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Eatng out can sometmes be chalsnging whan you am iooking for s heslfhy option. But
not &t Aubaing in London’ Mersingion distnct

As you would expect i i 8 French mstsumnt wih a great manu of besh produce
inciuging fsh such &S tuna, monkdish and seabass. 50 you & ool for choice

Thesr s Some emanng saiads iod, ol of whech om Bvalsbie 55 & Shamer o @ man
counss - our fivortes are  Salade Moo and Salace Largostines. Thar 15 alo planty
of choios lor vegetarans Wi delcious Gralin de chou-feur heked caulowsr and
gruyvern chaass) or & lresh pastn roulade Sed with provencsl vegelabies as wall &3 S
it such a8 Dauphinose potatoss. Tham o cofess and harb 168, It & & non-
srmoking restaurant. To chack out Aubaine, 260 Brompion Road, Londen SW3

call + &4 020 7052 0100
- -
ml“\lﬂllallﬂll...

THE PAPILLON BAR AND BISTRO is midtown Manhattan's nowest culinary-destination.
Located at 22 East S4th Street, between Madison and Fifth Avenues, Papilion is in the
epicenter of Manhattan’s mist sophisticated shopping and hospitality destinations

The stusining bistro featunes clegant decor with rustic Provencal elements. Menu is
French maets American ethaic. Papillion's is so popular with celebs and VIPs that they
have thelr swn entrance!

For maore Info go to wew_papilionbistro.com or reservations imfo@papilicnbistro.com T: 212 754 9006
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epicures’

Iced cieam: Melanie Leyshor
£ Le Gavroche and seeaks
best summer buys, while

Howal samples French lca-

Bare ini

Few things are

a4 refreshing on

o sullry sunny day

as o roal fruit juice,

especially the more creative combinations,
Try Batvoir's now Good Stuff fruit juices in
tangy apple and blusberry or singy rhubarb
and ginger Mavours [275ml, £1.50).

Let s eat cake
Upgrada the afterncon tea tray
with some scrumptious aweet
troata. New from Aubaine, which
has just opened its second
London restaurant, boulangoere
and patisserio

on Heddon Street, comes this

luscious lamaon loal cake (T6.75;

aubaine, co.uk), while trendy

Motting Hill bakery Lola's Kitchen

s introducing new flavours to

ita culesy hand-crafted lced

cupcake range. Look out Tor

lemon meringue, toffes towers,

and choc 'n’ cherry; priced £1.20

aach [buy at lolas- kitchen.co.uk

or ot reculsgourmet.com),

?
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* The house speciality

A raal neighbourhood find,
I you're local, why aren't
you eating there every day?
sExpectto pay =15

24 Kandal Street, London
W2 020-7262 5122,

WW S0, oo, Lk

Heralded as the first quality
American diner in London,
this Maytair stap'e has
putits stamp on Dover
Street by offering three
dining areas {the front-of-
house café, railway-siyle
beath in the centre and
neisy dining room at the
back, with zinc-topped chafs
table for communal eating)
and surprisingly reascnable
prices for the area, After

The ingredients tick all

i the 2007 boxes (Cantesn
: has aseasonal maenu

: of nationally sourced

: produce and additive-free
: meat), 50 you can enjoy

¢ aguilt-free

BREAKFAST GQ RESTAURANTGUIDE @

: Canleen at the Roval Fesfival
i Hall. Opan Bam weekdays
i and 9pm on weekends, this
! |z traditional British

i breakiasting, but donawitha
: high degree

1 of flair. Try bacon and eggs
3 with bubble and squeak,
i-astacked sausage and

: roast onion sandwich or

i even a hot-buttered

i Arbroath smokie (it's

1 smaokad Scottish trout,

f you're wondering).

i breaklast,
* . #The housa

i winning plaudits for its

: burgers and macaron|

. cheese, Automat threw down
: the gauniet toother

: restauranis last vear by

i offering its awn take on the
: power breakiast.

. = The house specality

: Classic American wake-
up calls, Including waflles,

. pancakes and a country

£ ham mutiin,

: = Expect to pay £25

i 33 Dover Street, Landon
EOWL 020-7408 3033,

¢ www.aulomal-fondon,com

! ityou're by the
: Thamesin the
i morming you

: could doa lat
¢ worse than

¢ There may be a cold wind

: blowing through the City at

= the momant, but ofd hands in
: the Square Mile know where
: towarm up of a morning: the
: former bangueting house

: mext door to the Bank of

: England. As befits a Grade |I- |

i speciality

s you're not

! southof the

: river, Canteen

i hasasister

: restaurantin

¢ Spitalfieds.

. »Expectto

: pay£D

¢ Royal Fesital Hall

: Belvedere Road, London
. SELOB45686 1122,
i wwewcanieen.co.uk

kidneys and smoked

i haddock. And if thase dan'y
grab you, there's eggs every
¢ which way and a Continenial

breakfast for E9.500

i # The house speciality

1 One of the prettiez! rooms
in London, you'll breakfast
¢ beneath Pletro Agostini's
domed skyfight in the

: perfectly restored neo-

i classical interion.

. s Expectto pay 521

i 1 Lombard Streef, London
: EC3 020-7929 6677,
www. llombardsireel.com

Tha story goes that
Aubaine's founder
cama to Landon,
discovered our
toasters wera
I full of sliced
cotton waol,
and 30 had
na cholce
but to create
& howlangeare workhy
of Paris. While the interior
5 & mix of French and

: English = rustic painted

: furndure, beamed ceilings

: and low-siung lighting - the
miznu coubdn’t be more

: French, it's all croissants,

| pain au raisin, baguettes with

. jam, hot chocelate and vats
: of milky coffee. Gallic

listed building, this is
the place fo find
A the pinstriped
e fratemity
fucking in to

favourites such -

as grilled
kippers, lamh's

! raticence aboul English
cuising is something else

+ you'll notice, As it notes,

i *English pastry is-cne thing.
i Delicate French patisserie is
: something rather different”
! Qohlala

# The house speciality

: Pick up gift-wrapped
Macarcsons or & (arfe au

: gitron o take home

: # Expect to pay £05

: 260-262 Bromplon Roed,
i London SW3, 020-7052

¢ QT00, www.aubaine.co,uk
* Bill Prince

Loeee0
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Food &3 Drink

Muost people, if they couldn't find the particular
bread they liked, would settle for second best, or
just go with a croissant. Not Hani Nakkash, When
he couldn't find a decent bakery in London he set
up his own. Aubaine (French for “windfall™ or
“godsend”) opened in 2004 just down the road
from Harrods inSouth Kensington. Itsa Parisian-
style brasserie that’s also a boulangerie amd
patisserie - which is to say, it majors in bread and
cakes. But to call it a bakery is like calling Louis
Vusitton a bag shop. The pastries and breadbasked,
served from Sam, are s beautifully presented
as Aubaine'’s catwalk-friendly clientele, most of
whaom tend to look like fashion mag cover stars

“Kylie Minogue was in yesterday moming.”
says Makkash. We are talking over breakfast
at the other branch of Aubaine, an almost rus-
tic space just off London's elegant Regent Street
which opened a little over a year ago. (Appro-
priately encugh, the UK offices of Condé Mast,
publishers of Vogue, ane just around the corner)
Makkash doesn't look so shabby himsell, with
his shaven head, rugged stubble and grey
skeeveless pullover and a white cotton shirt. The
look is Left Bank chic and Nakkash speaks in
French-inflected English

He was born and brought up in Beirut. His
father was an englineer and, as a child, the family
travelled widely to London, to Paris and around
the Middle East. His interest in good food was
nurtured at the family table. “We all loved food
My mother was always cooking. On our daily
menu there was always Lebanese, Middle Eastern
and Turkish, all mixed together, bul there'd also
be international dishes like lasagne or beef stro-
ganoff. We'd have Lebanese bread but at the same
timme there would be a baguette on the side.”

At the age of 18, Nakkash applied to study ho-
tel management in Switzerland but “for personal
reasons” he ended up stayving in Beirut and stud-
ying business marketing and management at the
Lebanese American University, He left Lebanon
in 1998 to work in contracting and construction
in the Gulf before deciding to follow his passion
to Europe and explore opportunities in the
Fowod brutsiness.

He became one of a group of investon, whose
original idea was to establish an import business
for bespoke foodstuffs. Then came Nakkash's
personal eurcka moment where do you buy
good bread in London?

“In France, | read, you have 39000 bakeries,
and in the 'K? Just 90, because everybody buys
their bread at the supermarket. I'm not against
supermarkets but | think sometimes people like
food that has a litthe heart and soul.”

The bread is baked fresh each morning on
the South Kensington premises. I's not just
baguettes but bread with olives, with walnuts,
with mozzarella... There's a different bread of
the day, every day. “We even have bread with
chocolate,” says Nakkash. "Not pain au chocolst
but real bread with chocolate ™ Each Aubaine was
to have its own bakery but, as it tumed out, there
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was no room al the new premises. The basement
kitchen, however, does produce its own impres-
sive cakes and pastries, courtesy of a chef lured
over from Paris. Japanese customers have been
known to take photographs before cating them

Aubaine's success has resulted [n offers o
expand and, notably, fo follow in the footsteps
of just about every other gastroprencur - o the
Gull "Alot of people have been (o talk tous,” says
MNakkash, “from Dubal, from Qatar, from Saudi
Thiere is a boom over there and it's fantastic bul
w'ne not looking to sell the franchise to some big
corporation, it's got to be a good partner who has
the same passion for food we do.”

Prospective partners should note the bar s
set high. Nakkash's only other current partner
is ol Robuchon, named “ched of the century”
by French restaurant guide Gault Millau in 1985,
Makkash and his fellow investors put up around
US510m to launch LAtelier de Jo#l Robuchon in
London two years ago. "My business partner and
| were at LAtelier in Parts and we thought This
restaurant should be in London.' Wi spoke to ol
and he was excited because he believes London s
the culinary city of the world.” Nakkash helped
find a suttable site and outfit the restaurant. He
remains ” 100 percent” invalved in the day-to-day
running but stops short of the food: "1 can't add
anything 1o Joils style. Everybody thinks that
French cooling s very fussy, you know five or six
favours, so you don't know what you're eating
But with Jo#l it's very simple. If you have a carrot
it shoulbd taste like a carrot, not like an apple. This
is Jodl's approach to food. He's really a genius" B
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ALUBAINE, SCHT
AMDRNIGHTSBRITN I

Perfect lor... bick-starting the
whay with French carbs, Alss
unch with the girl

The lowdewn Hath branches

AFI Arcas

andler wan inupired
aamessckness - and vou con
Take viour reading Balzac
chuartg with Fracisds or pust klling
As thie day wear Aubsaime
muchy sbeat cansl
3 IOETH
LT
Wer frosm
r de France' of tartine
What e gu lor A double evpresso
s @ glass of ot water with a
alice of lem w kil
w French! P'rogees

croinsanis and

dan AT LD
el 2600 P Formrdiion
can hraser y mix-gnd-match ingredients
e @ ileven
You will peed o jogr up and
profein. The menu & comndcise dirwrn the staies @ few times
AUTOMAT, MAYFAIR 1t expoct fve different at Dvorver Street Market
anud Aexible, tn typical tio work it all off
Perfect for... iness bevak g 1 an Al hall o doven egg | What to go for Buttermilk
Lo bively lanch lishes (egys Benedict, steak pancakes with maple syrup
The lrwdown Hooths in the and eggal; a handful of entrées and bucherraes
wwe wnmmd - pranelled fry-up, wailles, French toast L3 Ldwgwer Sirver, [anclom W] (020
dhner part od thia with streaky hacon') and all the TP 1AL, Rrebilast C8- 15

Firstoff iy eggs have bo be organie, and 1 prefer serambledd
overam thing else. Theymust be slightly runm,
wilh coarse sea saltand fresh black pepper” - Tom Aikens

BRUNELLO
KENSINGTON
Perfect for... hanging oul with
chic pala. Also cockiaiks

The lowdown We sugpes: a
walk through the park o pet to
this cadé inasde Baghoni Hotel
Yiou might Sorget where vou are
ritherwine 1he ook gy e
beautifully ltalisn. By nighd. ity u
WAL - enadorsed bar and lounge
but break fase o myoee bow-bey
What to g For Froo-range ogin
anul wmoked salimen

.fl'..l:_‘gl:‘--ll Filnted, &0 § e Flard (i,
et ST 1O T208 STYRN
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ol Christmas shopping quite like
g Cuppa at a quality tearoom

Jariy Farhas

IBAINE
AHeccon St. W1 (020 7440 2510 aubaine co.uk)
g the success of Aubaine on Brompton Boad
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SHIPP'S TEARODOMS

[Park Street. Borough Markel, SE1 (020 7407 2652

o] waary on o fude street in Blorough Market. Shiop's

i gl imarnon with 3 b, Wisds are ponbod &
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otted oroand — arc pretty vindage Isa cuge hang
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HE CARAMEL ROOM

07235 600 th-borkekey.couk)
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secon. Trankdully, Cotte has
wenped indo he Dreach. Foltwing
roseich in iy 400 U sioems. wiich ihowed Sl 2% of & junicd
cusiomen worded o dnnk e sarme Thing o 1heir pasenty, if hoy
lounched O “Babvecing” (rofed womm mill. foped s
choooiote ond seved Wh 0 side oo of manhmalow. 500
— uri '3 e SOfong My doughied's ofer?
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whaknd DO Qe Confits 1o wihis ko roughly |

ey, Cook fo1 810 manules of 2004006 G Mark & Yll[[ |||E}’ 1 I[[I]“]E?
The Cabii thowus Be Bght Brown In colour and cmoy on ?
s Do, e s i i CnriTe. Unique, prohibitvely expensive and wirh a waiting lint of up to nine
Aubcsra, 240 Brompton Rood, SWL 090 M52 000 maonths = no wonder an adorable, gurghing infant i the ulnmase
3 sccessory for any hap girl sbout sown. But although o baby hes svle
cachet, feeding it has, unil recently, required it parenn 1o dip
arehactant toe int chavvines
Thankhully, the food mdunry has responded, and oo longer e
does one’s fridge need 1o be filled with lurid,
caroon-splastered plastic packagrs. From six months on,
the penior godrmet cin feast on Daylesford Organic’s
delicious new organic banana, carrot, pea, butterm
squash and apple purees (£1.60, 150 0800 083 1235,
www.dardedordorganic.com ). Smart mothens' larders are
sencled with Pum Baby's elegantly packed “superfoods™,
siich = spinach, parsnip and basil mash (£1.99 for X0z
 selected Sadmbun’s, www.plimbabsuperfoods.com )
These contain quinoa, & gheten-free Bolivian grain thas is
a good source of protein, muinceali, cosential fasty acids
and vitanmsin E For pudding. giee them a voghurr from
Murnsd, the only brand swectened with organic fruit purde
(£1.59 per packs Tesco, Waitrose, www.mirmsd.com
Nooe, nanerally, contsim wlt, sugar or addithes. Pusin
insint that there's o substinite for saeating over the organic
veg vourself; bur of you want 1o be 3 true VIEMmY MY, You
necd some time vo ger vour hair and naidy done, 100,

Smitten bar staff ogling as “charming™ mum about town Kate
Mposs knocked back margaritas and Mexican snacks at the
Green & Red bar in Shoreditch
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T Muaidvag Iohefoupan

ANO TH TAMIA
METOYLTO

Zpeivijo 1o npuivd e crajsants,
brioches ko pain au chocolat {upl

e ookokdra) koi ouvexiai yia
brunch f ponptpravé e odvioure it
Kamvigol

yipien

oo yio eavovms yedya f Ppabiv,
poTHaTE €va amd 18 KAOKG yakhi-
kd midta dnu 1o steak béarnaise f 1o
coq au vin. To Aubaine,

pmmm:puwlhnﬁ[&mhﬂ.&
xoi yolhis eonatope0.

Kot dha aurd auryy kaphid ou Chelsea,
oo Brompton Cross pe o xataaipe-
1o ¢ Walton Street, vou Conran, 1ou
Joseph kot g Chanel bimka oac.
Aubaine Restaurant

e and Patisseri
260-261 Bromptan Road, Aovbive
SW3 205, 1mA.: 0044-02070520100,
Website: www.aubaine.co.uk.

O OQTOIPAGOL TON ZTAP

npuw avabpop) txfeon tou Bidonpou Bpravod putoypipou Angus HeBean
(1904-1990) nepihay fhaver |00 iynpeapis ko compépoupes putoypo@iL; oty
fBanaiy 1ou Kivigertoy pdgpou kol tou Brdpou, and i ooupeakiamk; ong-
wovigug ; Dorothy Dickson ) becoeria vy "30s fwc 1o nopipin v Harlene
Dietrich, Mae West, Katharine Hepburn, Yivienne Leigh xoi Laurence Olivier g
Bexormieg v 505 ko "60s koBa kot 1y nooipewar utoypopio iy Beatles mou xpRmponsi-
fiBmier yoo vo efcapulio ou Biowou = Plezse Please Me= 1 Bexoetia oy "60s ko) tou Biokou «The
Beatles 1967-1970x, Avdpeoo oo mo odyxpova noptpéno Bo beite outd v oxcbiootsi Vivienne
Westwood ki Jean Paul Gaultier ka1 g nBanoiod Tilda Swinton.
Angus McBean - Portraits: ‘Exficon oo the National Portrait Gallery, Aovbive, mh.: 0044-
02073060055, Website: www.npg.org.uk. Midprrio: 5 loukiou - 22 Ownafplou.

o peyabitepa puatid 1y Bpeoavibiay eval o vio
KardaTnpe yivameiay nonoutoy vou Bpal)-
idvou opxnixeova Maure Samp. Mo wipanoima
oo kamoaruoopiva o Bpelikia, ou nakd
npoanes upes (ang [70-350 €), Brv npéna va pog evunwe-
6 mow avdyseon o mokkéc mehduoats wou b fploxovia
oi Courtmey Love, Scarbett Johansson, Gen Halliwell, Katie
Hulmes, Paris Hilton i.4. 1o 1o geuve xakokoipi npoteiv
oavbakio Biokoapnpévo pe kpiorokha ko oyepdpe o
VIOV XU HIT0 SN, 1o mopTorahi i 1o KOKKIVO 11§ Quide,
ginhordroiuvn f iwheiiag flat, ndvia kokooxsbioopiva ko
ibinitpo sexy.
Mauro Slomp London: 184 Portobello Road, Notting
Hill, Aovbivo W10 5TE, tyh.: 0044-02089681220. Website:
www, mauroslomp.co.uk. X




