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function please call Emmanuel Landré
on 020 7499 1826

No part of this publication may be copied

or reproduced, in any form or by any means,
electronic, mechanical, photocopy or
otherwise without the express permission of
the publishers.

o
mmcmedia
Published by MMC Media.
Starline House, 30 Mowbray Drive
Blackpool, Lancs FY3 7UR
Tel: 01253 319882
Tel: 01253 319883
Fax: 01253 319884
E-mail: sales@mmcmedia.com

T

107
108
125
127
135
139

Ltd.

CONTENTS

An introduction to Le Gavroche

Michel Roux Jr

Emmanuel Landre - General Manager

Rachel Humphrey — Head Chef

A new team at Le Gavroche

A True Culinary Experience - by Matthew Fort, food critic

Life in the Kitchen — Michel Roux Jr

Biodynamic Food Fortnight

Chefs on the Run - Flora London Marathon

Jersey House - One of the finest new mansions in the World
The godfather of the ‘Art of the table’ - Silvano Giraldin retires
A fairwell party for Silvano Giraldin

Silvano’s Sporting Life

Time to relax for Silvano - a brief acclaimation by Michel Roux
What acclaimed critics say of Silvano Giraldin

Menu Exeptionnel

The Roux Scholarship - “Success breeds success”

Awards presented to Le Gavroche

A few words from Albert...

Bookings/How to find Le Gavroche




RESORT &

AN AMERICAN FIRST

Introducing Chez Roux
by Albert Roux
at La Torretta Del Lago

Chez Roux at la Torretta Del Lage

Resort & Spa™, opening in

February of 2009, is Albert

-

Roux's first restaurant in the

)

United States. A blissful sanctuary
where not even the smallest detail
is overlooked, Lo Torretta Del Lago creates an unparalleled environment
of luxury and relaxation with Chez Roux as it's crown jewel. Situated one
hour north of Houston on the shore line of pristine Loke Conroe, Chez
Roux offers amazing views and beautitully designed modern
surroundings, as well as a contemporary French menu with emphasis on
local and fresh products. Through a seamless blend of European style, the
highest level of service and a dash of southern warmth, Chez Roux at Lo
Torretta Del Lago Resort & Spa™ draws an international crowd amid the

only upscale |ake resort in the South,

G000 La Torreita Boulevard = Momgomery, TX 77356

(D36) 448-4400 * latorrettadellagoresortandspa.com



Exclusive use of your very own fairy-tale castle; a champagne
reception on one of Jersey's most prestigious seafront terraces;
your team’s very own Ryder Cup style tournament on a Top
10 championship course; or even creating new orangutan
enclosures at Durrell Wildlife Park. All possibilities for you - care

of Hilwood Resorts, the UK’s newest luxury hotel brand.
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Stunning locations across the UK, critically acclaimed spas,
sensational service and state-of-the-art event facilities,
current properties include Bailbrook House in Bath,

world-renowned Bovey Castle and the new Grand Jersey.
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Coming soon... 2010 will see the launch of a ground-breaking, new 120- Since it opened in 1967, Le Gavroche has set the standards of  overlooked in a restaurant which can feed seventy people at

bedroom hotel, spa and event space in Surrey. With unparalleled views cooking and service by which others are judged. It was the once, and there is a sense of unremitting concentration and

over the historic Brookland's race track it will make the perfect location first UK restaurant to be awarded one, two and three Michelin  effortless attention to the needs of the client. Over the last

for those looking for a unique venue with traditional 5+ service. stars. The chef de cuisine is Michel Roux Jr, who took over forty years, during which many great restaurants have

the reigns from his father, Albert in 1991. The fact come and gone, the experience of dining at Le
that Le Gavroche continues to maintain the highest Gavroche has remained synonymous with a timeless
of reputations amongst both diners and critics excellence. The restaurant is open Monday to
is testament to the excellence of the food being 7 ' Saturday with the exception of Saturday lunchtime.

prepared by Michel. At Le Gavroche no detail is

GRAND JERSEY BAILBROOKHOUSE

BATH

Hilwood Resorts & Hotels, 3000 Hilswood Drive, Hilswood Business Park, Chertsey, Surrey, KT16 ORS I l I LW Q OD
Telephone: 01932 796534, Email: gbanga@hilwoodresorts.com

www.hilwoodresorts.com RESORTS GHOTELS




Michel Roux Jr. became chef de cuisine at the
world famous Michelin starred Le Gavroche
restaurant in 1991 and is the acclaimed author
of four cookery books. He honed his award

winning skills working for master chefs in Paris,
Lyon, Hong Kong and London, spent two years
with Alain Chapel and cooked at the Elysée
Palace (left) for President Mitterand.

Michel Roux Jr. in his kitchen. Photograph courtesy of Richard Gleed
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Silvano Giraldin retired as Maitre d’Hotel in August 2008 but
continues to be a director of the company. At the same time,
two important promotions were made - sous chef Rachel
Humphrey becoming head chef, and Emmanuel Landré moving

from assistant to general manager. AN

Emmanuel started at Le Gavroche as commis waiter in

1998, progressing to Maitre d’hotel, Ter Maitre d’hotel

and assistant manager. Chef Patron Michel Roux Jr. summarised
the transition as follows: “Silvano is an institution, a dear friend,
and so very loved by Le Gavroche and our customers. But with
every closing chapter comes the start of a new one, and we are

confident that Emmanuel will continue the tradition

of excellence Silvano has built for so many years.

-“®  These are exciting times.”’




“Absolute simplicity is, indeed, the best way of being distinguished.”
CHARLES BAUDELAIRE
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Rachel Humphrey

“Le Gavroche is an
institutionand |

Rachel Humphrey has been appointed
Head Chef at Le Gavroche restaurant.

Rachel joined Le Gavroche as an

apprentice in 1996, working her way

up to become the first female chef at Le Gavroche in its 40 year
history.

Chef Patron Michel Roux Jr said: “Rachel has proved to be a
highly talented chef with a thorough understanding of French
cuisine, leaving no doubt she was ready to take on the role of
Head Chef. The whole Le Gavroche team is behind her!”

Rachel said: “Le Gavroche is an institution and | feel privileged

feel privileged to take
on the responsibility
of Head Chef”

to take on the responsibility of Head
Chef at such an iconic establishment.
Continuing to learn from Michel
Roux Jr while working with such an
experienced team, both in the kitchen
and front of house, make this an unbelievable opportunity.”

As Head Chef, Rachel will manage the entire kitchen - from
preparation to plating up.

Rachel moved from apprentice to 1st Commis in 1998, became
Chef de Partie in 2003 and was appointed Sous Chef in 2004
before taking the reigns as Head Chef in April this year.
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A new team at e Gavroche

From left: David Galetti — Head Sommelier; Emmanuel Landré — General Manager; Rachel Humphrey — Head Chef; Silvano Giraldin; Enrico Molino.
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Miller Harris

PERFUMER - LONDON

The Miller Harris Fragrant Tea Room is now open.

21 Bruton Street, Mayfair, London W 1) 6QD
+44 (0)20 7629 7750 www.millerharris.com
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Le Gavroche is a perennial favourite of London’s gastronomes  not only the finest food but also to be treated like royalty. My team

not only because of the food but because of its legendary  go out of their way to ensure that each and every diner is looked
service. Director Silvano Giraldin who has been at Le Gavroche  after in a very special yet efficient and unobtrusive manner.”

since 1971, runs a team that has received countless “Formany people, Silvanois Le Gavroche, the quintessence

awards for a dedication to the customer that has of urbane grace, infallible manners, firm command. The

been described as “deliciously, almost naughtily old- kitchen may be the great engine of Le Gavroche but it is

fashioned” but which Silvano perceives simply as a Silvano who keeps the magnificent craft pointing in the

commitment to prowde a true cullnary experience. rightdirection andsteadyas she goes.”

Matthew Fort

“When you dine at a fine restaurant you should expect
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Yves Delorme:

PARIS

French Art de Vivre Par Excellence
Fine Bed Linen Since 1845

54 Duke of York Square Chelsea SW3 4LY
020 7730 3435
Also at Harrods, Liberty, Selfridges & Co, London

www.yvesdelorme.com

ICHEL ROUX ]R is one of Britain’s most acclaimed 2‘1

chefs. Here he shares his life story and knowledge on - 2

many aspects of food, from roasting and dressing g =
salad leaves to composing a balanced meal.

His new book, A Life in the Kitchen, will be published on 29
January 2009. It includes more than 100 approachable recipes
with an emphasis on family cooking - the recipes Michel
remembers from childhood, those regional French dishes
that are part of the repertoire of his extended family and
those he now enjoys cooking at home with his wife Gisele and
daughter Emily.

Michel is a keen fisherman and an avid Man U supporter.
He enjoys classic cars and is a veteran of sixteen marathons
(his best time is 3 hours 13 minutes).

Food has always been the single most important thing in my family.
We always sit down for lunch or dinner, we talk about what we are
eating, and then what we’ll eat for the next meal.

When I was a child, my father, Albert, worked as a private chef'in
a large house in Pembury, Kent, and my mother helped him. Both
have exceedingly fine palates and so I remember some differences
of opinion about how to prepare certain dishes.
My father would encourage us to try a little wine
and he would explain the difference between
Beaujolais and a claret.

As I grew up, there was never any doubt in
my mind about what I would do. More than
anything, I wanted to join the family business.
But I had to serve my apprenticeships first.
I worked first under the famous Maitre Patissier
Hellegouarche in Paris and then under the
legendary Alain Chapel, whose restaurant was
in a little village called Mionnay, outside Lyons.

Later, as part of my national service, I went to
work in the kitchens of the Elysée Palace, when
Francois Mitterand was President. It was an
amazing experience — the Elysée Palace was run
like a very large and very grand private house.
The food was maison bourgeois — classic food,
a bit like the things you would cook for yourself,
but you had staff to do it for you.

For the last few months I was in charge of
breakfast for President Mitterand, and he had
a gargantuan appetite. I would make for him
scambled eggs with lashings of butter and cream
served in a football-sized brioche.

At right: three pictures of Michel as an
apprentice chef in Paris.




Recipes from A Life in the Kitchen by Michel Roux Jr
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Breakfanr wan servd onby 1 Presddent Micersnid and Ssr v las
Sew momths al iy Eme there Dwas in charge ol preparing 18 foe
i, Like friond Frenchmen, he had o parganitiasn sppeilic. He wan
Burlil by s diwiitian ihat be had bo eat o gocd Breaklast, and ke a
Borl ol o], S sapitveti e B Had oystens, atild occadonailly he had
& modiuse calied violet. Or he would ask for scrambled eges wisich |
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parzicularty healrhy. but atwslusely deliciou.
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The perfect creamy scrambled eggs
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LOBSTER AND MANGO SALAD

BEENEE 4§

2 oooked lobsters 5006008

| mipe but firm mangm

1 avurad

12 bkl Iraves

2 limse jusoe

A iablexpocns exira vingin plive oil

2apring eminn slived

Salr = green Tabasin

1 lime peel cut inao thin julienne and cocked in a sugar sitep

Cut the lotnter tail meal into medallions amd all the rest imo dice.
Prel the svocado and mange snd b oal imiedioe, add the speing.
nnaem, seanossing. lime jmice and peel, o Basil lesves andd olive ofl,
very ety oea snd dliher pleec @5 glise bowls o len lnde endis
bzaves.
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ROASTED GUINEA FOWL WITH
CHICKPEAS AND OLIVES

APRVER 4

1 gaiiea fowl 1 By b
4 tablespoons olsve ol | Tablespeoeten Crémme
iy chidckpeaa Eraiche

12 chirars gairlie b wprig Basil

24 asenrid slives sonnd salL, pejper
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anil Fepewt this 3 tlemes. This will malke (e garlic tenider. veven amd
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Mo place the roasting tray over & meddum to kigh Mame. add the
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Symdns, Then pout byl (his he Madeira sl 4 Lables poans of U
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varucly « hopped taail atd & drieelr of good olive ol
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SALAD LYONNAISE

The classic Lvmnater showh] b miade with dandylion waled bai thic
wars b a Bivtbe Binner Bor st peopdes palite. 17 you are lacky enough
o harve 3 garden with wnimeated pans (o you can pick yoor o or
aligrmatively e rzee salad o called carly endive.

SERVES 4
A hen eggy
400, Mandydinn or Prizee sabad
\dy amuiked stieaky bugnn
2 tahlespoons red wine vincgar
A lablespoons olive ol
white wine vinegar
20 vl dlices of wmall biguenne hivad
2 choves garlic
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with s dropufalive oll put ever msdium heat n
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gorldity hrorrm biston s the fab ot the salad
‘with the crosions. vinegar and remaining olive
oil, season Bghily wiil sali but genemowshy wiik
e, i aiad Tisally (lare dbe drsined bt eggs
ot By,

the maRters” sppreatice

wiagy, Al rah with the garkic, Canefully crack the

Michel took over running Le Gavroche from his
father in 1991. At first he changed nothing, and
gradually he started to adjust the classic dishes to
the modern, lighter palate, retaining the two
Michelin stars throughout.

A selection of recipes from the new book.
Michel inspects the cheese board at Le Gavroche.
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GREEK
ISLAND
GRACES

Effortless elegance in leisurely
style is the Grace Hotels
boutique signature

At the irresistible Santorini Grace, expect warm
smiles and chilled Champagne as you step over the
threshold of this boutique gem. Here, understated
luxury defines the Grace ethos

Its whitewashed private terraces carved into
the cliffs at Imerovigli on the northwest coast, are
the places to experience glorious Santorini sunsets,
perhaps even from your private plunge pool.

Each uniquely styled room and suite is cool and
contemporary, and fragranced with your choice of
essential oil. The seven-choice pillow menu requires
a decision, then its blissful slumber on comfy king-
sized beds with crisp linens and super-light goose-
down duvets. The restaurant terrace inspires the
romance of dining al fresco under a moonlit sky.

For pure indulgence, Champagne breakfast is
served all day; the pool beckons, as do delicious pool
bar snacks, which may encourage a visit to the well
equipped hotel gym! Beside the hotel is the tiniest
church, Agios loannis Katiforis, perfect for anniversary
blessings.

On vibrant Mykonos, overlooking the sandy
beach of Agios Stefanos just north of Mykonos Town,
is the avant-garde and intimate award winning
Mykonos Grace. The 31 light and airy rooms and
suites have the latest high tech wizardry, and many
feature terraces with plunge pools, from which views
across the Cyclades to Delos island are panoramic.

A pampering spa and fitness room are housed
within traditional Mykonian architecture, subtly
blending with the interior chic and contemporary
design. Huge double sun-beds inspire cosy relaxation
beside a cool blue pool. The buzzy restaurant serves
irresistible dishes created daily from Chef’s local and
Mediterranean repertoire.

Kea Grace opens in 2010, and expect more Grace
boutique hotels on the Greek horizon and beyond.

A Mykonos Grace Senior suite

For pure indulgence Champagne breakfast is served all day

-

B

Pool bar at Mykonos Grace . _i_

Call: 00302289 02 66 90
Visit: www.mykonosgrace.com

Call: 0030228602 1300 Email: res@gracehotelsgroup.com

Mykonos Grace ‘
Visit: www.santorinigrace.com Visit: www.gracehotelsgroup.com

Santorini Grace ‘ Reservations
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Biodynamic Food Fortnight returned
for its second year with a launch
at London’s Borough Market on 3
October 2008.

The fortnight, which concluded on

19 October, included events across the UK raising awareness
Selected
restaurants offered special promotions and opportunities to

of biodynamic produce and farming methods.

taste biodynamic products.

The fortnight was supported by Michel Roux Jr, chef patron of
Le Gavroche and along time supporter of biodynamic

ta0d
farming, who said: “I have used biodynamic meats, HERIAGE PRIME

vegetables and herbs at Le Gavroche for a number of

years, and have a great deal of respect for the methods

employed by farms supporting this
type of agriculture, which includes my
friends at Heritage Prime.

“| consider biodynamic produce to be

absolutely of the highest standard,
and certainly my customers appreciate its quality. Biodynamic
Food Fortnight is an event that | am delighted to support, and
| hope that it stimulates the interest of the public not only in
cooking, but in the provenance and quality of the ingredients
they are cooking with."

Biodynamic Food Fortnight also features displays of
biodynamic products across the country and a series of
farm open days. Further information can be found at

www.biodynamic.org.uk.
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STOWERS

B E S P O K E

Bespoke, Made to Measure & Ready to Wear clothing

MADE IN ENGLAND

Stowers Bespoke, 13 Savile Row, London W1S 3NE
T. 020 7287 3080 F. 020 7287 3882

E. info@stowersbespoke.co.uk www.stowersbespoke.co.uk

Chefs on the Run

FLORA'S ‘Chefs on the Run’ team challenge
Fuller’s ‘London Pride’ team in the FLORA
London Marathon

Nine of the industry’s tops chefs have come
together to compete against a team of brewers
in this year’s FLORA London Marathon on
Sunday 13th April. The ‘Chefs on the run’team,
led by Michelin starred chef, Michel Roux Jr,
will take to the capital’s streets, after months
of healthy eating, training and preparation, to
run 26.2 miles in pursuit of personal pride and
fundraising goals.

The team of chefs, brought together by FLORA, include the
nine-times marathon runner and culinary legend Michel Roux
Jr, chef de cuisine at Le Gavroche; Hospitality Action’s lifetime
achievement winner Anton Edelman; Jerome Ponchelle,
chef de cuisine at The Wiltons; Robert Clayton, executive
chef at Merchant Inns; Jean Luc Hoez, chef at Coq d’Argent;
Rapheal Rispal, sous chef at Easy Gourmet; Paul Robinson,
chef at Wheatsheaf Inn; Christophe Gueraud, former head
chef of Michelin starred restaurant LEscargot and Unilever
Foodsolutions’ very own development chef, Shane O’Connor.

The challenge has been set to see which of the teams will cross
the finishing line in the fastest time - individual times will be
collated and an overall time given to the team. A group of
runners from Fuller’s ran last year to celebrate the
company'’s first year of sponsoring the event, so
they were keen to take on the challenge and go
head-to-head with the chefs.

5% &

y ir ’
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j" ﬁ \ g Category Director Unilever Foodsolutions,

Susan Gregory, comments, “We're delighted to
be working with London’s last remaining family
brewer in promoting the benefits of a healthy
lifestyle and the importance of eating and
drinking sensibly. The challenge will generate
great excitement on the day and we hope it
will incentivise the runners to push themselves
that little bit further.”

|

J Susan continues. “It's fantastic to see so many
& of our industry’s finest coming together and
competing in one of the world’s greatest
marathons. For the runners to commit to
such a worthy cause and to use the little spare time they have
to train is really something. It’s going to take hard work and
determination but we're confident that they’ll do it and raise a
lot of money for their charities in the process.”

As part of its ongoing commitment to improving the nation’s
heart health, FLORA continues to sponsor the FLORA London
Marathon, which encourages physical activity and healthy
eating. By training for the FLORA London Marathon the teams,
and other individuals, are making the ultimate commitment to
their heart health and setting the benchmark for a continued
healthy lifestyle in the future.

For more information on the FLORA ‘Chefs on the Run’team, the
charities they are running for and FLORA products
please visit www.unileverfoodsolutions.co.uk

For further information on the ‘London Pride’team
and Fullers, please visit www.fullers.co.uk




With gratitude from
the business community

for 37 years of warm welcomes

Banking and finance for everything from succession planning to
management buy-outs and business growth in new sectors and markets

Talk to the entrepreneurs’ bank on 0207 493 7532

LOOK AT THINGS DIFFERENTLY

THE BANK ENTREPRENEURS HEAD FOR .*' BANKOF SCOTLAND

CORPORATE
Part of the HBOS Group www.bankofscotland.co.uk/corporate

Bank of Scotland Corporate, The Mound, Edinburgh EH1 1YZ.

The original couture hotel

Blakes was created by Anouska Hempel, the internationally renowned British designer. The hotel is
now established as totally unique, and is the model for the ‘fashionable small hotel" in London and
cities around the world. Blakes is a personal statement about what design can achieve. The colour
scheme is daring, stunning and dramatic, offering style and elegance. Blakes has always maintained
its position as unique and original. Respected for protecting the privacy of its clients against the
paparazzi, it is the London base of film stars, musicians and all the top designers earning the rep-
utation as the ‘couture hotel’. Blakes restaurant has an unrivalled reputation for its originality and
content of its superb menu. The cuisine is a skilful blend of East and West. A carefully chosen wine

list, brilliant staff and professional service make it a must for a perfect wedding venue.

Blakes Hotel, 33 Roland Gardens, London, SW7 3PF England
www.anouskahempeldesign.com Tel +44(0)20 7370 6701 Fax +44(0)20 7373 0442 www.blakeshotels.com




BEFORE A MAJOR CONCERT,
THE WORLD'’S FINEST PIANISTS
SEE WORDS OF REASSURANCE

The fact that most major pianists
and venues in the world choose
Steinway is breathtaking. Yet the
reason for our success is quite
simple. In a mass produced and price
conscious world, Steinway has not

compromised. Each Steinway piano

owes its unique characteristics and
incomparable sound to the people
who carefully and individually create
it. Suffice to say that those at the
very top of their profession, as well
as those who simply want the best,

invest in nothing less.

Tel: 020 7487 3391

STEINWAY HALL 44 MARYLEBONE LANE LONDON WI1U 2DB




- :}: S . . Rl : A I}r.':i'tlﬂpuicm by
‘;_r 3 ..:‘:‘,‘11. ' ;
At 4 FITZROY
o s - i ' : | www.litzroygroup.co.uk

62 The Bishops Avenue
London N2

!r]j__j._'*:'r-'h_f NCTINEst new mansions imn the W u_wﬁl_! OCCITPYITIE
on l 1C ;ﬁ.;l.‘!i.!’:i;.-‘:- Avenuce n.i!'&_.h hEiILE ‘f.t-f.i.‘uET ..Li'.-*i:li'

ind prestgrons addresses m London

v

glentree

INTERNATIONA




The godfather of the
‘Art of the table!
History of a legend...

Silvano Giraldin is considered the godfather
of the Art of the table’ in London and has
been the public face of Le Gavroche for more
than thirty years.

Born in 1948 in Padua, Italy, into a farming
family, Silvano started his career by enrolling
at the local catering college at a very early
age. Set on travelling through Europe to learn
languages and experience life in different
countries, a young Silvano worked in Italy,
Belgium and France until he reached London
and Le Gavroche by the age of 23. >>

“the publicface
of Le Gavroche for

over 30 years”

\

Silvano as a young Sommelier in charge of Le Gavroche cellar, 1975




Christofle

PARIS

KNives ReCTo VERSO, MaRLy, RENaissaNce, ROYaL CiseLé anD HeKLa

SILV T" INSTINCT

a0 8 8@

Ayoung Sommelier at
Le Gavroche, 1975

A young Sommelier in charge of

Le Gavroche cellar, 1975 (e

Young day in Le Gavroche with Chef Jean-Louis
Taillebaud in Lower Sloane Street, 1976

Chateau Latour Party 1999

e r .
A
Party at Le Gavroche 2001 Silvano at Le Gavroche with
Brian Maule (“Jockey”)

“the youngest award
winning restaurant

o /4
He soon climbed the rungs at Le manager in I-ondon develop table service in the UK and he
is a revered tutor of Maitre d’Hotels. He

Gavroche, starting as a waiter in 1971,
then sommelier and maitre d' and was is the founding chairman of the “Les
promoted to general manager in 1975, becoming the youngest  Arts de la Table” section of the UK branch of the Academy of
award winning restaurant manager in London at the age of 27.  Culinary Arts and created the first “Meilleur Ouvrier de Grande
Bretagne” or M.O.G.B. for Service competition, known now as
Silvano has done more than anyone else to preserve and Master Craftsmen. >>
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Picture from the Observer Magazine -

¢ Gavioche Maitre d of Maitra d

London Restaurant Award for service —
ITV Carlton with Mr. Riva

2000 ...with Thierry Tomasin at Le Gavroche In the kitchen of The Grosvenor House for the party
of Mr. Daloul (son’s wedding)

His protégés include the well respected Thierry Tomasin of a legendary ability to make people feel relaxed, Silvano
Angelus, London; Diego Masciaga and Benoit Radenne of continued to welcome guests from all echelons of society from
The Waterside Inn, Bray; Michel Lang across the globe.
of Ducasse’s, Louis XV, Monte Carlo, Y7, ope Among numerous awards over the
Monaco; Jean-Pierre Durantet, Jean- - Iegendary ablllty years, he most recently won ‘Restaurant
Claude Breton, Enzo Casini, Dominic to make People Manager of the Year 2007’ at the Front
Corolleur and Frederic Sirieix. feel relaxed” of House Awards.

Fluent in five languages and possessing Alas, we must say farewell. &

0845 618 2198 abercrombiekent.co.uk

Elsa’s skiltul tuition, our feet instinctively
picked up the steps of the ancient
courtship ritual which is the tango.

Abercrombie & Kent

@ Morgans

IUP

tage of
tancy and external pension manags an nsurance

well as individuals with UK and

For an informal discussion please contact:
Stefano Del Federico on +44 0 7409 4717 or email s.delfederico

f'.l"lf_']l'-g ans A3 Fir St Mayfair, London W15 dnw
Tel: +4 Jol) wWhww.maorg I%
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We Come To You With Fine Clothing

For over 40 years Tom James has been serving the clothing needs of more successful
men & women than any other custom clothier.

With a complete line of custom & bespoke clothing we offer an unparalleled selection
in the latest styles using the finest cloths in the world from Holland & Sherry, Savile
Row - cloth makers of distinction. We plan, coordinate & maintain your wardrobe so

you are perfectly attired for any occasion.

West End tailors Zaheer Revilla & Craig Blanshard have made the process
of commissioning bespoke clothing a pleasure. They visit their clients at
their homes or offices by appointment, making the service truly convenient
& incredibly simple.

Their aim at all times is to ensure that their clients look & feel as successful

& confident as possible, whilst increasing their knowledge & clothing them
exquisitely.
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Llangedwyn shoot, Wales, December 2007

Shooting Party in Estepa, Spain

Hare shooting with Antonio Battistella in Mildenhall Partridge shooting in Telavera de la
Remma, Spain with Amezola de la Mora

Rough shooting in Mildenhall with Antonio
Battistella and Dr Piero Tresolio

Silvano's passion outside of
Le Gavroche




& ‘ __-.
Shimmering in colours of aquamar’l'né:‘lrb
a sunny south facing corner of St Albans
is the flagship shop for Wate

dplatinum, on
I Kensington,

Stephen Clark

Mr. Simon Mace Richard Shepherd

A suitable fairwell party for
Silvano Giraldin at Le Gavroche

1
...The gallery is an intimate space where the philosi
one piece at a time, precious and semi-precious stones ar
exquisite rings and necklaces, bracelets and earrlng@% ]
the same building as the gallery and most pieces are. \-i_

bespoke and commission pieces tq l;e_ , A selection of the people present at Silvano’s retirment party at Le Gavroche.

GALLERY HOURS
[10:30am ~ 6:00pm  Tuesday ~ Saturday

0207 368 63 67




Alexander Collier

Alexander Collier Flowers Arch 58 New Covent Garden Market Nine Elms Lane London SW8 5PP

John Amiry

Supplying flowers to Le Gavroche

Restaurants, hotels, private members clubs, private homes

Corporate and contract flowers

Weddings and special events

Mr. Alain Desenclos Mr. and Mrs. Kenneth Friar

: .‘."sty S
0207 498 040 8 www.alexandercollier.co.uk







Energising your
business with great
food and service

At Restaurant Associates, we are extremely proud of our

v bn

N &
Boubacar Gassama with Mr. Guillaume Rochette Mr. Rémy Lysé and Guillaume Rochette, Antonio Battistella, Nick Lander

=

long-standing relationship with Albert Roux, Michel Roux Jnr,
and renowned Le Gavroche restaurant director, Silvano Giraldin.
Working with our culinary and front of house teams, they bring
the inspiration and expertise of the Michelin-starred Le Gavroche,
to some of the most prestigious institutions in the city.

Through masterclasses, restaurant secondments and skills
competitions, the Le Gavroche team instills its classical
style of French cuisine in our chef training to develop

contemporary European dishes that use the freshest
seasonal and local ingredients. Their investment in service
skills training by Silvano Giraldin has raised the talent of

Monica Galetti with Damien Rice

our people to a standard that is second to none. e

With this, Restaurant Associates is deeply honoured to be

part of the Le Gavroche family. !;_'
—— ) v I ¥ : L 3
. -
To find out more, call us on 020 7280 0700 or visit our / y._’
website www.restaurantassociates.co.uk J
\ - [’ & 1
/

Restaurant
Associates

Mr. Jason Yapp with Tom Ashworth Mr. Alain Desenclos with Mr. Jean-Pierre Janoueix




Professional, fresh,
sharp, good looking |
Silvano of course!! vi

Best wishes from all of
us at Grunwerg &
Global Knives.

David Takeno with Mrs. Vartan

-

Ben Wilkinson

GRUNWERG

SHEFFIELD'EMNGLAND

www.grunwerg.co.uk

Available from all authorised Global distributors
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If you’re looking for that exclusive, discreet place, where you can unwind and escape from the everyday problems, then
welcome to The Clermont Club. As one of London’s finest gaming establishments, it promises its members an
unparalleled service in an exquisite setting, the utmost discretion and the firm promise of an enjoyable experience.

Housed in one of the last townhouses that contribute to London’s architectural heritage, the members’ club has a style
that combines the English Palladianism with the Italian Baroque, offering opulence, class and comfort to its members
High ceilings, sumptuous staircases, lavish rooms, all form part of the unrivalled experience of those who visit.

The club offers an array of gaming facilities, to suit those who are used to the finest standards, providing an oasis to
those wishing to escape the hurly-burly of modern London.

www.theclermontclub.com




GROSVENOR VICTORIA CASINO

s o

THE ULTIMATE GAMING EXPERIENCE

Grosvenor Victoria Casino is situated on Edgware Road
in the heart of London and has been established for over
40 years. The casino offers a
great night out for everyone
from serious players to those
new to the game. The friendly
hosts and dealers are always
on hand to show new players

the ropes.

With gaming over 2 floors the
casino offer the best experience
around. Whatever your game
they have it - Roulette, Blackjack,
Jackpot Slots, Super Stud Poker,
Electronic Roulette, Three Card

Poker, Dice and Punto Banco.

Fancy a game of poker? Enjoy

regular tournaments, big money competitions, high
stakes, low stakes and cash games in the 200 capacity
Poker Room where they have Poker for every occasion
and level. Plus for those who want to make the
experience extra special why not try the VIP Gaming that

they have to offer.

Grosvenor Victoria Casino offers a fantastic late bar and

great dining. Enjoy catching up with friends over a drink

at the bar, or simply sink into one of their lounge chairs
and relax between games, whatever your plans the bar
is a great place to start your evening. Whether you

prefer to sip on an ice-cold beer, savour a smooth glass

Over 18's only

of wine or relax with a coffee, the bar caters for all your

needs. If you're feeling peckish then sink your teeth into

something from the bar menu or
book a table in the fabulous
restaurant that offers a wide
variety of cuisine including a

superb A La Carte menu.

For the full casino experience
why not try out one of
the range of Grosvenor
Experience packages. They offer
everything you need for a
great night out, whatever the
occasion, from a night out with
friends to your office party or a
birthday celebration. For more
details on this or anything else please

Visit www.grosvenorcasinos.com

Grosvenor Victoria Casino,
150-162 Edgware Road,
London, W2 2DT.

Telephone: 0207 262 7777
Opening Hours: 12pm to 6am every day

www.gambleaware.co.uk



Frdm left — Judith Yapp, Jonathan Meades and

Robin Yapp
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Lord Sharman of Redlynch
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Alexandre Glraldm and Emily Roux
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From left - Iréne Giraldin, Michel Roux and
Giselle Roux

1
| i
"I thank Silvano for his loyal support and wish him all the best for the
next 5/ vears! To Silvano!”

B

c Damien Rice Le Gavroche team with from left - Rachel Humphrey, Silvano, Emmanuel Landré,
Ursula and Silvia Perbeschlager

anne.mal




PARIS GENEVA ZURICH LONDON

www.ovale.com
35b, Sloane Street - SWI1X 9LP Tel: 0207 235 5235

| feel honoured to know Silvano, a man who stayed loyal and
dedicated to his place of work - Le Gavroche - helping turn this
restaurant into a gastronomic institution with people from near
and far all looking forward to being greeted by this warm and
welcoming man.

Silvano has become one of so few; reaching a standard and

status which has passed on to so many with a styled leadership
full of personality.
It is all of this that makes him A TRUE CULINARY LEGEND.

Silvano, we'll miss you.
Gary Rhodes
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Le Gavroche's legendary maitre d, Silvano Giraldin, talks to Mike Barnes about
his special reasons for looking forward to retirement.

Retirement for Silvano Giraldin definitely brings new
opportunities. Over his 37 years at Le Gavroche he has made
many friends. Now he will be able to spend a little more time
with them away from the restaurant, primarily in some of the
most beautiful countryside which England has to offer, for
like them he is a keen game shot.

“We have some very nice sporting people come to the
restaurant who | have got to know quite well over the years. It
is surprising how many enjoy shooting and as a consequence
they have invited me to their shoots” he explains. His
retirement present from the Roux family was appropriately
a pair of Beretta EELL 12 bores, made in Italy of course, the
country of his birth.
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NEW YORK DALLAS BUENOS ATRES PARIS MILANO LONDON

RETTA GALLERY: 36 ST JAMES'S STREET, LONDON - TEL. 0207 408 4411
A HARRODS: KNIGHTSBRIDGE, LONDON - TEL. 0207 730 1234 EXT 2092

G@PBERETTA

Silvano sporting his new Beretta guns, October 2008

It was here where the love of the sport

first took hold. The family home was

on the fertile Veneto plain, where his

father farmed - ‘a 25k bike ride from

Venice’. He too was passionate about

the sport and would take young

Silvano with him from an early age on

his hunting expeditions. “The most memorable shooting was
on the Venetian lagoon where in late summer our quarry was
migrating ducks. It was very exciting. We stood in large 1000
litre wine barrels known as Botti, cut in half, with a large stone in
the bottom. So we were out there in the water closer to where
the ducks would flight. | didn't go back to school until early
October so we went to the lagoon as often as possible’The area
has drawn hunters from far and wide over the years, and Ernest
Hemingway was a regular visitor.

gt T Y e =
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Pickings were otherwise pretty lean.
“This was after the war and we were
shooting for the table - we would
probably bag only two hares per year
on the farm. He first fired a gun when
he was nearly eight years old, and
remembers how proud he was to shoot
16 sparrows with one shot! “It was winter with snow falling, and
we would lay an old door flat on the ground, propped up at one
end on a stick. Then we put wheat under it to attract the birds
to feed. Back in those days there were hundreds on the farm. |
waited until the birds came to feed and then took my shot!” He
was to also witness his father losing his thumb and the end of a
finger when the barrels on his ancient muzzle loader blew up!
Did that not put him off?“Not at all” he says, genuinely surprised
that the thought should have crossed my mind.



Schoffel

Countrywear

Ll
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20nofrie!
Countrywear

To see the complete Schoffel Countrywear range visit our website
www.schottel.co.uk
Tel: 01572 770900 for a brochure

Llangedwyn Shoot, Wales, December 2007

“] cannot think of more

It was all a far cry to the sport he
enjoys today but these were treasured
formative years. He learned much of
life and the importance of values as
a child growing up in hard but very
happy times on the family farm.

When after catering college he joined the Roux brothers in
London he must have recognised kindred spirits. He discovered
that they too were keen shooting men and a couple of years
later he got his first taste of shooting in England when they
invited him for a day on their shoot at Midenhall in Suffolk.
Thirty five years later he still goes there, often accompanied by
his attractive French wife Irene.”It is only a rough shoot, we do a
lot of walking and on a good day we shoot maybe 20 head and
five or six hares. But we get a real mix of species and it’s a lot

agreeable company in

the shooting field”

Gt

of fun. The land is owned by a former
Italian prisoner of war, who married
an English girl - he started with 10
acres and has built it up to 1,000, now
shared between the sons.”

In conversation with regular diners at Le Gavroche he found
that many are keen shots. “I have been very fortunate to have
become friends with some very generous people!” There is
little doubt that the feeling is mutual - | cannot think of more
agreeable company in the shooting field. “John Apthorp, the
founder of Majestic Wines, is one of my very best friends - he is
the most amazing person and very generous. He invites me to
some lovely shoots and this year | am joining him for two days’
grouse shooting on one of his moors. It will be wonderful”

>>



%y %rc/ - Gunsmith

12 Cadogan Place, Knightsbridge, London SWIX 9PU, England.
Tel: +44 (0)20 7235/ 2550. Fax: +44 (0)20 7259 6359.

www.raywardgunsmith.co.uk
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His first experience of formal driven

shooting came 20 years ago with Alex

Brown at Manor Farm ,Singleton in

Sussex. “l loved it - it was easier than

our rough shooting in Suffolk!” he

laughed. Hampshire, Gloucestershire,

Devon, Herefordshire, Berkshire - he

is enjoying a busy season. “Paul Locke

at Upwaltham, West Sussex was

instrumental in me bringing over a team of top chefs from France
to shoot on his estate, including Paul Bocuse, Georges Blanc,
Bernard Loiseau, Jean Lameloise Hubert Millet Gaston Lenotre,
Patrick Martell, Jean Pierre Vigato - all enthusiastic shooting men.
There is a great affinity between chefs and the sport. Game is
very much part of the food we prepare in our restaurants. These
people also work in claustrophobic environment, so what better
escape than to beautiful countryside in pursuit of fine food that
is also sporting quarry?”

The restaurant serves all game through the season, mostly birds,

but they currently have an exceptional
hare dish on the menu, Le Lievre a
la Royale. “This is a complex dish”
he explains “which only a classically
trained chef would be able to prepare
but it is exceptional”
Grouse of course kicks off the season
and is on the menu for six weeks. They
always serve grouse on the evening
of the Glorious Twelfth of August. “We had a party of elderly
gentlemen who came to the restaurant from Paris in the last
week of August for five or six years especially for the grouse”
So how do they cook grouse? “Very simply - roasted with game
chips, cabbage, wild mushrooms, bread sauce, with a little streaky
bacon and a nice gravy. There is no recipe for grouse in French
cookbooks - it simply does not exist”. The bird is of course unique
to the British Isles.
Though having retired on August 30, Silvano says he seems to
be as busy as ever. And not just with shooting.




BRASSERIE

Welcome to Brasserie Roux at Heathrow’s Terminal 5

The newest opening overseen by Albert Roux is situated in the
recently opened 5 star luxury Sofitel London Heathrow.

The restaurant embraces the best traditions of French brasserie
dining surrounded by the elegant interiors created by designer
Khuan Chew and includes a stylish salon prive and exclusive
chef’s table perfect for private parties.

The restaurant is open for breakfast lunch and dinner and
includes a special Sunday roast lunch trolley offering rib eye of
Angus beef with Yorkshire pudding.

Dine at Brasserie Roux Heathrow Terminal 5 until 30th December
2008 and enjoy a complimentary glass of Champagne* on
arrival for members ( or readers) of Le Gavroche

To book, telephone Brasserie Roux on 0208 757 7777 quoting
‘Le Gavroche offer’ or visit www.brasserierouxheathrow.com
for more information

*terms and conditions apply

Silvano Giraldin remains a director
of the business, is a consultant
to Le Gavroche, and does a lot of
consultancy work with Albert Roux
Fine Dining. The company has a
contract catering business in the city

Le Gavroche continues to hold its
place as one of London’s best, most
consistent and popular restaurants. Its
two Michelin stars, give an indication
of how good it is, not overtly trendy,
just excellentfood, a greatatmosphere

- = working with leading banks such as Merryl Lynch, City Corps and brilliant service, overseen by Silvano, a maestro of his
and UBS. He remains involved in the training of sommeliers art and who was voted as last year’s top London restaurant
and butlers. “It is something | very much enjoy - we have some  manager. One suspects that despite his ‘retirement’little is likely
fantastic young people!” Though rarely British. “In my 37 years  to change - he has groomed an outstanding team.

there has probably been only one per annum. In the kitchen So when in February he is enjoying the final instalment of
it has changed and 55% are now British, 25% rest of the world  his retirement present, partridge shooting in Spain with Le
and 20% French, but no British waiters - for some reason service ~ Gavroche chairman Lord Sharman, he will be taking his shots in
is not seen as a career in this country.” the knowledge that the business is in very good hands.
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By Special Warrant to
HIS LATE MAJESTY
KING EDWARD VII.

Makers of the Finest Stalking & Big Game Rifles
Double or Bolt Action

Email: sales@charleslancaster.co.uk
Tel: +44 (0) 1293 871453 Fax: +44 (0) 1293 871379 Mobile: +44 (0)7885 743537

Rhome Cottage Capel Road, Rusper, Horsham, West Sussex. RH12 4PZ
ENGLAND

DAVID LLOYD

RIFLE MAKERS

“The regard in which Silvano is held by regular customers at Le Gavroche speaks
volumes. Silvano deserves the highest of praise for his many achievements over
the years and for his constant interest in training the next generation of young
professionals. | can only wish him well; hopefully he will have time relax now and
take a bit of time for his shooting days, which he loves!

We can't wait to see him at The Waterside Inn where Alain,
myself, Robyn and the team will welcome him like a brother
whenever he feels like it. He has been and always will be a part
of the Roux family”

Michel Roux

THE NEw 2000 MODEL BOLT ACTION RIFLE. USING AN
IMPROVED LLOYD LOW MOUNTING SYSTEM TO INCORPORATE
THE NEw 1.7 - 10.42 30MM SWAROVSKI TELESCOPIC SIGHT.

FULLY ADJUSTABLE

MODIFICATIONS To OLD RIFLES AND FULL SERVICE WORK Now UNDERTAKEN

RONALD WHARTON (FROM RIGBY’S) - RHOME COTTAGE - CAPEL ROAD - RUSPER,
HORSHAM - W. SUSSEX - RH12 4PZ
TEL: 01293 871453
FAX: 01293 871379

EMAIL: WHARTON@BUNDUKI.CO.UK
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CHAMPAGNE

BE Y ONID

icolas SSeunillatte

www.feuillatte.com

CHAMPAGNE

BRUT EXTREM

Champagne Nicolas Feuillatte is one of the few houses

to produce this unusual style of Champagne, technically
known as a ‘zero dosage’ Champagne. While most other
Champagnes receive a final dose of sugar before they are
sealed with a cork, this champagne remains sugar-free.
The results is an ultra-dry, crisp and zesty champagne;
the perfect aperitif.

FOOD PAIRING

Sensational with oysters and sushi

BRUT RESERVE PARTICULIERE

Champagne Nicolas Feuillatte’s Brut NV benefits from 3 years of
cellar ageing, longer than many other houses’ non-vintage cuvées.
This ensures a highly consistant style. Its rounded, harmonious
style make it the perfect wine to serve by the glass, or indeed, right
through the meal.

FOOD PAIRING
Ideal with lobster in a cream sauce, sole with girolles, or citrusy
chicken brochettes

BRUT ROSE VINTAGE 2003

A delicate pale salmon in colour, Nicolas Feuillatte Brut
Rosé Vintage 2003 is packed with the aromas and flavours
of redcurrants, strawberries and cranberries. It is made
predominantly from the red-skinned Pinot Noir grape, with
smaller additions of Chardonnay and Pinot Meunier.

FOOD PAIRING
The structure and weight of this wine make it an exquisite
partner to spicy Asian cuisine or even red fruit desserts.

Centre Vinicole - Champagne Nicolas Feuillatte

Champagne Nicolas
Feuillatte - Dare to
be Different

Though just 30 years old, Champagne Nicolas

Feuillatte I ywn to become France’s

highly re

s making

philosophy — singular because of its unique
nd |)]lll“d] due to the breadth of the range.
Champagne Nicolas Feuillatte offers a variety
of cuvées to suit every palate and ion.
imbued with the values vity and
modernity, Nicolas Feuillatte has acquired a
reputation for audacity in Champagne.

It dares to be different.
Jean-Pierre Vincent is the cellar master who

 much at the
heart of the house style. His aim is to achieve an
exquisite balance of flavour and intensity which

will complement a variety of different cuisines.

HAMFALNE

bFeuilla

Wayr (ETeEE

Chouilly - B.P. 210 - 51206 Epernay - France - www.feuillatte.com

T¢él. +33 (0)3 26 59 55 50 - Fax +33 (0)3 26 59 55 82
Union de Sociétés Coopératives - RCS Epernay 775 611 924 - Agrément N° Ni554

www.feuillatte.com



CHAMPAGNE

G.H. MARTEL & C°,

Albert Lebrun - “Vieille France” - Rosé
Comte Audoin de Dampierre - Ter Cru - Cuvée des Ambassadeurs
Laurent Perrier - Brut
Laurent Perrier - “Cuvée Grand Siecle”
Laurent Perrier - Ultra Brut
Laurent Perrier - Rosé Brut
Laurent Perrier - “Alexandra”- Rosé
Moutard - “Cuvée des 6 Cépages”
Mumm - Demi Sec
Mumm Cordon Rouge
Mumm Grand Cru
‘R'de Ruinart - Rosé
‘R'de Ruinart - Brut
‘R'de Ruinart - Blanc de Blancs
Dom Ruinart - Blanc de Blancs
Dom Ruinart
Dom Ruinart - Rosé
Charles Heidsieck - Mise en Cave en 1995
Taittinger — Brut Réserve
Taittinger — Brut Prélude
Taittinger — Millésimé
Taittinger — Prestige Rosé
Taittinger “Comtes de Champagne” - Blanc de Blancs
Taittinger “Comtes de Champagne” - Rosé
Taittinger “Collection Corneille”
Taittinger “Collection Vieira da Silva”
Nicolas Feuillatte - Cuvée Palmes d'Or — Brut
: Veuve Clicquot Ponsardin — Rosé
c ;IA,\ MPAGNE Veuve Clicquot Ponsardin — Brut
G.H. MARTEL & C2 Veuve Clicquot Ponsardin — Brut Réserve
Veuve Clicquot Ponsardin “La Grande Dame” - Brut

www.champagnemartel.com
Veuve Clicquot Ponsardin “La Grande Dame” - Rosé - Brut

CHAMPAGNE G.H. MARTEL & C° - 23, RUE JEAN MOULIN B.P. 1011 - 51318 EPERNAY CEDEX - TEL 03 26 51 06 33 - FAX 03 26 54 41 52

SOMMER AVEC MODERATION
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SCRIMAGLIO

NIZZA MONFERRATO

The Scrimaglio Winery is located in Italy’s beautiful region of
Piedmont, and covers an area of approximately four and one half
acres. The two-story facility built in 1973 has an overall floor space
of more than 13,000 square feet. The facility encompasses the wine

making and storing sectors, the pressure tanks, a temperature
controlled warehouse, and a nitrogen production plant.

The lower floor houses the wine making sector where the wines are
worked as well as stored. The whites are kept at the temperature m
of 32 degrees F. in a facility capable of holding 2,000 hectolitres.
The reds are left to refine in large casks of Slavonian oak. These
oak casks come from France, more precisely from the departments The House of Albert Roux “Lenoble” - Grand Cru Blanc de Blancs
of Never, Vosges, Cher and Allier. The latter includes the famous Lenoble - Ter Cru - Blanc de Noirs
Trongaise, Robois, Espinace and Dreille forest. Henriot - Brut - Souverain
Henriot - Brut - Rosé
Henriot - Brut
Henriot - Rosé
Henriot - “Cuvée des Enchanteleurs”
Philipponnat Royal Réserve
Philipponnat - “Grand Blanc” - Brut
Philipponnat - “1522" - Brut
Philipponnat - “Clos des Goisses”
Duval - Leroy “Femme de Champagne” - Brut
Martel - “Cuvée Victoire” - Fit de Chéne
Jacquart - “La Cuvée Nominée” - Brut
Lanson - Blanc de Blancs
Lanson - “Noble Cuvée”
Lanson -“Noble Cuvée” - Brut Rosé
Gosset - Grande Réserve
Gosset - Grand Millésime - Brut
Gosset - Trophée Célébris - Rosé
Pol Roger -“Chardonnay” - Brut
Pol Roger - “Winston Churchill”
Amour de Deutz
Deutz - Blanc de Blancs
Jacquesson - Cuvée 731
Jacquesson - Signature
Perrier Jouét - Grand Brut
Perrier Jouét - “Belle Epoque”
Perrier Jouét - “Blason de France” - Rosé

www.viniscrimaglio.it

CANTINE FRANCO E MARIO SCRIMAGLIO SNC
Via Alessandria 67 14049 Nizza Monferrato (AT) Italia

Tel ++39 0141721385/727052 * Fax ++39 0l4l 726500
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vl www.cadmanfinewines.co.uk

() CADMAN

Independent Fine Wine Merchant

FINE AND RARE WINES BY THE BOTTLE
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iles Cadman believes that what really

sets his family-run business apart

from other fine wine merchants is
the ability of his clients to order fine and rare
wines by the bottle.

Clients are also able to make up their own cases
and choose from themed mixed cases — offering
an unrivalled premium selection of thrilling wines.

Giles shares a passion for fine wines with his
clientele: from 1st growth Bordeaux, Grand Cru
Burgundy and Super-Tuscans, to groundbreaking
new wines from exciting, cutting-edge producers.

Winemakers who sit at the pinnacle of their craft,
and unique artisans who challenge traditional
boundaries and forge new frontiers in wine. Giles,
together with his international team of experts,
seeks to take the gamble out of fine wine buying
whilst keeping in all the fun.

“Alongside the classic labels, we champion
small, boutique producers. Dynanic,
excciting winemafkers whose production is
50 limited that their wines are rarely seen

in the UK.”

Fine wine deserves fine service and Giles Cadman would
like to thank Silvano Giraldin for his care and attention
over the years - we wish him a very happy retirement.

www.cadmanfinewines.co.uk
0845 121 4011
email sales@cadmanfinewines.co.uk.

Le Gavroche is acknowledged as
having one of the finest and most
extensive wine lists in London with
more than 80,000 bottles of wine
gracing the restaurant’s cellars. The
depth and breadth of the list ensures
that there is something for every
palette and budget including more
than 80 half bottles.

Wine lovers can enjoy perusing
the full list of over 2,000 options or
alternatively the sommeliers will be
delighted to recommend wines to
accompany your meal. Those choosing
the eight-course Menu Exceptionnel
will be offered a different glass of wine
chosen specifically to complement
each course.




VONDELING

One of only nine producers in the Voor Paardeberg, Vondeling wines are quickly
gaining a reputation for excellence, after just 2 vintages since the Armajaro Group
bought the estate in 2000. First developed as a vineyard in 1704, they have
refurbished the winery and the vines to the highest standards and are now reaping the
rewards for their efforts. This mountain just North of Paarl, is significantly cooler than
Paarl, due to the effects of the South Westerly winds, straight off the South Atlantic.
This results in more temperate wines, than are so often found in South Africa, with
lower alcohols and greater flavour.

In 2008 three Vondeling wines won awards at both The Decanter Awards (the largest

awards worldwide) and The International Wine Challenge. In addition the Vondeling
Babiana won Gold at the Swissair awards as well as "The best kept secret”.

Listed by such eminent chefs as Albert Roux and Rick Stein, these wines are also
available for private sale.

WHITE WINES

Sauvignon Blanc 2007

Petit Blanc 2006

Babiana 2006

RED WINES

Baldrick 2007

Erica Shiraz 2005

Cabernet Sauvignon-Merlot 2005
PUDDING WINE

Sweet Caralyn 2005

To find out more about Vondeling wines and to place an order call
St. Aubyn Wines on 01264 737473 or email rupert@staubynwines.com

Further details available on www.staubynwines.com
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Wines specifically matched to the

dishes of ‘Menu Exceptionnel’

LES VINS

Vondeling Babiana Noctiflora 2005
Paarl South-Africa

Champagne Martel Cuvée Victoire “Fit de Chéne” 1998

Domaine Gavoty “Cuvée Clarendon” Rosé 2006
Cotes de Provence

Gewurztraminer “Comtes d’Eguisheim” 2000
Domaine Léon Beyer

Hermitage “Marquise de la Tourette” 2001
Delas

Chateau Cabezac “Belveze” 2004
Minervois

Banyuls Reserva

Domaine de la Tour Vieille

Vin de Constance 2004
Klein Constantia




WINE STORAGE
Moving, protecting,
appraising.

WINE OWNERSHIP
Private cellar sales.

WINE ROOMS

Design, construction,
installation, stocking.
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Smith & Taylor Ltd, Chelsea Bridge Cellars, London SW8 3QJ Tel: 020 7627 5070 www.smithandtaylor.com
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PRE DINNER

What happens before a meal sets the tone
for what you are about to receive. Gathering
round with new friends or simply getting
together with family, drink in hand, brings
you into a nice relaxed mood, ready for the
joys of eating and drinking. An hour is ideal
for pre-dinner drinks, allowing ample time
for the chef or host to make the last-minute
preparations for the meal. Serve light snacks
or canapes as there is nothing worse than
drinking alcohol on an empty stomach. Not
only does it go straight to your head, but
it also blunts the appetite. Avoid peanuts
and the like, though, as they will kill the
taste of any decent wine you are serving. If
you only have time to serve a packet snack,
gourmet, hand-cooked crisps or pretzels are
a safe bet. But don't overdo it - two types are
more than enough. Don't serve them all at
once and make them last. Think quality not
quantity.

To open the appetite as the French say,
you need something that will stimulate the
taste buds. Champagne is ideal and a good
sparkling wine also works well, but stick
to dry or brut. In general, dry, bitter drinks
make you hungry. Unless you're serving
just one type of drink, such as a wine, most
snacks will go with most drinks. Non-vintage
Champagne, for example, is an ideal partner
for little fishy or cheesy snacks and will not
be overpowered by a spicy spring roll.




To enjoy life I1s to combine
the company of good friends...

..with great wine

Chateau de Sours wishes Silvano Giraldin the
very best wishes on his retirement.

CHATEAU de SOURS

SCEA CHATEAU DE SOURS, 33750 ST-QUENTIN-DE-BARON, FRANCE
E-MAIL: INFO@CHATEAUDESOURS.COM  TEL: BUREAU (33) 05 57 24 10 81 FAX: (33) 05 57 24 10 83
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LEEDS

The Ellington, a Pantin Hotel and member of The Leading Small Hotels of the World, is a contemporary boutique hotel offering each guest
personalised and attentive service. Executive Chef Robert Bates, a protégé of Albert Roux, was hand-picked by him for this role. He is joined
by a team of senior chefs, trained at Le Gavroche, who use the finest seasonal produce, sourced from local suppliers wherever possible, to create
an exclusive dining experience that is set to change Leeds’ dining landscape. For reservations and for further information, please call us on
0113 204 2150 or visit us at www.theellington.co.uk

PANTIN HOTELS
The Ellington, 23-25 York Place, Leeds LS1 2EY E: info@pantinhotels.com W: www.pantinhotels.com

%éleadiﬂgSmalFHorels
of theWorld

The UK & Ireland Delegation of Relais & Chateaux

would like to wish Silvano Giraldin all the very best for his future.

Maison des Relais & Chateaux
Reservations - Information - Gifts
10 Beauchamp Place, Knightsbridge, London SW3 1INQ
Tel: 0845 601 9937 | Reservations: 00 800 2000 00 02
www.relaischateaux.com
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Matching Food and Wine
by Michel Roux Jr

STARTERS

As a general rule, serve light before heavy,
young before old, white before red. If you
stick to these simple rules for serving wine,
you won't go far wrong. The complications
can come when you are trying to match the
wine to food and make a balanced feast.
Starters should usually be light affairs that
won't spoil your appetite - even the more
robustdishesin thissection should be served
in small portions so they don't fill you up
too much. The same is true of the wine to be
drunk with them. The alternative is to drink
the same wine throughout the meal. If you
want to do this, choose a medium-bodied,
all-rounder, such as an oaked Chardonnay
or alight Pinot Noir. Finally, don’t forget that
Champagne can work well throughout a
meal, from the aperitif onwards.

Strong flavours need strong wines, but
remember that you are at the beginning
of the meal and what you serve now may
compromise the wine for the next course.
Think of quantity as well as the style of wine
- you don't want to overwhelm people with
large amounts of wine when there are still

two courses to come.




MENTZENDORFF

CELEBRATING 150 YEARS
¥ THL
ASRPUIATION BETWEEN

MeNTZENDORFF & Co LTD
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CHampPaGNE BOLLINGER

Mentzendorff & Co

“Mentzendorff and Le Gavroche celebrate
two historic milestones and take a tour to
Domaine Chanson”

2008 has been a memorable year for both Mentzendorff and

Le Gavroche. Mentzendorff has proudly celebrated 150 years of
association with Champagne Bollinger, making it one of the longest
standing agency agreements in Britain, and Le Gavroche sees the
retirement of Silvano Giraldin, the longest serving and arguably the
most respected manager and mentor in the history of the London
restaurant scene. Giraldin is retiring after 40 years of service during
which time Le Gavroche has forged an excellent working relationship
with wine shippers Mentzendorff.

To mark this momentous occasion, Mentzendorff invited Silvano
Giraldin and his head sommelier David Galetti to visit Domaine
Chanson in Burgundy. The visit, hosted by Alan Montague-Dennis of
Mentzendorff and Gilles de Courcel, President of Domaine Chanson
offered the opportunity to taste the wines of the recent 2007 vintage in
the Bastion de I'Oratoire which forms a part of the old perimeter walls
in Beaune. Chanson traces its history back to 1750 and has a long and
illustrious reputation. Its relatively recent purchase by the Bollinger
family in 1999 has led to a series of investments in the vineyard and
winery to further improve the quality of their Domaine wines. The
2007 vintage was extremely rewarding for those who did not begin
harvest too early with the best of the summer weather in September.
The wines exhibit fine perfume coupled with great structure giving real
satisfaction to winemaker Jean-Pierre Confuron, who is delighted with
the results.

In honour of Giraldin’s retirement, his love and passion for fine food
and wine was acknowledged when his hosts entertained him and his
sommelier at lunch in the three-star Michelin restaurant, Georges Blanc
in Vonnas. Such is Silvano’s reputation that M. Blanc himself greeted
the party and created a personalised menu in his honour. Several
highlights from Domaine Chanson accompanied the lunch including
Beaune Clos des Mouches 1er Cru Blanc 2005, Pernand Vergelesses

Les Caradeux Ter Cru 2006 , Beaune Clos des Feves 1er Cru 2001
(monopole), and Charmes Chambertin 2000.

Mentzendorff would like to take this opportunity to thank Silvano once
more for his incredible passion for their portfolio over his 40 years in
office at Le Gavroche, from Champagne Bollinger to Taylor’s Port, M.
Chapoutier to Klein Constantia, these wines have found a true home

in the cellars of Upper Brook Street, where they will hopefully stay for
many years to come.

@
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“we are proud to supply Le Gavroche and wish Silvano a long and happy retirement”

Domaine de Chevalier
102 chemin Migony - 33850 Leognan - France Fa¥
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CORTON-CHARLEMAGNE Tel : +33 (0)5 56 64 16 16 - Fax: +33 (0)5 5664 18 18 LADOIX

ARAND GRE olivierbernard@domainedechevalier.com

CHATEAU

Silvano, Gentleman Master in food and wine.

The first time | met Silvano, it was in the late 60's at "Le Gavroche" at the
time of Chef Albert Roux.

| was accompanying my father who used to entertain regularly one of his

customers and friends.

Both were connoisseurs and collectors of classic Bordeaux. Le Gavroche
cellar was renowned for its excellent selection of Bordeaux Grands Crus.

That very first day Chef Albert had decided to add a touch of ltaly to his tra-
ditional French cuisine and had prepared as hors d'oeuvre a "rizzotto aux
cepes".

| could see immediately that my two accomplices were puzzled as to which
classic Bordeaux would best pair this dish. | could hear the words 'Pauillac’,
'Saint Julien', 'Chateau Beychevelles'.

Quietly Silvano who knew perfectly my father proposed his arbitrage and
slowly but precisely started to speak about Italian wines such as 'Brunello
di Montalcino', the 'grapes San Giovese', wonderful Toscana...My two Bor-
deaux fanatics were listening to him in a mortal silence. Can you imagine the
restaurant manager interfering in their Bordeaux territory? It was aimost a
casius belli. Then slowly | could see from the sparkle in their eyes that they
were absolutely subjugated by the highly expressive Silvano's velvety voice
(like a great Bordeaux). It was in French of course, perfectly spoken by Sil-
vano. He had transported them to Toscana, visiting the beautiful castles of
Gaiaa, Cassicaia, Fresco Baldi family, their beautiful vaulted cellars, their
sumptuous guest houses, Bordeaux castles and hospitality were almost for-
gotten.

That was my first San Giovese master class. Silvano had completely con-
vinced the two Bordeaux connoisseurs. The meal was a feast after 'Brunel-
lo" with rizzotto, we had more 'Brunello’, Chef Albert was matching his gor-
geous dishes with the San Giovese grapes.

T
Pl cABEZAC
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This is Silvano's great talent. When | am in a good lItalian restaurant around
the world, discussing with the sommelier the value of their Brunello wine list,
| can always hear Silvano's voice.

Yes Silvano is a master who has also trained sommeliers and maitre d's who
are now premiers in the best Michelin starred, AAAs and Zagat rated dining
restaurants around the world.

Just an example: | was in the best seafront hotel in Barcelona having dinner
in their gastronomic restaurant trying to explain, in my anecdotic Spanish,

to the sommelier the recently acquired top quality of Languedoc wine and
more specifically the Minervois where | own Chateau Cabezac. He refused to
speak Spanish (he was a Catalan) and he did not speak English or French.

So he sent me his English speaking second sommelier -who happened to
be Italian- started my recital once more in English about Languedoc, Min-
ervois, Cabezac when this young charming Italian second sommelier gently
stopped me and, in French, told me "Monsieur Dondain, | perfectly know
your wine. | was serving Belveze at the lunch menu at Le Gavroche un-

der Silvano's guidance and | know also all the others wines from Cabezac
served there". He continued by saying how he was regretting Silvano to
whom he owed all his food and wine knowledge, and although Silvano was
a very demanding person he was at the same time very humane and re-
spectful of his staff.

Yes Silvano is definitely a gentleman.
He was also a Professor teaching Good Food and Great Wines Science
Studies. His chair was in “Le Gavroche”.

Gontran Dondain, Chateau Cabezac
16-18 Hameau de Cabezac

11120 BIZE MINERVOIS

TEL 04.68.46.23.05

FAX 04.68.46.21.93
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Matching Food and Wine
by Michel Roux Jr

THE MAIN COURSE

Pairing food and wine should not be daunting.
Foods have different flavours, textures and
aromas and so do wines. The trick is to find
the ones that not only work together, but also
enhance each other.

Think of acidity in wine like lemon juice on an
oyster or a piece of fish. Dishes that need a
squeeze of lemon usually go well with fresh,
zesty wines that have a little sharpness to
them.

Full wines, red or white, have an almost
mouth-filling texture. These would overwhelm
delicate food and need dishes that are equally
robust, rich in flavour and texture.

You also need to consider the sauce - rich meat-
based, light and acidic, creamy, tomato-based
and so on. A plain poached piece of turbot, for
example, will need a different wine to a piece
of the same fish roasted with a port jus.
Finally, look at the cooking method as this
may also affect our choice. Poaching usually
indicates lighter dishes, roasting entails
caramelisation, grilling gives a slight carbon
bitter taste to the food, a gratin usually involves
cheese.




Best wishes Silvano!

For exceptional wines,
please call 020 7908 0660
or visit www.armit.co.uk

armit

Wil Lindan

We have over 7000 cases of Fine Wine in Stock

« Cru Classé clarets, including in excess of 600 cases of First Growths

« Top red and white Burgundies, including DRC, Domaine Leflaive, Comte Lafon and Domaine Leroy

 More than 500 cases of mature Vintage Port

It has been a great honour to have been associated with, and a supplier to,
Le Gavroche for almost twenty years.

All of us at Wilkinson Vintners wish the wonderful Silvano a very happy and
extremely well deserved retirement.

WILKINSON VINTNERS LTD 38 Chagford St., London, NW1 6EB
Tel: +44 (0) 20 7616 0404 Fax: +44 (0) 20 7616 0400 E-mail: wine@wilkinsonvintners.com

Matching Food and Wine
by Michel Roux Jr

CHEESES

In my view, there are very few cheeses that
go will with red wine.The deep-rooted belief
that red wine and cheese are the perfect
match should be well and truly forgotten.
Even my wife will often say, “let’s have
some cheese to finish the red wine’, and
then choose a selection of goat cheese that
would be better off with a crisp Sauvignon
Blanc.

Cheese is probably the easiest food to
experiment with in terms of taste and how
wines and food interact with each other.
Next time you choose a selection of cheese
in a restaurant, don't eat them in the order
the stuffy maitre d’hotel tells you to. Instead,
try little pieces and take a sip of your wine
after each. Decide which one goes best
with the wine and finish with that. As you
will soon find out, some matches are made
in heaven, while others leave your mouth
feeling like you have bitten into a piece of
willow bark with a spoonful of washing-up
liquid for good measure!
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Handcrafted, bespoke wine cellars and
wine racks. Exquisite wine accessories.

Wild Grapes

Tel: 01428 707862
www.wild-grapes.co.uk
info@wild-grapes.co.uk
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CHATEAU DES MILLE ANGES

The Vineyard (Surface 30ha)

Situated on the crest of the hills bordering the Garonne river Chateau des
Mille Anges benefits from a unique panorama and an exceptional soil.

The soil is a harmonious composition of gravel and limestone with clay subsoil. The
steep slopes assure a natural drainage and a South East to South West exposure
ensures optimal sunshine.

The work in the vineyard is done with the maximum respect for the soil and the
environment. From the pruning to the leaf stripping or the working of the soil to
eliminate herbicides, the goal is to produce grapes of the highest quality.

The Chai

In the chai, the vinification supervised by Mr. Thomas Duclos, St Emilion
remains traditional but benefits from modern equipment, thermo-
regulation of the cuves, air conditioning of the chai for the oak barrel, a
pressoir pneumatic etc.

The parcels are vinified separately, cuvasion is 2 - 4 weeks depending on the year,
the aging is in oak barrels for 12 - 14 months, the collage is natural (egg white) and
filtering is avoided. Mille Anges uses only grapes grown in its own vineyard to produce
a complex, balanced and harmonious wine full of charm and elegance.

Imported by Goedhuis & Co., 6 Rudolf Place, Miles St. London Tel 0207 793 7900 ~ Fax 0207 793 7170

Sarl Mille Anges 33490 Saint-Germain-de-Graves, Gironde, France

Website www.milleanges.com ~ Phone 33 (0)5 56 76 41 04

~ Fax 33 (0)5 56 76 46 72
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Matching Food and Wine
by Michel Roux Jr

DESSERTS

At this stage of the meal | feel that quality is
much more important than quantity and a
small glass of sweet wine is enough. In fact,
| sometimes go without dessert and just sip
the wine instead - although | might want a
little more than just a small glass!

When choosing wine for desserts, think of
similarities. Sweet Madeiras have coffee,
milk, chocolate and nutty tones, so match
well to dishes with those flavours. Muscats
tend to be fruity so are good partners for
desserts containing fresh or dried fruits,
Asti Spumante is just right with fresh berries
and biscuits. There are exceptions, but as a
rule the wine should always be as sweet as
the dessert, or even sweeter, for a perfect
balance.

Sauternes, one of my favourite sweet wines,
is made from Semillion grapes that have
been affected by a mould called Botrytis
cinerea (noble rot). When this happens,
the grapes shrivel and the sugar becomes
concentrated. During the wine-making
process, not all the sugar is allowed to
ferment into alcohol, giving a high residual
sugar level and producing a deliciously
sweet golden elixir.
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The Joseph Janoueix family occupies a dominating place AAND Cav Ol
in the Libourne area both due to the trade of wines and O
the quality of the production of its vineyards. B U‘ew wm

With six Chateaux situated on the territory of Saint-
Emilion:

Whether you are an experienced wine collector or just beginning, BWI can provide you with a unique, bespoke experience.
BWI provides advice and services to private clients worldwide from our base in the UK, for investment, cellaring and
consuming the complete diversity of wines on offer from Bordeaux.

Classified Chateau
*Haut-Sarpe Grand Cru

and six Big Vineyards

*Chéateau Castelot . . . . : . . .
“Chateau Vieux Sarpe Our highly qualified wine advisors, can help guide you through the process of starting or managing your wine cellar based

“Chateau La Confession ; on your own specific objectives. We can create bespoke cellar plans and help build your wine portfolio, from investment
“Chateau Haut Pontet to wine for drinking now or wine that will develop over years to come.
*Chéteau Haut-Badette
*Chéteau Franc-Cantenac . . . q . -
We have a long history of working with the producers and negociants in Bordeaux where we specialise. Because of these
And three others on the municipality of Pomerol: e excellent relationships we have enviable allocations of the most sought after wines, and access to almost any wine from
——— this cornerstone of the Old World.
*Chéateau La Croix Saint Georges ZFIGLRNE |
*Chateau La Croix Toulifaut - 7 > |
*Chéteau La Croix ‘-"!’“"I‘" de Sarpe |
Joseph Janoueix's family makes wines of a very high
standard.

Our services include:

- Experienced and dedicated staff fully qualified to advise clients on a personal basis

“We are honoured to have worked closely 4 * a0 q 0 g q q q q
« Advising clients on the appropriate wines to meet their varied objectives

with Le Gavroche and the Roux family for many years and

wish Silvano a long and happy retirement." N o Sourcing wines for clients to order
« Storage and insurance ‘under bond’ at our warehouse facility
Vignobles Joseph Janoueix - 37 rue Pline Parmentier - BP 192 - 33506 Libourne * BrOking fOI’ our clients’wine
E23-lAeEnes « Reinvestment recommendations and client portfolio management
Tel : 0033 (0)5 57 51 41 86
Fax : 0033 (0)5 57 5153 16 If you would like to find out more about our services and how we can help you, contact us now.

The World’s number 1 still wine &

Champagne preservation system... @/
iy “J)enes

Underpinning the impeccable wine by the glass
service at Le Gavroche since 1994

Trusted by the World’s most highly acclaimed
restaurateurs to ensure the service and quality of
their wine by the glass offer is never compromised

Purveyors of Fine Wine

Cher Silvano,

WE RAISE OUR GLASS TO SILVANO FOR HIS 37 YEARS i Felicitations sur cette superbe carriere avec les
. freres ROUX, tu as ete et seras toujours un example
OF EXCELLENCE IN FRONT OF HOUSE SERVICE ‘| extraordinaire de professionel pour la generation
suivante.Je serais tres honore de toaste avec une
. . : grande bouteille ton future et repos bien merite.
...Synonymous with — Danusia et Jacques

wine by the glass excellence

3 Grange Hill
London
SE 256 SX

Y Bermar 1 01473 612062 I' TellFax: 020 8768 1346

. Mobile: 07956 327824
Professional Wine Care @: 1nfo@bermar.co.uk e-mail:

sales@elixirwines.co.uk

WWW.leVGI'I'edeVin .COIM L www.elixirwines.co.uk
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BWI Limited
2 The Mews, 16 Holly Bush Lane,

MITEDO Sevenoaks, Kent TN13 3TH
I Tel: 01732 779 343

sales@bwiltd.co.uk
yourpartner forwine  WWW.bwiltd.co.uk
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HUGH JOHNSON

Ditchling, Sussex, ENGLAND

www.ridgeview.co.1

B

k“-.,

', TR — __:', — XXT7
RIDGEVIEW

WINE ESTATE
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RidgeView Wine Estate is a family company dedicated solely to the production of the highest
quality sparkling wine from traditional Champagne varieties and methods. In just seven years of
sales, RidgeView have won no fewer than 80 medals and 15 trophies in International and National
Competitions (awarded English Wine of the Year in 2000 & 2002) and most excitingly in 2005
awarded the world wide trophy for the best bottle fermented sparkling wine in the highly regarded
International Wines and Spirits Competition.

by S s -

In 2007 alone RidgeView were awarded the Best International Rosé in the French competition
Rosé du Mondial 2007, a Gold medal and 8th place in Vinales Internationals (sparkling wines

of the world) and most magnificently the Trophy for the Grand Prix in Gastronomy awarded by
Egon Ronay and the British Academy of Gastronomes.

Being just 88 miles north of Champagne with almost identical geology and climate, it is not surprising that
the wine writers are comparing our wines to those of the quintessential sparkling wine area - Champagne.
Our wines have featured recently in all the major papers including The Independent, Daily Mail and by Joanna . -
Simon; wine writer for the Sunday Times who commented “this knocks spots off many a champagne”.

RidgeView wines are sold throughout the United Kingdom in speciality retailers and restaurants and served
in the British embassies of Paris, Brussels, Oslo and Madrid. The family’s dedication to producing a world
class product has assisted in the recent renaissance in popularity of English sparkling wines. RidgeView
sparkling wines are to be found at Waitrose, Sunday Times Wine Club, Laithwaites, The Wine Society, Berry
Bros, Fortnum and Masons, Laytons and other speciality resellers around the country.

Fragbarrow Lane, Ditchling Common, Sussex BN6 8TP - Tel: 0845 345 7292 - Int Tel No: 44 (0) 1444 241441
Fax No: 44(0)1444 230757
info@ridgeview.co.uk / www.ridgeview.co.uk

“Jonathan Meades took me to Le Gavroche in 2001 when | took
over from him as The Times' restaurant critic, and introduced me
to ‘the best maitre d’ in London’ | thought that must surely be
flattery, myth-making and exaggeration. As a new, much younger
critic, | would not be bound by the old traditions and values; |
would find new and exciting ways to eat out, new ideas, new
people. Seven years have passed now, and nobody, obviously,
has come close to Silvano. The rest are pale imitations. Muppets.
Boys in the shadow of the man. As far as my expectations of
service go, Silvano ruined me for ever.”

Giles Coren

“If anyone ever queries the contribution of the front of house
to a restaurant’s success, just ask them if they had ever been to
Le Gavroche when Silvano was in charge.”

Charles Campion

“Chef Michel Roux Jr has updated the classic haute French
cooking of his uncle and father, while paying tribute to it, since
he took overin 1991

Eat London guide - Joe Warwick

“Joining Wallace...is Michelin-starred stove jockey Michel Roux
Jr. He's a breath of fresh air on the show bringing real authority
to the moments when he shoots down contestants’ efforts (“Are
you an architect or a chef?” he asks one guy about an elaborately
structured plate of food), while his black eyes glint with barely
concealed glee at the absurdity of it all”

Evening Standard - Ceri Thomas

“The cooking of Michel Roux Jnr, who took over way backin 1991,
is true to the values of yesteryear but is not stuck in the past”
AA London Restaurant Guide 2009

“If truth be told not many excuses are needed to visit Le Gavroche;
one is also there to enjoy Michel Roux'’s superb cooking.”

The Guardian Weekend - Simon Hopkinson

“The Roux family business is cheffing and at Le Gavroche Michel
(Jnr) plys his trade to some purpose; he's been head chef here for
17 years. This is an awesome French restaurant.”
Charles Campion’s London Restaurant Guide 2009

Specialist supplier in Burgendy , Bordeaux & Fine Champagnes and Wines from all over the World.

Free delivery in UK on orders over £250.00

Contact:
Richard Warner Smith on 01582 455068
sales@vintagewinecellars
www.vintagewinecellars.co.uk




Menu Exceptionnel

LE MENU

Petite Salade de Homard a la Mangue et Citron Vert
Lobster Salad with Mango, Avocado, Basil and Lime
=
Soufflé Suissesse
Cheese Souffle Cooked on Double Cream
=
Coquille St. Jacques Grillée, Compote d’Aubergine
et Fleur de Fenouil
Grilled Diver Caught Scallop, Spicy Aubergine, Fennel Pollen and
Parsley Coulis
=
Escalope de Foie Gras Chaud aux Raisins
et Pastilla a la Cannelle
Hot Duck Foie Gras with Grapes and Crispy Duck Pancake Flavoured
with Cinnamon
=
Joue de Boeuf Braisée a I’Ancienne,
Cepes et Purée de Panais
Tender Braised Beef in Red Wine, Parsnip Puree, Cepes Mushrooms
and Bacon
=
Le Plateau de Fromages
Selection of French and British Farmhouse Cheese
=
Truffe Chocolat Amedei au Rhum Brun
et Tuile aux Pralines de Lyon
Rich Amedei Chocolate Truffle Scented with Rum and Praline Crisp
=
Tarte Tatin aux Pommes et Glace a la Vanille de Madagascar
Classic Upside Down Caramelised Apple Tarte with Vanilla Ice Cream
=
Café et Petits Fours




Calabagh

Hotel & Villas

www.CalabashHotel.com

just GRENADA

www.JustGrenada.co.uk
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THE CALABASH HOTEL & VILLAS

The Calabash is a top class property — arguably Grenada's best, but the emphasis in on understated elegance and West Indian
informality, which is incredibly addictive. All 30 suites are styled with a luxurious contemporary feel, and breakfast is served to you
privately each morning on your terrace. All suites face the gardens and the ocean and some have secluded plunge pools too.

The Calabash is also home to Gary Rhodes' fabulous restaurant. The food is simply outstanding and is complemented by a well
stocked wine cellar as well as a magical ambience which can only be found in the tropics.

There are also five gorgeous fully staffed 2-5 bedroom villas exclusively for rental through the Calabash perched on adjacent
peninsula with views to die for; a great choice for families and groups of friends perhaps for a celebration holiday.

The hotel's new waterfront Heaven & Earth Spa, located on a natural hillside ledge overlooks the beach, and guests can also enjoy
scuba, watersports and tennis, as well as free golf at the local club.

Luxury in a casually elegant style together with the finest food are the hallmarks of this truly special hotel.

just GRENADA - an award-winning specialist company - have been arranging
tailor-made holidays in the island of Grenada for 10 years.

)

Readers of this publication can book holidays at the CALABASH HOTEL at special preferential rates. — we
can arrange every last detail of your holiday and will give you the benefit of our extensive knowledge of the
island, its restaurants, beaches and places to visit.

Visit our website WWW.justgrenada.co.uk then telephone our expertson 01373 814214
to arrange your holiday in Grenada (mention this article to obtain your preferential rates)

jus NADA
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Vondeling Babiana Noctiflora 2005
Paarl South-Africa
=
Champagne Martel Cuvée Victoire “Fat de Chéne” 1998
=
Domaine Gavoty “Cuvée Clarendon” Rosé 2006
Cotes de Provence
=
Gewurztraminer “Comtes d’Eguisheim” 2000
Domaine Léon Beyer
=
Hermitage “Marquise de la Tourette” 2001
Delas
=
Chateau Cabezac “Belveze” 2004
Minervois
=
Banyuls Reserva
Domaine de la Tour Vieille
=
Vin de Constance 2004
Klein Constantia

LF A% &

'/*74;(;{"




GRAND HOTEL CONTINENTAL

SIENA

phone +39 0577 56011
fax +39 0577 5601555

e-mail reservation.ghc@royaldemeure.com
website www.royaldemeure.com

Grand Hotel Continental
Banchi di Sopra, 85 - 53100 Siena

phone +39 06 699811
fax +39 06 69922243

e-mail reservation.hir@royaldemeure.com
website www.royaldemeure.com

Hotel d’Inghilterra
Via Bocca di Leone, 14 - 00187 Rome
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T HOTEL N
HELVETTAeBRISTOL
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FIRENZE

phone +39 055 26651
fax +39 055 2399897

e-mail reservation.hbf@royaldemeure.com
website www.royaldemeure.com

Hotel Helvetia & Bristol
Via dei Pescioni, 2 - 50123 Firenze
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Afaithful restoration, of the 17th century palace designed
by the Baroque architect Giovanni Fontana, has not only
given the hotel back to its original architectural features,
but has also brought to light old decorations and magnifi-
cent frescoes from the 15th century and ornamental motifs
from the 1800’s.

With its subtly projecting rustication and sober, elegant
lines, the majestic facade of the palazzo is characterized
by a great portal crowned with the Gori coat of arms. The
original interior layout was retained in creating 51 rooms
and suites furnished with antique furniture and costly fab-
rics, where painstaking care is lavished on every detail.

A classic turning door of glass and metal provides access
to the magnificent Hall of the Grand Hotel Continental,
where the high frescoed ceilings of Palazzo Gori Pannilini
are lit by lantern-shaped lamps in the eighteenth-century
style amid the green fronds of ornamental plants. A pleas-
ant surprise is provided on the right by the highly original
and thoroughly contemporary Sapordivino wine bar & res-
taurant located in the former courtyard, now covered by a
transparent dome and converted in to a winter garden.

The Hotel benefits from superb advantages due to its
magnificent location in the heart of fashionable Rome,
from the fascinating atmosphere resulting from its historic
and cultural traditions. It has always been considered a
mythical residence and it continues to host celebrities from
the world of culture and the arts. The intimate and warm
atmosphere makes guests feel at home, whilst enjoying both
efficiency and comfort. Elegance and attention to detail
are both shown by the antique furniture and decorations,
cared for by a full-time restorer. A splendid collection of
Neapolitan gouaches displayed in the lounges contributes
to the beauty and elegance of the lobbies.

Antique period furniture, the delightful gouaches of
Neapolitan scenes that form part of the hotel’s private
collection of valuable paintings and antique print and the
painstaking care applied to every detail ensure each guest
a unique experience.

The delightful sensation of being in one of the great
aristocratic residences of the past is now accentuated by the
pleasure derived from the most modern and sophisticated
standards of service and comfort.

Noble and proud, the heart of Florence provides the setting
for this splendid, regal establishment, which will welcome
you with all the mystique of a history stretching back over
a hundred years.

The Helvetia was a key point of reference for the European
upper-class and especially British families visiting Italy on
their Grand Tour of education and adventure. It was in honor
of its Anglo-Saxon patrons that the Helvetia romantically
yoked the very English name Bristol with its own.

Once through the crystal doors, time changes pace, opening
up the guest’s heart and the senses to an experience of
sublime elegance that will linger on in the memory.

At very first sight, the sumptuous rooms conjure up the
grandeur of a bygone age. They are all different, and each
endowed with its own history, colors and character. Every
room is an authentic private residence where you can live
surrounded by all that is noblest in Florentine tradition.

Looking onto the most spectacular masterpieces of
Florentine art and the hills of Fiesole, all the rooms and
suites are unforgettable treasure chests of art.

The Grand Hotel Continental, which opened in February 2002,
is the first 5 star deluxe hotel in Siena city centre.

The Grand Hotel Continental is located in
the heart of Siena, a few steps from Piazza
del Campo and the Duomo, in front of the
Rocca Salimbeni, in the city pedestrian
shopping area.

The Hotel d’Inghilterra is situated in the heart of Rome, just
a stone’s throw from the Spanish Steps.

The marvelous terrace adjacent the Royal
Suite 676 looks out over a postcard view of
the Roman roof tops and is often used for
exclusive cocktail parties.

NN
Amazement is guaranteed by the creations
of our Chef. A dinner that is not just perfect
but seductive and unforgettable: the best

of Italian cuisine accompanied by the very
finest of national and international wines.



HORS-D'OEUVRES

Soufflé Suissesse
Cheese Souffle Cooked on Double Cream

Mousseline de Homard au Champagne et Caviar
Lobster Mousse with Aquitaine Caviar and Champagne Butter Sauce

Coeur d'Artichaut “Lucullus”
Artichoke filled with Foie Gras, Truffles and Chicken Mousse

Escalope de Foie Gras Chaud aux Raisins et Pastilla a la Cannelle
Hot Duck Foie Gras with Grapes and Crispy Duck Pancake Flavoured with Cinnamon

Gratin de Langoustines et Escargots au Persil et Piment d’Espelette
Langoustines and Snails Glazed in a Light Hollandaise Sauce,
flavoured with Basque Pepper and Parsley

Tartines de Porc et Petite Salade d’'Herbes, Noisettes Grillées et Pommes
Tamworth Pigs Head on Toast, Herb, Apple and Hazelnut Salad

Terrine de Foie Gras a I’Ancienne et Salade de Haricots Verts
Classic Duck Foie Gras Terrine, French Bean Salad and Truffles

Velouté de Chou-Fleur et Oeuf Poché, Croustillant de Chorizo
Poached Hen Egg and Lightly Creamed Cauliflower Soup, Crispy Chorizo Parcels

Coquilles St. Jacques Grillées, Compote d’Aubergine et Fleur de Fenouil
Grilled Diver Caught Scallops, Spicy Aubergine, Fennel Pollen and Parsley Coulis

Petit Chausson de Canard Sauvage et Pistaches, Laitue Rotie Minute
et Sauce Rouennaise
Hot Wild Duck Pie with Pistachios and Roasted Little Gem Salad

Huitres Pochées au Champagne sur Mousse de Homard et Beurre Blanc
Irish Rock Oysters Poached in Champagne on Lobster Mousse, Light Butter Sauce




The Ultimate in Luxury Personalised Holidays The Ultimate in Luxury Personalised Holidays

Sunshine without the jet lag The French Riviera
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= Your Choice of flights, accommodation, ground transportation and activities; choose » The Reassurance of a 24 hour telephone hotline service provided by LE BROZEC
from our suggestions or create your own locally
« Ultimate Luxury through a vast selection of private jets, yachts, castles, exclusive = The Suppert of being accompanied to and from the airport and having a local guide
villas, prestigious cars, the best hotels and more for activities (at your request)
+ A holiday as Flexible as if you organized it yourself « Utmost Confidentiality and privacy to ensure your peace of mind
* As Time-saving as an Internet booking = Complete Neutrality in our recommendations

+ The Best Experience guaranteed thanks to LE BROZEC's local experts based on the
French Riviera

Tel: +33 974 760 987 ~ Email: info@lebrozec.com www.lebrozec.com




POISSONS ET VIANDES

L'Assiette de Légumes, Sauce Parmentier aux Truffes
Pumpkin Crumble, Swiss Chard Gratin, Crispy Potatoes and Wild Mushrooms,
Roasted Salsifis

Darne de Turbot Grillée et Beurre Blanc a la Ciboulette
Grilled “T” Bone of Turbot, Chive Sauce, Chick Pea Chips and Courgette Cannelloni

Fricassée de Homard et Velouté Parfumé au Cognac, Pappardelle,
Légumes a la Parisienne
Lobster in a Creamy Brandy Sauce, Pasta and Vegetables

Filet de Bar Poélé, Jus Brun aux Lentilles et Ventréche, Purée de Topinambours
Pan Roasted Sea Bass, Lentil and Bacon Jus, Jerusalem Artichoke Puree
and Seasonal Vegetables

St. Pierre au Bouillon de Crustacés, Parfumé au Gingembre,
Huile de Homard et Algues
Poached John Dory, Winkles, Clams and Langoustines in a Clear Lobster Broth
Flavoured with Ginger and Seaweed

Rable de Lapin et Galette au Parmesan
Roast Saddle of Rabbit with Crispy Potatoes and Parmesan

Cote de Veau Rotie aux Morilles, Chartreuse de Légumes et Pommes Mousseline
Roast Rib of French Veal, Creamed Morel Mushroom Sauce and Mashed Potatoes

Tournedos et Tranche de Foie Gras Poélés, Gratin de Macaronis,
Ragolt de Légumes au Thym
Scotch Fillet of Beef and Foie Gras, Port Sauce and Truffled Macaroni Cheese

Cochon de Lait Roti, Jus Poivré aux Raisins Blonds et Marc d’Alsace (2 Pers)
Roast Suckling Pig with Crackling, Peppered Sauce with Golden Raisins
and Confit Shallots

Ballotine de Pintade Fermiére au Boudin Noir
Guinea Fowl Stuffed with Black Pudding, Confit Potatoes, Leeks and
Wild Mushrooms

Le Lievre a la Royale
Classic Braised Stuffed Saddle of Hare, Swiss Chard and Creamy Mash Potato




FROMAGES ET DESSERTS

Le Plateau de Fromages Affinés
Selection of French and British Farmhouse Cheese

Salade de Mache et Mimolette a I’'Huile de Noix
Lambs Lettuce Salad with Mature Mimolette Cheese and Walnut QOil

Les Glaces et Sorbets Maison
A Selection of Home Made Ice Creams and Sorbets

Omelette Rothschild
Apricot and Cointreau Souffle

Soufflé aux Fruits de la Passion et Glace Ivoire
Hot Passion Fruit Souffle with White Chocolate Ice Cream

Le Palet au Chocolat Amer et Praliné Croustillant
Bitter Chocolate and Praline Indulgence with Pure Gold Leaf

L'Assiette du Chef
An Assortment of the Chef’s favourite Desserts

Mille-Feuille aux Poires, Sauce Caramel au Beurre Salé et Pistaches
Pear and Puff Pastry Layers, Salted Butter Caramel Sauce and Pistachios

Oeufs a la Neige, Creme Vanille et Ananas
Soft Caramel covered Meringue, Vanilla Cream and Pineapple

Petite Tarte Tatin aux Pommes et Glace a la Vanille de Madagascar
Classic Upside Down Caramelised Apple Tart with Vanilla Ice Cream

Truffe Chocolat Amedei Parfumé au Rhum Brun, Sorbet et Pralines de Lyon
Rich Amedei Chocolate Truffle Scented with Rum, Bitter Chocolate Sorbet

and Praline Crisp

Café et Petits Fours




A Perfect Lake
District Break.,

-

Situated on the outskirts of picturesque Grasmere village, and nestling in
two acres of riverside gardens surrounded by majestic fells, this
contemporary hotel provides the comfort, quality, and peace and quiet that so

“For a hotel that will give you a
warm, friendly welcome and
provide impeccable facilities and
service, plus food of quite
sensational standards, then you
need look no further.” -

many visitors to the Lake District search for

Having re-opened in 2008 as the Lake District’s newest 4-star hotel, guests at
Rothay Garden this vear will benefit from a £2 million investment by hotel owner
Chris Carss, to ensure that every guest can enjoy superb individually-designed
bedrooms, chic lounges, a superb bar with the finest wines, and 2-rosette awarded
*The Rothay Garden offers food in the hotals Conservatory Restaurant - all in all the perfect choice for a
comfort, cleanliness and the sort
of food for which some people
wolld die ... Heaven on earth.” -

relaging and luxurious Lakeland break!

And new for 2009 are five superh Loft Suites, with some of the best views in the
Lake District. All our bedrooms offer designer bathrooms, satellite ty, walcome

- _ _ tray. hairdryer and complementary toiletries and bathrobes.
“Grasmere has built a reputation

for good places to stay, and top
af that list must come the
Rothay Garden Hotel.” -

Just outside the hotel, the Lake District awaits - Grasmere really is the "jewel of the
Lakes™ and is centrally situated far visits to Ambleside, Windermere, Keswick and

Kendal, Call us or visit our website for details of our special short break offers!

“An oasis of luxury on the
edge of Grasmere.” -

www.rothaygarden.com

_ Rothay Garden

G R A S5 METRE

PTRFPY Broadgate, Grasmere, Cumbria LAZ2 9R)J
Tel. 015394 35334

Email: stay@rothaygarden.com

The Roux Scholarship

The Roux Scholarship is undoubtedly considered the ultimate
British competition for chefs. We are — quite justifiably -
immensely proud of our past Roux Scholars, many of whom
have won great accolades. We have an established and
enviable framework for encouraging talent and young chefs
to achieve their full potential. Our scholarship may have

been emulated, but it is still unique, not only for the training
opportunity offered, but the fact that the Scholar joins a very
exclusive club.

Winning will change your life.

What'’s in it for the employer?

Employers, too, stand to gain from encouraging their chefs
to enter. In addition to prizes for the establishment, there is
publicity potential and while the Roux Scholar is training,
an excellent chance to test other members of the brigade
temporarily with additional responsibilities. Add to this the
benefit of the Scholar bringing their experience back to the
establishment, and it is obvious:
Success breeds success. The Roux
Scholarship represents the very best

of Britain’s young chefs, and of course the very best of the UK's
hotels and restaurants.

Regional Finals

Regional finalists will be asked to prepare and present their
recipes in cook-offs to be held at regional centres on Thursday,
5 March 2009. A maximum of two and a half hours will be
allocated for this stage. In addition to preparing the recipe
(exactly as submitted on the entry form), they will need

to prepare a dessert for four persons from a selection of
ingredients given just before the start of the cook-off. (books
are allowed for reference purposes at this stage)

The judges will look for practical and imaginative use of the
ingredients provided.

Entrants will be assessed continually while in the kitchen, by
two or more judges. Marks will be awarded for culinary skills,
organisation, hygiene etc.

”S“CCESS breeds S“CCGSS” For more information please visit:

www.rouxscholarship.co.uk
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Tel: 084570858855 for all Orders

www.morgenster.co.za | info@morgensterco.za

Perrys

CHARTERED ACCOUNTANTS

e Your local Mayfair accountant.
¢ Pro-active tax and business advice.
e Specialists to the Hotel Industry.
¢ Meeting all your accounting and taxation needs.

Perrys Chartered Accountants
12 Old Bond Street - London - W1S 4PW

Tel: 020 7408 4442
Fax: 020 7408 4459

Website: www.perry-company.co.uk
Email: mccusker@perry-company.co.uk

rbane, charming and discreet are all words that
U sum up the 2000 winner of the Special Award,

Silvano Giraldin, director of Le Gavroche,
London.
But to win the Special Award, judged by the heads of
department at Caterer & Hotelkeeper, you need to be
far more than just a nice person. What Giraldin has in
addition to the above qualities is enormous passion
and commitment for the service sector - an area of the
industry that has been pushed into the shadows in
recent years with the media spotlight highlighting the
supremacy of the chef. He, perhaps more than anyone
working front of house, has ensured and shown
through example that a harmonious, professionally run
restaurant will benefit both staff and customers alike.
For almost 30 years now Giraldin’s name and presence
has become as synonymous with the Le Gavroche
restaurant as has the name and existence of a Roux
in its kitchens (initially Michel and Albert, then just
Albert, and more recently Michel Jr). His devotion to
the restaurant - where he has worked since his arrival
in England in 1971 from his native Padua, in Italy, via
a working stint in France - has been rewarded by the
Roux family with a position on the board.
“Silvano is admired both by our customers, his peers
and his staff,” says Albert Roux. “Our customers can
rely upon him to remember them, their names, their
circumstances, tastes and peccadilloes; his peers know
him for his impeccable knowledge of his craft and his
enviable style; whilst his staff soon become aware that
they are in the thrall of a senior who can give them
invaluable training and onward contacts to further
their careers!”

As for Giraldin, there is nowhere else he would rather
work - “Le Gavroche is one of the few restaurants that
sincerely respects waiters on an equal footing with its
chefs,”he says - his career has had a far-reaching impact
that goes way beyond the restaurant to which he has
helped bring eminence.

In an effort to raise the profile of the service side of
the industry, he founded (with Richard Edmonds) the
Academy of Culinary Arts’ Les Arts de la Table in 1985,

CATEYS 2000

and with Jean-Pierre Durantet he was responsible for
setting up the academy’s first Master of Culinary Arts
award for service candidates. Over the years he has
worked tirelessly to promote closer ties between front
of house and kitchen; and has steered, through his
encouragement and tutelage, many young waiters into
management positions at some of the most eminent
restaurants in the country, including the Waterside Inn
and Restaurant Gordon Ramsay.

Giraldin is passionate about encouraging young
people to consider front of house as a career and to
this end devotes much of his spare time to judging
competitions, which he hopes will raise the profile of
the sector. He is presently a judge of the Young Chef
Young Waiter competition, the Academy of Culinary
Arts’ Annual Awards of Excellence, and the Ruinart
competition for sommeliers. He is also chairman of the
service panel for the Master of Culinary Arts 2000.
Ironically, Giraldin’s major bugbear - that the media,
including Caterer, have long ignored restaurant service
- will be rectified to some extent by his own success in
the 2000 Catey Special Award. =

JUDGES

Heads of department, Caterer & Hotelkeeper
(with nominations from all Cateys judging panels)

Sponsored by American Express
f Establishment Services



WorLD CLASS
HoMmE RENTAL

The villa-or-hotel dilemma is resolved: we
offer our clients short-term rental of world-
class homes with staff including a full or
part-time chef to pamper them.

Airport limousine transfer, bespoke villa
preparation including fruit and flowers,
robes and fine toiletries, vintage champagne
on ice, and unobtrusive staff await our
clients’ arrival.

Along with assistance from our local
concierge office, it is like having your own
private hotel - a villa hotel - allowing more

space, intimacy, and freedom.

Our clients are used to the finer things in life,
and we offer services far beyond those of a
five-star hotel. Only a phone call away. 7/7.

The Best of Both the Villa and Hotel
Experiences.

VILLISSIMA

World-Class Villas and Private Estates

US: +1888 328 2926
UK: +44 207788 7542
Asia: +852 2542 1217

www.villissima.com

Concierge Offices : Saint Tropez — Cannes — Monaco
Portofino — Lucca — Forte Dei Marmi - Salerno — Marrakech
Ibiza — Mexico — South Africa

“I have worked closely with Chris and Steve, the
directors, for many years and appreciate their
impeccable service.

The fine creative ingredients which they add to their
many publications and the fact that they always
deliver what they have promised with

promptness and efficiency

have always

left us delighted”.

Jteve and Glirds woudd life to
. 2% >
wish Jilvano a I(VJ/()!( /?(f/(/‘e.

MMC Media produce beautiful bespoke promotional
publications for clients in the UK and overseas.
To discuss your requirements for promotional
brochures, in-house magazines, special event literature
or any publicity material please contact:

Chris Shorley, Director:
(01253) 319882

Steven Streetly, Director:
(01253) 319883

mmcmedia

Starline House
30 Mowbray Drive, Blackpool, Lancs FY3 7UR
Fax: 01253 319884
sales@emmcmedia.com
www.mmcmedia.com

LIFETIME ACHIEVEMEN

il

Albert and Michel Roux

CHEF-PROPRIETORS

t is impossible to imagine the restaurant

scene in this country without the huge

influence of Albert and Michel Roux.
Since 1967, when they opened the original Le
Gavroche near Sloane Square in London, their
presence has been an inspiration to fellow
chefs, customers and food writers.
Over so long a period, it is easy to lose sight
of the scale of their achievement. They have
developed their own, distinctive style of haute
cuisine, classical yet in the lighter mode.
Other restaurants - notably The Waterside Inn,
Bray-on-Thames, Berkshire - have opened, and,
it must be said, some have been closed.
Numerous books, including a work on patisserie
(largely the work of Michel) which is perhaps the
best on the subject produced in this country,
as well as television cookery programmes also
feature high on the list of achievements.
It was the Roux energy behind the Roux
Brothers/Diners Club Young Chefs Scholarship,
which has provided the opportunity for winners
to train for four months at three-star Michelin
restaurants in France.
But, above all, Albert and Michel Roux have
trained generations of chefs in their kitchens,
and helped many of these to start their own. It
is significant that Pierre Koffmann and Marco
Pierre White, both winners of three coveted
Michelin stars in this country, can quote the
Roux Brothers in their CVs.
Peter Chandler, who runs Paris House, Woburn,
was the first English-born chef to be set up in
his own business by the Roux Brothers as chef
patron.
Today, the format of the business is different. It
is now divided so that Le Gavroche is Albert’s
and The Waterside, Michel's. The London
Traiteur, House of Albert Roux, formerly the
Boucherie Lamartine, stands as testimony to
Albert’s individual style. So does the quirky,
gastronomic agony column in the London’s
Evening Standard - Cher Albert; and Bertie’s, the

CATEYS 1995

English restaurant in Paris.
Michel, holder of the Meilleur Ouvrier de
France title in patisserie, perhaps the highest

culinary honour, has produced another book
on patisserie, Desserts — a Life-Long Passion, this
time under his name alone.

Yet the two brothers will forever be united in
the eyes of the British public and the restaurant
industry as the very embodiment of French
cuisine in English life. These Frenchmen may
have worked and made their home in England,
but they come from the long tradition of French
cooking that includes such great names as
Caréme and Escoffier.

And so it is to France that we must look for the
forming influence on the brothers. Their father
and grandfather were charcutiers in Charolles,
and their mother was one of those great
domestic cooks whose influence far exceeds
her fame.

“We acquired our love and passion for good
food and cooking from our mother,"the brothers
wrote in French Country Cooking, published in
1989.

Britain can claim a little of the credit for the
Roux phenomenon, though. For it was in the
British Embassy in Paris that both gained early
experience, not only in cooking but in the
difficult task of working with the British.

JUDGES
TIME AND SENIOR FROM
MEMBERS OF SUGGESTIONS
CATERER & SUPPLIED BY ALL
HOTELKEEPER'S 12 CATEY JUDGING
EDITORIAL TEAM PANELS.

T AWARD

AWARD
SPONSORED
BY CATERER &
HOTELKEEPER



Berkeley House

18 Station Road

East Grinstead RH19 1DJ
Tel: 01342 301099

Email:
office@hockleywright.co.uk

Established in 1992
A personal and efficient service
offered for all types of business

HOCKLEY WRIGHT
& COLTD

CHARTERED ACCOUNTANTS AND REGISTERED AUDITORS

 Audit and statutory compliance

Q Company formations and buy-outs

 Business start-ups and planning

[ Company, sole trader and partnership accounts

 Self Assessment, tax advice and planning

Contact Mr Kerry Wright or Mrs Jenny Pinard
for a free initial discussion

Johnny Haddock
Photographer

Tel: 020 7834 5969
Mobile: 07850 121287

Website: www.johnnyhaddock.co.uk

Based in London SW1

Some of the many interesting pieces of sculpture which can be seen adorning the tables at Le Gavroche




THE WHISKY EXCHANGE

THE WORLD OF FINE SPIRITS

Hundreds of Christmas offers & gift ideas

available online

MERRY CHRISTMAS
PETER & JANE

WWWTHEWHISKYEXCHANGE COM JOIE. Mh,did WALLIR

BLUE LABEL
Blended Scotch Whisky

The world’s most prestigiqus
ORVISIT OUR SHOP IN CENTRAL LONDON o Jonanie Walkor batie.
Vinopolis, 1,Bank End, London Bridge, SE1 9BU. Tel: 020 7403 8688 with our exclusive
Compliment
OPEN 7 DAYS A WEEK Bespoke Engraving Service.

£120.00 (inc.VAT)

Finclass & Gordon Meats Ltd

““We are very proud to be a supplier to Le Gavroche of the finest
produce and we send Silvano Giraldine our sincere best wishes in his
retirement from service and may his shooting days fill his larder for
many years to come.”

Finclass & Gordon Meats Ltd
35 central Markets, Smithfield, London EC1A 9PS.

Tel: 020 7329 4779

A few words from Albert.....

Albert Henri Roux was born on 8th October
1935 at Semur-en-Brionnais, in the region
of Saone et Loire in France. At the age of
14 he began his life-long passion with the
culinary arts as he commenced his career
as an apprentices patissier.

As a callow youth of 18-years, he came
to the UK to spend time as a commis de
cuisine in the old hierarchical environment
within Nancy Astor’s country home at
Clivedon. Moving up the culinary ladder,
he spent one year at the French Embassy
in London, followed by his first tenure
as a chef at the home of Sir Charles

Clore in Belgravia. He was then called

on to serve his Military Service in Algeria
during which time he was invited on
occasion to cook for the Officer’s Mess.

Upon leaving the Military, Albert took up a
post as Sous Chef at the British Embassy in
Paris where he spent 2 years before leaving
for the UK once again. He was employed
as chef to Maj. Peter Cazalet at the family
estate at Fairlawne, Tonbridge in Kent.

He stayed with the Cazalet family for eight
happy years. It was the Cazalet family and
many of their friends who encouraged
and financially helped Albert to open his
own restaurant which finally, he did with

his brother Michel in 1967.



PAL ZILERI SU MISURA

PAL ZILERI

Pal Zileri Made to Measure collection uses only the top cloth
manufactures in the world, producing some of the best garments
on the market today. From luxurious cashmere to pure wools
our collections spans from fashionable season colours to
impeccable classic tones, beautiful solids and elegant pinstripes.

Knightsbridge: 44 Hans Crescent 02072252999, Harvey Nichols 02078389837
Mayfair:125 New Bond st. 02074939711, 16 Brook st. 02074932280

Est 1842

CADENHEAD’S
WHISKY SHOP & |
TASTING ROOM

Cask Strength, Single Malt. Taste. Try. Buy.

One of the UK’s best-known and respected
whisky specialists has launched a new tasting
room and whisky shop in London, the perfect

venue for sampling the latest offerings from
the world-famous independent bottler.

Mon-Sat: 10.30-18.30
Sun: Closed

26 Chiltern Street W1V 7QF

020 7935 6999 CHATEAU LAGRANGE

ivers@whiskytastingroom.com SAINT-JULIEN
GRAND CRU CLASSE EN 1855

WWW.C hatezm-lagrange.Com

["abus d’alcool est dangereux pour la santé - A consommer avec modération




Ladbrokes
Online Gasino

Ladbrokes casino is a trusted leader in its field and has built well-earned loyalty
through catering for their elite and loyal customers offering them the best games,
the best service and great rewards.

...now introducing a very special online VIP Club featuring:

A high stakes room with European Blackjack, Baccarat,
Roulette and more

Exclusive cash-back scheme and regular bonuses
Access to amazing sporting & cultural events
Fantastic promotions with luxury holidays & cash prizes

Ladbrokescasinocom

BOOKING Bookings can be made by

Phone: 020 7408 0881
Fax: 020 7491 4387
Email: bookings@le-gavroche.com

OPENING Opening Times

Monday to Friday

TIMES For lunch (12 noon to 2pm)
And dinner (6.30pm to 11pm)
Saturday dinner only

The dress code at Le Gavroche
DRESS
is smart casual. Male diners are
CODE required to wear a jacket.

How to find us

43 Upper Brook Street, London W1K 7QR
Tel: 020 7408 0881 / 020 7499 1826 | Fax: 020 7491 4387
Email: bookings@le-gavroche.com |
www.le-gavroche.co.uk | www.michelroux.co.uk




Veuve Clicquot

LA GRANDE DAME
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veuve-clicquot.com



