
The setup: The fourth 
Caravan in the convoy, 
this multi-terraced affair 
has it all (almost): an 
open kitchen; a coffee/
cocktail bar; space for 
flexible working. With a 
nod towards the wellness 
crowd, the menu includes 
“fermented and raw” and 
“salads and grains” sections.

Eat this: Caravan’s brunch 
list remains a game changer. 
No hangover stands a 
chance against the pork 
belly, kimchi pancake and 
sunny duck egg (£12).

Drink this: More unusual 
offerings include 
pomegranate kombucha, 
a fermented tea (£3.50). 
There’s also a “shrub 
station” in the dining room 
so guests can create their 
own cocktails. Jennifer Bradly

Caravan
22 Bloomberg Arcade, 

London EC4

caravanrestaurants.co.uk

TASTE

The setup: It began life in 
2012 as a London food truck 
set up by New York lawyer 
Zan Kaufman, but there 
are now three permanent 
branches – including this 
smart new 30-seat outpost 
in the Square Mile.

Eat this: Be sure to get the 
full Bleecker’s experience 
by ordering the British 
rare-breed, pasture-fed 
beef in all its 40- to 50-day, 
dry-aged, umami glory, 
condensed into the simple 
form of the cheeseburger 
(£6.50) on a sesame-seed 
bun. Not a brioche in sight.

Drink this: Alongside craft 
beers and sodas, there’s 
the Black & White shake 
(£4.50) – a perilous medley 
of soft-serve ice cream, 
whole milk, Valrhona 
chocolate and vanilla.

Bleecker
16 Bloomberg Arcade, 

London EC4

bleeckerburger.co.uk

The setup: These 20-inch 
pizzas come straight from 
the wood-fired oven and 
would put most wagon 
wheels to shame (but a few 
can be ordered by the slice). 
Diners are treated to booth 
seating overlooking a sunken 
open kitchen and cocktail 
bar in Homeslice’s fourth 
bricks-and-mortar site.

Eat this: The topping 
choices change seasonally, 
but new pizza creations 
laugh in the face of 
tradition: there’s now a 
kimchi, porcini cream and 
basil as well as spiced lamb, 
savoy cabbage and sumac 
yoghurt (£20 each). We like 
Homeslice very, very much.

Drink this: Guest craft beers 
(£5) are always on rotation 
– and they also do a mean 
Fig Martini (£7). Obviously. 

Homeslice
69-71 Queen Street,  

London EC4

homeslicepizza.co.uk

Arcade fare: The best bites at 
Bloomberg’s new City Of London HQ

The Roundup

The Bottle

Ceylon Arrack owes everything to the “toddy tappers”, the 
men who clamber spider-like up tall palms, then walk between 
them on perilous single ropes to collect the precious coconut 
sap. It must be harvested at dawn so exactly the right amounts 
of yeasts and sugars are preserved, after which the sap is left 
to ferment naturally before being distilled then aged in native 
Halmilla wood vats.

It’s a versatile spirit, popular in cocktails at the likes of Hoppers, 
Soho’s perpetually packed Sri Lankan bolt hole, where it’s the 
star of the arrestingly named Arrack Attack No2 (Arrack, lime, 
cucumber, ginger beer and turmeric). Neat, it lies somewhere 
between a refined rum and a light single malt, with whispers of 
caramel and honey alongside the coconut and floral aromas. Pour 
out a glass, imagine the breezes from the Indian Ocean instead 
of the biting wind and be thankful to the toddy tappers that your 
next drink is no longer a tree-climb away. Amy Matthews

● £28.99. ceylonarrack.com

A highly sought spirit from Sri Lanka’s palmtops

Ceylon Arrack

Out Of The Blue  
at The Blue Bar, 
The Berkeley

Cocktails billed as full-on sensory 
experiences may be everywhere these 
days, but nowhere are they served quite 

like at Out Of The Blue. In London’s Knightsbridge, 
The Berkeley hotel’s new alcohol odyssey begins 
in The Blue Bar with a palate cleanser, before 
guests are escorted to a tiny bar at a secret location 
within the hotel walls. The vault seats four people, 
with four unidentified tipples lined up in front of 
each place. Over the course of four seven-minute 
experiences you guess what is in each cocktail, 
as taste is bolstered by scents, sounds and 
stunningly visceral visuals projected onto the 
walls around you. The liquid inside the glass 
becomes an immersive virtual reality. A warm 
caramel smell, the sound of carbonated liquid 
and an epic, shifting desertscape sculpted from 
demerara sugar accompany the sweet, fizzy, 
gloriously alcoholic option. Eerie, tinkling music, 
abstract sheets of cracking ice and dark colours 
envelop the room when the time comes for a subtle 
drink served with a steel ball. And for the cocktail 
that tastes suspiciously like Scotch comes the 
unmistakable smell of peat and panoramic shots 
of an idyllic pastoral scene that would look at 
home in a David Attenborough documentary. As 
an experiment in how we perceive flavour, this is 
best enjoyed as a group of four, where you can 
bounce off one another through every sip (plus 
you pay for the room and not per visitor). At once 
awe-inspiring and provocative yet not slightly 
gimmicky, we’re certain that even the most jaded 
of gentlemen will be glad to revel in the novelty. 
Kathleen Johnston

●  £200 for a one-hour slot for up to four guests. Wilton 
Place, London SW1. the-berkeley.co.uk

Four for four at Britain’s most intimate bar

The Bar

MARCH 2018  GQ.CO.UK  000


