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The Fox & Pheasant, 
London

TASTE

The Pub

The Product

Meet the coffee pod with a conscience
If you like your coffee served strong, dark and 
environmentally aware, you need Cru Kafe. Only 

organic and Fairtrade coffee is used in its Nespresso-
compatible capsules, but even better is that the pods, 
made from aluminium, are 100 per cent recyclable. PH

● From £3.30 for ten. crukafe.com

Spread across two 150-square-metre railway arches and 370 
square metres of garden, with palm trees, a ten-metre waterfall 
and swinging day beds, Hackney Central’s new 300-capacity club  
Night Tales feels like an escape to a boutique beach festival. If only... 

Won’t it be cold? Nope, leave your coats at home. A roof has been installed 
for winter, with electric heaters spread across the space for warmth.
What’s its beat? From Ghanaian highlife to Scottish techno, Night Tales keeps 
its DJ roster as varied as its international clientele.
Can I book a space? The garden day beds seat up to 12 and dance floor 
booths up to ten; each require a deposit of £20 per head. With free entry, 
queue jump, complimentary prosecco and table service, it’s well worth it. 
What smells so good? That would be resident pop-ups Fat Baby and Sons Of 
Slice, serving charcoal-grilled chicken skewers and truffle pizza. Eleanor Halls

Hit the ‘tropics’ in Hackney’s new clubland (yes, it’s got a roof)

How James Blunt – yes, that James Blunt – made a 
former football pre-gamer the latest Chelsea gastropub

Fine dining? In King’s Cross, 
fine wining is where it’s at

Night Tales, London

The setup: The fourth Barrafina 
is the first of the Spanish 
restaurants to serve a menu 
created wholly by executive  
chef Angel Zapata Martin.

Eat this: The Agnei Iberico is 
a must: this Pyrenean lamb, 
sourced from a small-scale 
producer, is slightly older, so it’s 
complex in flavour and marbled 
with delicious fat.

Drink this: Browse the specials 
with a Hart Bros manzanilla sherry 
and a banderilla to hand before 
moving on to the fine wines.

The setup: King’s Cross’ new 
shopping and food district, 
designed by Heatherwick Studio, 
is home to Casa Pastor, the new 
sister site to El Pastor taqueria, 
whose queues still snake into 
Borough Market.

Eat this: There’s a Baja 
California-influenced mariscos 
(seafood) menu, including 
oysters served with worm salt 
and mezcal.

Drink this: Dive into sharing 
cocktails, such as the Flaming 
Tequilero, or the epic tequila list.

The setup: Jerusalem-born chef 
Assaf Granit (The Palomar; The 
Barbary) and designer Tom Dixon 
have created a stylish restaurant, 
bar, outdoor terrace and bakery in 
a newly polished brick warehouse. 

Eat this: Taking you on a journey 
down the Silk Road, the menu 
features contemporary Middle 
Eastern and Mediterranean dishes 
made for sharing, family-style.

Drink this: The sparkling house 
wine, Nyetimber, hails from  
West Hampshire and Sussex.  
Jennifer Bradly

Casa Pastor
Coal Drops Yard, London N1. 

tacoselpastor.co.uk

Barrafina
Coal Drops Yard, London N1. 

barrafina.co.uk

Coal Office
2 Bagley Walk, London N1. 

coaloffice.com

+ Small plates making big waves
Three expansions in London’s Coal Drops Yard

The Roundup

●  1 Billing Road, 
London SW10.  
020 7352 2943. 
thefoxand 
pheasant.com

The previously grubby King’s Cross 
has regenerated into a glossy 
architect’s sketch brought to life. 

Wine’s recent transformation has been 
similarly dramatic, pulled away from 
starched tablecloths and leatherbound lists 
by the scruff of its neck and given new life 
in pop-up bars, curated car-boot sales and 
East End raves. Sam and James Hart’s new 
wine bar, The Drop, is set to celebrate this 
combined renaissance in the newest and 
most interesting part of King’s Cross, the 
Heatherwick-designed Coal Drops Yard.  
The Hart brothers are fixtures of the London 
hospitality scene, having made their name 
with the tapas-luxe Barrafina group and  
Quo Vadis restaurant and club, but this is 
their first wine-focused opening and they’ve 
brought in someone with an experienced 
nose to the ground: Aimee Hartley (below). 

Hartley is an established figure of the new 
London wine scene. Her plans for The Drop 
are clear and inspired by the Harts’ legacy. 
“They’ve created these places that have this 
timelessness so that’s how I’ve been thinking 
about The Drop, this idea of creating a list 
that’s full of modern or future classics,” she 
explains. What does this include? “It’s 
predominantly old world, with a smattering 
of more obscure places – Slovenia, Greece – 
where there are very underrated regions of 
incredible winemakers, but ultimately we 
choose every wine for its deliciousness.”

King’s Cross may no longer be quite  
so rough, but Hartley’s inspiration and 
exuberance ensures The Drop is certainly 
going to be a diamond. AM

The Drop, London

The Bar

● The Drop, Coal Drop Yard, London N1.
thedropwinebar.co.uk

●  6pm-3am, 14 
Bohemia Place, 
Mare Street, London 
E8. 020 7684 5398. 
nighttales.co.uk

Not very long ago, despite being located on a smart Chelsea 
mews, The Fox & Pheasant was a sticky-tabled Greene King 
football pub (Stamford Bridge is just a two-minute stroll 

away). But it was also James Blunt’s local, and when it went up for 
sale the singer pounced on the chance to become a pub landlord.

Eighteen months later, the sticky tables were long gone and SW10 
had a new “country” pub. It’s been meticulously restored to its 
19th-century glory, from the original wood-panelled bars and open 
fires to the private dining room with the air of an officers’ mess. The 
concrete “garden” is now a sunny restaurant, filled with climbing 
plants, soft green leather and slightly too many tables. But no matter: 
there’s a glass roof that can be fully opened when the weather 

permits and head chef Tony Bee’s British 
menu makes up for the lack of elbow room.

Mainstays are the bite-sized buttermilk-
fried guinea fowl, whose juicy crispiness 
goes beyond being just an upper-class 
KFC, plus a couple of all-day pub classics 
(including cod-cheek scampi and chips). 
Much of the rest evolves seasonally, so 
in the winter expect rib-stickers such as 
steaks, homemade pies and venison sausages 
served with interesting vegetables (fennel 
choucroute; braised lentils; wilted greens). 
It’s all accompanied by an eclectic beer and 
cider menu spanning Gipsy Hill to Germany 
and a wine list that runs gleefully from a 
£22 Chilean merlot to a £220 magnum of 
Château Langoa Barton Bordeaux. And 
judging by how buzzy it was on a Tuesday 
evening, James Blunt’s latest release is a 
definite hit. JB

The Club

Winter? What winter? 
 Things are hotting up in 

Night Tales’ paradise garden

Sing it from the terraces, 
James Blunt’s roasts score 

every Sunday 
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