
The chef behind one of the greatest restaurants on the 
planet is bringing star quality to the capital and staking  
a dramatic claim on Covent Garden’s culinaria

IN Bilbao, Eneko Atxa (inset) is considered a 
gastronomic genius: his Basque Country restaurant 
Azurmendi has three Michelin stars, sits at No16 in 
the World’s 50 Best Restaurants list and is the focus 
of many a foodie pilgrimage. Atxa has now brought 
his interpretation of modern Basque cuisine to 
London, having opened Eneko in September. It’s 
taken over the old Axis site – originally the 
Morning Post HQ – in the basement of boutique 
hotel One Aldwych, just off the Strand.

It’s been transformed into a light-filled and 
pristine space that befits a chef famed for his 
precision. Enter via a copper-plated staircase; 
take your seat in chilli-red booths, lit by 
spotlights; dine at asymmetrical tables, 
smoothly sculpted from Spanish chestnut 
trees. Somehow, though, the overall finish is 
a little confused – the individual elements 
variously clinical and theatrical. 

The dramatic flourishes infuse the food, too. The 
butter is ceremoniously smashed up with herbs at 
your table by a pestle-wielding waiter, dishes are 
scattered with edible flowers and there’s even 
(spoiler alert) a dessert trolley, trundled out at the 
end of your meal. Signature starter Memories Of 
The Bay Of Biscay – which sounds like a musical 
number – enters on a swirl of dry ice. Its rock 
oyster, crab and wild-prawn tartare, presented in 
a trio of seashells, is more than delicious enough 
to hold its own without the fanfare. 

Eneko is refreshingly adventurous and a slick 
addition to Covent Garden’s culinary scene, but 
it’s still a little quiet, a little stark, and without 
a buzzing audience, those theatrical twists can 
feel overblown. You get the feeling it’s yet to 
really make its entrance. Jennifer Bradly

Eneko At One Aldwych
THE RESTAURANT

Ever wondered where 
The Jazz Café in Camden 
disappeared to last year? 
No, we didn’t either. But 

we sat up straight and noticed when 
it reopened this summer following a 
whopping £3 million makeover. In the 
new, capable hands of The Colombo 
Group, who also run Phonox and The 
Camden Assembly, The Jazz Café 
has finally shaken off its cobwebs, 
all the while protecting its core of 
great quality jazz and reputation for 
hosting big names.

So what’s changed? There’s a brand 
new D&B sound system, as well as 
a remodelled mezzanine level to 
seat 69 people, so you can dine and 
face the music. Plus, once you have 
a table for dinner, you technically 
have it for the whole night.

What’s my order? Brisket and 
bone-marrow burger, please, with 
a Moscow Mule on repeat.

You said big names? Camden icon 
Amy Winehouse, Herbie Hancock, 
Lana Del Rey and D’Angelo have all 
graced the stage.

It’s not just jazz, then? Nope, 
electronic, disco, soul, funk... as long 
as it’s good, anything goes. Expect 
live music during the week and club 
nights (R&B and hip-hop Fridays, 
soul and disco Saturdays) taking 
over after dark at the weekend.

Who’s on the bill? Horse Meat 
Disco meets The Deep Throat Choir 
for a night of live disco classics on 
20 January (£15) and on 4 February 
velvet-voiced Thabo Mkwananzi and 
his trio, The Real Deal, present their 
personal take on D’Angelo (£10). EH

The Jazz Café
THE CLUB

Camden’s famous music 
hall is staging a welcome 
encore following a 
multimillion-pound refit

●   5 Parkway, London NW1. 020 7485 
6834. thejazzcafelondon.com.

● Eneko At One Aldwych, 1 Aldwych, London WC2. 
020 7300 0300. eneko.london

Front harmony: Peter Josef 
and Mammal Hands perform 
at the Jazz Café

Basque in the glory: 
The interior of 
Eneko At One 
Aldwych is as 
bold as its menu

TASTE

FEBRUARY  2017  GQ.CO.UK  000

P
h

o
to

g
ra

p
h

s 
Ju

st
in

 D
e 

S
o

uz
a;

 E
ne

ko
 a

t O
ne

 A
ld

w
yc

h 


