
TASTE

+ Extra helping
Three low-waste London restaurants

The Roundup

The setup: Manhattan Loft 
Gardens, the 42-storey 
skyscraper now soaring over 
Stratford, is the latest vision of 
developer Harry Handelsman 
(Chiltern Firehouse; St Pancras 
Renaissance Hotel) and its 
seventh-floor restaurant,  
Allegra, has just opened.

Eat this: The menu – including 
roast chicken with wild garlic 
sausage, white asparagus and 
confit garlic cream (£34) – 
focuses on traceability and low 
food waste. Allegra grows fruit 
and vegetables in its on-site  
“sky garden” and on a farm  
in Kent.

Drink this: The drinks menu 
includes the intriguing peat 
smoke, beeswax and tangerine 
cocktail (£14).

The setup: Skye Gyngell’s 
Spring launched its “Scratch” 
menu last year, with the aim of 
reducing food waste. In other 
words, it gets a biodegradable 
gold star for using tasty scraps 
of ingredients that would 
usually end up in the bin – plus, 
the restaurant is plastic-free. 

Eat this: Tuck into three low-
waste courses for £20 (5.30pm 
to 6.45pm). The menus don’t 
stick around for long, but recent 
highlights include lamb köfte 
with broccoli and gribiche, a 
sauce made with the yolks of 
hard-boiled eggs.

Drink this: Each day, Spring 
rustles up a different soft drink 
from leftover fresh produce, such 
as artichoke-leaf iced tea (£1 
supplement). Jennifer Bradly

Spring
Somerset House, Lancaster Place, 

WC2. springrestaurant.co.uk

The setup: Having relocated 
from Neal’s Yard last summer, 
Native now brings its “forage-
focused” cooking to London 
Bridge. Snacks are conjured 
up from kitchen offcuts and 
main courses are hunted 
and gathered from Britain’s 
countryside and coastlines.

Eat this: The tasting menus 
(from £50) change daily, but 
diners go wild for foraged sea 
vegetables from the Kentish 
coast and fresh bread made 
using organic flour from 
Oakham’s Whissendine Mill.

Drink this: The wine list 
has a local slant too, with 
British bottles including a 
vegan-friendly pinot noir by 
Worcestershire-based Sixteen 
Ridges (£47). 

Native
32 Southwark Street, SE1.

eatnative.co.uk

Allegra
20 International Way, E20.
manhattanloftgardens.com

Devotees of Dandelyan saddened to 
hear of the bar’s closure at Mondrian 
(now Sea Containers) should breathe 
a sigh of relief, because the award-

winning saloon has been reborn and the second 
iteration is just as good as the original. Lyaness 
is basically Dandelyan with electric-blue interiors 
and we mean that in the best way possible. The 
Tom Dixon furniture remains (it’s just, you know, 
blue), as does the majestic marble bar and the 
room boasts the same views of the Thames. Mr 
Lyan – AKA Ryan Chetiyawardana, the British bar 
scene’s big kahuna – is still at the reins, meaning 
the cocktails are every bit as innovative as those 
that earned Dandelyan recognition as the “best 
bar in the world” in 2018. 

Sectioned around ingredients as opposed to 
cocktails, the menu is a 25-page affair that reads 
more like an expert handbook than a drinks list. 
This is alcohol at its most elevated. There are 
seven different specialist ingredients (and three 
drinks made from each), from “Infinite Banana” 
and “Ultra Raspberry”, which are essentially 
distilled flavours, to “Aromatised Milk Wine” 
and “Old Fashioned Whisky” (both exactly as 
they sound). Highlights include the King Spritz, 
Lyaness’ dark, rich, gin-fuelled take on the classic, 
and the Rusty Nail, made from whisky and spice 
honey. If you’re after something summery or, 
dare we say it, an uplifting hair of the dog, go 
for the Morning Glory Fizz. Filed under “Purple 
Pineapple”, this long, bright blend of Dewar’s 12 
Year Old, absinthe and St-Germain is a thoroughly 
enjoyable, citrusy celebration of Scotch. 

The bar snacks are perfectly reliable (order the 
dainty pulled pork and charred-pineapple tacos), 
but this is a place where liquid refreshment 
reigns supreme. There’s even a drinks map, for 
heaven’s sake, which is a graph that serves as 
a comparative guide to taste and suggested 
drinking times. Once again, the Mr Lyan team 
have created a venue that sits at that sweet spot 
where sorcery meets science and we’re certainly 
not tired of it yet. Kathleen Johnston

The ‘best bar in the world’ is back 
and – incredibly – even better...

Lyaness, 
London

The Bar

●  £23 for 24. malletscider.co.uk

The history of Shepton Mallet’s first family of cider warrants 
a miniseries of its own, but for now be aware that having 
given Babycham to the world, the 14-generation Showering 

family of brewers – today operating as The Showering Cider Mill 
– is the area’s top producer of bright and zesty 
sparklers, predominantly in the flavoured cider 
space. Now it’s launched a new brand, Mallets, 
which doubles down on its heritage, both 
geographical and familial, by partnering with the 
world’s most famous “Fayre”, Glastonbury. The 
Showerings first showed up (in cider-making 
terms) to Michael Eavis’ 49-year-old shebeen 
back in 1995. From 2019, it’ll be the turn of 
Mallets Original – a light and refreshing cider 
made using freshly pressed Somerset apples –  
to take centre stage. So if you’re Pilton-bound 
this month, be sure to go local or go home. BP G

Mallets Original Cider
The Drink

● Sea Containers London, 20 Upper Ground, 
South Bank, SE1. 020 3747 1063. lyaness.com
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