
The Pub

   

TASTE

The setup: The iconic 
Michelin Man-decorated 
Bibendum is 30 years old 
and has been given a new 
lease of life, a new kitchen 
and, in Frenchman Claude 
Bosi, a new head chef 
and business partner. The 
results are as exceptional 
as they are expensive.

Eat this: With three 
courses for £85 for dinner, 
keep it classic with veal 
sweetbread, the tripe and 
cuttlefish gratin (with pig’s 
ear and ham cake) and wild 
strawberry vacherin.

Drink that: The wine list is 
epic, but keep things robust 
and on-brand with a bottle 
of the 2010 Château La 
Gasparde Bordeaux (£55).

Bob Bob Ricard
1 Upper James Street, 

London W1

bobbobricard.com

The setup: After stints with 
Gordon Ramsay, Shane 
Osbourne and Phil Howard, 
Anna Haugh finally has an 
executive-chef role worthy 
of her talents, creating  
a new menu at the David 
Collins-designed racy and 
romantic Bob Bob Ricard. 

Eat this: Try the fun and 
refined beetroot and goat’s 
cheese gateau (£11.50), 
followed by a panko-
crusted sole with pea purée 
(£25.50). Close the show 
with a flaming vanilla  
crème brûlée (£11.50).

Drink that: Ask nicely for 
a negroni (£14), then press 
the champagne button and 
order a glass of Moët Brut 
Impérial (£15.50).

Bibendum
Michelin House, 81 Fulham 

Road, London SW3

bibendum.co.uk

Three old favourites with  
new faces in the kitchen

The setup: The Shard’s 
high and mighty Chinese 
restaurant welcomes sifu 
(master) Fei Wang as its 
new head chef for his first 
major post outside of his 
homeland. Expect bold and 
punchy flavours.

Eat this: You might know 
Hutong for its brilliant 
soft-shell crab, but Wang’s 
version of Sichuan-style 
deep-fried lobster with fresh 
chilli and dried garlic (£80), 
might top it.

Drink that: It would be 
remiss of you not to try the 
Old Peking Fashioned (£16), 
a duck-infused Hennessy 
with roasted sesame syrup, 
chocolate bitters and a 
sesame-seed pancake.

Hutong
Level 33, The Shard, 31 St 

Thomas Street, London SE1 

hutong.co.uk

Temper City

Since 2016, Neil Rankin has been the 
master of an open fire pit at Temper, Soho. 
He hauls in whole locally-sourced animals 

from small, sustainable farms, butchers them on 
site and transforms every inch of their flesh into 
a celebration of all that is sticky, smoky, rendered 
and blackened. Goat, cow, pig and lamb are piled 
onto charred flatbreads, folded into tiny tacos, served 
with lamb-fat corn kernels or dipped in a rainbow 
of sauces. There’s also mescal. A lot of mescal.

Having more than earned his barbecue stripes, 
Rankin has now turned his attentions to the City. 
But this second Temper, which opened in July,  
has a spicy twist. “It shares the same ethos for 
sourcing meat and the theatre of the central grill, 
but that’s where the similarity ends,” he tells GQ. 
“Temper No1 was all about tacos and mescal: this 
one is about curry and gin. We’re taking inspiration 
from every corner of the globe – from India, Sri 
Lanka, Thailand, Japan and my local chip shop.” 
The curry rule book, it seems, has been gleefully 
tossed into the fire pit.

The menu still features grilled and smoked options: 
whole duck, lamb skewers and fish. But these appear 
alongside imaginative curry dishes, such as laksa 
lamb-belly stovies, dashi chip-shop chicken and 
crispy egg with katsu, paired with breads and fresh 
vegetables. Then there’s the gin: “Lots and lots of 
gin. Big G&Ts and punchy martinis,” says Rankin.  
In fact, a whole gin cocktail menu has been created 
especially for the restaurant. 

Temper City is an all-day affair, running from 
breakfast (eggs with peshwari naan soldiers and 
bacon congee), via a thali-style set lunch, through 
to those spicy nose-to-tail dinners – all cooked, 
of course, on the chef’s now-signature oak and 
charcoal grill. Jennifer Bradly

●  Temper City, 2 Angel Court, 30 Throgmorton Street, 
London EC2. temperrestaurant.com

Nose-to-tail barbecue gets a boost from 
curry and gin In a new EC2 meat and greet

If the cluster of pubs carved into the 
sandstone cliffs below Nottingham’s beloved 
castle are anything to go by, the city has 
a rich pedigree when it comes to drinking. 
Among this coterie of storied hostelries 
– including one claiming to be the UK’s 
oldest – the understated Hand & Heart has 
established itself as one of the city’s most 

loveable pubs, due to its quirky cave setting 
and Camra-endorsed roster of real ales. 

Although its location – a ten-minute hike 
from the city centre – makes it a pilgrimage 
for passers-through, the former brewery’s 
2008 reinvention has turned it into an 
inner-city destination for ale aficionados 
and date nights. Stepping past the low-
key entrance and cosy bar, complete with 
piano, its subterranean sandstone cave has 
a conspiratorial quality to it, with reclaimed 
furniture, fairy lights and rough-hewn leather 
sofas adding to its rustic appeal. 

A lengthy drinks menu includes a coppery 
house ale from Derby’s Dancing Duck 
brewery, which comes accompanied by 
locally sourced, homemade food, standout 
Sunday roasts and a folk-led live-music 
schedule, making the Hand & Heart a worthy 
visit for any band of merry men. Ben Olsen

Cave in to peer pressure and order a round at this underground hit

Hand & Heart, Nottingham

The Roundup

The Restaurant

●  The Hand & Heart, 65-67 Derby Road, Nottingham NG1 5BA. 01159 582456.  
thehandandheart.co.uk

Flame on: Temper fires up 
a new grill in London’s 

financial district 
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