[OOM service

Chefs are checking in and checking out of London hotels at quite a rate. Jo<
Antunes, who first came to attention as executive chef of Curzon Street's
Michelin-starred Les Saveurs, is back in London. This time he's cooking at
WB1, the restaurant at the capital'’s largest new-build hotel, the Park Plaza
Westminster Bridge (200 Westminster Bridge Road, SE1 7UT: 0800 169 61248
Meanwhile on Park Lane, Ollie Couillaud has shut up shop at Bord'eaux, his
all-day French brasserie at the Grosvenor House hotel; as we go to press, the
restaurant site is being relaunched as JW Steakhouse (86 Park Lane, W1K
TTN; 020 7489 6363). Couillaud is currently looking for a new restaurant/
deli site in south-west London. At the Royal Garden Hotel in Kensington, the
newly refurbished Park Terrace restaurant opens in May under the guidanc]
of executive chef Steve Munkley and with a menu focused on locally sourced
produce (2-24 Kensington High Street, W8 4PT; 020 7937 8000).
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ITALIAN STALLIONS

& Diriner, drinks or art appreciation’ Can't
decide, then head to Clelo. This Mayfair
[talian boasts a restaurant, lole-licence

bar and art gallery. There's a Sordinian-
influenced menu (pancetio-wrapped lomb
fillet stutfed with rosemary and truffles), all-
Holion wine list and creative works from new
and established ortists. 3 New Burlingtan
Sireet, W1S 2JF; 020 7287 2893.

® A few streets away, the brains behind
ihe Maddonx club have lounched Pollen St,
another swaniky, regionally inspired lalian. .WARRI
This time, the menu is from the norih of att rema =
the country: think homemade togliatelle
with biack truffle and porcini mMushiooms,
and veol Milanese. 5 Pollen Streed, W13
IND; 020 3170 8289.
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ALPINE OR AFRICAN

@ The clug’s in the nome: West Brompton newcomer
L'Art du Fromage is dedicated to dishing up all manner
of cheese, from unodulterated wedges of artisan delights,
fo Alpine specialities of fondue and raclette, and even
cheese ice cream. There are non-fromage dishes of pdté
&n croiife, sole meuniére and boeut bourguignon, but
where would be the fun in thal? 1a Langion Street,

SWI10 0JL; 020 7352 2759,

@ Spread over o 27,000sqg ft space in Camden, Shaka
Zulu gives cabaret an African twist: think exfravagant
decor with crystal leopards and wooden elephonis. The
main restaurant provides South African-inspired cooking,
while there’s also a fish bar and cocklail lounge. All this
plus live music, dance and fioorshows foo. The Stables,
Chalk Farm Road, NW1 BAH; 020 3376 9911.
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