out fibre, progress has 
been slow and haphazard. 
Even in those areas where 
fibre is being provided, 
this is mainly what’s called 
FTTC: fibre to the cabinet. 
It’s a bit of a fudge: rather 
than running all the way 
to your home or business, 
the optical fibres from the 
local exchange terminate 
at a roadside cabinet. The 
connection from this 
roadside cabinet to your 
router is then made using 
copper wire, with all its 
inherent limitations. 
 If you want a genuinely 
fast service, you need the 
fibre to run all the way 
to your building—know 
as a ‘full fibre’ service—
and under normal 
circumstances that has 
meant having to cough 
up for a leased line, the 
cost of which is beyond 
the means of most homes 
and small businesses. 
“The provider will go away 
and work out how much 
it costs to connect you to 
the nearest piece of fibre, 
which if you’re lucky will 

These days, we’re all 
hammering the internet. 
Ten years ago, the idea of 
needing 100Mbps might 
have seemed ridiculous; 
now for most people,  
even that’s nowhere  
near enough

DIGGING FOR VICTORY

G.Network’s programme of fibre 
installation across the Howard de 
Walden Estate has been scheduled 
in two phases: 
 
Phase 1 
Completed
Bentinck Street  
Devonshire Place 
Harley Street 
Queen Anne Street 
Marylebone Lane (part) 
Upper Wimpole Street
Welbeck Street 
Wimpole Street 
 
Phase 2 
Due for completion in the  
coming months
Beaumont Street
Bulstrode Street 
Chandos Street
Devonshire Street 
Harley Place
Mansfield Street 
Marylebone High Street 
New Cavendish Street 
Portland Place 
Weymouth Street  
Wigmore Street 
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have to get permission  
to dig.”
 G.Network takes a 
different approach. Its 
services are FTTP (the 
telecoms industry just loves 
initialisms): fibre to the 
premises. Methodically, 
street by street, the 
company is building a 
central London network 
that allows every business 
or home along the way to 
be quickly and efficiently 
provided with an end-to-
end fibre connection.
 Rather than following 
the lead of most service 
providers, which rely on 
leasing access from BT 
Openreach, G.Network 
is going it entirely alone. 
“All of this infrastructure 
is ours,” says David. “It’s 
our ducts, our fibre, our 
equipment. We control the 
service end to end. We want 
to build the highest quality 
network for the future, so 
we’ll do it all ourselves.”
 Usually, G.Network’s 
decisions around which 
London streets to serve 
with its fibre, and in 
what order, are based 
purely upon demand. In 
Marylebone though, The 
Howard de Walden Estate’s 
determination to improve 
connectivity to as many 
tenants as possible has led 
to it collaborating with the 
telecoms provider on a 
project that covers the area 
in a more comprehensive 
and concentrated way. “The 
Estate has realised that as 
a responsible, progressive 
landlord, you have to 
provide electricity, you have 
to provide water, but you 
also have to provide the 
internet,” says David. “They 
have really bitten the bullet.”
 One of the main benefits 
of the Estate’s involvement 
has been the ease with 
which wayleaves are 
processed. “A wayleave is a 

be in your street, but it 
may well not be,” explains 
David. “They will then 
charge you for that cost. 
For SMEs and residents, 
it’s really prohibitive. The 
entire London market is 
basically ADSL copper, 
which in the past was fine 
but now isn’t good enough, 
or fibre leased lines, which 
are expensive, have high 
up-front charges and take 
a long time, because you 

legal agreement that allows 
us to put our equipment 
in your property and 
install the fibre,” explains 
David. “It can be a real 
challenge—in some 
places, it takes months. 
What the Estate has done 
is make that process as 
quick as possible—they 
have a dedicated person 
responsible for turning 
them around in just a 
couple of days, which 
makes such a difference.” 
With the Estate’s help, 
G.Network can usually 
provide a full fibre 
connection to a property 
within 72 hours of the 
tenant’s order being 
placed. Remarkably, that 
means that users can 
typically begin sending 
and receiving data at high 
speed just 25 days after 
G.Network’s diggers first 
start working on their 
street.
 Unlike with a leased line, 
there are no connection 
charges, making this a 
genuinely viable option 
for households and small 
businesses. All they need 
do is get in touch. “What we 
say, and what the Howard 
de Walden Estate says on 
our behalf, is: this has been 
done, it’s there if you want 
it,” says David.
 The first phase of 
G.Network’s Marylebone 
programme, consisting 
mainly of the Estate’s 
north-south arteries, has 
been completed and the 
second phase, covering 
the east-west streets, is well 
underway.
 People of Banff & 
Buchan, citizens of 
Bucharest: enjoy the view 
for now. Street by street, 
central London is crawling 
its way up those lists.

G.NETWORK
020 3909 4555
g.network

Space. 
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This delightful, cosy property would 
be perfect for someone who needed 
a pied-a-terre in London, or indeed 
for a young family who wanted to 
base themselves here permanently. 
Being located on New Cavendish 
Street, it is right in the heart of 
Marylebone Village, With all the 
boutique shopping and fine dining 
that the area has to offer. It is also just 
a few minutes’ walk from the open 
green spaces of Regent’s Park.
 The property is located on the 
second floor of a purpose-built 
block consisting of four apartments. 
The apartment comprises of two 
bedrooms with the master bedroom 
offering an en-suite bathroom and 
walk-in wardrobe. It has a separate, 

well-appointed kitchen, while  
the large, well-lit room at the front 
has been divided into generously 
proportioned reception and dining 
room areas that retain a sense of 
light and space. There is also a  
small terrace next to the kitchen, 
accessed via double doors in the 
entrance hall. 
 The building, which is served by 
a passenger lift, benefits from a long 
lease of more than 130 years, taking 
any worry away from prospective 
buyers. This is a very nice property 
in a truly wonderful location, which 
would make a very attractive home.

JEREMY JAMES 
33 New Cavendish Street, W1G 9TS 
jeremy-james.co.uk

How can I minimise the 
likelihood of a deposit 
dispute with my tenants?
Arrange a property visit two 
weeks before the tenancy 
is due to end so you can see 
whether there is any work 
to be done or items missing. 
It is a good idea to send the 
original inventory so the 
tenants can be reminded 
of the condition at the start 
of the tenancy, subject 
to general wear and tear. 
If you have a preferred 
contractor for cleaning, it 
may be worth suggesting 
the tenants use them, to 
avoid any disagreement 
over the quality of the 
work. As an agent, we will 
send the tenant a list of 
guidelines to remind them 
of their obligations and 
potential charges.

My tenants have left some 
furniture, contrary to 
the letting agreement. 
Where do I go from here? 
In the first instance, contact 
the tenants to see if this 
has been left by mistake 
and if so, whether they can 
arrange to have it collected. 
If they don’t make 
arrangements, inform the 
tenants that the cost will be 
deducted from the deposit.

ASK THE 
EXPERTS  
Julia Garber, head of 
residential lettings at 
Robert Irving Burns 

Space. 

PROPERTY OF THE 
MONTH 
NEW CAVENDISH STREET 
Jeremy Cohen, director of 
Jeremy James, on a charming 
hideaway in the heart of 
Marylebone
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SIMON GREEN  
Senior sales 
negotiator at 
Pastor Real Estate 
on Marylebone, 
Monaco and market 
conditions
INTERVIEW: ELLIE COSTIGAN 
PORTRAIT: ALICE MANN

How long have you been at 
Pastor Real Estate?
I joined nearly two years 
ago, having previously been 
based in Knightsbridge 
and before that South 
Kensington, so always prime 
central. I decided I wanted a 
new challenge, working for 
a boutique, niche agency. 
The Monaco connection 
was a big factor for me—
the business started there 
about 100 years ago.

Describe a typical day.
It’s quite mixed. We deal 
with people internationally, 
so there are lots of different 
time zones to consider, 
which means emails and 
calls at all hours. My job 
involves selling properties, 
gaining instructions, 
dealing with clients, 
solicitors and various 
property professionals—it’s 
very diverse. It’s great being 
part of a tight knit team, and 
it allows us to all chip in.

You’re in brand new 
offices—does that 
indicate expansion?
Yes, we’re in the process 
of opening a new office in 
Chelsea, so we’re expanding 
down there as well as 
Marylebone and W2. We 
have a mixed client base 
who look for properties 
all over London and 
we’re lucky that as a team 
we’ve worked across lots 

of different areas over the 
years, accumulating a lot of 
local insider knowledge. 

What sort of properties do 
you deal with?
Anything from one-
bedroom flats, up to large 
family houses—we cover 
everything. Recently, we 
sold an unmodernised 
two-bedroom flat to a 
young Italian gentleman, 
who plans to extend the 
lease and completely 
reconfigure it to make a big 
one-bedroom pied a terre 
that he’ll use when he’s 
in London. We also sold a 
house to a contact of ours 
from Monaco for just under 
£10 million. Originally it 
was built as a family home, 
then in the 1970s it was 
converted to a hotel; now 
the new owner is going to 
return it to its former glory 
as a family home.

What’s the market like at 
the moment?
Transactions under  
£2 million—which is still 
pied-a-terre, second home 
territory—are a lot more 
buoyant. We’re actually 
seeing a lot of enquiries for 
Marylebone, because of the 
price differential compared 
with its more established 
neighbouring postcodes; 
it offers more space for the 
money than, say, Mayfair. 
With all the investment 

Space. that’s gone into the area 
over the last 10 years or so, 
the village-like atmosphere, 
the independent retailers, 
and the fact it’s 10 minutes’ 
walk from Oxford Street, 
all makes it a very attractive 
place to live. 

Do you have any advice 
for sellers? 
The market is so internet-
led now that people will 
discount things before they 
even come to see them if 
they aren’t marketed to 
their full potential. It’s 
important that professional 
photographs are taken 
to show the property’s 
features in the best 
light—presentation is key. 
Another important factor 
is setting the right asking 
price—one that reflects the 
market and will generate 
strong interest and offers. 

Who are your clients?
We’re seeing a lot of interest 
from Asian and American 
buyers at the moment— 
the weak pound means it’s a 
lot cheaper for them to buy 
here than previously, which 
makes up for the increased 
stamp duty. That said, we 
have clients from all over 
the world. Having a big 
presence in Monaco helps. 
There’s a lot of crossover—
it’s not unusual for one of 
our Monaco-based clients 
to contact us and say, for 
example: “We’re looking for 
a flat for our son or daughter 
in Marylebone, they’re 
going to Regent’s College.” 
Through our Monaco 
offices we have a variety of 
very interesting clients from 
all over the world, as well as 
Monégasque.

What other services do 
you offer?
We do everything—we have 
an in-house development 
team offering planning, 
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When I joined Pastor 
Real Estate, the Monaco 
connection was a big 
factor for me—the 
business started there 
about 100 years ago

want to put photos of it on 
the internet. Also, at that 
level, it is unlikely that they 
will be looking on those 
sorts of sites; the likelihood 
is that they will often have 
a representative acting on 
their behalf, who only  
talks to a few key people.  
It’s a very selective sector  
of the market; for instance, 
this year we rented a one-
bedroom from a developer 
we know to a Monaco 
client. We took them to 
see the apartment when 
it was being dressed and 
they rented it before it even 
hit the market. It’s about 
understanding what both 
parties want and bringing 
the right people together. 

What do you enjoy most 
about your job? 
The people. We’re a very 
close-knit team and we 
all have our independent 
strengths. Also, because 
we are a boutique agent, 
we can get things done 
and approved very quickly, 
whether that’s marketing or 
putting an advertisement 
in the paper on behalf of 
a client; it’s great to have 
autonomy in that way.

What are your plans for 
the future? 
Carry on expanding. 
While the market has been 
tough because of political 
uncertainty surrounding 
Brexit, prime central 
London remains resilient. 
It’s an international place 
and people are always 
going to need or want  
to be here, particularly in a 
nice, quiet neighbourhood 
such as Marylebone.  
If you look at it historically, 
every market is cyclical. The 
future is looking bright and 
I am loving working here.

PASTOR REAL ESTATE 
48 Curzon Street, W1J 7UL 
pastor-realestate.com

clients. Just drop in and see 
us; we’ll sit down, talk you 
through the whole project 
and make the process as 
easy for you as possible. 

What about off-market 
selling? 
We have a lot of access to 
off-market properties. At 
certain levels, people want 
to protect their privacy. 
If they own a £50 million 
house, they don’t generally 

project management and 
architectural services, 
investment consultancy, 
a commercial agency, 
property management 
and a sales and lettings 
department. We can 
acquire a property for 
someone, project manage 
it, refurbish it, let it out, 
then sell it on to an investor. 
We’re a one-stop shop, 
which is particularly 
appealing to international 
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NEW CAVENDISH STREET
LONDON, W1,

£1,150 PER WEEK + FEES 
UNFURNISHED

MARYLEBONE OFFICE

6 Paddington Street 
Marylebone 
London W1U 5QG

T: 020 7224 4994
E: mvlettings@sandfords.com

Fiona Lilley
Lettings Manager 
fiona.lilley@sandfords.com

An elegant and extremely spacious, two double bedroom, two reception apartment situated on the 
first floor of this well maintained period building which is ideally located in the heart of Marylebone 
Village. The apartment benefits from high ceilings, feature bay windows, wooden floors and could 
easily be used as a three double bedroom apartment by using the second reception room.

The property is located at the western end of New Cavendish Street, giving easy access to the 
numerous boutique shops (Waitrose and Tesco within two minutes walk), cafés and restaurants of 
Marylebone High Street, the West End, local schools and open spaces of Regent’s Park. EPC=C.
Potential tenants should be advised that, in addition to rent, a tenancy set up fee of £252 per property plus £30 reference fee per tenant will apply when renting  
a property. Please contact us for further information on other charges that may apply or see our Tenant Guide which can be downloaded from our website.

Having undergone an extensive refurbishment, this top floor, one bedroom apartment would 
make an ideal London base.

The apartment benefits from vaulted high ceilings and access onto a flat roof area of outside 
space (not demised).

Harley Street is probably the most famous of Marylebone streets, as a world renowned medical 
location. The varied amenities of Marylebone High Street are within walking distance as are the 
open spaces of Regent’s Park. EPC=D.

HaRLEy STREET
MaRyLEbonE, W1

£1,100,000
JoInT SoLE aGEnTS / LEaSEHoLD

MaRyLEbonE offICE

6 Paddington Street 
Marylebone 
London W1U 5QG

T: 020 7224 4994
E: mvsales@sandfords.com

David McGuinness
Property Consultant 
david.mcguinness@sandfords.com 
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An outstanding selection of four newly built three bedroom, two bathroom houses.  
The properties have been completely refurbished to the highest of standards. Four floors  
of luxurious living space incorporating the latest in modern technology, designed with 
contemporary living in mind.

Specifications include underfloor heating and a lighting control system, as well as pre-wiring  
for future cabling. The ground floor comprises a large reception room and study  
giving access to the terrace. A second reception room is located on the lower ground floor  
with a modern fully fitted kitchen, dining area and separate WC. The first floor boasts the  
master bedroom with built in storage, dressing area and en suite shower room, two further 
bedrooms with built in storage and a family bathroom. 

Bell Street is nearby shops, cafés, bars and restaurants found around Baker Street and  
Marylebone High Street. EPC=C.

BEll STrEET
MArylEBonE, nW1

PrICE on APPlICATIon
FrEEHolD

MArylEBonE oFFICE

6 Paddington Street 
Marylebone 
london W1U 5QG

T: 020 7224 4994
E: mvsales@sandfords.com

Tim Fairweather
Director 
tim.fairweather@sandfords.com 

sandfords.com
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107 Crawford Street, London W1H 2JA www.mcglashans.co.uk

Executive Property Specialists
020 7486 6711

sales@mcglashans.co.uk / lettings @mcglashans.co.uk

Montagu Square, Marylebone, W1                                             £1,650 per week
A very spacious bright third f loor f lat. Living room, dining room, 
kitchen, 3 double bedrooms, 2 bathrooms, lift, porter, use of private 
garden square 

Mansfield Street, Marylebone Village, W1                                 £1,750  per week
A stunning refurbished contemporary f lat. Open plan kitchen/living/
dining, study area, 2 double bedrooms, 2 bathrooms, 24 hour concierge, 
lift

Weymouth Street, Marylebone, W1                                           £1,950 per week
An amazing recently refurbished penthouse apartment. Open plan 
kitchen/living/dining, 3 bedrooms, 2 bathrooms, utility room, lift, 
porter 

Kings Gate Walk, Victoria, SW1                                                    £675 per week
A stunning apartment in this new development. Open plan living room 
to kitchen, double bedroom, bathroom, balcony, 24 Hour concierge, lifts, 
underground parking 

Chiltern Street, Marylebone Village, W1                                            £650 per week
An attractive, spacious and bright apartment in an elegant mansion 
block. Living room with dining area, eat in kitchen, 2 double bedrooms, 
bathroom, 24 hour porter, lift

Chiltern Street, Marylebone Village, W1                                   £1,200  per week
A completely newly refurbished flat. Living/dining room, kitchen, master 
bedroom with en suite bathroom, 2 further double bedrooms, family 
bathroom 
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020 7486 2321
www.lordestates.com

Southwick Street, W2  
A bright, beautifully presented family residence on the 5th and 6th floors arranged as a 3 bed 2 bath maisonette with a 
terrace overlooking a tranquil communal garden. The apartment benefits from a tastefully presented interior, custom made 
kitchen with direct access to the terrace, calm colour coordinated interior of two bedrooms (master with en-suite) and a 
study. The property is located in this sought after purpose built block with added benefits of 24 hour concierge, communal 
garden and lift. Devonport is brilliantly located for all amenities of the West End just a short walk from Paddington 
station, Marble Arch tube station, Edgware Road, Oxford Street and the open spaces of Hyde Park.  
EPC=C                                                                                                                                                  £1,950,000

Seymour Place, W1 
A great opportunity to acquire a bright and airy 2 bedroom apartment on the ground floor in this popular block of flats in 
Marylebone with the benefit of a small balcony overlooking the mews, dual aspect reception consisting of a living and 
dining room and excellent location, minutes walk to Marble Arch, Baker Street and open space of Hyde Park. 
Leasehold: 125 years approx. 
EPC=D                                                                                                                                                  £1,295,000

MJ Oct 17 Ads Lord & Prime Metro 98-99.indd   1 22/09/2017   14:42:12



PORTLAND PLACE, W1                                   £895 per week
2 Bedrooms • 2 En-suite Bathrooms • Duplex Apartment • Prestigious 
Block • Access to a Communal Garden Square and Two Tennis Courts

HANOVER GATE MANSIONS, NW1              £575 per week
2 Bedrooms • Contemporary Bathroom • Just Moments from Regent’s 
Park • Bright Interiors • Impressive Mansion Block • Wooden Floors

RADLEY HOUSE, PARK ROAD, NW1                       £950,000
3 Bedroom Apartment • Third Floor • Well-maintained Purpose Built Block 
Just Moments from Regent’s Park • Requiring Modernisation • Large Garage

PORTSEA PLACE, W2                                           £1,590,0000
Recently Refurbished to a High Standard • 3 Bedrooms • 2 Bathrooms 
Third Floor of a Sought After Block • Wooden Flooring • Marble Surfaces

73 Baker Street, London, W1U 6RD 
0207 034 1414

www.primemetro.co.uk 
info@primemetro.co.uk
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23-24 Margaret Street, London, W1W 8LF

www.rib.co.uk

For all enquiries please contact us on 020 7927 0612  or email us at lettings@rib.co.uk        

BATEMAN STREET W1

A selection of one and two bedroom units exclusive to Robert Irving Burns

Starting from £850 per week
This unique development benefi ts from high specifi cation materials throughout including timber fl oors, Arabescato 
porcelain tiles and polished black nickel brassware. Under fl oor heating is provided in all bathrooms and comfort 
cooling to the reception rooms and bedrooms.

6968 - RIB - Marylebone Journal (Oct Issue).indd   1 15/09/2017   16:22

The Portman Estate has more than  
500 properties, from compact studio  

flats to elegant Georgian townhouses
For enquires please call 020 7563 1400 or email info@portmanestate.co.uk

www. portmanestate.co.uk 
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RESIDENTIAL 
THE ESTATE’S RESIDENTIAL 
PORTFOLIO ENCOMPASSES 
EVERYTHING FROM STUDIO 
APARTMENTS TO COMPLETE 
TOWNHOUSES  
Over 800 residential rental units, of all types and sizes.  
For more information please contact 
Shirley Boullier on +44 (0)20 7290 0912
residential@hdwe.co.uk

Rent a property directly from 
The Howard de Walden Estate 
 
23 Queen Anne Street 
London W1G 9DL 
enquiries@hdwe.co.uk 
hdwe.co.uk

OFFICE 
THE ESTATE’S STRATEGY  
IS DESIGNED TO ATTRACT 
SUCCESSFUL COMMERCIAL 
ACTIVITY TO THE AREA BY 
HELPING LOCAL BUSINESSES  
TO GROW  
Over 600,000 sq ft of office accommodation, ranging in 
scale from 250-50,000 sq ft.  
For more information please contact 
Claire Kennedy on +44 (0)20 7290 0970
office@hdwe.co.uk 

MEDICAL 
THE PROGRESS OF THE  
WORLD FAMOUS HARLEY 
STREET MEDICAL AREA  
IS OF GREAT IMPORTANCE  
TO THE ESTATE  
Over 1,000,000 sq ft of medical accommodation to let, 
from single consulting rooms to whole hospitals.  
For more information please contact 
Claire Kennedy on +44 (0)20 7290 0970
medical@hdwe.co.uk 
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RESIDENTIAL SALES, 
LETTINGS AND
PROPERTY MANAGEMENT

DRUCE
   PRIME RESIDENTIAL PROPERTY

w1sales@druce.com
druce.com

020 7935 6535

WIGMORE PLACE, LONDON W1                                                                   £1,495,000 STC
A Charming Maisonette in a Quiet Mews off Wigmore Street                                                                                                                    SOLE AGENT

• 5 Double Bedrooms

• Large Roof Terrace

• Open Plan Kitchen/Dining/Reception

• Ground Floor Reception Room

• Utility Room

A charming and quirky maisonette in a quiet mews off Wigmore Street and parallel to Wimpole Street. The property has its own private door 
at ground floor level. The apartment is presented in quite good condition and will make a fine home for somebody wanting something a little 
different. Please note from the photo that the garage on the ground floor is not part of the sale and is owned by the Freeholder.

ACCOMMODATION & AMENITIES
Reception Room with French Doors Opening onto Balconies * Kitchen * 3 Bedrooms * 2 Bathrooms * 2 Balconies * Private Entrance  
Independent Heating & Hot Water * EPC Rating D * Leasehold Approx. 43 Years (Lease extension can be applied for)

WESLEY STREET, MARYLEBONE VILLAGE W1                                               £6,500,000 STC
Spacious and Contemporary Five Bedroom Period Townhouse                                                                                                                   FREEHOLD

• 3 Bathrooms (One Ensuite)

• Large Bright Study

• Patio

• 3,092 sq ft

• Quiet Location
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RESIDENTIAL 
THE ESTATE’S RESIDENTIAL 
PORTFOLIO ENCOMPASSES 
EVERYTHING FROM STUDIO 
APARTMENTS TO COMPLETE 
TOWNHOUSES  
Over 800 residential rental units, of all types and sizes.  
For more information please contact 
Shirley Boullier on +44 (0)20 7290 0912
residential@hdwe.co.uk
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FURTHER DETAILS FOR ALL LETTINGS CONTACT:  +44 (0)20 3195 9595   lettings@pastor-realestate.com
48 Curzon Street, London, W1J 7UL

FURTHER DETAILS FOR ALL LETTINGS CONTACT:  +44 (0)20 3195 9595   lettings@pastor-realestate.com
48 Curzon Street, London, W1J 7UL

www.pastor-realestate.com

2 Double Bedrooms | 2 Bathrooms | Modern Development | Comfort Cooling | Balcony | Excellent Location 

Superb two bed apartment in popular portered block quietly located moments from Oxford Street & close to Bond Street tube comprising dual 
aspect reception with full length windows, 2 double bedrooms with wardrobes, 2 bathrooms (1 en-suite), fitted kitchen. 

TO LET MARYLEBONE LANE, LONDON W1 £925 PER WEEK - FURNISHED

3 Double Bedroom Duplex | 2 Bathrooms | 2 Roof Terraces | High Specification | Secure Location | Comfort Cooling

Fantastic 3 double bedroom duplex on the 5th &  6th floors of this modern development with two large roof terraces offering family size accommodation 
including spacious reception/dining room, fully fitted kitchen, 2 bathrooms, wood flooring & comfort cooling.

TO LET MARYLEBONE LANE, LONDON W1 £1300 PER WEEK - FURNISHED
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FURTHER DETAILS FOR ALL LETTINGS CONTACT:  +44 (0)20 3195 9595   lettings@pastor-realestate.com
48 Curzon Street, London, W1J 7UL

FURTHER DETAILS FOR ALL LETTINGS CONTACT:  +44 (0)20 3195 9595   lettings@pastor-realestate.com
48 Curzon Street, London, W1J 7UL

1 Double Bedroom I 1 Bathroom I 5th Floor with Lift I Secure Building I Interior Designed I Excellent Location 

Well appointed one bed apartment in popular block quietly located moments from Oxford Street & close to Bond Street tube and Marylebone High 
Street. Reception room, double bedroom with wardrobes, tiled bathroom, fully fitted kitchen, wood flooring.  

TO LET MARYLEBONE LANE, LONDON W1 £625 PER WEEK - FURNISHED

Studio Apartment I Tiled Bathroom I Private Roof Terrace I Comfort Cooling I Secure Location I Separate Kitchen

Unique studio apartment with separate fully fitted kitchen, double bedroom, tiled bathroom and an exceptional private roof terrace offering rooftop 
views in a convenient location close to local amenities, transport links and the Oxford Street shops.

TO LET MARYLEBONE LANE, LONDON W1 £475 PER WEEK - FURNISHED
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Jeremy James and CompanyJJ&Co Jeremy James and Company

HARLEY STREET, MARYLEBONE VILLAGE, LONDON W1

This two bedroom apartment is located 
in a sort after building in the heart of the 
Marylebone Village. The flat is located on 
the second floor served by two passenger 
lifts. The building is located on the East 
side of Harley Street at the junction with 
Queen Anne Street. 

Accommodation

The apartment comprises of two 
bedrooms, with the master bedroom 
benefiting from an en suite bathroom.  
The second bathroom is located opposite 
the second bedroom. There is a separate 
kitchen with a spacious reception room 
offering ample storage space.

Please see website for full details

LEASEHOLD 122 YEARS UNEXPIRED
£1,450,000

UPPER WIMPOLE STREET, MARYLEBONE VILLAGE, LONDON W1

An impressive newly renovated building on 
the west side of Upper Wimpole Street. 

Availability

Two double bedroom apartment with 
two en-suite shower rooms, open plan 
kitchen/reception room and stunning 
patio.

Two bedroom apartment both with en-
suite shower rooms featuring stunning 
high ceilings throughout.

Three double bedroom apartment 
with three bathrooms, double aspect 
reception room and several patios.

The flats are renovated to an extremely 
high specification offering a dark wood 
flooring throughout and the advantage 
of air conditioning and a lift.

Please see website for full details

£1,200 - £3,250 PER WEEK

jjandco@jeremy-james.co.uk+44 (0) 20 7486 4111 www.jeremy-james.co.uk
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HARLEY STREET
Marylebone W1G

A stunning penthouse on 
the 6th floor in a fantastic 
central location in the heart of 
Marylebone, offering easy access 
to Marylebone High Street and 
Harley Street. 
 
Reception room • 3 bedrooms •  
2 bathrooms • Upper floor with lift • 
Concierge/porter • EPC rating B

A rare opportunity for a large lateral 
apartment set within one of the most 
sought-after period buildings in the 
heart of Marylebone village.

2 reception rooms • 4 bedrooms •  
3 bathrooms • Concierge/porter • 
EPC rating E

MANSFIELD STREET
Marylebone W1G

carterjonas.co.uk

Marylebone & Regents Park
020 7486 8866
martin.ballantine@carterjonas.co.uk

Guide price £3,000,000

*Rent excludes reference and tenancy paperwork fees.  
Please contact our branch who can provide this information.

Marylebone & Regents Park
020 7486 8866
andrew.walker@carterjonas.co.uk

£2,000 pw*/£8,666.66 pm*



T: 020 7486 8866   
E: marylebone@carterjonas.co.uk 
37 New Cavendish Street, Marylebone W1G 9TL 

carterjonas.co.uk/marylebone

Our sales and lettings teams work harder to achieve 
a better price across all types of investments and 
portfolios, because our reputation for giving the best 
advice in the market took over 160 years to build and 
maintain. For help and advice on achieving the best 
value for your property, please contact us.


