
The setup: Entrepreneur Harry 
Mead has united two hospitality 
heavyweights – bartender Ryan 
Chetiyawardana and chef Tom 
Sellers – in this slick, speakeasy-
style club, where live music and 
cabaret take centre stage. 

Eat this: The elegant British fare 
changes often, but look out for 
the 45-day-aged Lake District 
sirloin, served with a buttery 
potato terrine (£25).

Drink that: There’s a secret menu 
for those in the know. Ask for 
the Handshake (£20) and you’ll 
be delivered a delicious take on 
an Old Fashioned: Caol Ila 15- 
year-old Unpeated, maple syrup 
and a trio of bitters. A spray 
of Ardbeg and pine-needle 
tincture lends a smoky finish. 

The Court
9 Kingly Street, London W1.  

thecourt.co.uk
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The Roundup

The setup: Created by Home 
House specifically for high-flying 
entrepreneurs/investors, Home 
Grown straddles four Georgian 
townhouses. Interiors by Russell 
Sage pop with jewel colours and 
a business-led events programme 
includes networking suppers.

Eat this: Executive chef Dan 
Loftin revamped the menu this 
summer, giving it a strong focus 
on British ingredients. It evolves 
with the seasons, but highlights 
include Dexter beef tartare with 
Lindisfarne oysters, shallots and 
sea herbs (£15).

Drink that: Meet in the Unicorn 
Bar for the signature A Sardinian 
First (£14): Tanqueray, Campari, 
honey grapefruit and passion 
fruit. Jennifer Bradly

Home Grown
44 Great Cumberland Place, 

London W1. homegrownclub.co.uk

Once in a blue moon, you come across 
a neighbourhood joint so lovely that 
for a moment you actually consider 
moving, if only to indulge the dream of 

making it your local. An evening at The Laughing 
Heart, a wine bar tucked between a blind suppliers 
and a luggage shop on an unassuming street in 
Hoxton, East London, is this exact fantasy fuel. 

The brainchild of Charlie Mellor, with former 
Great British Menu star Tom Anglesea in the 
 kitchen, this little spot is sophisticated but  homely, 
 elevated but easy. The two-floor space is all 
 exposed brick, wooden furniture and dim lighting, 
with an L-shaped bar up front (downstairs, you’ll 
find a  private dining room and cellar). Candles 
flicker from every surface, illuminating the 
 contented faces of trendy groups of friends, well-
dressed couples and even families (albeit, we 
should say, with grown-up children). Sure, it’s 
very  “East London”, but everyone will feel right 
at home. 

The vibe is reminiscent of a chic French bistro, 
with an open kitchen and giant, altar-like wine-
cooling island – complete with suspended glasses 
above – that takes centre stage. And it’s a good job 
the bottles are treated with such reverence, too, 
because the wine list is 15 (A4!) pages long. Split 
into colours, then regions, with a section for “out-
lying friends” (think natural wines from Greece or a 
California riesling), it reads like a litany to Bacchus 
himself. Even the bar’s go-to white, a biodynamic 
Pierre Frick pinot gris from Alsace, is outstanding. 

The food, of course, is just as special. Succulent 
Norfolk black chicken that comes surrounded by 
sourdough sauce and under sheets of crisp, salty 
skin is a particular highlight; Anglesea’s GBM finals 
calling card, a picture-perfect scallops dish, also 
makes an appearance. Most notable of all, however, 
is the service. On point and yet unobtrusive, the 
team here have nailed that elusive sweet spot, of 
which the French would be most impressed. 
Kathleen Johnston

A bistronomic Hoxton hotspot 
with fare as fine as the wine

The  
Laughing
Heart, London

The Bar

●  From £1.45 for 200ml. At 31dover.com and Waitrose. waitrose.com

How do you get the most from your 
favourite bottle of spirits? Drink it neat, 
attempt some cocktail wizardry or rely on 

the same standard mixers that risk drowning the 
flavours that made you buy the whisky, rum or gin 
in the first place? Enter Sekforde, the brainchild of 
Talula White, who realised there was an unexplored 
world of mixing potential beyond tonic and soda.  
“I wanted to create mixers crafted around specific 
spirits,” says White. “They’re a simple way to do 
unique, refreshing serves with interesting and 
unusual flavours.” Featuring in cocktails at the likes 
of The Berkeley’s Blue Bar and Trailer Happiness, 
you can now raise your mixed drinks game at 
home too. We’ve fallen for the Tequila & Mezcal 
Mixer, which uses prickly pear, fig and cardamom 
and takes your favourite joven or smoky añejo 
from “meh” to Mexico with one pour. Amy Matthews

Sekforde Tequila & Mezcal Mixer
The Bottle

●  277 Hackney Road, London E2. 020 7686 9535. 
thelaughingheartlondon.com

The setup: From the plush 
elegance of the violet and gold 
interiors to the luxe glamour of 
the Maria Grachvogel-designed 
staff uniforms, this is vintage 
Hollywood on Park Lane – and 
it’s open 24 hours a day.

Eat this: Head up to the first-
floor restaurant and choose 
between a modern Japanese 
menu or a “world cuisine” 
list. It explores southern Asia, 
the Middle East, Malaysia and 
Thailand, with dishes including 
a yellow stone bass curry (£24).

Drink that: The light-filled 
ground-floor bar was created 
to linger in; do it over a Golden 
Martini (£18), made with 24-carat 
gold leaf, Grey Goose vodka, 
elderflower and Sauternes.

24 Mayfair
24 Hertford Street, London W1.  

24mayfair.co.uk
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