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Roux at The Landau has relaunched.

A chic central counter brings our stunning ingredients and talented 

team centre-stage. Everything from informal snacks to a full tasting 

menu is inspired by classic French techniques and served with a 

stunning choice of over fi ve hundred wines – all available by the glass.

1c Portland Place, Regent Street, London, W1B 1JA   

T 44 (0) 20 7636 1000

rouxatthelandau.com

Genuine Service 
Impeccable Ingredients 

Langham Roux Ad Marylebone Jrnl Mar18.indd   1 20/03/2018   11:12

NEW CAVENDISH 
STREET
Marylebone W1G

A beautiful newly refurbished 
flat comprising of an open-plan 
kitchen/reception, two double 
bedrooms, a family bathroom, 
shower room & plenty of storage.

Reception room • 2 bedrooms •  
2 bathrooms • EPC rating E

A rare opportunity to rent a whole 
house on one of Marylebone’s 
most sought-after squares,  
a tranquil location yet minutes 
from all the wonderful shops & 
restaurants of Marylebone.

2 reception room • 5 bedrooms • 
5 bathrooms • Private roof terrace • 
EPC rating D

MONTAGU SQUARE
Marylebone W1H

carterjonas.co.uk

Marylebone & Regent’s Park
020 7486 8866
andrew.walker@carterjonas.co.uk

£1,150 pw*/£4,983.33 pcm*

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

Marylebone & Regent’s Park
020 7486 8866
andrew.walker@carterjonas.co.uk

£4,500 pw*/£19,500 pcm*
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02. Editor’s letter

STAR POWER
MARK RIDDAWAY

It has often been said of the Velvet Underground 
that they didn’t manage to sell many records,  
but that every single person who bought one 
started a band. Something similar seems to be 
true of John Simons. This Marylebone stalwart, 
who for decades has been quietly peddling  
his menswear designs and those of a small 
coterie of like-minded designers from his 
unassuming Chiltern Street store, appears to 
be the wellspring of a large chunk of Britain’s 
creative success.

John may not be a household name, he may 
never have built a global fashion empire with 
multiple diffusion lines and million pound 
ad campaigns, but, as the cast list of a new 
documentary about his life and work makes 
clear, every single person who regularly wears 
his clothes seems to have either started an 
era-defining band (Suggs, Paul Weller, Kevin 
Rowland), become one of the country’s top 
actors (Martin Freeman), or built a global 
fashion empire of their own (Sir Paul Smith).  
If, like me, you have never managed to do any  
of these things, perhaps the problem is that 
you’ve never owned a pair of John Simons strides. 
I am now fully intending to buy myself one of 
his own-label slim-fit Harrington jackets (a now 
widely used name that John himself coined), 
before embarking on my inevitable journey to 
either the Baftas or the Brits. See you all there.
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 MARYLEBONE  SUMMER  FILM NIGHT
 SATURDAY  16th JUNE
 PADDINGTON STREET GARDENS
 FOOD STALLS, FESTIVAL BAR, JAZZ BAND

 POP-UP CINEMA
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05. Up front

 FORWARD  
 THINKING  
YOUR GUIDE TO  
JUNE  
AND JULY  
IN MARYLEBONE 
 

ART
UNTIL 23rd JUNE 
RICHARD LONG: 
CIRCLE TO 
CIRCLE 
Richard Long, one  
of Britain’s most revered 
contemporary artists,  
takes his inspiration 
from—and makes his art 
within—the landscape. His 
Lisson Gallery exhibition 
is loosely themed around 
circles. Pieces include Flint 
Wheel (2018)—a sculpture 
constructed from knapped 
or split Norfolk flint, pieces 
of which radiate out like 
spokes on a wheel—and 
From Circle to Circle From 
Space to Earth (2002), 
a text work made after a 
continuous walk of 39 miles 
from a full moonrise to the 
sunrise.

Lisson Gallery
27 Bell Street, 
NW1 5BY
lissongallery.com

FOOD
12th—23rd JUNE
CHEEK  
BY JOWL   
Born in Sri Lanka, Rishi 
Naleendra moved to 
Australia at the age of 18 
and learnt his craft in some 
of the best restaurants in 
Melbourne and Sydney, 
before launching his own 
venture, Cheek by Jowl, 
in Singapore. At every 
turn, he has soaked up 
new influences and sought 
out new flavours, gaining 
a Michelin star in the 
process. For this two-week 
residency at Carousel,  
he will be accompanied 
by his wife and partner 
Manuela Toniolo, who 
is overseeing the wine 
pairings.

Carousel
71 Blandford Street, 
W1U 8AB
carousel-london.com 

PHOTOGRAPHY
UNTIL 16th JUNE 
MIRROR 
MIRROR:  
RARE 
PORTRAITS  
OF FRIDA KAHLO 
To preface this summer’s 
major V&A exhibition 
devoted to her life and 
art, Atlas Gallery brings 
together a collection of 
rare images of the brilliant 
and highly influential 
20th century Mexican 
painter Frida Kahlo, 
including works by Manuel 
Alvarez Bravo, Imogen 
Cunningham, Hector 
Garcia, Fritz Henle, Leo 
Matiz and Nickolas Muray.

Atlas Gallery 
49 Dorset Street, 
W1U 7NF
atlasgallery.com
 
 

Rishi Naleendra

Richard Long
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06. Up front

The Marylebone Summer 
Festival, organised and 
funded by The Howard 
de Walden Estate, returns 
with a weekend of activities, 
raising money for the 
COSMIC charity.

Saturday 16th June
Marylebone Summer  
Film Night
msfilmnight.com
Showing in the 
atmospheric surroundings 

EVENT
16th—17th JUNE
MARYLEBONE 
SUMMER 
FESTIVAL

of Paddington Street 
Gardens, this year’s al fresco 
film is the classic British 
comedy Four Weddings and 
a Funeral. Visit the website 
to buy tickets.

Sunday 17th June
Marylebone Summer 
Fayre
marylebonesummerfayre.com
Kicking off at 11am and 
with live music playing 
until 8pm, this colourful 

community festival offers 
the now familiar medley 
of street food, live music, 
fairground stalls and 
dancing in the streets. 
Marylebone High Street 
and many of its tributary 
streets are pedestrianised 
for the day to accommodate 
food, craft and community 
stalls, while Moxon Street 
car park will be transformed 
into a fun fair, complete 
with kids’ drawing 

mj_2018_volume14_03_UpFront_01.indd   6 24/05/2018   10:55



07. Up front

Into the Woods

MUSIC
21st—24th JUNE
MARYLEBONE 
MUSIC FESTIVAL  
The Marylebone Music 
Festival returns with a 
typically diverse and 
consistently high quality 
programme, covering 
a wide variety of genres 
and settings. This year’s 
broad theme is Sherlock 
Holmes—a character who 
loved both Marylebone 
and music. Highlights 
include television stars 
and talented conductors 
Sue Perkins and Anna 
Richardson directing 
Sergei Prokofiev’s Peter 
and the Wolf in the 
Hinde Street Methodist 
Church, Rick Wakeman 
performing in the 
Wallace Collection 
Gallery, and The Band 
of The Household 
Cavalry bringing some 
pomp and circumstance 
to Manchester Square 
Gardens.

Marylebone Music 
Festival
marylebonemusicfestival.com

THEATRE
UNTIL 24th JUNE 
INTO THE 
WOODS 
This Stephen Sondheim 
musical, which intertwines 
the dark strands of several 
classic fairy tales, has been 
dragged into the 21st 
century for an energetic, 
irreverent retelling. 
Featuring numerous 
tropes from contemporary 
British culture, from selfies 
to structured reality, this 
production is packed with 
devilish humour. Being 
Sondheim, the music will 
be sublime—a perfect 
counterbalance to the 
considerable quantity of 
ridiculousness. 

The Cockpit
Gateforth Street, 
NW8 8EH 
thecockpit.org.uk

ART
13th—30th JUNE
TOBY  
BOOTHMAN, 
SIMEON  
STAFFORD  
& CHARLES  
JAMIESON: 
OBSERVING LIFE 
Three of the UK’s most 
popular oil painters pay 
homage to their home 
surroundings, including 
the French yachting 
scene, everyday life in 
northern England, and 
some stunning Scottish 
countryside.

Thompson’s Gallery
3 Seymour Place, 
W1H 5AZ
thompsonsgallery.co.uk

competition. On the main 
music stage in Paddington 
Street Gardens, look out 
for a stellar line up of bands 
and soloists, compered by 
the inimitable Tony Moore. 
All profits from the Festival 
Bar in the the gardens, plus 
every penny raised from 
collection buckets and an 
impressive tombola, will go 
to COSMIC, which funds 
the children’s intensive care 
unit at St Mary’s Hospital.

FILM
16th JUNE
MARYLEBONE 
SUMMER FILM 
NIGHT 
FOUR 
WEDDINGS AND 
A FUNERAL

msfilmnight.com 

Charles Jamieson
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08. Up front

THEATRE
22nd—30th JUNE
THE TURN OF 
THE SCREW 
Benjamin Britten’s 
chamber opera, based 
on the famous novella by 
Henry James, was written 
in a startlingly brief four-
month period in 1954 but 
is regarded by many as 
the English composer’s 
finest stage work. Set in 
a remote Essex country 
house, it tells a suspenseful 
story of good and evil, 
natural and supernatural, 
whose moody atmosphere 
will be given even 
greater emphasis by the 
production’s outdoor 
setting. The music is being 
provided by members 
of the ENO orchestra, 
conducted by Toby Purser.

Regent’s Park Open Air 
Theatre
Inner Circle, 
NW1 4NU
openairtheatre.com
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09. Up front

 
ART
13th JUNE 
—7th JULY
VICTORIA 
YOUNG  
JAMIESON:  
SUNBURNT  
MUD BEGINS  
TO CRACK  
In this new body of 
work, contemporary 
British painter 
Victoria Young 
Jamieson has 
brought to life 
the accumulated 
memories, 
references and 
sketches gathered 
during a two-month 
expedition to the 
west coast of the 
United States in 
2017.

Daniel Raphael Gallery 
26 Church Street, 
NW8 8EP 
danielraphael.co.uk
 

EVENT
19th JULY
THE PORTMAN 
MARYLEBONE 
SUMMER 
STREET PARTY 
The parallel stretches 
of New Quebec Street 
and the southern end 
of Seymour Place will 
resound with up-beat 
summer tunes and the 
sizzle of street food as 
this free community 
celebration returns for 
what will (hopefully) be 
a warm, balmy evening 
of food, drink and 
family entertainment. 
This year’s theme is 
‘summer in full force’, a 
celebration of activeness 
and the discovery of new 
experiences. Highlights 
include salsa workshops 
by the Simply Dancing 
Partners dance school, 
spectacular hula 
hoop performances, a 
children’s picnic and craft 
workshops.The likes of 
Bernardi’s, Lurra and 
Boxcar will be laying on 
the food. The event, which 
is free to attend, runs from 
5pm until 10pm. 

The Portman 
Marylebone Summer 
Street Party
portmanmarylebone.com

MUSIC
EVERY FRIDAY 
UNTIL 20th JULY 
WIGMORE LATES  
The Wigmore Lates 
season—now a much loved 
and firmly embedded 
part of the Wigmore Hall 
summer—presents a series 
of highly atmospheric 
late-night concerts, all of 
which begin at 10pm on 
a Friday and are followed 
at 11pm by jazz piano 
performances in the bar. 
Highlights include Onyx 
Brass, praised by BBC 
Music Magazine as “the 
classiest brass ensemble 
in Britain”; Donald 
Grant’s contemporary 
Scottish folk music; the 
classical chart-topping 
David Orlowsky Trio; 
and American mezzo-
soprano Lucy Schaufer’s 
homage to a remarkable 
list of composers who 
were all born in 1938: 
John Corigliano, William 
Bolcom, John Harbison, 
Joan Tower and Frederic 
Rzewski.

Wigmore Hall
36 Wigmore Street, 
W1U 2BP
wigmore-hall.org.uk
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10. Up front

EXHIBITION
UNTIL 28th JULY 
THE APPOINTED 
DAY  
On 9th February 1948, 
Aneurin Bevan, the health 
secretary in Clement 
Attlee’s post-war Labour 
government, made a 
epoch-defining speech to 
the House of Commons, 
during which he said: 
“I beg to move that this 
House takes note that 
the appointed day for the 
National Health Service 
has been fixed for 5th 
July.” To mark the date, 
70 years ago this summer, 
that the nation’s approach 
to healthcare was 
radically and irrevocably 
transformed, the Royal 
Society of Medicine 
is putting on a free 
exhibition in its library, 
featuring photographs 
and documents from its 
extensive archive. 

Royal Society of 
Medicine 
1 Wimpole Street, 
W1G 0AE 
rsm.ac.uk 

INSIDE VIEW
UNTIL 16th JUNE 
FROM STONE  
TO MOUNTAINS 
TAY BAK CHIANG 
ON HIS  
CURRENT 
EXHIBITION AT 
CUBE GALLERY  

I paint subjects commonly 
found in the natural 
landscapes of Singapore 
and south-east Asia—rocks, 
tropical plants, lotus ponds. 
Some years ago, after a walk 
through the Bukit Timah 
nature reserve in Singapore, 
where I found some 
impressive granite rocks,  
I began my Stone Series— 
a set of paintings of stones.
 Over the years, my 
stones have evolved to 
appear more sculptural 
and three-dimensional, 
and the colours I use have 
become bolder—more 
striking, made using a 
combination of vibrant 
western pigments and 
traditional Chinese ink. 
 I am trained in both 
Chinese ink painting and 

western painting, and I 
attempt to fuse the two 
in my art; for example, in 
From Stone to Mountains, 
the body of work shown at 
Cube Gallery, I combine 
negative space (liu 
bai)—which is typical 
of traditional Chinese 
painting—with western-
style composition, 
while adding my own 
interpretations and 
painting techniques.  
I hope to present works 
with depth and texture, 
from a refreshing,  
thought-provoking 
perspective.

Cube Gallery 
16 Crawford Street, 
W1H 1BS
cube-gallery.co.uk
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13. Up front

LOCAL 
LIVES
TOM DONALD
Tom is an Australian concert pianist, film 
composer, music education specialist and 
the founder of the London Contemporary 
School of Piano, which is located at the 
Blüthner Piano Centre on Baker Street
INTERVIEW: JEAN-PAUL AUBIN-PARVU
PORTRAIT: ORLANDO GILI 

from all over the world—
there’s just so much out 
there.
 I managed to get a 
job playing piano in 
Tamworth’s only cocktail 
bar at the age of 15, the 
one requirement being 
that I had to be able to 
play Smoke Gets In Your 
Eyes. With the tips I made 
every weekend it was 
my first taste of being a 
professional musician.  
I thought, this is fun; I’m 
getting paid to practise. 
It was great being able to 
interact with the public 
at such a young age and 
I believe there’s far more 
value doing something like 
that, rather than taking 
piano exams. Having that 
opportunity to perform 
put me well ahead of my 
peers.
 I studied piano and 
composition at the 
Newcastle Conservatorium 
in New South Wales and 
then moved to London. 
I decided to challenge 
myself and throw myself 
out of my comfort zone. I 
came here on that typical 
two-year visa thing, where 
the Aussies usually go 
home after 12 months 
because they can’t stand 

the weather. But London 
just drew me in and it’s 
very hard to see myself ever 
leaving.
 I did the jazz scene for 
a long time, playing in the 
bars, and also worked for 
a couple of music schools. 
I could really start to see a 
lot of things that I thought 
were wrong with music 
education—not just in this 
country but around the 
world—and got the urge to 
start my own piano school.
 The London 
Contemporary School 
of Piano is based at the 
Blüthner Piano Centre. 
When we launched in 
2010, I needed a place 
that would be able to 
supply me with world class 
musical instruments, 
because one of the most 
important things about 
learning piano is you need 
to be able to sit down with 
another musician and 
play together. Blüthner is 
a fantastic family-owned 
company from Germany 
and we’ve had a fantastic 
partnership over the years.
 My role at the school 
involves looking for more 
effective ways to teach and 
learn piano. Most people 
give up when they reach 
about grade four. We have 
some real issues with the 
piano exam system. Most 
children are taught music 
in a very ineffective way. 
They are given a book 
containing nine songs; 
they choose three and 
practise them all year until 
it drives their parents and 
themselves to despair. And 
then they give up. That 
system doesn’t work.
 We live in London, for 
goodness’ sake—it’s a city 
of musical innovation, 
but the education system 
doesn’t reflect that at all. 
Many of our adult clients 
gave up when they were 

I was born in the tiny 
Australian town of 
Coonabarabran and 
grew up in Tamworth, 
the country music 
capital of the southern 
hemisphere—the 
Nashville of Australia if 
you will. My mum had 
inherited a battered piano 
from her childhood, 
because she was the only 
one who ever practised, 
and as a kid I’d sit at 
the piano on those hot 
summer days and whack 
on the keys, forming 
a connection with the 
instrument. I spent 
many hours on it, not 
particularly knowing what 
I was doing, but over time 
that slowly turned into 
music.
 When I was around 
eight years old and taking 
piano lessons, I heard 
Elton John and decided 
that I wanted to write songs 
and play piano like that. 
Then, during my angsty 
teenage years, I got into 
Beethoven, Rachmaninov 
and Chopin, and by 
my early twenties I’d 
discovered jazz and 
improvisation—artists like 
Keith Jarrett and Herbie 
Hancock. Now I love music 

When I was around eight, 
I heard Elton John and 
decided that I wanted 
to play piano like that. 
Then, during my angsty 
teenage years, I got into 
Beethoven, Rachmaninov 
and Chopin, and by 
my early twenties I’d 
discovered jazz
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kids, which is something 
they regret. They are 
coming back to learn 
piano with us, and the 
second time round it’s a 
joy rather than something 
they dread. Our system is 
really based on creativity 
 Adults often have a 
self-confidence issue. 
They think they failed 
at piano when they were 
a kid or that they’re just 
not good enough. And I 
love proving them wrong. 
I show them a bunch of 
simple scales that we can 
jam on. We play together, 
and they really let go. They 
start to express themselves 
without thinking about 
whether they played the 
right or wrong note. They 
just connect with the 
music. It’s very satisfying to 
see someone’s eyes spark 
up, like: “Oh my God! I 
just played something 
that sounded good.” That 

makes mine the best job in 
the world.
 I teach students myself 
and also have a team of five 
absolutely extraordinary 
pianists, incredible people 
who help me realise this 
vision. We teach both 
children and adults, many 
of whom live locally, but 
we also have students from 
25 countries travelling to 
London from abroad just 
to take our courses.
 As a performer, I like to 
explore a very wide range 
of music. Improvisation 
is a huge part of my 
concerts and some critics 
have compared me to the 
American pianist Keith 
Jarrett. I do love to let 
the music develop into 
its own thing. I recently 
performed a show at the 
very top of the Shard. 
And now that we know 
it’s possible to get a 
Blüthner piano up there, 

we’re planning a series 
of concerts starting in 
November.
 I am also a film 
composer. I don’t know how 
I’ve ended up in the genre 
of Middle Eastern films—
perhaps it’s my attraction 
to music I’m not familiar 
with—but I’ve written music 
for quite a few including 
Leaving Baghdad and 
Tangled Up In Blue.
 I feel like I have a very 
mixed identity. I love going 
home to Australia—I need 
the vitamin D for a start—
and when I’m catching up 
with family and friends 
I always wonder if this 
will be the trip that will 
tempt me to move back. 
But the minute I land at 
Heathrow, I think: “Oh it’s 
so great to be back here 
in London.” I think my 
family are a bit confused, 
because Australia’s a pretty 
good place and they can’t 

quite see the attraction 
of London. I think only 
Londoners can see it. It’s a 
bug we all get.
 I love tennis. I don’t play 
it very well, but I’m trying 
to get better. Actually, since 
starting the piano school 
I’ve really been inspired 
by just how proficient 
my students become in a 
short amount of time. So, 
I decided that I needed to 
get off my backside and 
learn a few new skills, and 
recently took up dancing. 
I thought I had two left 
feet, but it turns out that if 
you open your mind you 
can learn anything. My 
latest challenge, which I’m 
nowhere near mastering, 
is learning Russian. My 
wife is Russian, so I need 
to learn the language, 
because otherwise I might 
one day have children 
speaking Russian behind 
my back.

Adults often have 
a self-confidence 
issue. They think 
they’re just not 
good enough.  
And I love proving 
them wrong
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MY 
PERFECT 
DAY
JANICE 
LIVERSEIDGE 
The director of 
communications 
and marketing at 
the Royal Society of 
Medicine describes 
her perfect 
Marylebone day
INTERVIEW: CLARE FINNEY

Breakfast
I love Paul Rothe on 
Marylebone Lane for tea 
and toast—those Formica 
tables! The jams! It’s like 
stepping back in time. 
They also know me well at 
Back on Track on Wimpole 
Street, a source of great 
double espressos. I never get 
a takeaway drink—I don’t 
think it tastes the same and 
it is so nice to spend a bit of 
time over breakfast before 
starting your day. 

A spot of fresh air
My London, is very much 
a walking London. It is 
the best way to see a city, I 
think. London can seem 
enormous, but it is really 
a series of villages and 
Marylebone has very much 
retained that village feeling. 
I am one of those fortunate 
people who can just walk 
to work—from my home 
in Marylebone, where I’ve 

lived for 20 years, through 
Paddington Street Gardens 
and down Marylebone Lane 
to the headquarters of the 
Royal Society of Medicine at 
1 Wimpole Street. 

Culture
Then there is a real 
hidden gem on Mansfield 
Street, called the Nicholas 
Boas Charitable Trust. 
It supports young and 
upcoming musicians. You 
can go into their beautiful 
Robert Adam house, into 
the drawing room, and 
listen to music from young 
artists who may well end 
up in the Wigmore Hall in 
future. In the summer, I 
go to Regent’s Park Open 
Air Theatre with my mum. 
She is a very sprightly lady, 
and we’ve been going 
there at least twice a year 
for decades. It’s such a 
British thing: the picnic 
beforehand, the slight 
chill—even being there 
with your umbrella. 

Coffee break
Nordic Bakery is great—
we’re lucky to have two in 
the area and I always get 
lured into having a herring 
and egg sandwich! I might 
also stop in at Sourced 
Market on Marylebone 
Lane.

A new outfit
I love Margaret Howell. I 
treated myself to a beautiful 
velvet dress there recently, 
and I like her ceramics too.

Shopping
I could spend hours in 
Daunt Books—it’s only 
the need to eat or go to the 
loo that makes me finally 
leave. Then of course 
there’s La Fromagerie.  
I don’t much like chocolate 
or sweet things, but give 
me a plate of cheese and  
I am there. 

Eating out
I feel beholden to try out all 
the local offerings that I am 
always walking past. I really 
like Blandford Comptoir 
and Ravinder Bhogal’s 
Jikoni, but I also love the old 
stalwarts like the Golden 
Hind—best fish and chips 
in London, I tell everyone. 
My husband and I really 
love travelling, and we’ve 
travelled extensively in 
Turkey, so it’s nice to go to 
Ishtar to speak a bit of the 
language—and the food is 
great too, of course. 

Eating in
I should have a direct debit 
set up with Waitrose, I go 
there so often. On Sunday 
mornings, though, it’s 
the farmers’ market. The 
potato man is my favourite. 
He is so knowledgeable, 
and can recommend the 
best kind of potatoes for 
whatever you’re doing.

Nordic Bakery 

Pre-dinner drinks
If I’m feeling sophisticated 
then it has to be the  
108 Bar on Marylebone 
Lane, which is particularly 
great at this time of year, 
when you can sit outside in 
the sunshine. If something 
more down to earth is 
required then the Coach 
Makers Arms or Grazing 
Goat. I also love Vinoteca 
for a glass of wine and  
a snack. 

My London, is very much 
a walking London. It is 
the best way to see a city,  
I think. London can seem 
enormous, but it is really 
a series of villages
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As a new documentary about his life is released, 
the Journal meets the highly influential menswear 
designer John Simons and the son who followed 
him into the business
WORDS: CLARE FINNEY
IMAGES: ORLANDO GILI

 A DEDICATED
 HARBINGER 
 OF FASHIONS
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“Fashion is one thing; taste is 
another thing,” Madness frontman 
Suggs tells the camera, with all 
the authority of—well, Suggs, clad 
in a black shirt and creamy fawn 
jacket. “The clothes John Simons 
sells are 20 times better than any 
passing fad I have seen, before 
or since.” The scene cuts to John 
Simons himself, arranging shoes, 
adjusting a sharp cravat—and then 
Paul Weller appears and describes 
John’s store as “a revelation”. This is 
John Simons—A Modernist: a film 
about the life and times of the most 
influential, yet perhaps least lauded 
institution on Chiltern Street. 
 By now, most people have heard 
of the Chiltern Firehouse. But if 
you’re wondering who is dressing 
the Chiltern Firehouse, you need to 
walk up the street to John Simons. 
“They’re good customers of ours, 
the guys at the Firehouse,” says 
John. “They all are, in fact, along 
this street.” A retailer for nigh on 65 
years, and an influencer before the 
term existed, John has a reputation 
for dressing the dressers. Customers 
today range from the chaps working 
at Sunspel’s store, to Sir Paul Smith. 
He too appears in the documentary, 
alongside Kevin Rowland of Dexys 
Midnight Runners, and Dylan Jones, 
editor of GQ magazine. “If anyone 
understands the significance of 
clothes, it’s John Simons,” Dylan 
states simply. “John got it.” Even 
John’s windows are “pieces of 

theatre”, Sir Paul enthusiastically 
agrees. 
 I gaze across the street, from 
where John, his son Paul and I are 
catching up over coffee in a patch 
of April sunshine. Caught in the 
unlikely glare, their store front 
dazzles even more than usual, and 
the brass rails of button downs, 
vintage signs and imperial brogues 
gleam. Above the olive Harrington 
jacket, which takes pride of place in 
the display window, the muted grey 
signage reads “John Simons. Est 
1955.” “I was never seeking all this 
publicity,” says the man in question. 
“We’re not show offs by nature. 
But the producer Mark Baxter 
approached us and asked if he could 
make a documentary about the 
shop and my life and so on.” John’s 
no egotist, and Paul, who works in 
the business, even less so: “I’m really 
quite a private person.” Nevertheless, 
after six decades of working in this 
industry, John has also learnt never 
to turn down an opportunity.
 “You are seen as an underground 
influence by a few people, and 
gradually it builds and builds. Now, 
with the film, we’re interviewed out!” 
He laughs, but looks a tad weary. 
He’s used to dressing the stars, not 
being one, though you might not 
guess as much from his cropped 
trousers, bright socks, and—in spite 
of the unseasonable warmth—eight-
piece cap and jacket. His son, Paul, 
is in chinos and a soft checked shirt: 

equally on-brand, but younger, as 
if to exemplify the versatility of the 
style. “We are very unusual in that 
we can have four or five generations 
in the shop, sometimes at the same 
time. We can have a 20-year-old 
punk, standing next to a titled fellow 
who can hardly stand — and they 
don’t mind that,” Paul says, with 
understandable pleasure. “They 
don’t feel strange at all.”

The secret here is the Ivy League 
look—or rather, John Simons’ take 
on the Ivy League look, for “in 
America, they were buying this stuff 
without thinking,” recalls Dylan 
Jones, of the trend’s early years in 
the fifties and sixties. “John went 
over and said, that looks great, that 
looks great, I will take that out and 
put it in a British context—and 
suddenly you’re seeing it differently.” 
In Soho—London’s Soho—far 
away from the manicured lawns of 
Harvard and Princeton, the look 
increasingly known has entered a 
whole new league of cool. “This was 
the American look we really liked,” 
Paul Weller explains. “It had Jewish 
East End, a bit of West End, a bit of 
north London, a bit of New York, a bit 
of Kingston, Jamaica. The look sold,” 
he continues—and as John Simons 
sold to London’s musicians, the fans 
of London’s musicians followed. 
 “It was clothes—and it was 
music. You went into that shop, 
and you heard great music. It just 

 
There aren’t tribes anymore.
It’s ‘a bit from here, a bit from 
there’ today, whereas even when 
I was younger—late eighties and 
nineties—you could tell from the 
way someone dressed whether they 
were into punk or hip hop
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The Ivy League look hasn’t 
dated. If Paul Newman and Steve 
McQueen appeared and looked 
as they did in photos in the sixties, 
people wouldn’t bat an eyelid—
whereas the rock ‘n’ roll look 
would seem like fancy dress

tell from the way someone dressed 
whether they were into punk music 
or hip hop.” Is the enduring appeal 
of the Ivy League look responsible 
for what is, to some extent, a 
homogenisation of fashion? After  
all, you can’t walk along the high 
street without seeing vestiges of the 
look in places like Gant, Uniqulo or 
J Crew “Well, it’s the look that hasn’t 
dated. If Paul Newman and Steve 
McQueen appeared and looked 
as they did in photos in the sixties, 
people wouldn’t bat an eyelid—
whereas the rock ‘n’ roll look of pork 
pie hats and tonic suits would look 
like fancy dress now.” 
 As Suggs points out in the film, 
when the appeal of big flares 
had died down, this was the look 
musicians came home to: sharp, 
smart, but effortless. “As it developed 
in American colleges, it was an 
egalitarian way of dressing—a way 
of dressing that made everyone feel 
part of the club, even if they weren’t 
wealthy,” continues Paul. So not 
preppy then? “No, it gave birth to 
preppy!” John exclaims. Preppy’s 
more elitist: think “ jumpers tied 
round your neck, button-down 
shirt—a stiffer, upper class look,” 
adds Paul. There are strains of the 
Ivy League in there, but preppy is less 
its twin, more its posh little brother. 
Mod, too, is related but different. 
“Those guys saw this look and mod 
developed and evolved from it,”  
Paul continues. Even punk owes 

reinforced the idea that those two 
things go together,” says writer and 
broadcaster Robert Elms. Music is 
threaded through John’s clothes 
like dreams are through Joseph’s. 
“Not that the music was giving me an 
idea for a jacket,” he laughs, “but the 
American musicians wore a look that 
I liked, and the music was attached  
to the look.” 

John was 16 when he got his first  
job in a clothes shop, and at that  
age “you’re like blotting paper.  
You soak up everything. You see it,  
on the record covers, in films—and 
you distil it,” says John—as if it’s the 
most natural thing in the world that 
he should turn his teenage fandom 
into one of the most influential 
menswear shops of the 20th century. 
“You don’t necessarily consciously 
think about it, but it works like 
osmosis. It was there in my group.” 
 The word ‘group’ is significant—
at least, it is for the London John’s 
referring to here. His was a city 
colourfully divided. Pick some 
kids off the street today and you’d 
probably struggle to identify their 
cultural tastes, but in John’s era, 
differences between tribes extended 
from their choice of music into their 
gait, the cut of their hair and the 
style of their clothes. “There aren’t 
tribes anymore,” says Paul. “It’s ‘a bit 
from here, a bit from there’ today, 
whereas even when I was younger—
late eighties and nineties—you could 

some of its punch to the Ivy League:  
“It was a reaction against it. Punk  
was everything this look wasn’t.” 
 If ‘this look’ sounds hard to 
define, it’s because it is hard to 
define. The title of A Modernist is 
as close as it gets, and the film runs 
for over 50 minutes. “John sees the 
big picture of modernism, and the 
role clothes played in that,” says 
Robert Elms: progressive, inclusive, 
with the best bits of past and present 
interweaving. “It is the only youth 
culture uniform that doesn’t look 
ridiculous in retrospect,” states 
advertising guru John Hegarty. It is 
Ivy League, via London, via John’s 
experiences as apprentice window 
dresser, St Martin’s college student 
and abstract art and modern jazz 
lover. It is 60 per cent clothes he and 
his son Paul choose from various 
retailers and vintage stores in 
America and Britain, and 40 per cent 
their own effortlessly cool, perfectly 
realised designs. 

Paul Simons is a vital part of the 
business. In fact, while John and I 
wait for Paul to lock up and join us 
in the cafe across the street, John 
tells me seriously, “Paul runs the 
show now. I’m in two mornings a 
week, but he’s in charge.” An interior 
designer and cabbie by training, a 
window dresser, fashion designer 
and retailer by birth-right, Paul has 
inherited his father’s legendary eye. 
“My degree in interiors gave me an 
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When you’re a teenager,  
you’re like blotting paper.  
You soak up everything. 
You see it, on the record 
covers, in films—and 
you distil it. You don’t 
necessarily consciously 
think about it, but it works 
like osmosis 
John Simons

mj_2018_volume14_03_Features_01.indd   25 23/05/2018   16:43



Playing on our strengths to 
 deliver first-class performance.
 EFG is delighted to partner with Benjamin Grosvenor.

© Patrick Allen / operaomnia.co.uk

efginternational.com

Contact: Andrew Imlay, Managing Director – Private Banking | andrew.imlay@efgl.com | +44 20 7412 3897 

EFG International’s global private banking network operates in around 40 locations worldwide, including Zurich, Geneva, Lugano, London, Madrid, Milan, Monaco, Luxembourg, Hong Kong, Singapore, Miami, Bogotá and Montevideo. 
In the United Kingdom, EFG Private Bank Limited’s principal place of business and registered office is located at Leconfield House, Curzon Street, London W1J 5JB, T + 44 20 7491 9111. EFG Private Bank Limited is authorised by the 
Prudential Regulation Authority and regulated by the Financial Conduct Authority and the Prudential Regulation Authority. EFG Private Bank Limited is a member of the London Stock Exchange. Registered in England and Wales as 
no. 2321802. EFG Private Bank Ltd is a subsidiary of EFG International.

2018_01_23_EFG_Marylebone Journal_BG_200x250mm+3_ENG.indd   1 23.01.18   17:43

26. A dedicated harbinger of fashions 

 “In the film there are stills of  
me, aged 15 years old, in the windows 
working as the assistant to the  
head window dresser at Cecil  
Gee on Charing Cross Road,” he 
continues. Window dressing is  
John’s original discipline: it was  
part of his course at St Martin’s,  
and it was “very good visual training: 
we covered Bauhaus principles, 
symmetrical and asymmetrical 
balance, the golden mean.”
 It proved the perfect education—
and, moreover, the perfect place. 
Working and studying within 
touching distance of Soho, John was 
quickly immersed in its whirligig of 
art and music. “When you’re young, 
it’s often about getting a little bit of 
luck, and being in the right place  
at the right time,” he says sagely.  
“I was dead lucky to be in Soho in  
the 1950s.”
 When I ask John how the film’s 
gone down, he tells me the first 
screening sold out in 24 hours. 
“Fame at last!” he laughs. “But 
we really haven’t looked for it. 
We haven’t sought it at all.” His 
ascent has been gradual—almost 
imperceptible. “Back in the day 
things started in London and 
gradually spread outwards. It took 
ages for the drumbeat to travel.” 
 It’s a pace of life he feels nostalgic 
for—not that he’s sorry to have 
made the big screen, “but in this 
technological time everyone knows 
everything in seconds. It was quite 

eye for composition, and what looks 
‘right’—but I trained on the job. I’ve 
always been involved in the shop, in 
one way or another, throughout my 
life—and I like clothes, so it evolved 
that way.” Was it a given that he would 
work in the shop, just as his father 
had done? “You must joking!” laughs 
John. “No, I did other stuff first,  
but this is how it’s turned out,”  
Paul smiles. 
 “And the black cab license is a 
great fall back, if things look iffy in 
future, Paul. Would keep you from 
starving, in any case.” John grins. 

John’s brand is timeless, but 
that doesn’t stop it evolving and 
keeping pace with changes—if 
not in fashion, then in technology 
and manufacturing. Though they 
continue to source much of their 
stock from America, John and Paul 
support domestic industry where 
possible. Indeed, they are currently 
working closely with several small 
factories in north London. “It 
is nice to buy stuff made in this 
country—and where we don’t, it’s 
usually because there’s a history 
of that product being made there. 
Certain Indian fabrics, leather in 
Italy, and denim in Japan: they are 
masters of denim, simply brilliant,” 
says Paul. Their approach to window 
design has also shifted over the years. 
“Windows are slightly more relaxed 
these days,” John comments. “In the 
old days it was very disciplined.”

nice in a way for things to slowly  
go around.” 
 John Simons is online—well,  
Paul is—but the majority of sales still 
happen face to face. “I would like to 
have no website, no social media—
nothing but the store,” says Paul 
wistfully. His dad’s response make 
me smile: “It could be done, Paul. I 
mean you’d have to have a cracking 
reputation—but it could be done.” 
The fact this unacknowledged giant 
of men’s fashion doubts the cracking-
ness of his shop’s reputation is just 
about the sum of it: “He never struck 
me as someone who has wanted 
fame for the sake of it,” observes 
Dylan Jones. “It actually shows how 
particular his vision was that he 
could launch a store like that in the 
mid-fifties, and it remain under 
the radar.” In an age where one 
B-list celebrity can propel a young 
designer from an east London garret 
to the height of fame with just one 
Instagram post; where independent 
boutiques quiver and crumble under 
the shadow of global conglomerates; 
it’s a relief to know that, sometimes, 
hard work and passion are rewarded, 
and cream also rises to the top. 

JOHN SIMONS
46 Chiltern Street, W1U 7QR 
johnsimons.co.uk

JOHN SIMONS—A MODERNIST
25th June 
The Regent Street Cinema
307 Regent Street, W1B 2HW 
regentstreetcinema.com 

JOHN SIMONS 
—A MODERNIST
25TH JUNE
The Regent Street Cinema 
307 Regent Street,  
W1B 2HW 
regentstreetcinema.com 
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28. The show must go on

How a scrappy Marylebone 
theatre survived through 
countless renamings and 
reinventions, playing host  
to a prince, a national  
hero, a young Charlie 
Chaplin and a whole load  
of performing dogs
WORDS: GLYN BROWN

 THE 
 SHOW 
 MUST 
 GO ON
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1831. Some reports claim the building 
was called the Royal Sussex, but that 
may be confusion: both theatres were 
built by the team of actor/managers 
Abbott, Egerton and Ward, who put 
up theatres all over London. Also 
involved was a Mr Maskell, an amateur 
actor, who in a Citizen Kane way hoped 
to create a showcase for his dubious 
talents. It cost £9,000 to construct, 
seated 300, though god knows how, 
and opened that year; 12 months later 
its license was revoked as it was still not 
completed. Undeterred, it launched 
itself as simply the Pavilion, and went 
successfully low-brow, offering what 
bordered on music hall.
 By 1833 it had been renamed the 
Portman but, still not finished, it was 
put up for sale by auction when the 
owners went bankrupt. The Morning 
Post had this in its 4th July edition: 
“The Portman theatre—to capitalists, 
builders, lovers of the drama, 
and others—important property, 
comprising the Portman theatre, 
Portman market. Mr Mills has the 
pleasure to announce to the Public 
he has received directions... to sell by 
auction this property, comprising that 
noble edifice intended when finished 
for the Portman theatre, and erected 
of the best materials, without regard 
to expense. When completed, capable 
of accommodating an audience of 
about 2,000 persons, and from its 
highly respectable and populous 
neighbourhood is certain of success. 
The whole is held under lease from 
EB Portman, Esq, for 99 years, at a low 
ground rent.’ Well, bargain. And if 
finished, it could be beautiful.

If finished. It was bought, but limped 
on as a cheap venue or ‘penny gaffe’, 
so ropey that, in November 1835, it 
was raided by police in the middle 
of a performance to arrest a bunch 
of crooks. Local magistrates tried 
to close it down as the ramshackle, 
scurrilous den it was becoming. The 
Portman changed hands no fewer 
than three times in 1836, one person 
palming it off on another, and briefly 
changed its name to the Royal West 
London Theatre. In July 1837 the 
entire business venture collapsed. 
The theatre was again up for sale.  
No one would buy it.

 And then—da da daaah!—magic 
happened. Wealthy, respected local 
businessman John Loveridge took 
on the venue. He had no theatre 
experience, but he did have a 
philanthropic interest in improving 
education and cultural facilities for 
the local community. He got proper 
licences, bought and demolished 
another property in Church Street to 
provide a new entrance, finished the 
theatre’s construction and made it 
safe. He also made it decent, renaming 
it the Marylebone Theatre Royal 
and opening it on 13th November 
1837. As it now had a music license, it 
could perform Shakespeare, drama, 
and any play with a song. Sadly, but 
predictably, Shakespeare and other 
worthy dramas didn’t prove very 
popular and the venue languished.
 In 1842, still owned by Loveridge 
(it would stay in his family until 1893) 
but managed by the entrepreneurial 
John Douglas, it was added to 
again, finally bringing capacity 
up to 2,000. It reopened as the 
New Theatre Royal, Marylebone, 
developing an impressive reputation 
for good quality melodramas, plays 
and pantomimes. The Standard’s 
opening night report read: “This 
theatre, located in a somewhat remote 
locality, last night opened its doors. 
Long before the curtain was raised 
every seat was occupied, in boxes, 
pit, and gallery, and great numbers 
of persons continued to pour in. The 
theatre is tastefully, if not elegantly, 

So here you are. It’s 1832. William 
IV is on the throne. Charles Darwin, 
aboard HMS Beagle, reaches Rio de 
Janeiro; Sir Walter Scott is busy writing 
historical novels; and Mendelssohn 
premieres his Symphony No 5. But 
you’re not interested in any of that. 
You’re after a good night out, culture 
you can understand. So you set off 
to Church Street, between Carlisle 
Street (now Penfold) and Salisbury 
Street. There before you is the Pavilion 
Theatre, in all its glory. It may be a 
cramped and already grimy building 
wedged between two shops, but to you 
it looks fantastical. Three storeys high, 
with a small balcony at the front and 
pale stone pillars, it’s exactly what the 
recently opened Portman Market—
seller of hay, vegetables and general 
products—needs, adding a certain je 
ne sais quoi to the locale.
 The building’s not what you might 
call finished, it’s unlicensed and can’t 
take money, so you get in by buying 
a bun at the coffee house next door. 
Well, you can always do with a bun. 
Once inside, you settle down amid 
the noise of people opening bottles 
and eating buns and talking, and 
get ready for what some call “crude 
melodrama and comic songs”. It might 
be a pantomime, with cheering, or 
a farce, with hilarity, a melodrama 
with a villain, or even a dog-drama. 
You love a good dog-drama—when 
the dog holds the evildoer at bay, or 
fights a pirate—and the dogs seem 
to like it, too. Sadler’s Wells has a 
water tank onstage built for sea battle 
re-enactments, so their dogs can leap 
right into the waves to save drowning 
children or sailors! And that Olympia 
Theatre, in Wych Street, Covent 
Garden, had a newspaper write-up for 
Knights of the Cross: “In The Knights 
of the Cross, the dog, Bruin, displays 
such sagacity that it must be witnessed 
to be believed: his stiffening his whole 
form to represent death is really 
wonderful, and draws down thunders 
of applause.” Oh, how you wish you’d 
seen that!
 The Pavilion Theatre was quite 
a place. Few venues can have been 
remodelled and re-named so many 
times. The foundation stone for the 
Royal Pavilion West, constructed from 
two stableyards, was laid on 17th May 

 
The 1844-5 season included 
Richard III, a special appearance 
of the famous midget General 
Tom Thumb, a water spectacular, 
and Cricket on the Hearth, quite 
possibly read and performed by  
its author Charles Dickens
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fitted up, and decorations are of an 
expensive character...”
 The first production was The 
Saxon Maid; or, The Days of William 
the Conqueror, followed by the farce 
Tea With My Aunt. The whole thing 
was a roaring success, and heralded 
five years of prosperity. The cleverly 
balanced 1844-5 season included 
Shakespeare’s Richard III, a special 
appearance of the famous midget 
General Tom Thumb, a water 
spectacular (water tanks onstage 
ahoy!), and Cricket on the Hearth, 
quite possibly read and performed 
by its author Charles Dickens, who 
lived a few streets away on Devonshire 
Terrace. Plus of course pantomimes. 
Boxes were two shillings, the pit one 
shilling, and for the gallery sixpence.

In 1847, Douglas retired, and Drury 
Lane actress Mary Amelia Warner 
became manager. Disaster. Warner 
had ambitions, both for herself 
and for the theatre. She decided 
Marylebone would become a home 
for art’s more elite forms, and opened 
with The Winter’s Tale, with herself 
as Hermione. She followed by playing 
Lady Teazle in Sheridan’s School for 
Scandal and Mrs Oakley in George 
Colman’s ponderous comedy The 
Jealous Wife. She put on Beaumont 
and Fletcher’s The Scornful Lady 
and went so wild on the scenery 
front that the usually controlled 
Athenaeum magazine couldn’t 
contain itself: “One truly magnificent 

act, representing the lady’s parlour, 
features a chimney piece from Italy 
of Carrara marble, and articles of 
vertu then in use among the rich and 
tasteful, such as early Chinese vases, 
clocks and luxury small carpets...”
 No one cared. The more elevated 
she tried to make things, the worse 
things got, and the more the audience 
wanted blood, guts, murder and dead 
bodies. Or failing that, pantomimes. 
In time-honoured tradition, Mrs 
Warner went bankrupt and then died.
 1853, and the theatre was taken 
over by impresario James W Wallack. 
He did the place proud, with comedy, 
pantomimes (that first Christmas, 
King Ugly Mug and My Lady Lee of 
London Bridge) and an astonishing 
romantic drama called The Struggle 
for Gold and the Orphan of the Sea. 
The plot is complex, but I can give 
you the words for his poster: “The 
frozen sea—stupendous effect of 
the breaking-up of the ice! The child 
of the Lascours saved by the timely 
assistance of a Danish vessel, which 
appears in full sail! NB This scene 
will occupy the entire stage, and will 
constitute the Most Magnificent 
Mechanical Effect ever witnessed.”
 It went well. The venue flourished. 
In 1858, actor and dancer Joseph 
Cave took up the reins, a massive 
panto producer who went big on 
glittering ‘fairy dells’ (produced with 
one of the earliest uses of electricity 
in the theatre), transformation 
scenes and harlequinades. By 1868, 
under further very ambitious new 
management, the theatre was again 
rechristened, now as the Royal Alfred 
after the son of Queen Victoria, who 
was present for the reopening night. 
Its most illustrious moment under 
this name was the appearance of 
one William Permington, son of a 
London schoolmaster, who began 
his career as a teacher, emigrated to 
Australia, then returned and enlisted 
in the famous Cherry Pickers—the 
11th Hussars. Soon after was sent to 
the Crimea, where he found himself 
part of the carnage of the Light 
Brigade. Having survived, he became 
a successful actor, with the Royal 
Alfred his home base. His recital of 
Alfred Tennyson’s The Charge of the 
Light Brigade brought audiences—

knowing he’d been part of it—
roaring and weeping to their feet. 
 By 1896, the deeply confused 
building was known as the Royal 
West London Theatre, and shortly 
after as the West London Music 
Hall, reinvented to cash in on the 
Victorian vaudeville boom and 
determinedly billed as “the home of 
east London theatre in the west”. 

In 1902, a skinny kid called Charlie 
Chaplin made one of his first 
appearances here, in William Gillette 
and Sir Arthur Conan Doyle’s four-act 
drama Sherlock Holmes. Chaplin got 
the job after convincing an agent he 
was 14 (he was 12), and was initially 
sent to play a more minor part. The 
manager and cast liked him so much, 
they offered him a two-hander role, 
one part being Billy the pageboy, the 
other a ‘newspaper boy detective’. The 
play’s Marylebone stint developed 
into a huge four-year tour, in London 
then UK-wide, and Chaplin was paid 
an impressive two pounds 10 shillings 
a week. Funny and entertaining 
onstage, Chaplin—scarred by his 
years in a workhouse and series of 
orphanages—was often lonely off it. 
The loneliness vanished when he got a 
pet rabbit, which he smuggled into his 
digs. Landladies from Marylebone to 
Newcastle would be aggrieved by the 
smell he made in his room, unaware of 
the furry guest in the cupboard.
 And so things progressed. This 
resilient, big-hearted, ever-adaptable 
theatre was briefly abandoned, then 
was used as a cinema known as the 
Bug Hole. In 1941 it was bombed, 
after which it became a storehouse. 
And in 1962 a fire broke out, and the 
building was destroyed. 
 But walking nearby, perhaps you 
can still hear the applause and the 
echo of the pantomimes it was so 
famous for, and that people loved 
so much. 1843’s Harlequin and the 
Singing Mouse. 1846’s The Spirit of 
the Moon, or Giselle and the Night 
Prancers. 1850’s The Little Mouse 
that Built a House in a Christmas 
Cake. 1864’s Bronze Horse.
 After all it survived, I can’t believe 
it’s gone. How I’d love to step back 
in time for five minutes and see that 
singing mouse.

 
The more elevated the ambitious 
Mary Warner tried to make things, 
the worse things got, and the 
more the Marylebone audience 
wanted blood, guts, murder and 
dead bodies. Or failing that, 
pantomimes
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33. Quarter masters

The Journal heads out on patrol  
with the Street Team, the dynamic 
duo responsible for keeping the 
Baker Street Quarter welcoming,  
safe and attractive
WORDS: JEAN-PAUL AUBIN-PARVU  
IMAGES: ORLANDO GILI

Quarter masters
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Dan (left) and Svenn

34. Quarter masters 

while maintaining contact via mobile 
phone—they have slightly different 
responsibilities: ambassador Dan 
monitors the street environment, 
reports any problems to the relevant 
authorities, and offers support to 
locals and visitors; Norwegian street 
manager Svenn deals discreetly with 
security concerns and anti-social 
behaviour. 

Leaving their 64 Baker Street 
headquarters, Dan marches south 
while Svenn and I head towards the 
tube station. My Nordic companion 
wears a discreet video camera 
around his neck. “Marylebone is 
a very safe area and there are few 
instances where I’ll need it, but I have 
a camera just in case,” he explains. 
“And with a flick of a button I can 
record everything that’s going on.”
 After leaving the Norwegian army 
Svenn moved to London in 2010, 
working in security until taking on 
the role of street manager around 
two years ago. “When I left the army 
a friend of mine who was living in 
London invited me over for a few 
weeks, just as a holiday,” he recalls. 
“A week and a half later I flew back 
to Norway, sold my possessions and 
moved here. I stayed with my friend 
and his wife for a year, then got my 
own place.”
 The very nature of his work means 
that some of the people he interacts 
with will respond aggressively, but his 
job is about defusing trouble rather 

Marylebone is a people sponge. 
She soaks them up from all corners 
of the globe and with just a gentle 
squeeze they form the prettiest 
puddle. They come here to live, to 
do business, to visit and just to be. 
To meet their needs, Marylebone’s 
beautiful buildings contain the 
finest restaurants, shops, bars, cafes 
and countless cultural gems. But less 
celebrated are the streets themselves. 
 The pavements are spick and 
span and you’d struggle to find bags 
of rubbish and broken or wobbly 
paving slabs to trip over. Nowhere 
is this more in evidence than in the 
Baker Street Quarter. If you imagine 
the famous street as the area’s spine, 
the quarter spans from Marylebone 
Road down to Wigmore Street and a 
few blocks to both the east and west 
of Baker Street. Funded by the larger 
local businesses, the Baker Street 
Quarter Partnership—a business 
improvement district—exists to 
deliver the projects and services that 
are slowly transforming what was 
once a somewhat barren strip into 
what is now an increasingly attractive 
and vibrant heartland. 
 Caring for and maintaining 
the area is a full-time job, which is 
where the Street Team comes in. 
Dynamic duo Svenn Mathisen and 
Dan Robson provide a reassuring 
uniformed presence and ensure 
that the quarter is kept safe, secure 
and smart. Patrolling separately—
thereby covering twice the ground 

than simply wading in. “The only 
weapon you have is your mouth.  
So you try to calm people down and 
talk your way around the problem. 
I will never raise my voice or speak 
rudely to anyone. A lot of patience  
is required, because people will 
scream at you and call you every 
name in the book.” 
 Approaching the junction with 
Marylebone Road, he keeps his eyes 
peeled because some of the main 
hotspots for organised begging 
are outside McDonald’s, KFC 
and Baker Street station. Largely 
comprised of Romanian nationals, 
these groups are easy to spot as 
their signs are written in the same 
handwriting. Svenn spies a familiar 
face with a familiar handwritten sign 
sitting outside the tube station. He 
switches on the video camera and 
approaches. After a brief but polite 
exchange the man gathers his stuff 
together and goes on his way.
 Next, we head for an 
underground car park on Allsop 
Place, which is currently home to a 
group of rough sleepers. “The main 
reason I go down here isn’t to move 
them on, but to make sure they’re 
okay,” says Svenn, as we reach the 
cluster of sleeping bags. He gently 
wakes one of the men and carries 
out his welfare check. Thankfully it’s 
warmer today than in the months 
when London shivered under snow 
and plummeting temperatures, 
which must have been dreadful 
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Svenn received a letter. “He had 
managed to get a hostel place, found 
a job and now has a girlfriend. I met 
him just before Christmas and his 
stutter is so much better.”
 We continue to patrol the 
northern section of the quarter, 
which for now is free from organised 
beggars—they must know Svenn’s 
about—and decide to head south. 
During the course of a typical patrol, 
he will pop into many of the shops 
and businesses to say hello and find 
out if there are any concerns that 
may need to be addressed. The 
Street Team’s success rests on its 
relationships with local businesses 
and residents, and Dan and Svenn 
have also forged strong links with 
the local authorities, police and 
homeless charities’ outreach teams, 
working with them on a daily basis 
and discussing strategy at monthly 
problem-solving meetings. We soon 
bump into one regular at these 
meetings half way down Baker 
Street—PCSO Tilak, one of the 
area’s dedicated ward officers. 
 Svenn gets a phone call. 
Apparently the traffic lights at 
the junction of Fitzhardinge and 
Baker streets are kaput. He fires off 
a message to Dan, who will report 
the matter to TfL. I meet Dan over 
in Chiltern Street, spotting him 
from afar thanks to the burst of 
yellow trim adorning his bowler hat. 
Dan is well into his patrol, which 
as ambassador began with some 

customer service outside Baker 
Street station. And a warm welcome 
is only the start of it.
 “I have an information badge 
pinned up high on my jacket and 
at certain times of the day I’ll stand 
outside the station’s main exit where 
all the visitors arrive. I know the 
restaurants, the shops, all the places 
to go, and can give directions and 
hopefully make their stay even more 
enjoyable. And not just tourists, 
but also clients of our businesses, 
so helping them, directing them 
to the right offices and things like 
that. It does get very busy at peak 
summertime and sometimes I’ll have 
a queue. But it’s good, I love it.”

Dan loves to extol the virtues of his 
favourite place in Marylebone. “I do 
try to encourage people to visit the 
Wallace Collection, which is away 
from the station, but in my opinion 
is a true gem of the area that visitors 
might easily overlook.”
 Dan also monitors the street 
environment within the quarter. We 
head to Baker Street where the many 
businesses generate a vast amount of 
rubbish. Numerous refuse collection 
contractors operate in the area, 
each with their own marked sacks—
rubbish left out in black bin liners 
is classed as fly tipping—and these 
must be put out and collected at set 
times of the day. Dan has to ensure 
that all rubbish is being put out in 
the right bags at the right time and 

for this vulnerable group. “It was,” 
confirms Svenn. “I came down here 
every two hours to check they were 
still okay, but when approached by 
outreach services they all refused 
hostels. Some people prefer to 
stay with the group they know, 
somewhere they feel safe. Sometimes 
you don’t know who to trust, and 
that’s why people on the streets tend 
to stick to small groups and stay 
together as much as possible. They 
form a bond and don’t want to split 
up. Some of them have lost hostel 
places because they prefer to be with 
people they know.”

Svenn’s role as street manager has 
given him clear insight into the lives of 
some of the most vulnerable members 
of society. One evening a few months 
ago, he noticed a young rough sleeper 
begging outside the tube station close 
to Svenn’s home. Seeing so many 
people just walk past, Svenn decided 
to sit down and chat to the guy. “This 
kid was 19 years old with the worst 
stutter you could possibly imagine 
and I stayed with him for two hours to 
understand what he was trying to say. 
At the end he started crying and then 
thanked me as he walked off. I ruined 
his whole night of begging, which 
wasn’t intentional, but I got his story. 
And I told him where he could go to 
get help.”
 Svenn also gave out his address 
in case the lad ever felt in need of a 
coffee and a chat. A few weeks later 
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Our leading IVF clinic is just a few baby steps
from Marylebone Station.

Start your journey with Boston Place
Visit bostonplace.co.uk or 20 Boston Place to join our next open event

CARE           EXPERTISE           PASSION           TRUST           INNOVATION

1 in 6 couples will struggle 
to conceive naturally. You 
are not alone. 
Boston Place delivers outstanding 
IVF care, in a discreet,
comfortable environment. Our
fertility specialists have many
years’ experience and our senior
clinician regularly appears on
Tatler’s list of best private doctors.
Our dedicated nursing team will
support you and give you expert
advice throughout your journey.

Leading embryology
technology to maximise your
chances of success.
We were the fi rst clinic in the
UK to use a 100% time lapse
incubation system. This allows
our scientists to choose the very
best embryos to transfer during
IVF. We o� er a comprehensive
range of treatments, from IVF,
ICSI and fertility preservation
to surrogacy, egg and sperm
donation.

We speak your language.
In fact, our clinicians are fl uent 
in eight di� erent languages. 
Our committed team 
personalises care to your needs, 
while our early opening hours 
and ideal location maximise 
convenience. Book onto one 
of our upcoming open events 
or come in and see us, you’ll 
be warmly welcomed by our 
friendly team.
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is then promptly collected. “Baker 
Street is a ‘BOS’, a ‘bags off street’, 
and all contractors have to abide by 
the pickup times set by Westminster 
Council,” he explains, “so this road 
is quite easy for me because there 
shouldn’t be any rubbish out.”
 When Dan comes across rubbish 
dumped on his patch he reports 
it directly to the council’s city 
inspector, who has the power to 
enforce. But Dan must also keep a 
beady eye out for everything from 
defects in the pavement and busted 
traffic lights to abandoned roadwork 
signs, water leaks and blocked 
drains, which he will report on his 
PDA—a mobile digital device. “But 
I also then make a phone call and 
talk to someone. That way you build 
relationships. And I find that the 
better your relationships the better 
your results.”
 A report having been made, 
Dan’s PDA will flag up a frequent 
reminder for him to return to the 
location to check that the issue has 
been dealt with. And that’s why Dan 
spends so much time on his PDA—
he isn’t simply looking at Facebook. 
Less than a week ago he reported 
a broken pavement slab right on 
the busy crossing at the junction of 
Baker Street and Marylebone Road. 
Being so close to the tube station 
makes this TfL land. Dan has a great 
contact at TfL and isn’t surprised to 
find that this potentially lethal trip 
hazard has already been dealt with.

 Geographically, Dan’s working 
life has come full circle. He used to 
work for Marks & Spencer, which 
regularly brought him to the 
company’s former Baker Street HQ 
for training. After a six year sojourn 
as a self-employed builder, Dan 
returned to M&S to head a security 
team. But sitting in a tiny room 
without windows and staring  
at CCTV screens for hours on end 
can take its toll. “After three and a 
half years that kind of drove me a  
bit crackers,” laughs Dan. “Moving to 
this job, being outdoors and meeting 
lots of different people has been 
fantastic.”
 He relishes his ambassadorial role 
at the Baker Street Quarter’s many 
events, which range from summer 
food markets in Portman Square 
Garden to a host of guided walks. 
Dan also takes the photographs 
for the Baker Street Quarter 
Partnership’s Instagram page, 
having been recently sent on a course 
with the Guardian newspaper.

Something Dan requires zero 
training in is customer service. The 
living embodiment of a people 
person, he now takes position 
outside the main exit from Baker 
Street tube station. Partly it’s 
the bowler hat and partly it’s the 
information badge, but mostly it’s 
his beaming smile that makes him so 
approachable. Within seconds he’s 
giving directions to a visiting teacher 

leading a school party, who is soon 
armed with the most direct route 
to Portland Place. Then an elderly 
couple ask if he knows the way to 
Piccadilly. This may sound like the 
cue for a song, but instead Dan  
takes out his PDA, brings up a map 
and shows them exactly which streets 
to take. And so it continues, with  
the smiling ambassador happily 
assisting visitors in any way he  
can. “I was once approached by a 
Japanese lady who was looking for 
her hotel, so I picked up her suitcase 
and escorted her there. She ended 
up giving me a really big hug. I like to 
help people. It’s rewarding.”
 A a trained first aider, Dan’s 
customer service can, if required, 
extend well beyond helping people 
with their luggage. “Should I come 
across someone who’s not doing too 
well then I can also lend a hand. My 
dad had a heart attack a few years 
ago and had no pulse, his heart 
stopped. Luckily a passing off-duty 
police officer gave him CPR to keep 
the blood flowing to his brain. When 
my dad came around in hospital he 
was good as gold, but that was only 
because of the off-duty police officer 
who was first aid trained. You see, 
people really can make a difference.” 
If the Baker Street Quarter Street 
Team were to adopt a motto, that 
would probably be it.

BAKER STREET QUARTER PARTNERSHIP
64 Baker Street, W1U 7DF
bakerstreetq.co.uk

A Business Improvement District  
(BID for short) is a defined geographical 
area in which local businesses 
have voted to collectively invest in 
improvements. A BID organisation—
Baker Street Quarter Partnership,  
in this instance—is then established 
to realise that goal, through providing 
additional services such as public 
realm improvements, member 
benefits, environmental measures, 
cleaning services and security.  
The area’s needs are identified by 

a board of local business people, 
to whom the BID organisation is 
ultimately answerable. The services 
are funded through levies on local 
businesses. 
 Every five years, each of the 300-
plus BIDs in the UK is required by law to  
ask its members to vote for the renewal 
and extension of its services and 
projects. In November last year, local 
businesses voted overwhelmingly for 
Baker Street Quarter Partnership’s 
efforts to continue.

WHAT IS A BID?

mj_2018_volume14_03_Features_01.indd   38 23/05/2018   16:43



Our leading IVF clinic is just a few baby steps
from Marylebone Station.

Start your journey with Boston Place
Visit bostonplace.co.uk or 20 Boston Place to join our next open event

CARE           EXPERTISE           PASSION           TRUST           INNOVATION

1 in 6 couples will struggle 
to conceive naturally. You 
are not alone. 
Boston Place delivers outstanding 
IVF care, in a discreet,
comfortable environment. Our
fertility specialists have many
years’ experience and our senior
clinician regularly appears on
Tatler’s list of best private doctors.
Our dedicated nursing team will
support you and give you expert
advice throughout your journey.

Leading embryology
technology to maximise your
chances of success.
We were the fi rst clinic in the
UK to use a 100% time lapse
incubation system. This allows
our scientists to choose the very
best embryos to transfer during
IVF. We o� er a comprehensive
range of treatments, from IVF,
ICSI and fertility preservation
to surrogacy, egg and sperm
donation.

We speak your language.
In fact, our clinicians are fl uent 
in eight di� erent languages. 
Our committed team 
personalises care to your needs, 
while our early opening hours 
and ideal location maximise 
convenience. Book onto one 
of our upcoming open events 
or come in and see us, you’ll 
be warmly welcomed by our 
friendly team.

mj_2018_volume14_03_Features_01.indd   39 23/05/2018   16:43



Simon Rogan, one of the country’s most 
revered chefs, has found a permanent 
location in Marylebone for his Roganic 
restaurant. He talks to the Journal about 
sustainable farming, getting the most out of 
simple ingredients, and why growing carrots 
is such a struggle
WORDS: CLARE FINNEY 
IMAGES: LISA LINDER

You’d be surprised  
how many chefs 
forget to only  
use ingredients that  
taste good

40. Simon Rogan
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42. Simon Rogan

It says a lot about Simon Rogan that, 
in his mind, one of the greatest 
things he has ever been involved in is 
installing his farm’s closed-loop waste 
management system. This is a chef 
who, at the time of writing, owns three 
restaurants, and two Michelin stars. 
L’Enclume, his flagship restaurant 
up in the rugged wilds of the Lake 
District, has become a destination, 
globally renowned both for its culinary 
creativity and because 95 per cent of its 
ingredients hail from the pristine farm 
on which it’s located. “We’ve achieved 
a lot and we’re very thankful, but we’ve 
worked our butts off,” Simon tells me 
over a builder’s brew at the back of 
Roganic, his Marylebone outpost. 
His wife and business partner Penny, 
working at a nearby table, pricks up 
her ears. “We still do,” she exclaims, 
and Simon grins. 
 Roganic “mark two”, as Simon 
calls it—mark one being the pop-
up restaurant that appeared on 
Blandford Street in 2011—is just 
one example of the Rogans’ recent 
exertions. The permanent Roganic 
sequel opened here back in January, 
“one of the worst months for a 
restaurant to open,” Simon sighs. “The 
completion took a lot longer to come to 
fruition than we’d hoped.” It made for 
a turbulent beginning: “There is even 
more competition in London these 
days, and ‘dry veganuary’ is tough on 
restaurants.” Meanwhile, up north, 
the Beast from the East, Brexit and 
elections were creating a perfect storm 
both for the farm, and for L’Enclume’s 
reservations. Yet after eight years of 
hoping for his return to the area, food-
lovers of Marylebone greeted Simon 
Rogan’s new venture with open arms.
 “It was amazing to be at Fera”—in 
Claridge’s, where Simon went after  
the Roganic pop-up popped down—
“but a five-star hotel in Mayfair didn’t 
really match with the Rogan ethos. 
“We needed somewhere a bit more 
exciting, with a bit more life to it,” he 
continues. “Marylebone has that.” 
He’s looking forward to serving Rogan 
food, the Rogan way, in a Rogan space. 
“In a hotel you have to provide so 
many different menus, including an à 
la carte, which we don’t do normally. 
We didn’t know what we were when we 
were there.” For L’Enclume, a high-

class restaurant operating far out of 
London, up a “terrible” motorway, or 
“vaguely better” railway line, having a 
presence in the city is vital: “It’s a shop 
window. London has the lion’s share of 
tourists and media attention.” 

This chef’s enterprises are all 
underpinned by a shared ethos: 
produce-led, flavour driven, and 
rooted in nature. “Of course, we 
had that ethos at Fera. But we can be 
more confident here in saying, this is 
what we do: you either like it or lump 
it—and we can return to our core 
market, many of whom wouldn’t step 
foot in a five-star Mayfair hotel.”
 Which brings us back, rather 
circuitously, to the closed-loop waste 
management system. Simon Rogan 
is more than a chef—or, rather, he is 
the ultimate chef. He’s a farmer. For 
Simon, the process of creating the 
perfect 21-day dry aged Cumbrian 
pork belly with carrot puree and glossy 
pork jus starts in the ground. “The 
farm is central to everything we do. 
Everything revolves around what it 
gives us and what’s coming.” Like many 

chefs in their salad days, Simon spent 
the first part of his career dressing 
plates with weird and wonderful 
foraged plants—“which have their 
place,” he observes, “and we still use 
them occasionally, but it’s become a bit 
of an overused medium and as we’ve 
grown up, we have phased out that 
thinking. It might sound bizarre to 
say this, as a chef,” he continues, “but 
you’d be surprised how many chefs 
don’t follow the adage of only using 
ingredients that taste really good.”
 The farm is the focus; what little 
they still forage for comes from within 
its grounds, or areas they know well just 
outside it. “A lot of people use foraged 
ingredients because they sound and 
look clever, without tasting nice.” 
Stepping away from this smokescreen 
has focused Simon’s attention on the 
farm and creating, from scratch, the 
finest, most flavoursome ingredients 
around. His are not vegetarian 
restaurants, but they do want to serve 
the sort of vegetable dishes that don’t 
leave you asking where the meat is—
and when they do meat, they want it 
to be organically reared in the most 
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43. Simon Rogan

 
That is what I think makes our 
restaurant so special: you don’t miss 
meat or fish in our vegetarian dishes. 
You don’t even think about it

of this sort of agriculture. Beef is 
being mass produced for fast food 
chains and cheap meat, on grain that 
could otherwise solve the world’s 
hunger problems. Then of course 
there’s the climatic impact—the 
greenhouse emissions from cattle 
farming is huge.” Producing meat in 
a more sustainable fashion is just one 
part of the equation: in the past, farm 
animals would have been fed kitchen 
scraps and trimmings, not crops 
eligible for human consumption. 
The other, of course, is to produce 
less meat—a lot less—and elevate 
vegetables from their current role as 
support acts, to main events.
 “That is what I think makes our 
restaurant so special: you don’t miss 
meat or fish in our vegetarian dishes. 
You don’t even think about it.” If his 
team were to finish planning a menu 
and find it offered not a scrap of 
animal protein, “it wouldn’t bother us. 
Our aim is to create a beautiful, tasty 
menu which is fulfilling, and one you’ll 
remember for a long time.” Indeed, 
I can recall each and every Roganic 
mouthful now, though I ate there 

almost two months ago: a preserved 
raspberry tart, dainty and dazzling 
with sharp, pink sweetness; an onion 
broth poured from a glass teapot over 
cheddar dumplings, which melded 
lovingly into the dark, caramelised 
juices; a jewel-like juice of fermented 
beetroot and apple. Each one was 
presented with as much care as any 
rose veal cutlet. “We’re not a vegetarian 
restaurant,” Simon says again, “but 
vegetables are the stars here.”

He’s proud of his waste management 
system, of the farm, and of the vision 
that led to him abandoning his soft 
southerner roots and embracing 
a northern climate. “I’m from 
Hampshire. I wanted the New Forest, 
you know, somewhere like that, and 
my wife is from West Sussex,” he says, 
shooting her an amused glance. But 
when they came to start their own 
restaurant and saw the building they 
could get—“something we could 
never have got down south without 
borrowing horrendous amounts of 
money or relying on an investor”— 
in a beautiful Cumbrian village, he 

ethical, sustainable way possible. 
 “It’s not vegetarianism or veganism, 
but it’s the next best thing,” says Simon 
of his waste management system, 
which sees everything bar glass and 
plastic recycled within the farm and 
restaurants. “Everything depends on 
each other. We grow fruits, herbs and 
vegetables alongside the pigs, ducks 
and geese, and any wasted green 
produce comes from the restaurants 
to the animals, which convert it to 
compost, which goes onto the crops. 
And so the cycle begins again.”
 Simon is acutely aware of the 
problems posed by industrial 
livestock farming. He even lectures 
on it around the world. “I gave a talk 
in Manilla recently about the dangers 
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44. Simon Rogan

loved it. “And after some protesting, 
Penny came.” 
 They found an organic farm up 
the road and asked them to grow 
“forgotten herbs: hyssop, sweet cicely, 
woodruff and good king henry.  
I found them in old seed catalogues 
and looked up how to grow them,” 
he tells me. The farming proper 
didn’t commence until some years 
later, when the farm came up for 
sale. Frustrated by the quality of 
vegetables in the area, Simon looked 
into growing radishes there—“the 
simplest things, and yet we couldn’t 
find a decent one to buy.” The rest is 
history—and a pioneering model for 
the future of farming and chefing.

Simon talks a lot about “simple” 
food; about the innate value of 
good produce and having no more 
than three ingredients on a plate. 
His dishes belie this. Not that 
they’re complex—plump, verdant 
asparagus basted in bone marrow, 
nestled alongside a dipping pool of 
homemade hollandaise and leek ash 
is hardly Heston—but there is, he 
explains, “a lot that goes into those 
three ingredients. Often a simple 
plate of food has a long story.” The 
sauce might have been made on a 
rotary evaporator. The oil could have 
been spun on a centrifuge. He might 
be green-fingered in the garden, but 
Simon is no ingénue when it comes 
to cooking gadgets: his development 
kitchen, located next to L’Enclume, 

is home to some of the world’s most 
cutting-edge equipment. “There’s a 
huge amount of work that goes into 
the preparation, but we do things to 
help the flavour along rather than 
change it—using low temperatures, 
avoiding unhealthy techniques, and 
keeping things as natural as possible.” 
So, the carrot puree quenelle served 
alongside the aged Cumbrian pork, 
so deeply orange and so profoundly, 
well, carroty was…?  “Carrot cooked 
in carrot juice,” he smiles. “That’s a bit 
of an obvious one. Of course, a carrot 
cooked in carrot juice will have more 
flavour.” Yet when you’ve carrots as 
good as the carrots L’Enclume and 
Roganic have at their disposal, runs 
the argument, why do anything else?
 Somewhat ironically, given the 
intensity of both their flavour and 
my memory of them, carrots are the 
hardest things to grow on Simon’s 
farm: “They always seem to be eaten 
by something—carrot fly, usually.” 
Saffron, wineberries, elkhorn fern, 
atsina cress snow and buckshorn 
plantain? No problem. Carrots? 
Absolute nightmare. Fortunately, 
Simon’s a patient man. He cut his 
teeth in the finest restaurants of 
Hampshire—the deep forests and 
rustling hedgerows that first drew 
him to foraging—before a stint under 
chef Jean-Christophe Novelli, which 
made him hungry for the bright lights 
of London and Paris. “London scared 
me at first,” he explains. “I had always 
been in the home counties. Then JC 

showed me there was more to life than 
plodding along, married with two kids, 
in a kitchen in Hampshire. He was a 
flamboyant, colourful character, and 
he opened my eyes as a restaurateur—
even more than as a chef.”
 From that moment, the world was 
his native oyster, delicately crowned 
with shivering trout roe and piquant 
pink leaves—another treat on the 
17-strong tasting menu. He’s travelled 
thirstily ever since: the past six 
months have seen him popping up, 
cooking and lecturing in Manilla, 
Greece, Singapore and Hong Kong. 
With each country he visits, he 
brings back new seed varieties for his 
polytunnels. “I’ll try anything. We’re 
looking at moringa, vanilla and hemp 
seeds, and we’ve started growing 
wasabi.” While his trips abroad and to 
London continue to sow seeds in his 
mind as well as his farm, he is “always 
ready to get back among the sheep 
and the cows”—to the place where 
his “simple is beautiful” ethos entirely 
surrounds him. 
 As I leave Simon preparing to set 
off back to Cumbria, his first weekend 
off in a month, I get the same 
impression as I did weeks previously, 
rolling out of Roganic after 17 
courses, complete with paper bags of 
scones and tea for the morning: that 
with his return to Marylebone, Simon 
has closed the circle, and come of age.

ROGANIC
5-7 Blandford Street, W1U 3DB
roganic.uk

SIMON SAYS
Simon Rogan in bite-sized chunks

Tea or coffee?
Tea, at least six mugs a day
Starter or pudding?
Starter
Favourite Marylebone restaurant?
Trishna
Must-have cooking utensil?
My tweezers
Hangover cure?
Nando’s 10 extra hot chicken wings
Favourite season?
Autumn

Most memorable meal? 
Marc Veyrat’s La Ferme de mon 
Père, in Megève, France
Desert Island dessert?
Marks and Spencer pineapple bakes
Fried, poached, scrambled or boiled?
I like them all, sorry. I can’t choose
Perfect Sunday roast?
Roast pork and crackling
If you were to be confined to one 
cuisine for the rest of your life,  
which would it be?
Thai
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46. Culture 

Initially, if I’m honest, it 
felt a bit humiliating. I 
had been used to always 
understanding things, yet 
found myself in a situation 
where my knowledge 
was… not irrelevant, but 
really not the point. It was 
a humbling but enriching 
situation, as it taught me 
there’s more than one 
way to see the world. Art 
is not just the process of 
making an image; it’s the 
process of communicating 
something that’s very 
difficult to talk about in 
words and numbers—
though I do use a lot of 
words and numbers in 
making the images. I can’t 
get rid of my background. 
I think what I enjoy more 
than anything esle is 
meeting someone who I 
otherwise have nothing 
in common with, and 
getting to a point of 
communication with them 
through an image. It’s so 
human and profound.

You’ve been with the 
gallery for more than 10 
years now. How has your 
work evolved? 
I have the same concerns, 
but it’s been really 
interesting to move 
between mediums. 
Luckily, working with a 
gallery like this, there’s 
always the opportunity 
to branch out and show 

PATRICIA 
SWANNELL 
One of Jaggedart’s 
regular artists on 
the value of trees, 
the experimental 
nature of art, 
and the unusual 
response of 
Marylebone people
INTERVIEW: ELLIE COSTIGAN 
PORTRAIT: ORLANDO GILI 

different categories of 
work. All of it seems in 
some way to relate to  
time: whether it’s the 
paintings, which are quite 
abstract, or images and 
drawings—with all of 
them, I am thinking about 
time and how we value 
things. 

Tell us about the creative 
process.
I don’t really think of any 
of my work as a finished 
product. It’s more an 
exploration—having an 
idea and trying to find a 
way to express it. I’ll be 
thinking about an issue, 
and that will set in train a 
series of thoughts. Then 
I’ll wonder about the right 
medium, and experiment 
within it to create a body 
of work that relates to the 
research process. There 
are all kinds of things 
going on in my head 
that may or may not be 
communicated, even if 
I think I’ve made them 
absolutely clear—so it’s 
utterly fascinating to see 
what people from the 
outside take from the 
result. I don’t know how 
people make a piece of 
work and think of it as a 
performance. I’m much 
happier when I think of 
it as an experiment, an 
exploration. But it’s one 
that takes a visual form. 

Your background is an 
unconventional one. 
How did you go from 
economics to art?
I worked in the City for 
20-odd years. There was 
an opportunity to retire—
so I took it and went to 
art college. I was very 
interested in the visual arts 
but didn’t understand how 
they work. Having taught 
people professionally 
in the banking world, I 
was of the belief that you 
can learn theory all you 
like, but you don’t really 
understand something 
unless you try it. So instead 
of studying art history, I 
started off doing a course 
in print-making at Morley 
College. One thing led 
to another—an adult 
education course became 
a foundation course, which 
was a bit more rigorous, 
and then I thought it’d be 
really good to challenge 
myself with a degree. 
Amazingly, when I finished 
my BA, I got my first 
opportunity to show here 
at Jaggedart. I’ve been 
showing with the gallery 
ever since. 

That must have been a 
huge change...
Having always focused on 
the rational, the numerate, 
it was really unfamiliar 
territory—it’s a totally 
different part of my brain. 

Initially, if I’m honest,  
it felt a bit humiliating.  
I had been used to always 
understanding things, yet 
found myself in a situation 
where my knowledge was 
really not the point

 QA
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PATRICIA 
SWANNELL:  
A MEDITATION 
ON TIME
UNTIL 20th JUNE
Circus 
58 Marylebone High 
Street,  
W1U 5TH 
jaggedart.com 

48. Culture 

Nature seems to be a 
central theme. Is that 
deliberate?
When I started at art 
college, one of the first 
things they said to me 
was, “Why are you making 
an image?” They really 
challenge you: “Why are 
you bothering to devote 
your time to this?” That 
really made me think, 
what is the most critical 
issue of our times? Really, 
it’s how we relate to the 
environment. In the 
City, the measure of 
value is, typically, money. 
That’s something I 
always felt uneasy about. 
We undervalue public 
goods—the environment, 
the air, public spaces, the 
services provided by our 
trees. Looking at nature 
and how we value it is, I 
think, absolutely central—
not only looking at how we 
value it today, but thinking 
about what the impact 
will be, going forward. We 
tend to ignore what might 
happen in the future, 
which is really frightening. 
That’s what motivates me: 
to call attention to nature 
and underline its value.

Where did you draw 
inspiration for your 
current show at Circus on 
Marylebone High Street? 
It’s a continuation of 
that theme. There are 

three very different 
‘vintages’ included in 
the exhibition, the first 
of which was created in 
2007—cross cuts of trees 
from Gloucestershire, 
entitled The Definition of 
Money, which again was 
about the value of wood 
as a resource—the next 
was the Woodland Trust 
project in 2012, and then 
we have the latest tree ring 
drawings, which I only just 
finished in time! They are 
imagined cross-sections 
of the trees in the St 
Marylebone churchyard, 
which you can see from the 
gallery—it’s wonderful.  
I start with the seed of 
the tree, then I repeat the 
English name, Latin name, 
the location—all in pencil, 
by hand—to create the 
rings of the tree. Often 
when people see them they 
look at me like I’m mad, 
because they understand 
the amount of time it 
must have taken. That’s 
the point: to think about 
the amount of time that’s 
crystallised in the trees—
how many years they’ve 
been looked at and looked 
after. 
 It’s funny: I’ve done 
these tree ring drawings 
for about 10 years; it 
involves measuring tree 
circumferences with my 
little cloth tape measure—
which is quite eccentric—

and this was the first time 
that people have come  
up and offered to help  
me. In other places, people 
look at me like I’m strange; 
in Marylebone people  
say, “Shall I hold that  
for you?” 

Tell us more about the 
Woodland Trust project. 
It relates to a newly 
planted woodland 
in Leicestershire, 
orchestrated by the 
Woodland Trust for the 
Queen’s diamond jubilee 
in 2012. We’d been having 
conversations about how 
they can entice people 
from the surrounding area 
to make the most of this 
green space. It’s converted 
open-cast mines and 
arable fields, so it wouldn’t 
have been a destination 
previously. Also, while 
there are wonderful places 
with land art, there was 
nothing previously in the 
middle of England. One of 
the ideas I came up with, 
and they eventually ran 
with, was finding a way of 
comparing tree life with 
man life; tree years, as 
opposed to human years. 
We defined a platform 
with a plinth to rest a 
camera on, and every 
year for 60 years we will 
take a photograph of the 
same family, in the same 
place. At the same time 

we created the platform, 
I collected wildflowers 
that were growing in the 
area and produced 60 
etchings, which you can 
see on the wall at Circus. 
Each year, one will be 
replaced by a photograph 
of the family. The older 
son is outstripping 
the trees in terms of 
growth at the moment, 
but pretty soon they’ll 
be surrounded. It goes 
back to thinking about 
future generations—
environmental 
inheritance and legacy. 

The project will go on 
beyond your lifetime— 
so in a way, it’s part of 
your legacy...
That’s really central.  
I think your perspective 
changes when you start 
a family, and you start 
thinking of your children 
and your children’s 
children, as well as the 
people who came before, 
and how what you’re 
experiencing now is 
so dependent on the 
nurturing of nature.  
That’s the whole point  
of the exhibition at  
Circus. 

PATRICIA SWANNELL:  
A MEDITATION ON TIME 
Until 20th June 
Circus 
58 Marylebone High Street,  
W1U 5TH 
jaggedart.com 

For 10 years, I’ve 
been measuring tree 
circumferences with my 
little cloth tape measure. 
In other places, people 
look at me like I’m 
strange; in Marylebone 
people say, “Shall I hold 
that for you?” 
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BOOK 
REVIEWS
WORDS: SASHA GARWOOD

COAL BLACK 
MORNINGS 
BRETT ANDERSON  
£16.99, Little, Brown
 
As a fully-paid-up child of the 
nineties, there wasn’t a chance in 
hell that Suede frontman Brett 
Anderson’s autobiography was going 
to pass me by. In fact, I finished it 
three hours after acquiring it, and 
for at least an hour of that I couldn’t 
read because I was driving. Barring 
a somewhat mannered tendency 
to overuse the title (Coal Black 
Mornings) at moments of significant 
emotion, it’s astonishingly good—
self-aware, intelligent, interesting, 
evocative of a battered grubby 
London that still exists but not in the 
places it used to. I’d recommend it.
 Anderson specifically and 
explicably wanted to avoid writing 

what he describes as a “coke and 
gold disks” memoir, offering 
instead a vivid and impressionistic 
tour of his youth, from a poverty-
stricken childhood through 
his years at University College 
London to Suede’s first slushes 
of success. It’s very atmospheric, 
and Anderson delineates 
characters, appearances, places 
and emotional undertones 
with brief and emotive phrases. 
The keeper of his childhood 
sweetshop, for example, is a 
“hulking, muttering gargoyle”; 
as his relationship with Justine 
Frischmann developed, he 
would “listen to her soft, lilting 
drawl as the conversation 
spooled and fragmented”. 
You can tell he’s made a living 
writing songs. 

Lest this come over 
as pretentious, he’s also 
entertainingly brusque 
about his own early 
musical attempts. He’s 
not afraid to analyse, 
either his experiences or 
his own work: he turns 
a formidably direct and 

FIVE
ARTWORKS ON BUILDINGS
1. Madonna and Child by Jacob Epstein
Afixed to an archway joining two sections 
of the Convent of the Holy Child Jesus, 
which was rebuilt after the war, Jacob 
Epstein’s solid lead sculpture of Mary and 
Jesus manages to levitate over Cavendish 
Square, despite its imposing weight and scale. 

2. Baker Street by Alexander Beleschenko
This extraordinary architectural glasswork 
was deliberately created to be visible to  
passers-by as well as those inside 11 Baker  
Street. Overlaying paint, patterns and layers 
of glass, the artist has created the illusion  
of myriad shapes and configurations that 
vary according to the vantage of the viewer. 

3. Portman Stone Relief by John Carter
John Carter’s work is often described as 
being a dialogue between painting and 
sculpture. In the case of his stone relief at 
40 Portman Square, it is also a dialogue 
between sculpture and building. Using the 
same material as the building itself, Carter 
has created an abstract form that appears 
to be simultaneously integrated with and 
independent of the building’s façade.

4. Aether by Danny Lane
After moving from the USA to the UK to 
study art in 1975, Danny Lane has become 
one of the nation’s leading exponents of glass 
sculpture. Aether, the window of Marble Arch 
House, recalls his perennial interest in the 
reaction of glass to compression, and is a 
feat of design, engineering and vision. 

5. Grandioso by Lee Simmons
Commissioned by the Howard de 
Walden Estate, Lee Simmons’ stainless 
steel Grandioso sculpture provides the 
awe-inspiring entrance to the RB&HH 
Specialist Care building at 77 Wimpole 
Street, stretching the boundaries between 
architecture, art and design.

 60
The founder and 
director of London 
Grace, Kirsten 
Stewart, on New 
York nail bars, dry 
pedicures, and why 
her mum is a shade  
of orange
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uncompromising eye on everything 
from his parents’ marriage and his 
myopic ignorance of its breakdown 
to his own behaviour towards Justine 
and the impact on his music of their 
eventual breakup and his mother’s 
death. He’s also unexpectedly funny: 
the terrapin in the bath, or his 
generous offer of a post as driver to 
a friend who’d written off three cars 
in three weeks, add a comedy that’s 
genuinely endearing. 
 Anderson also appears to manage 
the difficult trick of remaining true 
to the emotional tone of his earlier 
experiences. As he writes about 
loving and losing Frischmann, or 
meeting Bernard Butler—both 
events that have in their own way 
become set pieces of musical history, 
at least for those of us from a certain 
era—he manages to evoke precisely 
the feelings he experienced at those 
moments, rather than allowing them 
to be tainted by his knowledge of what 
was to come. It’s an impressive gift, 
all the more so given that he’s clearly 
aware of the later mythologisation of 
those events. The Anderson of Coal 
Black Mornings comes across as wise, 
uncompromising, self-analytical 
and socially and politically aware. 
To anyone familiar with Suede, 
this may not be totally surprising, 
but it renders his book a genuinely 
fascinating piece of social and 
cultural commentary even if you’ve 
never heard of him.

THE STRANGER 
KATE RIORDAN  
£12.99, Michael Joseph
 
I acquired this book on the last 
day of the university teaching 
term, exhausted and deadline-
beset brain unfit to appreciate 
anything particularly challenging. 
Its schtick—a group of world war 
two land girls with secrets staying 
at the remote manor house of 
Penhallow, which has secrets of 
its own—scratches several of my 
particular passions, including 
country houses, history and complex 
human relationships. I wouldn’t go 
to the wall for its literary merits, but 
it’s an absorbing tale with a pleasing 
amount of interpersonal drama. If 

the secrets in question err on the side 
of predictability, that doesn’t make it 
any less worth reading. There’s still 
plenty of narrative pace, dramatic 
tension and unreliable narration to 
keep the reader involved. 
 Penhallow is a beautiful old house 
on the Cornish coast, inhabited by 
troubled, haunted Eleanor and her 
mother, bitter and bitchy Lady Fox. 
Their dubious peace is shattered 
when the swelling tide of war washes 
three land girls onto its rocky shore: 
Jane, Eleanor’s neglected niece; 
unhappily married Midlands draper 
Rose, in her thirties still nursing 
poignant and passionate memories 
of a long-ago summer holiday; and 
glamorous, manipulative, charismatic 
Diana, her glittering surface masking 
a frenetic and traumatic history. At 
first they all accord well enough, but 
soon Lady Fox’s vindictiveness and 
Diana’s inquisitive, unscrupulous 
scheming bring all sorts of long-
buried secrets to light.
 This would make a good holiday 
read; its descriptions of scenery 
are evocative and its relationships 
enjoyably and plausibly idealised. 
There’s even what passes for a happy 
ending if you squint a bit. Riordan 
is clearly aiming for Daphne Du 
Maurier, and she’s pretty close to 
pulling it off.

EVERYTHING I KNOW 
ABOUT LOVE 
DOLLY ALDERTON  
£12.99, Fig Tree
 
Dolly Alderton’s Everything I Know 
About Love sounds like it might 
be awful and is actually brilliantly 
entertaining. I loved it, despite being 
fundamentally unwilling to consider 
that a stunning six-foot 28-year-
old could have much to teach me 
about love—or life, come to that. 
But somehow that doesn’t matter. 
Alderton’s writing sparkles with wit 
and charm, and she’s endearingly 
honest about her mistakes and 
misadventures. Her authorial voice is 
chatty and conversational, like a good 
friend handing you a mug of prosecco 
in an urban garden, and this elevates 
a memoir that would have interested 
me anyway (because I’m nosy and 
like memoirs about places, people 
and circumstances I recognise) into 
something fresh and interesting.
 Alderton covers a lot of ground, 
and it’s all sensitively done: funny and 
often moving. Her compelling love for 
her close-knit group of female friends 
shines through, from university 
years spent waking up “in a tangle of 
hungover girls, filled with nothing 
but comfort and joy”, to the holiday 
she takes her jilted best friend on 
when she should have been getting 
married. She also writes poignantly 
and honestly about difficult things: 
being manipulated by a guru, alcohol 
dependency, anorexia. The latter, in 
particular, is conjured up vividly: the 
“exhausted, constant, bone-searing 
cold” and compliments from strangers 
that “fed me like lunch”.” 
 Not only is Alderton good at 
the serious stuff, but her stories are 
amazing: the time she took a cab to 
Leamington Spa at 4am with the last 
£100 of her overdraft; doing coke in 
a tower block off the Edgware Road 
with a 75-year-old Cypriot man who’d 
known her mother in the 1970s, taking 
feng shui advice from her drug dealer, 
“living out a Jackie Collins novel, 
starring opposite an overgrown, randy 
Just William”. It’s funny but perceptive 
stuff. Clearly Dolly Alderton knows 
a fair bit. I’m delighted she took the 
opportunity to share it with us.
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NICOLAS 
PASQUIER  
The head chef of 
Roux at The Landau 
on English produce, 
French technique 
and the growing 
appeal of open 
kitchens
INTERVIEW: CLARE FINNEY

Where did you grow up? 
Vendée, on the west coast 
of France. There is no 
big city there, but there is 
good food. We have a lot 
of fish: Vendée is famous 
for dover sole and sea 
bass. The Vendée town of 
Challans is known as the 
‘duck capital’ of France, 
because the Challans 
duck is so famous: a lot of 
the best restaurants and 
chefs source their duck 
from there. Frogs’ legs is 
another dish the region 
is known for. I would like 
to bring it to Roux at The 
Landau but it is difficult in 
London to find a supplier, 
so I am working on a 
contact I have in France. 

How old were you when 
you first decided you 
wanted to be a chef? 
I was seven. My mother 
and grandmother are 
both very good cooks, and 
I remember I just loved to 
watch. My whole family is 
very foodie actually—one 
uncle is a duck farmer, 
another beef, another 
pork, so it very much runs 
in the blood.

Where did you learn to 
cook? 
At a small restaurant in 
Bordeaux. There were just 
three of us in the kitchen, 
and I learnt everything. 
Everything. It was amazing 
training, because we did all 
of it—even the bread and 
the pastry—and we were 
always busy. Everything 
there was just so fresh. I 
went to chefs’ school part 
time, as well. At the end of 
10 years there, I fancied a 
move. London appealed 
because it is different, but 
there are lots of French 
speakers around. 

How did you end up at 
Roux at The Landau?

Joël Robuchon invited 
me over to London. 
After three years with 
Joël at L’Atelier de Joël 
Robuchon, I fancied a 
new project—and it was 
just an honour to come 
to Roux at The Landau. 
The Roux family are so 
famous and so talented. 
It was intimidating the 
first time I met them, 
but they are such simple, 
straightforward, family 
people, with no airs and 
graces: they just want the 
best possible. Michel Jnr is 
just a born enthusiast with 
tons of talent, and he wants 
to share it. He is very easy 
to speak to and work with. 

Roux at The Landau has 
just been substantially 
refurbished. What 
changes will we find 
there?
The Langham, London 
has always been innovative 
in its food and beverage 
offering. Of course, 
the hotel is rooted in 
traditional heritage—but 
that doesn’t mean you can’t 
innovate, and we wanted 
to create a space for more 
informal, affordable fine 
dining focused on produce. 
Our staff wear a more 
informal uniform, there 
are no table cloths on the 
tables, and there is more 
flexibility than previously. 
You can have that special 
occasion dining experience 
if you want to, but you can 
also come in for a glass 
of champagne and a bar 
snack, or wine and cheese. 
The most important thing 
for us is to be focused on 
serving very good produce, 
from very good suppliers, 
with a good garnish.  
That’s it. 

What made you decide to 
take a less formal tack? 
There will always be  

people who want 
something more formal 
and traditional, and there 
will always be places for 
them—but this is a large 
London restaurant. We 
need to make the most 
of the space. The people 
around us are mainly 
business people, and while 
they want excellent food, 
they aren’t necessarily 
going to spend three and 
a half hours at lunchtime. 
This is London: we want a 
high-quality experience, 
but at a fairly fast pace. 

How close is your 
relationship with your 
suppliers? 
Chris King—the 
Langham’s executive 
chef—and I have visited 
almost all our suppliers, 
both those in Britain and 
those further afield. In a 
few weeks, the whole team is 
going to La Latteria in west 
London to see how ricotta, 
mozzarella and burrata are 
made, and we’re hoping to 
go out with our fishermen 
soon, too. We can’t get 
everything from the UK—
our San Daniele prosciutto 
comes from Italy, for 
example, and our olives 
come from Greece—but 
our suppliers are all small 
and of exceptional quality, 
and you don’t get that 
without very good animal 
welfare and production 
techniques.

A mozzarella maker in 
London? Tell us more...
La Latteria is an amazing 
cheesemaker based in 
west London. They make 
our mozzarella, burrata 
and ricotta, using high 
quality British milk. The 
ricotta is amazing: it’s 
made overnight, and when 
it’s delivered the next 
morning it is still warm 
and fresh.

 QA
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Above: Roux at The 
Landau’s cheese 
fridge  
This image: artichokes 
‘à la barigoule’, 
couscous, turmeric 
emulsion
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very popular recently. 
What was the thinking 
behind having one at the 
Langham?
The customers of today are 
far more interested than 
the customers of 10 years 
ago—they ask so many 
more questions. The chefs 
too are far more in tune 
with the produce they are 
cooking, where it comes 
from and how to treat it, 
and they want to share that 
information with diners. 
Guests and chefs love it: it 
sparks conversation and it 
is so much more sociable. 
Given that we’re in a hotel 
and we get a number of 
solo diners, we felt it was 
more enjoyable for them 
if they were able to sit at a 
counter rather than at a 
table on their own. 

Take us through the 
process of designing a 
new dish...

The process is a long 
one. First, I speak to my 
suppliers about what is 
in season, and what is 
particularly good at the 
moment. For example, 
if the turbot is amazing, 
and when the crab is 
coming in. Then I share 
that information with all 
my kitchen team. My sous 
chef, my commis chef—
everyone is involved. It 
is a democratic process, 
because we need to create 
something everyone 
feels in touch with. It is 
important to me that my 
team feels motivated—
and we all come from 
different backgrounds, so 
we bring a lot to the table. 
If it is a good idea, we try it, 
whoever it has come from. 
Then, when I have finished 
the plate, chef Albert or 
Michel Roux Jnr will come 
to taste it. If they love it, it 
goes in.

There is a lot of concern 
about food waste these 
days—how do you 
minimise that?
The ingredients are such 
good quality—they are too 
good for any to be wasted. 
We do our best to use all of 
the product, every time; for 
example, using every cut of 
the meat and making stock 
from the bones. 

Is it very different, 
working in a hotel 
restaurant?
This is my first time in a 
hotel—but I don’t see it 
as a change for me. Roux 
at The Landau is not a 
hotel restaurant, really. 
It has its own entrance, 
a full team, there are 
regular customers: it is a 
proper restaurant, that just 
happens to be in a hotel. 

ROUX AT THE LANDAU
1C Portland Place, W1B 1JA
rouxatthelandau.com

Your burrata is from 
London, your salami is 
from Cornwall, and your 
beef is from Scotland. 
How do you reconcile 
that with your French 
heritage and that of the 
Roux family? 
We keep the Roux spirit 
alive by using local 
products but putting 
them together with classic 
French technique. For 
example, the signature 
dish of Roux at The 
Landau is scallop from 
Orkney served with Ivy 
House beurre blanc. The 
butter comes from the Ivy 
House farm—a beautiful 
small farm in Somerset—
but beurre blanc is 
obviously a French sauce. 
So, our food is very much 
a mixture of English and 
French. 

Bar seating and open 
kitchens have become 

We keep the Roux spirit 
alive by using local 
products but putting 
them together with 
classic French technique. 
our food is very much a 
mixture of English and 
French 

Above: crisp hen’s 
egg, aubergine 
velouté, roast shiitake  
This image: burrata, 
beetroot shiso
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THE  
WINE LIST
‘BEL CANTO’  
DRY RIESLING 
Nadia Dunn,  
wine buyer at  
The Providores and  
Tapa Room, chooses 
a wine from the 
restaurant’s menu

‘Bel Canto’ Dry Riesling, 
Pegasus Bay,  
Waipara, 
New Zealand

Many people in the 
UK will remember the 
mass-market German 
rieslings that were popular 
in Britain many years 
ago. With their cloying 
sweetness and lack of 
balance, they contributed 
to the grape being pretty 
much dismissed as a  
source of quality wine. 
This is unfair: as the Bel 
Canto shows, riesling—
which originated in 
Germany, but is now 
produced all over the 
world—can be used to 
make wonderful wines, 
ranging from very sweet to 
quite dry.
 Bel Canto is produced 
in the Waipara Valley on 
the south island of New 
Zealand, and Pegasus Bay, 

A pencil may not be the 
first thing people would 
think of as an essential 
chef’s tool. But you will see 
it sitting behind my ear all 
the time and it comes in 
useful literally every hour 
of my working day.
 Whether it is ordering 
produce, writing down 
recipes for the chefs, 
confirming information, 
writing down the mise 
en place at the start of a 
shift, I am always using it. 
For example, at the start 
of each day I write down 
what I need for the lunch 
and dinner services. I 
note anything that may be 
running short and write 
down any jobs that need 
doing that day.
 When I think of a new 
idea for a dish, I write it 
down straight away. If I 
don’t, it disappears, which 
can be very frustrating. 
Recipe tweaks also get 
written down. It just 
means those moments of 
inspiration that suddenly 
occur are retained rather 
than being lost. 
 It is all about staying 
organised, staying focused, 
knowing what needs to 
be done. Having things 
written down makes it 
easier to organise the staff, 
allocate the jobs, keep on 
top of stock. If you make 
a note when you see that 
something is running 

the vineyard that makes 
it, is known as one of the 
country’s best producers  
of riesling. It is a late 
harvest riesling, meaning 
that it’s made using grapes 
picked at the very end of 
the season, when there’s 
very little juice in each 
grape. Because of this, 
you would usually expect 
the wine to be very sweet, 
with rich honeysuckle 
flavours—but that’s not 
the case with the Bel 
Canto. The flavours you 
get are of lemon, lime, 
peach, pawpaw, nectarine 
and a hint of orange,  
but there is a minerality 
and acidity that balance 
the sweetness and a 
dryness that finishes  
each mouthful off 
wonderfully.
 One interesting thing is 
that this wine is not made 
every year. The Bel Canto 
can only be made using 
bunches of grapes that 
have at least 30 per cent 
coverage of botrytis—a 
fungus, also known as 
‘noble rot’, which helps to 
raise the concentration  
of sugar in the grapes.  
The winemaker at Pegasus 
Bay won’t produce any  
Bel Canto riesling in those 
years when the botrytis 
coverage is not high 
enough.
 New Zealand’s terroir 
is completely unlike 

anywhere else, so wines 
made here will always be 
a bit different, but Kiwi 
winemakers have also 
spent time exploring  
ways of getting the best  
out of the riesling grape.  
In my opinion, not 
everyone can make a  
good riesling—some 
people get it and some 
others just don’t. The 
winemakers at Pegasus  
Bay are very much in the 
first category.
 If someone asks me 
for something vibrant, 
light, refreshing and dry, 
Bel Canto is my go-to 
wine. Personally, it is my 
favourite riesling and  
one of my favourite white 
wines of any variety.  
It is a wonderful wine to 
enjoy on its own, so we 
sometimes serve it as  
an aperitif, but the fact 
that it has been on our 
wine list for nearly 10 years 
attests to how well it goes 
with food. It combines 
beautifully with the  
vibrant Asian flavours 
that Peter Gordon’s 
food is famous for, but is 
also versatile enough to 
complement rich, meaty 
dishes like the pork belly 
we serve here.

THE PROVIDORES  
AND TAPA ROOM
109 Marylebone High Street,  
W1U 4RX
theprovidores.co.uk

TOOLS  
OF THE 
TRADE 
Aaron Ashmore, 
head chef at 
Clarette, on the  
tool he couldn’t  
do without 
 
INTERVIEW: VIEL RICHARDSON
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short, you are much more 
likely to top it up than if you 
just think, I’ll sort that later. 
 Some chefs can 
get through shifts 
while juggling all the 
information in their heads, 
but it feels chaotic and is 
definitely more stressful. 
You also see timings go 
awry, things get done in 
the wrong order. I’ve  
been there myself and hate 
it. If you are a disorganised 
chef, you simply won’t be 
making the best of your 
talent.
 As I went up the ranks 
and my responsibilities 
grew, the paperwork side 
of being a chef became 
important. You are more 
involved in the business 
aspect of running a 
kitchen and a good senior 
chef needs to be able keep 
on top of this. A badly 
organised kitchen can be 
incredibly wasteful, which 
is bad both financially and 
environmentally. 
 I always have a strategy 
where there are a few 
pencils floating around, a 
couple on the order sheet 
for everyone to use, one 
on the pass to be able to 
run the service smoothly. 
I take notes about dietary 
requirements, allergies, 
special requests, that kind 
of thing. Whenever a new 
chef starts, I generally give 
them a pencil. It is amazing 
how many chefs don’t carry 
one and and ask to borrow 
yours.
 Of course, you need 
talent and passion to do 
well, but most great chefs 
have a bit of the control 
freak about them. My 
pencil doesn’t make me a 
better chef, but it is a vital 
part to me being the best 
chef I can be.

CLARETTE
44 Blandford Street, W1U 7HS
clarettelondon.com

FIVE
ICE CREAMS
1. White chocolate, pistachio 
and cardamom gelato 
Rococo’s eye for flavour, 
mixed with Snowflake 
Luxury Gelato’s traditional 
Italian methods: this 
collaboration has resulted in 
the silkiest of gelatos, made 
with exceptional ingredients.

2. Opera Ice Cream
True to this farmers’ market 
stall’s name, co-owner and 
ex-opera singer Kerry likes 
to belt out the tunes while 
dishing up delicious ice-
cream, made with organic 
fruit and eggs from Rookery 
Farm in Sussex. 

3. Lemon sorbet
Made through the summer 
at Patisserie Valerie. Not 
technically ice cream—but 
when it’s a scorcher of a day, 
sometimes a citrusy sorbet is 
just what hits the spot. 

4. Affogato
Il Blandford’s affogato—a 
coffee-drenched dessert—
comes with a shot of espresso 
and a couple of biscuits, for 
good measure. An excellent 
way to acceptably get some ice 
cream in before midday. 

5. Fior di latte gelato
The purest expression of the 
ice cream maker’s art: with  
no additional flavourings,  
the quality of the milk and 
the skill of the producer  
shine through. Available  
at La Fromagerie.

 74
Paul O’Brien, 
head chef at The 
London Clinic, on 
the psychology 
of hospital food, 
the challenges of 
neutropenia, and the 
demand for liquid 
fish and chips 
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FOOD  
PHILOSOPHY
MERCEDES SIEFF 
The co-owner of Yeotown Kitchen  
on her relationship with food
INTERVIEW: ELLIE COSTIGAN 
IMAGES: GUY HARROP, JAMES MACDONALD

1. I was born in Canada, 
but my mother’s from 
Spain and my dad’s from 
west Africa. They were both 
good cooks. Everything 
was made from scratch. 
I grew up with paellas, 
lasagnes, African stews, 
okra and plantain, dry cod 
and tomato bread. They 
taught me the value of 
cooking for yourself, and 
the importance of food 
in terms of community, 
connectivity and family. 

2. The biggest insult 
to our food would be if 
somebody said, “It tastes 
healthy”—we know what 
that really means. What we 
want you to say is: “It tastes 
good.” If we didn’t tell you 
anything was eliminated, 
you shouldn’t notice. It’s 
just lovely food.

3. If you remember to have 
your fresh-pressed green 

juice or your salad for 
lunch, why would you forget 
to look after your mind? 
That’s why we have the 
meditation station: pods 
that are pre-loaded with 
short guided meditations. 
You can sit down for five 
minutes—you have five 
minutes, everybody does—
put it on and you don’t have 
to think. Then you’re really 
doing something healthy. 
Mindfulness is important; 
wellbeing goes beyond the 
physical. 

4. One of the key aspects 
of positive psychology, 
which I am trained in, is 
character strengths. We 
all have them—they’re 
not talents, they’re virtues: 
courage, humour, zest, the 
ability to love and be loved, 
resilience, perspective. 
Rather than calling a 
dish a ‘lean green kale 
machine’, we’ve called 

them things like ‘gratitude 
bowl’. I wanted to inspire 
people. The happiest 
people are those who 
use their strengths on a 
regular basis. The menu is a 
reminder of that. 

5. There’s more and 
more research into the 
link between the gut and 
mind. They’re seeing it as 
a second brain—I’m no 
expert, but I absolutely 
believe that. Think about 
it: when you eat something 
that you know is not great, 
how do you feel? Or when 
you’re in a bad mood, what 
do you go for, the kale or 
the ice cream? What you’re 
putting in your body, is 
going to affect your overall 
wellbeing—we’re whole 
beings, we’re not just our 
physical bodies.

6. We don’t use refined 
sugars, we don’t use dairy. 
We don’t do meat, but we 
have fish options. The point 
is to take a break: we’re 
not saying never eat those 
foods, never have a cup of 
coffee or glass of wine, but 
we encourage people to 
make a few small changes 
that are sustainable. 
Maybe they will feel better 
for it, maybe they won’t; 
everybody is different. 

7. Eating well is so much 
about habit—is one slice 

of pizza bad for you? No. 
A whole pizza every day? 
That’s a problem. There’s 
no such thing as ‘good’ 
food or ‘bad’ food or ‘clean’ 
food—it’s the quantity 
that’s consumed and the 
attachment you have to it 
that matters. 

8. I have two young kids, so 
I try to balance out my busy 
working life—if we’re in 
Devon we go to the beach, 
we go swimming, we get out 
and about. When I’m here, 
I go to my own yoga classes, 
I do muay thai boxing, 
I love to walk, meet my 
friends and make sure I stay 
social. We travel a lot—we 
go to Bali every summer. 
It’s very easy to get buried 
in work and caught up in 
your own thoughts. It’s 
important to have fun.

YEOTOWN KITCHEN
40-42 Chiltern Street, W1U 7QN
yeotown.com/yeotown-kitchen 

There’s no such thing as 
‘good’ food or ‘bad’ food 
or ‘clean’ food—it’s the 
quantity that’s consumed 
and the attachment you 
have to it that matters
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The London Grace 
name and look are quite 
distinctive. How did that 
develop?
My first step was to book 
myself onto a nail course. 
If I wanted to sell nail 
services I needed to know 
what treatments were 
involved, and how long 
they would take. As for the 
brand, I had a very clear 
idea of what I wanted, 
and what I didn’t want. I 
didn’t want it to be pink 
and flashy: I wanted the 
opposite of that, which is 
why our core colour is blue 
and our environment is 
not super-feminine. The 
simplest thing, but actually 
one of the hardest, was the 
name. I wanted something 
with personality, 
something cosmopolitan, 
something that reflected 
our opening late, serving 
coffee and cocktails. 
Having your nails done is 
graceful—and London is 
just its own brand. London 
Grace fitted with my vision.

Did you work as a nail 
technician yourself 
when you first opened in 
Putney?
Oh yes! For a good nine 
months, and then I worked 
behind the bar once 
we’d got off the ground. 
I continued working 
weekends and during busy 
periods, and it was only 
when we opened our third 
store, Leicester Square, 
that I ran out of time.

The most obvious point 
of differentiation at 
London Grace is the 
coffee and cocktails. 
What was the thinking 
behind that?
I love cocktails and coffee, 
basically! It just felt like a 
natural thing to bring in. 
People feel like they can 
kick back with a drink 

KIRSTEN 
STEWART 
The founder and 
director of London 
Grace on New 
York nail bars, dry 
pedicures, and why 
her mum is a shade 
of orange
INTERVIEW: CLARE FINNEY

while waiting for their nails 
to dry, get their book out, 
or have some cocktails with 
friends. It allows them to 
stay for a while and relax, 
which benefits both us and 
them. Initially, the idea of 
coffee, cocktails and nails 
was unique, so it brought 
people in—but they’ve 
kept with us because we 
offer a good service, as well 
as good drinks.

What concoctions can 
customers expect at 
London Grace?
Our coffee is from 
Ozone, a small roastery in 
Shoreditch. They are great 
to work with because they 
are about the same age as 
us, and going through a 
similar process of gradual 
expansion. The cocktails 
are the classics, done well: 
a good quality martini or 
mojito, made with brands 
like Sipsmith gin. 

You went to huge lengths 
to develop your own 
range of varnishes and 
creams, eschewing the 
many ranges which 
already exist on the 
market. Why submit 
yourself to the extra work 
and hassle?
From the start I wanted 
London Grace to be a real 
brand, which included 
having our own range. At 
one point, when we were 
really stretched at the start, 
I contemplated buying 
in products—but I stuck 
with it. I scoured trade 
shows with my mum and 
found someone who was 
willing to develop our own 
products, free from nasties 
and not tested on animals: 
for example, many polishes 
have formaldehyde in, 
which isn’t good for our 
technicians—or our 
clients. We started with 25 
colours and now we’ve 45 

Where did the 
inspiration for your 
London Grace nail bars 
come from?
New York. I lived there for 
two years while studying 
graphic design at Parsons 
School of Design. It was 
amazing, but because it 
was a fast-track course, 
there wasn’t much time to 
go out and party. Instead 
my friends and I would 
go to these late-night 
nail bars, to get our nails 
done and have our weekly 
catch up. At the end of my 
course, I moved back to 
London—and was amazed 
to find there were no nail 
bars that worked along 
those lines. There was 
nothing late at night, and 
nothing really affordable 
that allowed all your 
friends to sit together. 
You’d end up at different 
nail stations and couldn’t 
really catch up. I come 

from an entrepreneurial 
family, and I’ve always 
been interested in 
business, so when I was 
thinking about ideas 
and concepts for my own 
venture this struck me as 
an obvious thing.

You started your first 
business aged just 
15—which is pretty 
unusual, even in an 
entrepreneurial family! 
How did that happen?
Ha, yes! Funnily enough, 
I found my old accounts 
book just the other day. It 
was called Party Star, and 
I supplied local catering 
companies with waiters 
and waitresses. It started 
off with just me asking 
friends and friends of 
friends who were looking 
for temp jobs, but I ended 
up with 100 people on 
my books and 16 events a 
week!

So why did you choose to 
study graphic design?
Well, I did my 
undergraduate degree 
in economics at 
Southampton first—but 
when I graduated, the 
recession had just hit and 
jobs and training contracts 
were hard to come by. 
I’ve always had a bit of a 
passion for graphic design, 
so when Parsons accepted 
me I immediately packed 
up my bags. I learnt so 
much in those two years—
and much of that I use now 
in the business. The shop 
design, the branding, the 
packaging design all come 
from me. Then, between 
finishing at Parsons and 
starting London Grace, 
I was lucky enough to get 
a job at Deloitte on their 
graduate scheme, and that 
was helpful too in terms 
of learning about websites 
and apps.

 QA
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and counting, and we’re 
developing our range of 
hand and foot creams. 
Because we’re a small 
team, if there is enough 
customer demand for 
a particular colour we 
can respond quickly and 
deliver on it. Our last 
customer questionnaire 
was in January, and we’re 
working on colours based 
on feedback from that 
already. 

Tell us about the ‘dry’ 
pedicure. Does this mean 
no foot bath?
Beyond cleaning the feet, 
the footbath has no benefit 
at all in a pedicure. If 
anything, it hinders it. For 
one thing, nails expand 
in water—so if you paint 
the nails immediately 
after soaking, cracks will 
appear once you’ve got 
home and they’ve shrunk 
back to their original 

shape. For another, in 
order to clean a foot bath 
you need to use a hospital 
grade disinfectant which 
must stay on for at least 20 
minutes, in order to avoid 
the risk of infection. Now 
if you think about most 
nail bars, you don’t see a 
station free for any time at 
all between clients—which 
means they probably 
aren’t using hospital 
disinfectant. Which is a 

bit gross. So rather than 
risk it, we wipe the feet to 
clean them and work with 
a product called Footlogix, 
a callous softener. Then 
we use a foot file. It’s 
more hygienic, more 
environmentally friendly 
than using those harsh 
disinfectant chemicals, 
and because the nail hasn’t 
soaked in water, you get a 
much better result. The 
varnish doesn’t crack, 
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in particular we live such 
busy city lives, it is an 
empowering thing to say, 
“I’m just going to sit down, 
relax, and not do anything; 
I’m going to treat myself.” 
And if you can combine 
that with seeing your 
friends, even better. 

How did you end up in 
Marylebone? 
We wanted this site as soon 
as we visited, because it 
is such a London Grace 
spot—so beautiful, and 
everyone is so friendly. 
However, having nails 
and cocktails is a bit of 
an unusual concept still 
in this country, and the 
council didn’t know where 
to place us. The whole 
process took months—
but The Portman Estate 
were so enthusiastic, and 
so good at supporting us 
through the process, so we 
hung on in there. Then, 

when we opened, Gail’s 
bakery brought us a loaf of 
bread to welcome us, and 
the Portman pub invited 
us in for some drinks! 

You’ve spoken before 
about how important 
it is to you that your 
employees are able to 
advance their careers. 
How have you set about 
realising that goal? 
The beauty industry is 
one that has really been 
forgotten about as having 
career potential, and 
having worked in a very 
male dominated industry 
at Deloitte I wanted to give 
women an opportunity to 
progress and have set paths 
up the career ladder. It’s 
been so nice to see people 
grow with the brand. Some 
of our best performing 
managers joined right at 
the bottom as baristas or 
technicians, and now they 

know the brand inside 
out and are as hugely 
supportive of us as we are 
of them. Most of the people 
in head office we recruited 
from within the company. 
We do a lot of training, and 
are changing the frequency 
of our appraisals to every 
three months, in order to 
look at ways we can help 
people gain extra skills.

It may be a weird thing 
to say, but London Grace 
doesn’t smell like most 
conventional nail bars. 
That’s because we don’t do 
acrylic nails, or nail art. We 
want to do happy, healthy, 
no-nonsense nails, and 
acrylics aren’t good for 
the health of your nails—
and they aren’t good for 
our staff. The chemicals 
associated with acrylics 
aren’t great. As for nail 
art—well, there’s nothing 
wrong with it per se, but 
we are about convenience, 
and convenience and nail 
art don’t go hand in hand. 

Your nail varnishes have 
people’s names, rather 
than abstract concepts or 
places. Why is that? 
When I finally launched 
my first collection I named 
it after the people who 
helped me create the 
business. My mum is an 
orange—she’s an orange 
kind of person—and 
my father, Graham, is 
a nice grey colour. My 
brother is a lighter grey. 
He worked in one of our 
bars during his gap year, 
as a barista and barman. 
It just grew like that really: 
I’ve varnishes for everyone 
from my accountant to my 
mother-in-law. It’s a way of 
remembering all they’ve 
done. 

LONDON GRACE 
7 Seymour Place, W1H 5BA 
londongrace.co.uk

and it lasts longer. It also 
means the treatments are 
much quicker. We have 
seven different types of 
treatment, and they are all 
timed. The longest is 45 
minutes, and the quickest 
is a manicure, which 
we can do in under 30 
minutes—so it’s perfect for 
a lunch time treat. 

It’s been a pretty tough 
economic climate over 
the past few years—yet 
manicures and pedicures 
are more popular than 
ever. Why is that?
In the last recession, people 
described something 
they called the ‘lipstick 
effect’—the economy was 
on a downturn, yet there 
was a spike in the sales of 
lipstick. This recession, 
it’s nail polish. People 
want to give themselves an 
affordable treatment, that 
lifts their mood. In London 

There’s nothing wrong 
with nail art per se, but we 
are all about convenience, 
and convenience and nail 
art don’t go hand in hand
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THE LOOK
XIRENA FROM  
KJ’S LAUNDRY
Jane Ellis of KJ’s Laundry 
on some loose cotton 
separates from LA that 
are cool in every sense 
In here we don’t do anything 
particularly dressy or 
sparkly: everything is casual 
every day stuff you can wear 
with flats or trainers as well 
as heels. The American 
brand Xirena is a great 
example of that: it started as 
a lingerie brand and then 
moved into these lovely 
cotton separates—oversized 
and not too dressy, with 
drawstring trousers and 
shirtsleeves you can roll 
up. It’s a very ‘now’ look—
school-run clothes really, 
which you can throw on with 
trainers and still be stylish—
but the fabrics are so, so nice: 
100 per cent organic cotton, 
woven in India and put 
together by the Xirena team 
in Los Angeles. Very often 
we find customers buy these, 
then get a pair of trainers by 
Veja, which are made using 
ethical and sustainable wild 
rubber from the Amazon. 
I’m definitely a trousers and 
shirts girl myself. We don’t 
often have the weather for 
thin, gauzy dresses here in 
the UK.
KJ’S LAUNDRY
74 Marylebone Lane, W1U 2PW
kjslaundry.com
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INSIDE  
KNOWLEDGE
PERSONAL STYLE 
Designer Pauline Burrows 
on finding your own look
INTERVIEW: CLARE FINNEY

So much of style is about 
confidence. If you are confident in 
something, you will feel and look 
amazing. This is true of any garment, 
but particularly of patterns. I think 
anyone can wear patterns, so long 
as they feel comfortable. To carry it 
off, you just need to get the scale and 
volume of the pattern right. 

I always get people coming and 
saying, “I’ve had my colours done, 
and I shouldn’t wear this colour.” 
I say, “What on earth makes you 
think that?” And I show them they 
absolutely can, as long as they get 
the right shade, the right depth of 
colour. I would look sick wearing a 
yellow shade of green, for example, 
but something more on the blue 
spectrum would work perfectly  
for me. 

That said, some people really 
cannot wear black or white. If you 
have a yellow skin tone, like me, any 
shade of white looks horrendous. 
With black, you have to think about 
skin tone, hair colour and eye colour: 

there are people who absolutely can’t 
do black, but a lot of people avoid 
it who could actually suit it, if they 
choose wisely. I had a lady in the 
other day who insisted she couldn’t 
wear black, and she left with a bagful. 

Short people like me often think 
they’ll look taller if they show their 
legs. In fact, the opposite is true. If 
you have that skirt below the knee, 
the fabric will serve to lengthen you. 
Giving the appearance of longer legs 
is rarely about showing the limb. 

I cannot work out why, and I 
have thought a lot about it, but 
some people simply cannot wear 
collared shirt necks. I don’t know 
if it’s because their neck is wide, or 
maybe thick, but it doesn’t suit them. 
Same with v-necks. They suit some 
people brilliantly, and others not at 
all. The merit of coming somewhere 
like this is, we can take time to figure 
out what works. If you love an item 
but it has the wrong neckline, I can 
change it for you. We can almost 
always make it work.

Dressing is a delicate balancing 
act of pattern, colour, shape and 
cut. Someone might be skinny but 
have prominent bones or hips—the 
shoulder line needs to balance that 
out if they’re to avoid looking wider 
than they are. Equally, when it comes 
to pattern, you don’t want too much, 
generally speaking. For some people 
it is their trademark, but if you look 
especially busy, then the clothes 
start wearing you, rather than the 
other way round. You’re better off 
balancing a patterned top with plain 
bottoms or, if one item is heavily 
textured, having a different, flatter 
texture elsewhere.

Cut and material: that is what 
distinguishes clothes of good 
quality. Cheap fabric doesn’t 
sew well or hang well. It’s not just 
about natural fabrics—I use purely 
manmade technical fabrics for my 
raincoats, and they are brilliant. It is 
about quality and fit.

PAULINE BURROWS
50 Chiltern Street, W1U 7QT 
paulineburrows.com

 80
The Journal meets 
Richard Tillett, 
recently appointed 
principal of Queen’s 
College
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VILLAGE

Rachel Entwistle + Paul Smith gold 
and green onyx earrings
Paul Smith, £150

Rachel Entwistle + Paul Smith gold 
loop necklace with green onyx 
Paul Smith, £250

Finlay and Bowery sunglasses
Toast, £120 

Stretch suede classic skinny pant
Theory, £795

Joplin one-piece swimsuit
Paolita, £210

Loose linen dress 
Comptoir des Cotonniers, £135

Tropical leaf pouch
Caroline Gardner, £12

Vest top
Petit Bateau, £32

Orange suede sandals
Mascaro, £179
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FRASER SMYTHE 
The personal 
trainer on the need 
for relatable goals, 
the importance of 
nutrition and the 
pleasure of seeing a 
40-something thrive
INTERVIEW: ELLIE COSTIGAN

You have quite the 
sporting background. 
Tell us about that.
My dad has always been 
sporty, so I was running 
from an early age. By the 
time I was eight or nine 
I’d started boxing, and 
playing tennis at county 
level. By the age of 12, I 
began taking boxing more 
seriously and eventually 
represented young 
England. While you’re 
competing, boxing is an 
isolated sport, but the rest 
of the time you’re together 
you share your experiences 
and help each other out. I 
found myself giving people 
training advice, doing a 
bit of pad work with them. 
That’s how my interest 
in becoming a PT grew. 
When insurance became a 
necessity, I did my personal 
training qualification and 
took things up a gear. 

You’re more than just a 
personal trainer, though. 
What else do you offer?
I’m now a fully qualified 
level four sports massage 
therapist, corrective 
exercise and rehab 
therapist, and nutrition 
coach. I’m doing a level 
five in sports therapy at 
the moment, which is just 
below degree level. Being 
trained in all those areas 
means I can offer what I 
call a ‘complete approach’. 

When people come to 
me, their fitness level 
could be anywhere on a 
broad spectrum—from 
someone who’s wheelchair 
bound and been referred 
for exercise by a medical 
professional, to an ex-elite 
athlete. So, we might begin 
with joint mobilisation, 
stretching and flexibility 
exercises, or we might start 
with semi-hardcore stuff. 
Whatever your level, we can 
get you to where you want to 
be and my training means I 
can make sure you do so as 
safely as possible. It means 
I can take on a far wider 
spectrum of clients and 
do more with them than 
somebody who’s solely a PT.

Tell us about your 
approach. What does a 
typical training session 
entail?
It’s specific to each client 
and depends what their 
goals are, but it centres 
on six basic movements: 
vertical push-pull, 
horizontal push-pull, squat, 
lunge, dead lift and gait 
work. Within that, there are 
so many exercises. I always 
do a body check-in on the 
day—I don’t let people off 
the hook all the time, but 
if someone says they’re 
really tired, for example, 
I’ll switch the workout 
around and do more of a 
cardio-based session, or 
we’ll do some fun games. 
It can be challenging to 
mix things up every time, 
but there’s always a way of 
making it work. One of my 
clients specifically doesn’t 
like the cross-trainer, for 
example, so as a reward 
for her commitment I only 
ask her to do four minutes 
and that’s it—we then go 
boxing or do safe, low-
impact stuff. She’ll end 
up finding it absolutely 
exhausting and will have 

hit all her targets, without 
even realising it. I try to 
deliver the unexpected, 
while making sure the 
required level of intensity is 
always hit. 

What sort of goals do 
people come to you with?
A lot of people come to me 
for weight loss, but when 
you start exercising—
especially if you’re doing 
resistance exercises, which 

 QA
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Not everybody wants to be 
scientific—the goal has got 
to be relatable. Sometimes 
it’s better to ask what they 
want to look like: Brad 
Pitt in Troy, or Brad Pitt in 
Fight Club?

their fitness parameters, 
and how far we can go 
with certain exercises. It 
depends what motivates 
you. What the client wants 
to achieve is top of my list.
 Equally, it’s important 
that we set a goal and 
a training plan that’s 
realistic. If somebody says, 
“I’m going out on Friday 
and it’s highly likely I’ll 
have a couple of glasses 
of wine”, I’m not going 

progress scientifically, 
be it in terms of body fat 
or VO2 output. But not 
everybody wants to be 
that scientific—the goal 
has got to be relatable. 
Sometimes it’s better to 
ask what they want to look 
like: Brad Pitt in Troy, or 
Brad Pitt in Fight Club? Or, 
what dress size do you want 
to be? Alternatively, we 
might measure objective 
information such as 

I often work on to make 
sure your biomechanics 
and gait are correct— 
you recruit muscle fibre. 
Muscle fibre is heavier 
than body fat, so if you’re 
hopping on and off the 
scales, it can be quite 
demoralising. Scales 
aren’t good for anyone. 
To counter that, I’ve got 
an ultrasound body fat 
composition measurement 
system which tracks your 
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eat. In general, though I’ll 
give tips and advice or meal 
suggestions, but I won’t say, 
“Have an apple at 9am and a 
tin of tuna at 12”. If you want 
to do that, we can do that, 
but I’ve found coaching and 
offering constant contact is 
more effective. 

How important is the 
relationship between 
nutrition and fitness?
Massively. If you are 
working on body fat loss, 
for example, not eating 
is one of the worst things 
you can do, especially after 
training, so getting that 
nutrition plan in place is 
paramount. I’ll ask them 
when their next meal is 
and what they are going 
to have. You need to be 
upfront about everything 
you’ve eaten, so we can 
work around it—we’re 
in it as a team. It’s often 
an education: a lot of 

people don’t really know 
what their plate should 
look like. These are all 
discussions we can have. 

Can you tailor a training 
plan to fit around a busy 
schedule? 
Absolutely. First of all,  
I will do everything I can 
to accommodate your 
available time windows. 
Secondly, I can supply you 
with nutrition plans and 
short bodyweight training 
sessions for when you are 
travelling. I can give you a 
20-minute workout to do in 
the morning and it will tick 
all the boxes. Importantly, 
though, if I had a client 
make a request for three 
weeks of training plans 
after only one session, I’d 
be quite hesitant to give 
them a full programme, 
because I don’t know their 
limitations. Safety always 
comes first—I know, it’s a 

big word and you think, 
man, is this guy going to 
wrap me in cotton wool? 
No, but we will exercise 
within your limitations. 
 I try to educate clients, 
so you’ll always get notes to 
follow up a session, telling 
you what I would like you 
to do at home. And if 
you ever want to ask me a 
question, you can just ping 
me a message and I will get 
back to you within a few 
hours. I think that constant 
accessibility is a comfort to 
people. I can also do home 
visits, within London.
 
What do you enjoy most 
about your job?
All of it. I get to see such 
a cross section of people. 
When people come to see 
me, they’re doing so of 
their own volition—we’re 
working towards a goal and 
I love that I am part of their 
journey. We as humans are 
meant to be active, so I get to 
put that back into people’s 
lives—and safely. I’ve 
never had a client injured 
while training with me. 
When you have someone 
in their mid-forties doing 
exercises you see 20-year-
olds doing, it’s great. And 
they love it. It’s wonderful to 
help somebody get to that 
position. 

FRASER PT
22 Portman Square, W1H 7BG
fraserpt.com

to tell them not to do 
that, because it’s going to 
happen, right? Instead, 
if your nutrition hasn’t 
been great for three or 
four days, we’ll do an extra 
heavy workout in the next 
session. But only if you’re 
up for it—if not, the reality 
is you’ve gone backwards a 
little bit. It’s a see-saw act.

Do you tend to 
incorporate nutrition 
into a training plan? 
I’ve found it can be quite off-
putting to throw everything 
at a client at once. I tend to 
ask them to do a seven or 
five-day food diary, then 
if they’re really motivated 
to change their nutrition 
I’ll supply them with the 
dos and don’ts, depending 
on what they’re working 
towards. If someone wants 
to go straight in, I’ll set 
them parameters and tell 
them what they need to 

When people come to see 
me, they’re doing so of 
their own volition—we’re 
working towards a goal 
and I love that I am part of 
their journey
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Our bed linen and 
towelling is made in 
France, in two areas  
that have a history of 
cotton and linen weaving. 
The Haubourdin 
workshop in northern 
France, near Lille, 
specialises in bed linens, 
from production to the 
finishing touches—
cutting, sewing, 
embroidering and folding. 
The Sevelinges workshop, 
which specialises in 
Jacquard terry cloth 
weaving, is located in 
central France, near Lyon. 
That is where the Fremaux 
family founded their first 
mill in 1845, and they are 
still based there. Our CEO, 
Dominique Fremaux, is 
the fifth generation of the 
family to run the business. 

Thread count—how 
many threads are woven 
into one square inch of 

fabric—is one way of 
measuring the quality  
of bed linen, but it  
is not the only way.  
The weave is also 
important. Percales  
and sateens are woven  
with long fibre Egyptian 
cotton, which makes 
the fabric silky and soft. 
Percale sheets are  
strong and long-lasting 
with a crisp, fresh feel. 
Percale has a minimum 
thread count of 170 
threads per square inch, 
but at Yves Delorme, 
ours has a thread 
count between 200 and 
500. Sateen, which is 
manufactured in a satin 
weave, has a lustrous satin 
finish and a softer feel, 
which reflects the light. 

A jacquard is both a  
loom and a type of  
weave which produces 
a woven pattern by 

individually adjusting 
the warp threads. 
Jacquard looms are used 
to make damask, brocade 
and tapestry fabrics. 
This technique, which is 
one of our specialisms, 
allows the pattern to be 
integrated into the fabric, 
while retaining its soft 
and smooth feel. If you go 
to our competitors, you 
might find the patterns are 
embroidered or printed.

All of our signature 
floral patterns are 
watercolours, created 
by our artistic director 
Laurence Rouet.  
We are well known for 
these patterns, which are 
reproduced so vibrantly 
onto our linen through 
building up the colours. 
Laurence likes to  
draw flowers but also  
trees, foliage, herbs.  
Our autumn/winter 

INSIDE  
KNOWLEDGE
LINEN  
Prune Allain des 
Beauvais of Yves 
Delorme on the 
production and 
merits of good 
quality bed linen
INTERVIEW: CLARE FINNEY

collection for 2018 will 
show all the different faces 
that nature takes when it is 
in contact with wind, snow 
and frost.

Buying good quality bed 
linen is important: you 
will feel more comfortable 
sleeping in linen that is  
100 per cent cotton.  
The fabric breathes  
better, and will feel nicer 
on your skin. 

In our Hinde Street  
shop, you can have 
absolutely anything  
you like monogrammed 
onto your linen: initials,  
names, family crests, 
business logos. We can 
work with architects, 
designers and for local 
private houses owners 
based in Marylebone.

YVES DELORME
13 Hinde Street, W1U 3BF
uk.yvesdelorme.com
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MY MARYLEBONE
SIMON HEDLEY
The director of Druce on 
his life in Marylebone
I have lived and worked 
in Marylebone for over 
30 years now. The area’s 
changed a lot since then, of 
course, but I’ve always loved 
it. Moving to Chiswick with 
my wife six years ago was 
a bit of a wrench, but I still 
work here and keep a flat.
 When I can, I walk to 
work. It’s a fair way—around 
12km—but it saves me 
going to the gym, and I love 
it when I hit the Royal Parks 
at Kensington Gardens. 
Hyde Park is my favourite 
park: Regent’s is good, but 
Hyde is a bit more open. 
Once I hit Marylebone, I 
will grab a coffee at Daisy 
Green. I don’t usually have 
breakfast, but if I arrive in 
time to fit it in I will head to 
the new Italian restaurant, 
La Brasseria. It catches the 
sun in the mornings, and 
they do a very good muffin, 
poached egg and avocado. 
 At the moment I am on 
a bit of a health kick, so I’m 
mainly having sashimi or 
sushi for lunch, from the new 
sushi bar in Waitrose. That 
said, I do love a good wine bar 
after work, and we are spoilt 
for choice. 
 I like 28:50 on Marylebone 
Lane, and Blandford 
Comptoir on Blandford 
Street, which was opened 
by the same guy. Clarette 
is lovely too, and a great 
story with it being related 

to the Château Margaux 
estate. I used to love paring 
a glass of wine with a plate of 
charcuterie, but I’ve given 
up eating pork, so I’ll have 
to stick to the cheeseboard. 
My wife and I both decided 
in January that pigs are really 
too intelligent to eat. 
 The restaurant scene 
here changes all the time. 
At the moment, I am really 
enjoying the restaurant that 
took over the old Swedish 
place on York Street, Twist. 
The husband is the chef 
and the wife runs front 
of house. Everyone raves 
about it, particularly the 
steaks—it definitely has 
longevity. Other favourites 
are Il Baretto—I love Italian 
food—and the two Basque 
places, Lurra and Donostia, 
in Portman Village. 
 We go to Italy every year 
and buy most of our clothes 
from there, so I’m very 
intrigued by Anglo-Italian, 
just next door to my office. 
It looks like they’ve got 

some good stuff. In the past, 
Marylebone has always been 
better for womenswear than 
men’s, but Chiltern Street 
is great now, and I do like 
Oliver Sweeney. What I 
really love buying though, is 
cookery stuff. I love cooking. 
I went on a Rick Stein course 
last year in Padstow, which 
was amazing, and I’ve 
bought so much from David 
Mellor. Good knives, good 
kitchenware—I love it. 
 This year we’ve sponsored 
the Marylebone Music 
Festival. We’ve created 
some lovely hemp bags 
for them, and I’m really 
looking forward to going. 
My more regular culture fix 
is the Wallace Collection: 
sometimes I look at the 
art, sometimes I go to the 
restaurant. We’ll also be at 
the Marylebone Summer 
Festival again this year. 
We were among the first 
businesses to get involved in 
the Summer Fayre when it 
first started, and since then 
we’ve done all number of 
activities. One of the most 
popular was when we took 
it in turns to go in the stocks 
and invited people to throw 
things at us. Some people 
got really quite aggressive—
mainly kids, actually! The 
festival is a great chance to 
catch up with people, and 
afterwards we take all the 
team to the pub to relax after 
all the craziness of the day.

DRUCE
61 Weymouth Street, W1G 8NR
druce.com

David Mellor
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Left to right:  Ginger flight therapy 
Aesop, £21  
De Mamiel exhale daily hydrating nectar SPF30 
Content Beauty Wellbeing, £75  
Sugar coral tinted lip treatment SPF15 
Fresh, £19.50  
Citronella formula 
Neal’s Yard Remedies, £9  
Lime di Sicilia travel shower gel (70ml) 
Ortigia, £7 

FIVE 
TRAVEL  
ESSENTIALS

mj_2018_volume14_03_Compendium_01a.indd   73 24/05/2018   10:59



74. Health 

PAUL O’BRIEN 
Executive chef at 
The London Clinic 
on the psychology 
of hospital food, 
the challenges of 
neutropenia, and 
the demand for 
liquid fish and chips 
INTERVIEW: VIEL RICHARDSON
PORTRAIT: ORLANDO GILI

 

we call ‘free fluids’, which 
means that she couldn’t eat 
solid foods. My job was to 
get plenty of protein into 
her while keeping the food 
interesting. One method 
is to use chicken broth as a 
base for other soups, which 
meant that she was getting 
her protein without having 
to eat chicken soup for every 
meal. Also, she really liked 
fish and chips, so I found a 
way to get those flavours to 
her in liquid form.

That must have taken a lot 
of effort. Why go that far?
When someone is in 
hospital, the food should be 
far more than just a nutrient 
delivery system. People 
have strong emotional 
connections to food and if 
you get it right you can make 
a huge difference to their 
psychological wellbeing. 
This particular patient was 
here for her 60th birthday 
and she asked me to make 
a cake for a family visit. 
We made the cake for the 
family but I took some of 
the cake and turned it into 
a milkshake, so she could 
feel part of the celebration. 
The psychology of recovery 
is so important and food can 
play a very beneficial role.

How do you manage the 
basic menu?
We have an à la carte 
menu and also a weekly 
special menu with three 
starters, mains and 
desserts, and this cycles 
through variations once 
a week. We aim to change 
the whole menu about 
three times a year, which 
is a huge process. Clinical 
considerations mean we 
have to examine every item 
we source. Some of our 
patients are seriously ill, so 
we must have absolute trust 
in the quality and integrity 
of our suppliers. Also, our 

What attracted you to the 
position of executive chef 
at a hospital?
Bringing a chef in from 
a Michelin-starred 
restaurant background is a 
bold move by The London 
Clinic. In those kitchens 
you strive for excellence—
the customer experience 
is everything—but it is no 
different here. I wanted 
to take all the wonderful 
ideas I see happening 
in restaurants, on street 
food stalls, in markets, 
and bring them into the 
hospital environment. The 
reputation of hospital food 
is not great in both the 
public and private sectors 
and I wanted to be part of 
changing that.

What are the main 
differences between a 
restaurant kitchen and a 
hospital kitchen?
The biggest difference is the 
need to learn the clinical 
aspects of serving food 
to people who are unwell 
and undergoing what are 
sometimes quite intensive 
treatments. While the food 
available must be delicious, 
even more important is that 
it helps them recover. I need 
to understand nutrition 
at a level that’s simply not 
necessary for a restaurant 
chef.

How does the clinical 
aspect of your job work?
My main points of contact 
are the dieticians. These 
are the specialists who know 
what nutrition each patient 
needs for their recovery. 
They also advise me on the 
clinical aspects affecting 
the food provided. For 
example, they will tell me 
if a particular patient is 
neutropenic.

What does that mean?
Neutropenia is a condition 

where the patient has very 
low levels of a type of white 
blood cell important to 
fighting off infections.  
It is often associated with 
cancer treatments and 
leaves the patient’s immune 
system compromised. It 
means the patient needs 
thoroughly cooked food. 
If we gave them raw salad 
leaves, these would contain 
some bacteria, no matter 
how well they were washed. 
That would increase the 
risk of the patient picking 
up an infection, which you 
have to avoid at all costs. We 
are determined that these 
patients should not have a 
lesser dining experience, 
though. Our neutropenic 
menu includes dishes 
like baked miso cod fillet 
with black quinoa or 
goat’s cheese and truffle 
cannelloni with wild 
mushrooms.

How does the relationship 
with the dieticians work?
Twice a week I will sit down 
with them to talk through 
all the patients who have 
specific dietary needs. 
We focus in on those who 
have clinically restricted 
diets and those whose 
needs may have changed 
due to the nature of their 
treatment. So, they may tell 
me a patient has become 
neutropenic, or that 
they have a patient who is 
struggling with their food 
and needs a visit from me to 
talk through meal options 
to improve food intake.

Give us an example 
of something that a 
dietician might tell you 
about a specific patient.
We had a 60-year-old lady 
with us recently, a lovely 
woman. The dieticians told 
me she needed to get as 
much protein as possible. 
However, she was on what 

 QA
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While the food available 
must be delicious, even 
more important is that it 
helps the patients recover. 
I need to understand 
nutrition at a level that is 
simply not necessary for a 
restaurant chef
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The production of wax is completely natural. However, if left to accumulate over time, it can 
become impacted and obstruct your ear canal which can a�ect your hearing.  There is no proven 
way to prevent wax and we strongly advise against using ear buds. However, regular professional 

maintenance is advised.

At Cubex, we use a safe and pain free technique called Microsuction. It involves the use of a 
binocular microscope providing a magni�ed view of the ear canal.  This allows us to use a �ne low 

pressure suction to safely remove ear wax, debris & foreign bodies.

Ear Care & Microsuction is carried out onsite at our New Cavendish Street premises 
by appointment only on:
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halal and kosher suppliers, 
for example, must be 
beyond reproach. 

How do you deal with 
people’s religious needs?
A patient’s religious 
observance is central to 
their lives, and we must 
respect that. During 
Ramadan, Muslims cannot 
eat between sunrise and 
sunset, yet we have to make 
sure their nutritional needs 
are met. The catering team 
will visit the patients and 
talk through the options. 
Some will suspend the 
fast during recovery or 
come to an acceptable 
compromise with the 
blessing of an imam. 
Others keep to the fast 
and we will schedule their 
meals accordingly. Special 
menu options are available 
for our patients and their 
visitors throughout the 
Ramadan period. Then 
there are festivals where it 
is traditional to either eat 
or avoid certain foods. We 
produced some traditional 
Passover dishes for our 
Jewish patients this year. 
We will always do whatever 
we can to make the patient 
happy and comfortable.

How often do you see 
patients?
I will see around 10 patients 
every day, to talk about their 
menu needs. For instance, 
when a patient has lost their 
appetite and is not eating, I 
will go and visit them. I’m 
gentle, but straight about 
what they need. I say: “You 
do need to eat something. 
What do you feel you can 
face? If you were at home, 
what would you choose to 
eat?” From what they tell 
me, and after discussion 
with the dietitians, I decide 
what I can do. If they really 
fancy a chicken korma but 
are on a low residue diet—

which means we need to 
rest their intestines by using 
foods that are very easily 
digested—I will figure out 
a way to recreate a chicken 
korma experience. It is 
hugely gratifying when you 
hear that after one of those 
meetings the patient has 
started to eat again.

Can treatments affect a 
patient’s tastes?
Your body can react 
differently to food as a 
treatment progresses. 
A patient might love 
something today and hate it 
tomorrow. Some have gone 
in for treatments and come 
out with different taste 
sensations, or their taste 
buds have been temporarily 
dulled. In the latter case we 
will over-flavour the food for 
that patient. This is not just a 
case of chucking in salt and 
spices—it involves cooking 
in a way that intensifies the 

flavour, such as reducing 
sauces a bit more than usual. 
We also have things like 
sorbets that can help bring 
the dulled taste buds back to 
life again. 

What have been the 
biggest challenges?
You might think it would be 
learning the clinical side, 
but it wasn’t that; it was more 
the challenge of getting the 
troops to rally around what 

People have strong 
emotional connections 
to food and if you get 
it right you can make a 
huge difference to their 
psychological wellbeing

I was doing and the changes 
I wanted to make. I also 
needed to get the dieticians 
to trust and believe in me 
and understand my respect 
for their work. Thankfully, 
there is a great team in 
place here and we all work 
together to provide the best 
patient experience.

What do you like best 
about it so far?
I love those moments when 
you connect with a patient. 
Food can be a very personal 
thing and a crucial part 
of the experience of a 
patient’s time with us. 
When a patient tells me 
that they really enjoyed 
my food and it has made a 
positive difference to their 
stay, I see that as the equal 
of any accolade. It is very 
humbling.

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

Left: cannelloni of 
New Forest wild 
mushrooms and 
Kentish spinach  
This image: seasonal 
berry gazpacho with 
meringues 

mj_2018_volume14_03_Compendium_01a.indd   76 23/05/2018   16:44



Est.1964

The production of wax is completely natural. However, if left to accumulate over time, it can 
become impacted and obstruct your ear canal which can a�ect your hearing.  There is no proven 
way to prevent wax and we strongly advise against using ear buds. However, regular professional 

maintenance is advised.

At Cubex, we use a safe and pain free technique called Microsuction. It involves the use of a 
binocular microscope providing a magni�ed view of the ear canal.  This allows us to use a �ne low 

pressure suction to safely remove ear wax, debris & foreign bodies.

Ear Care & Microsuction is carried out onsite at our New Cavendish Street premises 
by appointment only on:

C L E A N    |    Q U I C K   |    E F F E C T I V E

London’s Leading Ear Care & Wax Removal Clinic

Book Your Appointment Today

0207 935 5511
customerservice@cubex.co.uk
www.cubex.co.uk

Cubex Ltd
25 New Cavendish Street

London, W1G 8LP

Monday 12pm – 6pm*   &  Thursday 5:30pm – 8.30pm** 

Fee - £85.00

*Every Monday except bank holidays **Subject to availability

mj_2018_volume14_03_Compendium_01a.indd   77 23/05/2018   16:44



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. 

78. Health 

If you display the symptoms 
mentioned earlier—
headache, dizziness, 
nausea—you have probably 
suffered a TBI. These 
should be at their worst 
straight after the incident, 
but hour by hour, day by day 
you should feel that you’re 
getting better. What you are 
looking for is progressive 
improvement, and luckily 
the vast majority of people 
follow that path.

If I don’t start feeling 
better, should I start to 
get concerned? 
There is a small group of 
patients whose symptoms 
start to get worse—the 
headache is terrible, they 
feel really sick. The longer it 
goes without them making 
progressive improvement, 
the greater the chance 
that they may not entirely 
recover. It is essential that 
you ask your GP about 
further investigations if you 
are in this situation. You 
also have to just be aware 
that if you do not have your 
usual level of motor and 
psychological skills, you 
should not put yourself in a 
position where that could 
cause further problems.

Do friends and family 
have a role to play?
Absolutely. These are often 
the people who are the first 
to notice that the person 
who had the accident is 
‘just not right’. This can be 
very hard to quantify, but 
something has changed 
since the injury. It could be 
increased forgetfulness.  
They don’t do things you 
have asked them to do, and 
swear blind you never asked. 
They may be more irritable 
than usual, more liable to 
fly off the handle. If you are 
seeing these changes in a 
friend or family member 
after an injury, keep a note 

Can a mild TBI lead to 
long-term problems?
Between 70-80% of mild 
TBI sufferers recover 
within three months of 
the event. If symptoms 
persist beyond this point, 
you must investigate why. 
This is critical because one 
possibility is that the initial 
injury has not fully healed, 
and if this is the case there 
is a chance it never will. So 
firstly, we need to optimise 
conditions in order to help 
the brain recover, as well as 
checking for other causes. 
Was there something about 
the initial injury we missed? 
Has something gone wrong 
along the recovery pathway? 
Is there something entirely 
different at play? After three 
months my approach to the 
injury changes significantly.

Is a mild TBI easy to miss?
If a patient comes in with 
multiple injuries from a 
car accident, for example, 
the more dramatic injuries 
like broken limbs get dealt 
with immediately, but it 
can be easy for mild brain 
injury symptoms to be 
overlooked. A mild TBI 
can be completely missed 
and not even considered 
until months later, when 
the focus on the other 
injuries has receded.

What are the signs I 
should be looking for?

What is mild traumatic 
brain injury (TBI)?
The symptoms of a TBI arise 
as the result of trauma to 
the head, when the head is 
struck or violently shaken 
around. What determines 
whether we call the injury 
mild, moderate or severe 
is the time that the patient 
blacked out for after the 
injury. If it was less than 
30 minutes, the injury is 
considered mild. Alongside 
the pain of the incident, the 
person will have symptoms 
such as headache, dizziness, 
nausea, possibly vomiting. If 
you have that type of injury, 
combined with those types 
of symptoms, you have a 
mild traumatic brain injury.

Is this the same as 
concussion?
The problem with the 
word ‘concussion’ is 
that there is an implicit 
assumption that the 
person will fully recover 
from the injury. So, when 
you see somebody half an 
hour after the accident 
and they have symptoms 
that suggest a brain injury 
of some level, you can’t 
describe it as concussion, 
because you do not know 
the end state. Today there 
is actually quite a debate 
about using the word at all 
because it doesn’t really 
hang together as a useful 
diagnostic term.

HEAD 
BANGERS   
Dr Steven Allder, 
consultant 
neurologist  
at Re:Cognition 
Health on mild 
traumatic brain 
injuries
INTERVIEW: VIEL RICHARDSON

and ask how they are doing. 
People can often be really 
struggling without anyone 
realising.

How serious can this get?
It can get quite serious, and 
escalate to the point where 
people are struggling at 
work, and their cognitive 
function has been impacted 
to a degree where day-to-
day life can be significantly 
harder.

What should you do when 
recovering from one?
One of the worst things you 
can do is rush back to work 
before you are ready. Like 
any other part of the body, 
the brain needs time to rest 
and recover from an injury. 
If you start pushing it too 
quickly, your performance 
will drop, you will start to get 
stressed. It is all very subtle 
so it may not be immediately 
noticeable, but it will be 
having a definite effect. If 
you do not give the brain 
enough rest time, you may 
slow down the recovery or 
indeed reduce the chance of 
a complete recovery.

So despite the name, don’t 
take them lightly...
No brain injury should be 
taken lightly. Don’t ignore 
how you are feeling, and 
ask your family or social 
networks to keep an eye 
on your behaviour. These 
changes can be subtle but 
profoundly important 
and could have major 
consequences on your life. 
It is important to recognise 
them, and if they are long 
term, make plans to account 
for them. However, as I have 
said, the vast majority of 
people who suffer TBIs go 
on to make a full recovery 
without additional help.

RE:COGNITION HEALTH
77 Wimpole Street, W1G 9RU
recognitionhealth.com
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“This is a wonderful school 
with a fabulous history and 
I’ve been welcomed very 
warmly,” enthuses Richard 
Tillett, the recently 
appointed principal of  
the Queen’s College.  
“The pupils are delightful, 
the parents have been very 
supportive and it’s a very 
special place to be—I just 
feel very honoured to be 
here.” 
 An independent day 
school for girls aged 
11-18 (currently 361 of 
them in total), Queen’s 
was founded in 1848 by 
Frederick Denison Maurice, 
a social reformer and 
academic, and played a 
major role in shaping the 
educational landscape for 
young women. Richard 
is the school’s first male 
principal in 87 years. “I am 
well aware that it can raise 
eyebrows to have a male 
head of an all-girls school,” 

he says. “I feel a great sense 
of responsibility. I have to 
be a good role model and 
embody the values of the 
school, including the proud 
feminist tradition that it 
has built—I support that 
tradition wholeheartedly. 
We are a reflection of 
modern central London, in 
all its richness and diversity.”
 There is, he explains,  
a family connection: “I have 
an aunt who was here— 
Dr Annette Lawson, 
Lawrence as was, who 
made a very, very successful 
career in academia.” I too 
am an Old Queen, as they 
dub the alumnae here. 
Returning to my alma 
mater to interview the new 
principal is a trip down 
memory lane: pressing 
the brass doorbell of the 
imposing white Georgian 
building where I spent 
eight happy years of my life, 
walking down the long, 
terra cotta tiled corridor, 
where pictures of past royal 
patrons grace a section of 
the wood-panelled wall.
 I remember the 
then headmistress Miss 
Kynaston (‘Kiny’, as we 
called her) being somewhat 
awesome. She would breeze 
into class or prayers, her 
black academic gown 
flowing behind her. Total 
silence would reign. 
Things feel different now, 
though. The original 
fabric of Queen’s has been 
preserved, but recent 
innovations have brought it 
bang up to date. Oh, to be a 
New Queen now. 
 The sixth form loft 
extension, completed last 
year, is stunning—like 
a fashionable London 
apartment, all glass 
and chrome with wood 
flooring, comfy chairs, 
sofas and a kitchen. 
Straddling two buildings, 
this is a place for students 

THE 
QUEEN’S 
HEAD 
The Journal meets 
Richard Tillett, 
recently appointed 
principal of Queen’s 
College
WORDS: JACKIE MODLINGER
IMAGES: JAMES LYNDSAY

to study or rest, as well as 
serving as a social space. 
The dining room, too, is 
unrecognisable from my 
day, with its colour-popping 
chairs, self-service canteen 
and weekly lunch menu. 
All dietary requirements 
and tastes are catered for 
here, and the display looks 
incredible, with a colourful 
selection of veggies spilling 
out from a hessian sack.
 While he is still new 
to the school, Richard 
has already started to 
make changes of his 
own. Pastoral care is a 
particular priority, as is 
giving the students a voice. 
At the girls’ behest, the 
sports provision has been 
revised—games have been 
allocated longer time, less 
often—while requests for 
extra water dispensers 
and an increased level of 
recycling in the college are 
currently being addressed.
 If I thought I’d got an 
exclusive for the Journal, 
well the girls beat me to it, 
with students interviewing 
Richard for their own in-
house magazine, Queen’s 
Today. I learn from this 
that had Tillett not taken 
the educational route, 
he would have been a 
football commentator, 
that he failed his grade 
five cello exam, and that 
he sported long locks until 
the day before his first job 
interview.
 Richard was born 
“down the road”, as he puts 
it, at University College 
Hospital, the youngest of 
three siblings. His parents, 
a chartered accountant 
and a teacher, “still live 
in the same house that I 
was brought up in, on the 
borders of Highgate and 
Muswell Hill,” he muses. 
He is a seasoned football 
fan—“I had an Arsenal 
ticket in my youth, so I’m 

still a north London boy 
and an Arsenal supporter, 
though a slightly depressed 
one these days.” 
 Richard would go on to 
study modern languages at 
Jesus College, Cambridge, 
before switching to history 
for his last two years. It was 
here that he met his wife, 
Dr Emma Longstaff, a 
sociologist who works in 
academic publishing. “It 
was 1996 and Jesus College 
was 500 years old that year, 
so the college decided to 
host a Quincentenary  
Ball; it was a huge event.  
I was vice-president of the 
organising committee and 
Emma was the decorations 
manager,” he recalls.
 They now live with their 
daughter in an idyllic part 
of Yorkshire—“a little 
village called Birstwith, 
which is in Nidderdale, 
about seven miles north 
west of Harrogate”—and 
the new head of Queen’s 
enjoys the best of both 
worlds: weekdays in the 
buzz of central London, 
weekends in rural 
Yorkshire. 

What was your first job?
I was a cricket coach for a 
summer at school; I played 
quite a lot of cricket when 
I was growing up and our 
cricket master ran summer 
camps and asked me to do 
some coaching for him. But 
my first proper job was as an 
NHS manager. When I left 
university, I joined the NHS 
graduate management 
training scheme in 
London—I managed a 
health centre on five estates 
in Peckham and worked on 
mental health strategy for 
the Brent & Harrow health 
authority. I spent a bit of 
time in New Zealand doing 
elective mental health.  
I am still very interested in 
teenage mental health— 
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in a way, being aware of it is 
the most important thing 
we can do.

When did you first realise 
that education was your 
vocation?
After a couple of years, I 
realised that I wasn’t going 
to make a career in the 
health service—I wasn’t 
really interested in the 
theories of public sector 
management, and, more 
importantly, I felt that I 
wasn’t able to really make 
a difference. I went into 
the NHS thinking that it 
might allow me to make a 
difference to lots and lots 
of people’s lives in a small 
way; I soon realised that I 
would find it much more 
rewarding to make a bigger 
difference to the lives of a 
smaller number of people.

What was your first 
teaching job?
KEGS, as it is known— 
King Edward VI Grammar, 
a boy’s state school in 
Chelmsford. It’s boys only 
to age 16, then co-ed in 
the sixth form. I loved it 
straight away. I was a history 
and politics teacher.

What’s your favourite 
period of history to teach?
I am a modernist—I 
don’t really have great 
expertise in anything 
much before the late 19th 
century. Russian history’s 
my passion, but I’m also 
very interested in world 
war one—I’ve done lots of 
guiding of trips related to 
it. I’m very into post-war 
international relations, as 
well as the Cold War and 
the post-war period.

Do you think you are 
treated differently as a 
male principal at a girls’ 
school?
I hope not; I don’t want to 

be. No, I think these days 
you have to make sure you 
have the best person for 
the job, whatever their age, 
whatever their gender, 
whatever their nationality. 
I hope I do have the respect 
of people here, but I hope 
that’s not just because I’m 
the principal and certainly 
not just because I’m a man; 
I hope it’s because of the 
way I treat them and listen 
to them and try to be open 
with them.

Is Marylebone a good 
place for a school?
It’s a great place for an 
educational establishment 
to be based. The amount of 
facilities on our doorstep 
means that the potential 
for the enrichment of the 
curriculum is enormous—
for example, theatre trips 
go out regularly, and it’s 
a relatively easy thing to 
organise for us compared 
with schools located 
elsewhere. We teach history 
of art as one of our slightly 
more unusual A-level 
subjects; in the Wallace 
Collection, we have one of 
London’s greatest galleries 
right on our doorstep and 
the students routinely go 
round the corner to have a 
look at the galleries there. 
We’re very lucky.

What do you do when 
you’re not working?
Walking is my big thing, 
particularly In the 
Yorkshire Dales. The year 
I started teaching, I set out 
from Land’s End and every 
year I try to start where I 
finished the previous year.  
I have been doing this for  
17 years, but a recent 
weekend was special, being 
the first time I took my 
daughter; it was lovely, a 
real landmark day. I walk 
as much as I can: I walk 
to school, I walk in Hyde 

Park occasionally. I am 
lucky being so central. 
I may be brave enough 
to go swimming in the 
Serpentine in the summer. 

How do you see your 
future?
I hope to be here for a good 
few years. It’s a lovely place 
to be and there are a few 
ideas that I’ve got that I’d 
like to implement. I am 
here for a while, that’s for 
sure, then perhaps one 
more job before retiring, 
perhaps a slightly bigger 
school would be interesting 
before I finish my career. 
It’s been a lot of fun, hard 
work but very rewarding 
and enjoyable. I want to be 
able to look back at the end 
of my career and think that 
I actually made a difference 
to people’s lives.

QUEEN’S COLLEGE
43-49 Harley Street, W1G 8BT
qcl.org.uk

I went into the NHS 
thinking that it might allow 
me to make a difference 
to lots and lots of people’s 
lives in a small way; I soon 
realised that I would find it 
much more rewarding to 
make a bigger difference 
to the lives of a smaller 
number of people
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 18-20 Bridford Mews, 
with Frank Verity’s  
70-74 Portland Place 
behind it
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REAR VIEW 
MIRROR 
How the architects 
behind The Howard 
de Walden Estate’s 
latest residential 
development found 
inspiration in a 
grand Edwardian 
mansion block
WORDS: MARK RIDDAWAY
IMAGES: THE CAPITAL GROUP

Given its location behind 
the grand modernist 
monolith of the Royal 
Institute of British 
Architects (RIBA) 
headquarters, there 
is at least something 
appropriate about the 
rather motley appearance 
of Bridford Mews. It’s 
almost as though someone 
at RIBA had decided 
to gather up all the 
architectural styles of the 
20th century and beyond, 
then pile them up out the 
back, by the garages. Like 
any Marylebone mews, this 
one has an appealing sense 
of cloistered seclusion 
about it, but unlike most 
it doesn’t feel part of a 
particular period of history. 
 “This mews is unusual 
because nothing in here 
is especially old, but 
neither is it consistent,” 
explains Tom Croft, 
director of Thomas Croft 
Architects. “It covers just 
about every era of modern 
architecture—there’s a 
building from the twenties, 
there’s a new building by 
Ken Shuttleworth of Make 
Architects, there’s one that 
looks like it was done in the 
fifties, one in the sixties. It 
simply doesn’t have a style.”
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Estate’s new row of houses 
could be that imagined 
extension. “The idea is 
that this is the fictional 
back of the building,” 
says Tim. “It would have 
been the garages from 
which grand Edwardian 
gentlemen drove their 
Rolls-Royces. That’s a pretty 
strong design narrative. 
Westminster agreed.” 
 For their design, Tom 
and his team copied the 
distinctive elevation at the 
front of 70-74 Portland 
Place, but only the first 
two storeys. “We call it 
a ‘rusticated base’—
rustication being the 
horizontal lines.” Verity 
had swum against the tide 
of Edwardian architectural 
trends by transplanting 
to London the French 
Neo-Grec style, which 
defined the 19th century 
reconstruction of Paris. 
His father, Thomas Verity, 

 This kind of stylistic 
soup is hardly unusual 
in an ever-changing city 
like London, but when 
Tom and his team were 
employed by The Howard 
de Walden Estate to come 
up with a scheme to replace 
five garages in Bridford 
Mews with a row of three 
new houses, it did present a 
particular challenge. When 
Westminster City Council’s 
planners consider new 
applications, what’s being 
proposed is their primary 
concern, but why it’s being 
proposed matters too. 
Often, the architects will 
be required to present a 
‘design narrative’, which 
links the building into 
the broader context of its 
surroundings and provides 
a clear justification for the 
suggested look and feel. 
In a street that already has 
a clear sense of identity, 
coming up with that all-
important story can be a 
straightforward task—but 
in a mews that displays all 
the narrative coherence 
of a Latin American 
telenovela, it required 
a significant leap of 
imagination.
 So, rather than looking 
to the hotchpotch of 
neighbouring mews 
buildings for inspiration, 
Tom and his team instead 
found their story on the 
famous street immediately 
to the west—Portland 
Place. There, its rear aspect 
looming over the Estate’s 
five garages, was 70-74 
Portland Place, a grand 
seven-storey residential 
block built in 1913 and 
designed by Frank T 
Verity, one of the most 
distinctive and self-assured 
architects of early 20th 
century London. What 
if, asked Tom, Verity had 
extended his apartment 
block out to the rear? The 

The idea is that this is the 
fictional back of Verity’s 
building. It would have 
been the garages from 
which grand Edwardian 
gentlemen drove their 
Rolls-Royces
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was himself a Francophile 
architect, best known for 
designing the Criterion 
Theatre in Piccadilly, and 
Frank had trained in Paris 
in the 1850s. The younger 
Verity, who also built several 
London theatres and 
redesigned the interiors of 
Buckingham Palace, was 
a colourful character. “He 
was known as ‘Champs-
Élysées’ Frank,” says Tom. 
“Apparently, he used to 
affect a French air and wear 
a beret all the time.”
 Verity was more 
influential than his relative 
obscurity today would 
suggest, and echoes of his 
Neo-Grec mansion blocks, 
including 70-74 Portland 
Place, can be seen in many 
of The Howard de Walden 
Estate’s pre-1930 residential 
developments. It would be 
a leap to call the new 18-20 
Bridford Mews design Neo-
Grec—Tom and his team 

have riffed on Verity’s style 
rather than pastiching it—
but the result is a building 
that feels very much at 
home in Marylebone. 
 While the close 
proximity of Verity’s 
building provided 
inspiration for the design, it 
also created some practical 
limitations. “This is actually 
the third scheme we 
designed,” says Tom. “The 
first two were deemed too 
big—one of the constraints 
is that the flats behind are 
very close to the back of 
our building, so there was 
a lot of discussion about 
how much we could build 
without taking their light 
away.” Part of the solution 
was to create a pitched 
roof, which slopes away at 
quite a steep angle—this 
means that the façade of 
the houses is suitably grand, 
while plenty of light still gets 
to the apartments behind. 

The other was to seek depth 
rather than height: unable 
to create scale by building 
upwards, the team instead 
excavated beneath the site, 
creating a basement level.
 To allay RIBA’s concerns 
about the impact of noise 
on its library and seminar 
spaces, the excavation 
work had to be carried out 
as quietly as possible. “A 
lot of it was done by hand, 
or using very small power 
tools; you use piles that are 
screwed into the ground 
rather than being hit—all 
those things make a big 
difference,” says Tom. “We 
had some particularly 
skilful excavation people 
called Abbey Pynford, 
who work on Crossrail and 
things like that. These 
days, the regulations are 
so well put together that 
things don’t go wrong. 
You’ll always find things in 
the wrong place—utilities 

that aren’t where you’re 
expecting—but we’re 
used to that. Really the 
only challenge is doing it 
quietly.”
 The completed houses, 
which are being sold by 
Savills, may not tower 
upwards but thanks to 
those grand Verity-inspired 
stylings, they certainly 
don’t lack for impact. 
“Every building here is 
fighting for attention,” 
says Tom. He points up at 
Ken Shuttleworth’s showy 
modern apartment block, 
which stretches up above 
the opposite side of the 
mews. “Ken is desperate 
for attention, isn’t he? He’s 
really going for it. Our aim 
was to own the look of the 
mews, and I think we’ve 
done that.” 

THE HOWARD DE WALDEN 
ESTATE
23 Queen Anne Street, W1G 9DL
hdwe.co.uk

Left: the Portland 
Place building that 
inspired the 18-20 
Bridford Mews design  
This image and below 
left: interiors from  
18-20 Bridford Mews
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Kay & Co is one of the 
three local agencies 
used by The Howard de 
Walden Estate to find 
tenants for its properties.  
What is a lettings agent’s 
role as a mediator 
between the Estate and 
the tenant?
We promote the Estate’s 
properties, and when 
tenants enquire to us, 
we will match their 
requirements with a 
property. We’ll also 
show them around 
Marylebone and point out 
its attractions. Our role 
is to make sure tenants 
really understand the 
process—what’s required 
on the referencing front, 
prepping them in terms of 
affordability, and offering 
general advice. The Estate 
relies on us to match up 
the tenants to properties 
as best we can. We will 
do everything up until 

ASK THE 
EXPERTS  
Nicola Merry, head 
of lettings at  
Kay & Co, on the 
benefits of renting 
from an Estate

the point of moving in, 
which is when the Estate 
will take over, in terms of 
management. They always 
make sure to meet their 
tenants face to face when 
they move in. 

How does the presence 
of the two Marylebone 
Estates—The Howard  
de Walden Estate and 
The Portman Estate—
affect people who are 
looking for properties?
The choice of rental 
properties is really 
good. Because of the 
size of the Estates, there 
is generally plenty of 
rental availability in the 
area—certainly much 
more so than properties 
for sale. This means that 
renting is a good option 
if you are thinking of 
buying but want to try the 
area out first. It gives you 
that breathing space. It’s 

efficient, too. Often, you 
can make an offer and be 
in the property within a 
few days.

What are the main 
benefits of renting  
from an Estate? 
Knowing you have a 
company behind you 
with so many residential 
properties, who know what 
they’re doing, is a huge 
comfort. This isn’t Joe 
Bloggs, based in Australia 
trying to manage the 
property themselves—
they are experienced, 
having been established 
for hundreds of years, and 
they are on call 24-seven, 
365 days a year. They’re 
fully geared up to deal with 
anything you might need, 
with departments that 
deal with everything from 
maintenance, to accounts. 
The security of it is one of 
the biggest advantages: 

they’re here for the long 
haul, so they’re going to 
look after you, deal with 
any issues in a flash, and 
in the eventuality that 
you do need to move, the 
likelihood is there’ll be 
another suitable property 
within the area. Looking 
long-term, it’s a comfort 
to know you’ll have that 
continuity, with a landlord 
you know and trust.  
 There’s also the lifestyle 
aspect to living in the 
area. In Marylebone, the 
Estates make a real effort 
to nurture the community 
spirit—things like the 
Marylebone Summer 
Festival, the Christmas 
Lights. It’s a safe area,  
with amazing schools, 
great transport links, 
and green space on your 
doorstep. It’s convenient, 
and because of that it 
appeals to everyone  
from single professionals, 
to families. 

What is the market like  
at the moment? 
Stock levels have remained 
stable, pricing hasn’t 
drastically altered and 
many of the properties 
have recently been 
refurbished—to know 
you’re the first people  
who are going to be  
using that washing 
machine or dish washer, 
say, is a lovely perk. Every 
time a tenant moves out, 
the Estate will check to see 
if there is any dilapidation, 
touch up the paintwork, 
change or steam the 
carpets if they’re badly 
worn or stained—they 
keep them at a very 
high standard. They are 
constantly investing in 
their properties. It really 
sets them apart. 

KAY & CO
20a Paddington Street, W1U 5QP 
kayandco.com
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ALEX BOURNE   
Director at 
Beauchamp Estates 
Marylebone on 
the endless appeal 
of London, the 
importance of 
relationships and 
the pleasures of 
being in a real 
community
INTERVIEW: ELLIE COSTIGAN

You were an actor for a 
long time. How did you 
end up in estate agency?
Me and Richard Douglas, 
my business partner, were 
both actors for 10 years. 
Richard had already 
made the transition into 
property when I decided 
acting wasn’t for me, and 
my whole family and many 
of my friends were involved 
in property, so it made 
sense. An opportunity 
came up to work for a 
boutique agency in the 
West End, which was 
all about relationship 
building and that really 
interested me. Property 
agents used to have a bad 
name, and I decided if I 
did go into that world I 
wanted to be able to offer 
a high level of service. 
Eventually we met the guys 
at Hanover, and ended up 
setting up the Hanover 
West End office. 

Hanover West End joined 
forces with Beauchamp 
Estates last year. How did 
that come about? 
Our paths kept crossing: 
we kept bumping into Gary 
Hersham, the founder 
of Beauchamp Estates in 
so many places. We had 
a similar approach to 
networking and it felt like 
there was a real affinity 
between us, so eventually we 
agreed to go into business 
with him. He has over 35 
years experience of prime 
central London and luxury 
property internationally, an 
enviable address book, and 
is a good mentor.

What’s your role?
I’m a director, and very 
hands on. It’s very full on, 
because we’re a small office 
and Richard and myself are 
involved with every aspect: 
from client management, 
to dealing with any buyer 
that comes through the 
door. We are not directly 
involved in lettings on a 
day to day basis, as this is 
managed by an excellent 
lettings team at Beauchamp 
Estates, headed up in 
the Marylebone office by 
Francesca Fox, who we meet 
with at least once a week to 
formally review activity. 

What sort of clients do 
you deal with?
High net worth 
individuals. It could be 
somebody looking for an 
investment property, pied 
a terre or family home—
we work right across the 
board. We start at around 
£1 million and go all the 
way up, depending on what 
they’re looking for. But the 
important thing for us is to 
build a relationship with 
the client. Gary has been 
dealing with some people 
for 15, 20 years. We work 
with vendors to get them 

the best prices, but at the 
same time, we find people 
really good properties that 
they’re happy to live in 
long-term.

Does dealing with this 
kind of client require a 
particular skill-set?
I think coming from a 
different industry helps 
a lot, because we’re 
approaching it with fresh 
eyes. We have been in those 
circles, too, so we know 
what’s required—honesty, 
integrity and discretion. 
The benefit of working at 
Beauchamps Estates is we’re 
not confined to just one 
area; we are prime central 
London agents, and we offer 
personal service. What that 
means is, the client won’t be 
passed from pillar to post—
we take people through the 
whole journey. A lot of our 
clients are international, 
so the fact that we deal with 
the whole of prime central 
means we can talk people 
through what each area of 
London has to offer them. 
 We also don’t just leave it 
at a sale, we cater for every 
need—be it finding them 
a solicitor, or an interior 
designer. I recently sold a 
house to a Saudi prince and 
I ended up helping him 
shop. I was still with him at 
10 o’clock that night, having 
coffee and talking about 
interiors. That’s important 
to me, and it’s important 
to the sort of person we 
deal with: they want that 
attention to detail, rather 
than somebody who’s just 
looking to sell something 
off their stock list. We really 
tailor-make everything to 
suit the client. 

How does the Marylebone 
market compare to other 
areas of prime central?
I’d say it has been 
outperforming other 

parts of London in the 
last year. When you look 
at price per square foot 
and how its shot up, it has 
exceeded every area—even 
Mayfair. It’s had a massive 
rise in interest. People 
who were never looking 
at the area before have 
really started to—young 
people who were looking at 
Mayfair now want to be in 
Marylebone. But there’s a 
shortage of properties, and 

 QA
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I find people fascinating; 
everyone is different—
that’s the best thing about 
the job. I’m also passionate 
about architecture, 
property, interior design. 
When I’m not working, 
I’m renovating my house. 
I change it about every five 
seconds.

long term stability. There 
are always going to be 
stumbling blocks that 
cause people to say, “It’s 
not the right time to buy”, 
but people are motivated 
for their own reasons. 
London has such a draw 
culturally; it’s got so much 
to offer, so people want to 
be here. I don’t think that 
will ever go away. If you 
look at how much the price 
of clothes or food have 

I think that’s why property 
prices are going up. It’s 
difficult to say exactly, 
because we’re high value, 
not high volume, but we 
have a lot of people looking 
at the area. We’re busy, so I 
can’t complain!

What are your predictions 
for the market over the 
next year or so?
It’s hard to predict. London 
is a safe haven, offering 

gone up in London, it’s 
just astronomical—I often 
find myself thinking, when 
did this happen?! But does 
it stop me from doing or 
buying any of those things? 
No. And that’s human 
nature. People are willing 
to pay for quality. 

What’s your favourite 
thing about the area?
Definitely the food.  
By 11 o’clock every day,  
the general chat in the 
office turns to what  
we’re having for lunch! 
There are so many  
amazing options. Also, 
there’s a real community 
and you can feel that.  
I love the culture. I like  
the way that I can just step 
out of the office and go to 
a park if I need to get some 
space, and it’s a two-minute 
walk away. I’m here even  
on my days off, shopping 
with my wife on the high 
street. It’s my favourite 
high street in London. 
It has a large number 
of independent and 
specialist shops and 
businesses, which feels 
very appropriate for 
Beauchamp Estates.
 
What about the job itself?
I enjoy being sociable, and 
I find people fascinating; 
everyone is different—
that’s the best thing about 
the job. Also, just making 
people feel happy—I’m 
a bit of a people-pleaser. 
I’m passionate about 
architecture, property, 
interior design. When 
I’m not working, I’m 
renovating my house. 
I change it every five 
seconds. And I love the 
thrill of doing a deal. It’s 
really the right job for me.

BEAUCHAMP ESTATES 
MARYLEBONE 
65 Weymouth Street, W1G 8NU
beauchamp.com
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PADDINGTON STREET
MARYLEBONE, W1

£950 PER WEEK + FEES 
AVAILABLE NOW

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

We are delighted to offer this unique and recently refurbished coach house located on Paddington 
Street, just a minutes walk from popular Marylebone High Street.

The property comprises open plan kitchen/reception with fully integrated high gloss appliances, 
extensive storage, and patio doors leading out onto a private gated terrace. Upstairs there is a 
good sized master bedroom and second smaller bedroom with en suite, plus an additional family 
bathroom. Further benefits include wood floors throughout and double glazing. EPC Rating F.
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.

Located on what is considered one of Marylebone’s most renowned addresses, this spacious 
1302 sqft three bedroom first and second floor maisonette, with underground car parking 
and a communal garden, would make an ideal central London base.

Wimpole Mews is a pretty mews which is ideally positioned within Marylebone’s medical 
district, between Weymouth Street and New Cavendish Street. The fashionable shops and 
amenities of Marylebone High Street are all within close proximity. EPC Rating E.

WIMPOLE MEWS
MARYLEBONE, W1

£1,550,000
LEASEHOLD / SOLE AGENT

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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Baker Street 
Marylebone NW1

A new interior designed 3 bedroom 3 
bathroom apartment for sale in a prestigious 
24-hour portered building in Marylebone. 
The apartment spans over 1,700 square feet 
of lateral space, with 7 south facing windows 
at the front of the building. LEASEHOLD

Bell Street 
Marylebone NW1 
Asking Price £1,000,000

An excellent contemporary 2 bedroom 2 
bathroom apartment in a modern boutique 
development with porter and lift situated 
close to Regent’s Park and Baker Street. 
LEASEHOLD

If you are looking to sell, and would 
like either advice on the current 
market or a free market appraisal, 
please call Nicholas Jaffray directly 
on 020 3475 1745 or email at: 
nicholas@jaffray-estates.co.uk.

Asking Price: £2,850,000

For full details or to arrange a viewing:
020 3091 9311  info@jaffray-estates.co.uk

www.jaffray-estates.co.uk

MA00900 Jaffray Estates Marylebone Journal Advert.indd   2 16/05/2018   14:59

Montagu Mansions 
Marylebone W1
Asking Price: £2,295,000

For full details or to arrange a viewing:
020 3091 9311  info@jaffray-estates.co.uk

www.jaffray-estates.co.uk

Montagu Square 
Marylebone W1 

Asking Price £2,750,000

A bright and spacious 2 bedroom 2 bathroom 
lateral apartment for sale with direct views 
over Marylebone’s premier garden square. 
Benefits from day porterage and a lift. 
SHARE OF FREEHOLD

An absolutely stunning interior designed 
3 bedroom 2 bathroom apartment in one 
of Marylebone’s most popular red-brick 
mansion blocks, benefiting from uniformed 
24-hour porterage. SHARE OF FREEHOLD

“My wife and I want to thank you for your 
utter professionalism regarding the sale 
of our flat. You acted with the upmost 
integrity and gave us so much confidence.” 
Mr & Mrs Williams, March 2018

MA00900 Jaffray Estates Marylebone Journal Advert.indd   1 16/05/2018   14:59MJ June 18 ads Jaffrey Estates 94-95.indd   1 23/05/2018   08:14:30
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Portman Square
Marylebone W1

Asking Price: £1,895,000

A west facing 3 double bedroom apartment, 
situated on the 6th floor of a sought after 1930’s 
24-hour portered block in Portman Square. 

This property requires full modernisation and 
offers an excellent investment opportunity. 
Included is the benefit of a rare secure parking 
space.  MID-TERM LEASE

Portman Square 
Marylebone W1 

Hallam Street 
Marylebone W1 
Asking Price £525,000Asking Price: £1,395,000

An ideal rental investment in a handsome purpose 
built portered building in Hallam Street close to 
Regent’s Park and Marylebone High Street. 
LEASEHOLD

A well-proportioned, larger than average one 
bedroom apartment situated in a popular Art Deco 
block with 24-hour porterage in Portman Square, 
offered in good condition throughout. LEASEHOLD

For full details or to arrange a viewing:
020 3091 9311  info@jaffray-estates.co.uk

www.jaffray-estates.co.uk

MA00900 Jaffray Estates Marylebone Journal Advert.indd   3 16/05/2018   14:59MJ June 18 ads Jaffrey Estates & McGlashans 96-97.indd   1 22/05/2018   17:57:51
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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

Marylebone High Street, Marylebone W1                                £460 per week
A light and bright one bedroom flat in this well maintained building. 
Living/Dining room, kitchen, large double bedroom, bathroom, lift, 
caretaker, heating and hot water included

Bryanston Square, Marylebone W1                                               £2,250 per week
An elegant 4 bedroom lateral apartment. Living room/dining room, 
kitchen, four double bedrooms, 3 bathrooms, guest cloakroom,  utility 
room, 24 hour porter, communal garden, lift

Maunsel Street, Westminster SW1                                             £895 per week
A charming period terraced house in a quiet residential street.  
Living/dining with open plan kitchen, 3 bedrooms, 2 bathrooms  
(one en suite), 2nd bathroom, patio and roof terrace  

Clarges Street, Mayfair W1                                                        £1,350 per week
An elegant first floor apartment in a portered block. Living/Dining 
room, kitchen, 2 double bedrooms, 2 bathrooms (one en suite), guest 
cloakroom, underground parking, porter 

Chiltern Street, Marylebone W1                                                    £1,050 per week
A delightful second floor flat that has been completely refurbished 
throughout in a modern contemporary style. Living/dining room, 
kitchen, 3 bedrooms, 2 bathrooms (one en suite)

Bryanston Square, Marylebone W1                                          £1,850 per week
A spacious first floor executive apartment in a sought after development. 
Living/dining room, eat in kitchen, 3 double bedrooms all en suite, guest 
cloakroom, utility room, communal garden, 24 hour concierge  

MJ June 18 ads Jaffrey Estates & McGlashans 96-97.indd   2 22/05/2018   17:58:33



61 Weymouth Street, London W1G 8NR      +44 (0) 20 7935 6535     w1lettings@druce.com     www.druce.com

RESIDENTIAL SALES | RESIDENTIAL LETTINGS

RESIDENTIAL DEVELOPMENTS & INVESTMENTS

RESIDENTIAL PROPERTY MANAGEMENT

We have been finding  
and selling homes in Marylebone  

and Fitzrovia for 21 years.

For a f r iendly and bespoke serv ice

Druce_Marylebone Jnl_DPS_RHP.indd   2 11/05/2018   16:04
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Richard Douglas
richard@beauchamp.com
+44 (0)20 7158 0147 

£6,250 000
Leasehold
Joint Sole Agents

www.beauchamp.com   ·    65 Weymouth Street ,  London,  W1G 8NU LONDON   ·    CANNES   ·    MYKONOS   ·    NEW YORK   ·    HERZLIYAwww.beauchamp.com   ·    65 Weymouth Street ,  London,  W1G 8NU

Set on the fourth floor of this prestigious purpose built, portered block, this bright apartment features exceptional 
entertaining space and additionally benefits from 24 hour porterage and communal heating and hot water. Orchard 
Court is superbly located on the East side of Portman Square, close to all the amenities of Central London such as 
Marylebone and Mayfair. 

ORCHARD COURT  MARYLEBONE W1

AN IMMACULATELY PRESENTED, WELL PROPORTIONED APARTMENT 

Accommodation: Reception hall, double reception room/dining room, kitchen, master bedroom with ensuite 
bathroom, dressing room, 1 further bedroom with ensuite bathroom, reception room/bedroom 3, study/bedroom 
4, utility room, guest WC. Amenities: 24 hour porterage, communal heating and hot water.

LONDON   ·    CANNES   ·    MYKONOS   ·    NEW YORK   ·    HERZLIYA

MJ June 18 ads Beauchamp 100-101.indd   1 22/05/2018   17:47:20
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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 

hdwe_MJAD_rentaproperty_JUNEJULY2017_02.indd   1 24/05/2017   12:54

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

BERNERS STREET
FITZROVIA, W1T

GOSFIELD STREET
FITZROVIA, W1W

RATHBONE SQUARE
RATHBONE PLACE, FITZROVIA

GREAT TITCHFIELD STREET
FITZROVIA W1W

£950 Per Week

£695 Per Week

£1300 Per Week

£795 Per Week

An immaculately presented, two bedroom apartment with 
outside space and ample natural light throughout.

A unique, two bedroom,  three storey apartment with 
double height ceilings and large roof terrace.

A luxury two bedroom, two bathroom apartment situated on 
the fi rst fl oor (with lift) of this new development moments 
from Oxford Street.

We are delighted to off er this luxurious, two bedroom apartment 
with two terraces situated on the fi rst fl oor of this brand new 
development with swimming pool & fi tness centre.

7127 - RIB - Maryblebone Journal - Lettings Ad May 2018.indd   1 04/05/2018   17:34
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Buchanans, 5A Porchester Place, W2 / @ buchanans_cheese
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htcellars

We know our neighbourhoods; from where 
to find the finest cheese, the best cuts 
of meat, and beautifully baked bread, to 
where to get your favourite tipple. For 35 
years we’ve helped its residents settle, 
move and grow their lives in the finest 
homes in these extraordinary areas.

If you’re buying, selling or renting in 
Bayswater, Hyde Park, Marylebone, Fitzrovia, 
or King’s Cross, talk to us. It’s what we do.

0 2 0  3 5 5 3  8 1 7 4 
K A Y A N D C O . C O M

020 7486 2321
www.lordestates.com

George Street, W1
An attractive one bedroom apartment, centrally located within a short walk of Marble Arch and the shopping facilities 
of Oxford Street and the open spaces of Hyde Park. Warmly decorated in a modern style on the 2nd floor of a recently 
built, purpose built development. Features include wood floors throughout the living area, fully tiled bathroom, semi-
open plan kitchen and a modern lobby in a portered building. The property also benefits from a bright and airy feel 
thanks to sunlight and its west-facing aspect. 

EPC=C                                                                                                                                                  £1,200,000

MJ June 18 ads Lord & Kay & Co 104-105.indd   1 23/05/2018   08:32:00
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For more information or to arrange a viewing contact:
Pastor Real Estate

+44 (0)20 3867 7796 · lettings@pastor-realestate.com · 48 Curzon Street, London W1J 7UL

www.pastor-realestate.com

•   1, 2 and 3 bedroom apartments  
•   24 hour security
•   Private entrance with lift access

TO LET MARYLEBONE LANE, LONDON, W1
1-3 BEDROOM APARTMENTS £625-1,400 PER WEEK

•   Comfort cooling
•   Fifth and sixth floors
•   Two large terraces (3 bedroom)

MJ June 18 ads Pastor 106-107.indd   2 23/05/2018   08:36:03
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For more information or to arrange a viewing contact:
Pastor Real Estate

+44 (0)20 3867 7796 · lettings@pastor-realestate.com · 48 Curzon Street, London W1J 7UL

This luxury development is ideally located just moments from the shops, restaurants and transport 
facilities of Oxford Street, Bond Street, and the West End. With access via a private entrance with lift, 
the well-presented apartments are quietly located on the fifth and sixth floors.

TO LET MARYLEBONE LANE, LONDON, W1
1-3 BEDROOM APARTMENTS £625-1,400 PER WEEK

www.pastor-realestate.com
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Cumberland Mansions is within reach of the boutique shops and 
eateries of Marylebone High Street and the green open spaces  
of Regent’s Park and Hyde Park.

•   Bright refurbished lower ground floor apartment
•   Elegant red brick mansion block with porter
•   Approximately 617 sq ft

Our Marylebone expert,  
Ali Mathews, looks  
forward to helping you.
ali.mathews@knightfrank.com
020 3641 7938 
07968 622503

knightfrank.co.uk

Connecting people  
& property, perfectly.

The flat with the 
oak wood flooring.

Cumberland Mansions, Marylebone W1

Guide price
£999,950
Leasehold: approximately 108 years remaining

1 12

357257_KF_MaryleboneJournal_2018.indd   1 16/05/2018   11:53

Queen Anne Street is a highly sought after location on the east side of Marylebone. 
Nearby transport links include Oxford Circus and Bond Street underground stations.

•   Contemporary lower ground floor flat
•   Excellent spacious entertaining space
•   Approximately 2,983 sq ft

Our Marylebone expert,  
Craig Draper, looks  
forward to helping you.
craig.draper@knightfrank.com
020 3544 0655 
07823 416 354

knightfrank.co.uk

Connecting people  
& property, perfectly.

The flat with the 
private courtyard.

Queen Anne Street, Marylebone W1

Guide price
£3,950,000
Leasehold: approximately 918 years remaining
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Cumberland Mansions is within reach of the boutique shops and 
eateries of Marylebone High Street and the green open spaces  
of Regent’s Park and Hyde Park.

•   Bright refurbished lower ground floor apartment
•   Elegant red brick mansion block with porter
•   Approximately 617 sq ft

Our Marylebone expert,  
Ali Mathews, looks  
forward to helping you.
ali.mathews@knightfrank.com
020 3641 7938 
07968 622503

knightfrank.co.uk

Connecting people  
& property, perfectly.

The flat with the 
oak wood flooring.

Cumberland Mansions, Marylebone W1

Guide price
£999,950
Leasehold: approximately 108 years remaining
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Queen Anne Street is a highly sought after location on the east side of Marylebone. 
Nearby transport links include Oxford Circus and Bond Street underground stations.
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Stratford Place is in a very quiet position and ideally located for the boutique shops  
and restaurants of Marylebone and Mayfair, as well as the entertainment  
amenities of the West End.

•  The house features exceptional ceiling heights
•   Combining period features with contemporary styling
•   Approximately 6,393 sq ft

Our Marylebone expert,  
Nick Beckett, looks  
forward to helping you.
nick.beckett@knightfrank.com
0203 641 5853
07867 001 953

knightfrank.co.uk

Connecting people  
& property, perfectly.

The home with the 
superb views.

Stratford Place, Marylebone W1C

4 3

2

4

All potential tenants should be advised that, as well as rent, an administration fee of £288 and referencing fees of £48 per person will apply when renting a property. There will also be a £48 charge to register 
your deposit with the Tenancy Deposit Scheme if applicable. (All fees shown are inclusive of VAT.) Please ask us for more information about other fees that will apply or visit www.knightfrank.co.uk/tenantfees. 
Knight Frank is a member of the ARLA Client Money Protection Scheme and our redress scheme for consumers is Ombudsman Services: Property.

Available to rent furnished
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Situated on the eastern side of a sought after garden square, well located  
for the amenities of Marylebone High Street and Oxford Street.

•   Newly refurbished
•   Access to the private manicured garden square
•   Approximately 2,652 sq ft

Our Marylebone expert,  
Nick Beckett, looks  
forward to helping you.
nick.beckett@knightfrank.com
0203 641 5853 
07867 001953

knightfrank.co.uk

Connecting people  
& property, perfectly.

The flat with the 
grand piano.

Bryanston Square, Marylebone W1

4 1

1

5

All potential tenants should be advised that, as well as rent, an administration fee of £288 and referencing fees of £48 per person will apply when renting a property. There will also be a £48 charge to register 
your deposit with the Tenancy Deposit Scheme if applicable. (All fees shown are inclusive of VAT.) Please ask us for more information about other fees that will apply or visit www.knightfrank.co.uk/tenantfees. 
Knight Frank is a member of the ARLA Client Money Protection Scheme and our redress scheme for consumers is Ombudsman Services: Property.

Guide price
£3,950 per week
Available furnished
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and restaurants of Marylebone and Mayfair, as well as the entertainment  
amenities of the West End.
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your deposit with the Tenancy Deposit Scheme if applicable. (All fees shown are inclusive of VAT.) Please ask us for more information about other fees that will apply or visit www.knightfrank.co.uk/tenantfees. 
Knight Frank is a member of the ARLA Client Money Protection Scheme and our redress scheme for consumers is Ombudsman Services: Property.
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Jeremy James and CompanyJJ&Co Jeremy James and Company

WEYMOUTH MEWS, MARYLEBONE VILLAGE, LONDON W1

A unique opportunity to acquire a freehold 
mews house in the heart of Marylebone 
Village. It benefits from an abundance 
of light from its west facing aspect. This 
house has an area of approximately 
1,258 sq ft (117 sq m) and has scope for 
improvement. The property is located off 
Weymouth Street where the shopping 
facilities of Marylebone High Street are 
within close proximity. 

Accommodation

The accommodation comprises of 
entrance hall, reception room, three 
bedrooms, kitchen, two cloakrooms, 
bathroom, garage and outside area.

Please see website for full details

FREEHOLD

£2,750,000

MARYLEBONE STREET, MARYLEBONE VILLAGE, LONDON W1

Top floor (5th) flat in one of the most 
sought after blocks in Marylebone 
Village. This two bedroom apartment 
is approximately 628 sq ft (58 sq m) 
and served by a passenger lift. The 
building is located on the west side of 
Marylebone Street close to the junction 
with Weymouth Street. The building 
benefits from a communal garden.

Accommodation

The accommodation comprises of 
entrance hall, reception room, two 
bedrooms, one bathroom, kitchen, and 
cloakroom.  

Please see website for full details

SHARE OF FREEHOLD

£1,250,000

jjandco@jeremy-james.co.uk+44 (0) 20 7486 4111 www.jeremy-james.co.uk
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Roux at The Landau has relaunched.

A chic central counter brings our stunning ingredients and talented 

team centre-stage. Everything from informal snacks to a full tasting 

menu is inspired by classic French techniques and served with a 

stunning choice of over fi ve hundred wines – all available by the glass.

1c Portland Place, Regent Street, London, W1B 1JA   

T 44 (0) 20 7636 1000

rouxatthelandau.com

Genuine Service 
Impeccable Ingredients 

Langham Roux Ad Marylebone Jrnl Mar18.indd   1 20/03/2018   11:12

NEW CAVENDISH 
STREET
Marylebone W1G

A beautiful newly refurbished 
flat comprising of an open-plan 
kitchen/reception, two double 
bedrooms, a family bathroom, 
shower room & plenty of storage.

Reception room • 2 bedrooms •  
2 bathrooms • EPC rating E

A rare opportunity to rent a whole 
house on one of Marylebone’s 
most sought-after squares,  
a tranquil location yet minutes 
from all the wonderful shops & 
restaurants of Marylebone.

2 reception room • 5 bedrooms • 
5 bathrooms • Private roof terrace • 
EPC rating D

MONTAGU SQUARE
Marylebone W1H

carterjonas.co.uk

Marylebone & Regent’s Park
020 7486 8866
andrew.walker@carterjonas.co.uk

£1,150 pw*/£4,983.33 pcm*

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

Marylebone & Regent’s Park
020 7486 8866
andrew.walker@carterjonas.co.uk

£4,500 pw*/£19,500 pcm*
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Spend a minimum of £250 and get £50 of f
Yves Delorme, 13 Hinde Street,  London W1U 3BF -  Tel .  020 3643 8543
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