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LONDON TOWN’S CHARMS
REWRITING (CULINARY) HISTORY

It’s perhaps difficult to write 
anything that hasn’t already been 
said about London: from prose 

about its storied history to obsession 
with the world’s most famous royals 
to praise for the stellar shopping 
found there. However, on my recent 
trip, I set out to explore what’s new 
about London’s ever-evolving culi-
nary scene, one that’s been in turn 
lauded and disparaged. Recently, 
the consensus that the city is on the 
upswing compelled me to check it 
out for myself. 

My home-away-from-home was 
one of Mayfair’s poshest hotels, the 
InterContinental London Park Lane. 
My room overlooked Hyde Park, just 
around the corner from Buckingham 
Palace (in fact, the Queen’s horses 
passed by late each morning), so the 

location really couldn’t have been 
more ideal for exploring the best of 
the city. I wasn’t the only one who 
thought so: It’s a favorite of visiting 
heads of state and while I was there, 
it was the sleep spot of the Swansea 
football (soccer, to Americans) team. 

Thanks to the U.K.’s colonial 
history with India, it’s easy to find a 
terrific curry or masala in London. 
Choosing one is harder, but thanks 
to an expert concierge recommenda-
tion, I found the festive and authentic 
Chor Bizarre, just a few blocks away. 
My dinner companions and I chose 
to share and soon our table was 
filled with gazab ka tikka, tandoori 
lamb chops, garlic naan, and cooling 
cucumber raita. Though I was happy 
to be in London, the meal was trans-
portive to an even more exotic locale. 
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(top) London buzzes with round-the-clock 
energy. (middle) Spacious rooms help 
rejuvenate after indulging in the city’s charms. 
(bottom) Little Social’s quaint dining room 
is a destination for intimate meals of French- 
and British-influenced bistro fare. (above 
right)  InterContinental London Park Lane 
overlooks stately, glorious Hyde Park. 
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The next day I hit the ground 
running with a private tour of 
historic department store Liberty 
(its more boutique approach blows 
Harrods away in terms of charm and 
character). After hours of wandering 
through the beautiful wares, lunch at 
Little Social was just the thing. The 
restaurant, by Chef Jason Atherton 
(a protégé of the notorious Gordon 
Ramsay) is French in style — with 
blood-red booths and vintage light 
fixtures — and preparation, but 
the ingredients are wholeheartedly 
British, with ingredients sourced 
from close-by. It was a sublime way 
to spend an afternoon. 

After a day of exploring — a look 
around Dege & Skinner (the Queen’s 
tailor) and a peek at designer Roland 
Mouret’s private showroom — it 
was appealing to stay quite close for 
dinner. Fortunately, InterContinental 
Park Lane boasts one of the best 
Italian restaurants in London, Theo 
Randall. Though the restaurant’s 
namesake chef is British, Italy’s fare 
is his passion and it shows on every 
plate. My evening began with a bit of 

oenological education with the res-
taurant’s sommelier and finished with 
delightful primi, secondi and dolce, 
shared among new friends. While 
there were British accents all around 
me — mixed with my American 
one — I could have closed my eyes 
and imagined that I was dining in one 
of Milan’s best eateries. 

The next day, after burning off 
some calories with a walking tour 
exploring both new and old architec-
ture of the City (capitalized because 
it was the original walled portion 
the Romans founded), it was time to 
eat yet again. This time, lunch would 
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PHOTO: COURTESY INTERCONTINENTAL LONDON PARK LANE

Theo Randall’s brand 
of fine Italian fare 
allures guests as they 
are tucked into the 
cozy dining room.

Bystanders may find 
themselves charmed 

by the changing of 
the Queen’s Life 

Guard each morning, 
parading through 

Hyde Park. 
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come in the form of Southern-style 
barbecue at Blue Boar Smokehouse 
in InterContinental’s Westminster 
property, just around the corner 
from the Abbey and Big Ben. The 

“low and slow” approach to cook-
ing meats — from roasted and pulled 
duck to sticky glazed pork ribs — has 
won over Londoners and it made this 
Southern visitor feel right at home in 
the cozy, inviting dining room and bar.

For the grand finale, I made the 
trek to the Fulham neighborhood to 
find a real gem. The Harwood Arms 
was not at all what I expected of a 
proper English pub. Rather than dark 
wood and a menu peppered with fish 

and chips, it boasted a whitewashed 
dining room bathed in warm candle-
light and a menu with treasures like 
treacle-marinated salmon and roasted 
leg of venison, hunted just that morn-
ing by the restaurant’s proprietor. It 
was among the most delightful six 
courses of my life and made it abun-
dantly clear that the eatery tucked 
into a quiet residential street deserved 
its Michelin star. It was as though 
someone had taken an image and 
altered it, in the best possible ways.

In short, London is a city of super-
latives. But when it comes right down 
to it, it’s a joy to visit, particularly if 
you have a luxe place to lay your head 
and an appointment book full of spec-
tacular meals in which to indulge. 

The Harwood Arms quaint interior belies the 
Michelin-starred pub fare coming from the kitchen. 

Blue Boar Smokehouse & Bar turns out pit master-smoked 
meats as fine as you’d hope to find on either side of the pond.
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