
 
 
 
 

 
 
 

VIEW IN BROWSER

London's leading lifestyle concierge

Hi  <<First Name>>,

As we continue into August, London's bar, club and restaurant scenes are really starting to

lift off. This week we detail an intoxicating immersive experience on the Southbank, a

bohemian fine dining resto launched by a promising young chef in Notting Hill, a tasting

menu eatery in Canary Wharf and a winemakers afternoon tea in Marylebone. Also, don't

forget to RSVP for our members' party, coming up next week!

LexTempus at Aures
Leake Street – SE1 7NN

Located on Leake Street on the Southbank, just a stone’s throw away from the
Aquarium and Waterloo Station, Aures is arguably one of London’s most fully-
immersive digital art and exhibition space. Through leading edge tech, breath-taking
visuals, 3D soundscapes, haptic technology and scent delivery, visitors can be
transported under the sea, to Mount Everest base camp or even up into space. We
popped in for their latest event – LexTempus – a multi-sensory music experience
that transports you through the heady golden ages of American music. 

Guests will be taken to some of America’s most fascinating cities – Chicago for the
halcyon days of jazz (1955 to 1965), New York (1965 to 1975) for an encounter with
the godfathers of soul and San Francisco (1975 to 1985) for the hot hedonism of the
disco era. All-encompassing, floor-to-ceiling screens span the venue, with the room
working as a blank canvas comes alive once the show begins. We settled in on comfy
velvet stools equipped with sensory backpacks that kept beat with the music. 

The cocktail menu has been configured to match each time period with each selection
paying homage to the genre. We were especially smitten with the House Capuccino
from the San Francisco era, made with Makers Mark, Courvoisier, Dark Chocolate,
Vanilla & Cream. All in, we were really impressed with both Aures as a space and
LexTempus as an immersive experience. 

VIP First Class Package  – £56   
Includes 90 minute immersive experience, welcome drink, 3 cocktails of your choice
(normally £13 each) and 2 snacks  

Premium First Package - £46   
Includes 90 minute immersive experience, welcome drink and 2 cocktails of your
choice (normally £13 each) and one snack

First Class Package - £26
Includes 90 minute immersive experience and a welcome drink

Contact us at lifestyle@innerplace.co.uk to book tickets. 

Members' Party at Quo Vadis - Thursday 19th August
Dean Street - W1D 3LL

If you haven’t yet, please don’t forget to RSVP for our party at Quo Vadis members'
club on Thursday 19th August. It will be kicking off at 7pm with drinks and canapés
reception till 8.30pm, with guests invited to stay afterwards in the private members'
club with the party carrying on until late in the evening. If you'd like to attend, one or
two guests would be ideal, but we will accept up to three guests as usual. We're
ensuring that it will be a fun but safe night with lots of space. Also, if you'd like to eat
later as well, we can book dinner for you too. Contact us at lifestyle@innerplace.co.uk
to RSVP. 

Winemakers Afternoon Tea at 28-50
Marylebone Lane – W1U 2NE

For anyone looking to experience the best of vino, 28-50 Marylebone does an
excellent Winemaker’s Afternoon Tea. You will be served 75ml of their exquisite fine
wines, including the delicious 2018 Donnafugata aptly named “liquid gold” for its
decadent colour and texture. The 28-50 sommeliers will guide you through the
tasting of world-renowned wines with interesting explanations and insights. The
wines are also paired with tasters, which are mini versions of 28-50’s most popular
dishes, such as truffle arancini and salmon ceviche. For those with a sweeter tooth,
they also include our famous chocolate madeleines with crème anglaise and scones
with champagne infused strawberry jam and clotted cream, each perfectly selected to
complement the wine chosen by the Head Sommelier at 28-50’s South Kensington
branch, Ksenia Karpenko.

The winemakers afternoon tea is on offer, with pre-booking, from
midday until 6pm Sunday-Friday and is priced at £60 per person. To book,
please call get in touch at lifestyle@innerplace.co.uk. 
 

Restaurant Review

Fiend
Portobello Road – W10 5TD

It wasn’t long after 108 Garage opened to hungry west Londoners that Chris Denney
earned himself enfant terrible status in London’s culinary world – displaying a
restive and disruptive hand in the kitchens. The opening of Fiend on Portobello Road
in the site that formerly housed Santo marks his return to the fray. We popped in to
see if his food lived up to the high praise that it had received from customers and
critics alike in pre-pandemic London. 

 The dining room puts Denney firmly in the limelight, with an open plan kitchen
that’s impossible to miss. It sets the stage for an entertaining meal, with welcoming
tan leather banquettes and red and brown tones as well as a bespoke Rosewood bar
create a an inviting ambience.  The lounge downstairs is dotted with scattered velvet
chairs, low slung tables and low lighting. We settled in with a couple of selections
from the martini menu including an excellent Voulez-Vous, crafted from Grey Goose,
apricot liqueur, honey lemon, pineapple and sparkling wine.

Denney worked under some of the starriest names in fine dining, from David
Thompson to Enrico Crippa to Eric Chavot, and it shows in his cooking. We were
gobsmacked with almost every dish, but particularly enthralled by a starter of brioch
with, chicken liver parfait and mains such as leek with hollandaise, hazelnut,
mushroom and summer savory as well as veal sweetbread, bulgogi, fermented
cabbage and spring onion. Molecular gastronomical flourish such as -200 degree dry
ice popcorn surprised and delighted, particularly when blowing smoke from your
nose.

Denny and team certainly know what they're doing at Fiend. We're keen to see where
it goes. 

Six by Nico Canary Wharf
Chancellor Passage – E14 5EA
Laidback Fine Dining

Six by Nico was one of 2020’s biggest launches, taking Fitzrovia by storm. Headed up
by Scottish-Italian chef Nico Simeone, the restaurant will dovetail with his other
concepts which see a new six course menu introduced every six weeks. He’s now
launched his largest Six by Nico to date in a former office block in Canary Wharf’s
Chancellor Passage with a 100 cover restaurant and 40 cover cocktail bar area. 

Front and centre in the room is Six by Nico’s open plan kitchen, which rivets the
attention on the chefs. Contemporary works of art inspired by historical maps of
London imbue the space with green colours alongside a sense of history and place.
Otherwise, timeless neutrals such as ivory, taupe, black, sea green, and shades of grey
and white are among the colours included into the interior design. The restaurant
boasts a minimal design, contrasted by grand marble fixtures and fittings with
atmospheric mood lighting. We settled in before tucking into ‘The Chippie’ menu. 

Of everything sampled, we were particularly keen on the first course of ‘Chips and
Cheese’, reimagined with parmesan espuma, curry oil and emulsion and crisp potato
terrine. This was followed by a take on scampi with Scrabster Monkfish Cheek, dill
emulsion, gribiche, peas and beurre blanc. However, our favourite dish was likely the
‘Fish Supper’, with Shetland cod, pickled mussels, confit fennel, samphire and a beer
emulsion. The wine pairings were cunningly selected and absolutely delicious. We’d
highly recommend them. 

Six by Nico Canary Wharf marks a confident chef who knows his brand and how to
continue to build it. It’s a welcome treat in Canary Wharf. 

Have a great week, from the Innerplace Team!

In Case You Missed It

Sushisamba
Bishopsgate – EC2N 4AY
Casa De Samba

For anyone who’s looking for a top tier party experience from one of the highest
points in London, Sushisamba delivers on all fronts. They’ve recently introduced
Casa De Samba, which takes place every Thursday, Friday and Saturday from 10pm
until 3am. Transcending nightlife into an art form, expect high energy and
decadence, spiked with immersive entertainment, DJs and an anything-goes attitude!

THURSDAYS: 10PM - 3AM 
Beatnik: Studio 54 x Ibiza with an East London twist
Sounds by: Nikki Beatnik & Statis
Hosted by: Royston 

FRIDAYS: 10PM - 3AM 
Kimono Bros: House x Disco meets Samba
Sounds by: Kimono Bros & DJ Fat Tony 

SATURDAYS: 10PM - 3AM
Disco Blouse: Sexy Queer DISCO 
Sounds by: Resident DJ Darren James, Glitzy Von Jagger, Georgie Bee
Hosted by: Ruby Murray & Miss Fallon Dee, Queen of Disco

Contact us at lifestyle@innerplace.co.uk if you’d like to book. 
 

Tom Kerridge at Gusbourne – Friday 27th August
Appledore – TN26 2BE

Critically acclaimed English Vineyard, Gusbourne Estate, has partnered with Tom
Kerridge’s two Michelin starred pub, The Hand & Flowers, for an exclusive dining
experience of seasonal ingredients, flavours and English wine, taking place on Friday
27th August. The Hand & Flowers Head Chef, Jamie May will be serving a specially
crafted three course menu of beautiful, seasonal food within Gusbourne Vineyard.
From this majestic setting, overlooking the celebrated vines, diners will be afforded a
truly unique experience that pairs some of the globe’s finest food and wine together. 
 
All guests will be treated to an exclusive Gusbourne aperitif on arrival before taking a
short stroll into the wonderful vineyard to soak up the atmosphere. The menu will
draw on the very finest local and seasonal food prepared to the highest standard,
expertly and lovingly matched with Gusbourne’s award-winning sparkling and
limited-edition wines. The full menu is still being curated in secret, to be revealed
nearer the time, but any dietary requirements can be catered for if detailed at the
point of booking. 
 
Lunch will be served from 12-3.30pm at £115 per person, and dinner is
served from 6.30-8.30pm at £130 per person. Contact us at
lifestyle@innerplace.co.uk to book. 
 

Los Mochis
Farmer Street – W8 7SN

Notting Hill has been blessed with its very own Mexican / Japanese crossover
restaurant – Los Mochis – which opened its doors on Farmer Street. It’s the ultimate
Pan-Pacific pairing, mixing Mexican spirit with Japanese elegance, Mexican art and
design with Japanese coolness and Mexican flavours with Japanese techniques. 

We were equally smitten by Los Mochis’ design, which leans heavily into industrial
and central American accents. The ground floor dining room and the first-floor
lounge is saturated with elements of rustic authentic Mexican culture balanced with a
fusion of elegant, warm and sophisticated Japanese touches. Rough surfaces are
softened by subtle ambient lighting and stark finishes offset by warm timbers and
cognac leathers.

You can hit up the tequileria upstairs – a handsome bar with an extensive,
comprehensive assemblage of agave and mezcal, or repair downstairs for some
excellent food. There are 22 tacos on the menu as well as tostadas and tiraditos. We
were particularly smitten by the miso black cod with lettuce wrap as well as the
lobster taco. All in we were very impressed. Who knew Japanese and Mexican would
make such harmonious bedfellows.  

Bingham Riverhouse
Petersham Road – TW10 6UT
Private Members’ Club

Innerplace members will receive special new access to Bingham Riverhouse, a private
members’ club in Richmond. A place where creatives, hard workers, dreamers and
just those that need an escape from working at home, can come and let hard working
days drift away into fabulous evenings, eating and drinking overlooking the river. The
Library, Drawing Room and pop-up workspace make for inspiring places to get your
head in the zone. For more privacy and group gatherings, our downstairs garden
rooms are adaptable for meetings and business events. Their spaces offer comfort,
great service, fresh espresso coffee, home cooked food and on site concierge facilities
and support for their Members. Can't bear to leave? They have fifteen comfy
bedrooms to collapse into after a day’s graft.

The Riverhouse Members’ Club is the brainchild of owner, local business woman and
yoga teacher Samantha Trinder. Having grown up, lived and worked in the area all
her life, the local community has always been at the heart of what the Riverhouse is
about. Samantha opened bhuti a well-being Members’ Club, just a stones throw away
in 2016 and this new venture unites the two, for that perfect life balance. The content
and offering are centred around our desire to ‘be brilliant’, ‘be together’ and to ‘be
still’.  Offering content and opportunity for growth, networking, learning, partying,
and wellness.

Innerplace members will be able to visit up to three times before
becoming members at Bingham Riverhouse. Contact us at
lifestyle@innerplace.co.uk to book.

Ricco Lounge
Russell Gardens – W14 8EZ

West London is having a moment. Ricco Lounge is well positioned to capitalise on
this, opening its doors to West Kensington on Russell Gardens, just a stone's throw
away from Holland Park, with a late night license available until 3am.  The intimate,
art deco space has been playing host to the creative and cultured with live music
playing a principal role in its offering. There’s a small stage in the main corner and
loudspeakers piping sonics throughout the venue, with immersive DJ acts as well as
wonderful live shows.  There will be regular ticketed events running the gamut from
Friday night jazz and soul and Saturday night cabaret to international latino and
arabic acts and cinema nights. 

The design of the subterranean hideaway is classic in execution, leaning heavily into
velvet and brocade furnishings, lit softly. The room is circumscribed with low
benches and dotted with charming circular tables and velvet stools. There are several
screens on the walls, which were illuminated with vivid imagery that imbues the
room with an exotic ambience. We were impressed by the drinks selection, with a
carefully curated wine and beer list and cocktails prepared by top-class mixologists,
as were most of the other patrons, who seemed to range from their 20s to 40s. 

 If you’d like to visit the Ricco Lounge, please contact us at
lifestyle@innerplace.co.uk. 

Nightclubs – Well, the day has finally come and on this Monday 19th July the
capital reopened fully and London’s nightclubs opened for business. As such, we’ve
put together a general roundup. Please note that things are still getting back
to normal so not all clubs are fully staffed nor are they all opening
straight away, so if you’d like to make a booking at lifestyle@innerplace.co.uk
please give us a fair bit of notice.  Many of the clubs are focusing on tables
rather that guest lists initially, although some lists for small groups will
be available at some. As always, small mixed groups are ideal for guest
list entry.

Cuckoo Club -  The Cuckoo Club has long been heading up the London nightclub
cavalry with their sleek and stately Swallow Street establishment. Cuckoo has been
drawing an amped A-List to their white hot flame of a venue since they opened in
2006.

Cirque - Cirque le Soir's has long held punches with some of clubland's heaviest
hitters. Now, since it has taken up residence in a 500-capacity building on Ganton
Street, it is looking to spread its wings as a bona fide nightclub and contend with
some of London's best.

Maddox - Maddox Club has been a constant fixture in the Mayfair nightclub scene,
winning a range of plaudits, including Best Club Awards, along the way. Positioned in
the heart of London's Mayfair, the private members' club has long been a prime
destination for those with a predilection for the finer things in life, as well as
scenesters in the know.

MNKY HSE - MNKY HSE really shook things up when it arrived on Dover Street,
breathing new life into London's clubland by offering a different format for partying
in W1. Rather than hitting up a bar then a restaurant and a club, MNKY HSE instead
invites you for the one-stop destination, packing in all three.

Maggie's - Maggie's is a commendably kitschy Fulham Road nightclub that has been
offering Sloane Rangers an easy and appealing option since it launched in 2010.
Opened by the team behind Barts, Maggie's employs everything you've forgotten (or
would like to forget) from the 1980s to create a unique and eccentric space that relies
heavily on the nostalgia.
 
Reign - Reign is an 'aerial show club' that injects a mix of Las Vegas and Moulin
Rouge into the heart of London's west end. In addition to rubbing shoulders with the
demi-monde, revellers will be rewarded with a panoply of high-flying performers,
including fire-breathers, contortionists, cabaret dancers, burlesque performers, and,
of course, aerial silk dancers.
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Hi  <<First Name>>,

As we continue into August, London's bar, club and restaurant scenes are really starting to

lift off. This week we detail an intoxicating immersive experience on the Southbank, a

bohemian fine dining resto launched by a promising young chef in Notting Hill, a tasting

menu eatery in Canary Wharf and a winemakers afternoon tea in Marylebone. Also, don't

forget to RSVP for our members' party, coming up next week!

LexTempus at Aures
Leake Street – SE1 7NN

Located on Leake Street on the Southbank, just a stone’s throw away from the
Aquarium and Waterloo Station, Aures is arguably one of London’s most fully-
immersive digital art and exhibition space. Through leading edge tech, breath-taking
visuals, 3D soundscapes, haptic technology and scent delivery, visitors can be
transported under the sea, to Mount Everest base camp or even up into space. We
popped in for their latest event – LexTempus – a multi-sensory music experience
that transports you through the heady golden ages of American music. 

Guests will be taken to some of America’s most fascinating cities – Chicago for the
halcyon days of jazz (1955 to 1965), New York (1965 to 1975) for an encounter with
the godfathers of soul and San Francisco (1975 to 1985) for the hot hedonism of the
disco era. All-encompassing, floor-to-ceiling screens span the venue, with the room
working as a blank canvas comes alive once the show begins. We settled in on comfy
velvet stools equipped with sensory backpacks that kept beat with the music. 

The cocktail menu has been configured to match each time period with each selection
paying homage to the genre. We were especially smitten with the House Capuccino
from the San Francisco era, made with Makers Mark, Courvoisier, Dark Chocolate,
Vanilla & Cream. All in, we were really impressed with both Aures as a space and
LexTempus as an immersive experience. 

VIP First Class Package  – £56   
Includes 90 minute immersive experience, welcome drink, 3 cocktails of your choice
(normally £13 each) and 2 snacks  

Premium First Package - £46   
Includes 90 minute immersive experience, welcome drink and 2 cocktails of your
choice (normally £13 each) and one snack

First Class Package - £26
Includes 90 minute immersive experience and a welcome drink

Contact us at lifestyle@innerplace.co.uk to book tickets. 

Members' Party at Quo Vadis - Thursday 19th August
Dean Street - W1D 3LL

If you haven’t yet, please don’t forget to RSVP for our party at Quo Vadis members'
club on Thursday 19th August. It will be kicking off at 7pm with drinks and canapés
reception till 8.30pm, with guests invited to stay afterwards in the private members'
club with the party carrying on until late in the evening. If you'd like to attend, one or
two guests would be ideal, but we will accept up to three guests as usual. We're
ensuring that it will be a fun but safe night with lots of space. Also, if you'd like to eat
later as well, we can book dinner for you too. Contact us at lifestyle@innerplace.co.uk
to RSVP. 

Winemakers Afternoon Tea at 28-50
Marylebone Lane – W1U 2NE

For anyone looking to experience the best of vino, 28-50 Marylebone does an
excellent Winemaker’s Afternoon Tea. You will be served 75ml of their exquisite fine
wines, including the delicious 2018 Donnafugata aptly named “liquid gold” for its
decadent colour and texture. The 28-50 sommeliers will guide you through the
tasting of world-renowned wines with interesting explanations and insights. The
wines are also paired with tasters, which are mini versions of 28-50’s most popular
dishes, such as truffle arancini and salmon ceviche. For those with a sweeter tooth,
they also include our famous chocolate madeleines with crème anglaise and scones
with champagne infused strawberry jam and clotted cream, each perfectly selected to
complement the wine chosen by the Head Sommelier at 28-50’s South Kensington
branch, Ksenia Karpenko.

The winemakers afternoon tea is on offer, with pre-booking, from
midday until 6pm Sunday-Friday and is priced at £60 per person. To book,
please call get in touch at lifestyle@innerplace.co.uk. 
 

Restaurant Review

Fiend
Portobello Road – W10 5TD

It wasn’t long after 108 Garage opened to hungry west Londoners that Chris Denney
earned himself enfant terrible status in London’s culinary world – displaying a
restive and disruptive hand in the kitchens. The opening of Fiend on Portobello Road
in the site that formerly housed Santo marks his return to the fray. We popped in to
see if his food lived up to the high praise that it had received from customers and
critics alike in pre-pandemic London. 

 The dining room puts Denney firmly in the limelight, with an open plan kitchen
that’s impossible to miss. It sets the stage for an entertaining meal, with welcoming
tan leather banquettes and red and brown tones as well as a bespoke Rosewood bar
create a an inviting ambience.  The lounge downstairs is dotted with scattered velvet
chairs, low slung tables and low lighting. We settled in with a couple of selections
from the martini menu including an excellent Voulez-Vous, crafted from Grey Goose,
apricot liqueur, honey lemon, pineapple and sparkling wine.

Denney worked under some of the starriest names in fine dining, from David
Thompson to Enrico Crippa to Eric Chavot, and it shows in his cooking. We were
gobsmacked with almost every dish, but particularly enthralled by a starter of brioch
with, chicken liver parfait and mains such as leek with hollandaise, hazelnut,
mushroom and summer savory as well as veal sweetbread, bulgogi, fermented
cabbage and spring onion. Molecular gastronomical flourish such as -200 degree dry
ice popcorn surprised and delighted, particularly when blowing smoke from your
nose.

Denny and team certainly know what they're doing at Fiend. We're keen to see where
it goes. 

Six by Nico Canary Wharf
Chancellor Passage – E14 5EA
Laidback Fine Dining

Six by Nico was one of 2020’s biggest launches, taking Fitzrovia by storm. Headed up
by Scottish-Italian chef Nico Simeone, the restaurant will dovetail with his other
concepts which see a new six course menu introduced every six weeks. He’s now
launched his largest Six by Nico to date in a former office block in Canary Wharf’s
Chancellor Passage with a 100 cover restaurant and 40 cover cocktail bar area. 

Front and centre in the room is Six by Nico’s open plan kitchen, which rivets the
attention on the chefs. Contemporary works of art inspired by historical maps of
London imbue the space with green colours alongside a sense of history and place.
Otherwise, timeless neutrals such as ivory, taupe, black, sea green, and shades of grey
and white are among the colours included into the interior design. The restaurant
boasts a minimal design, contrasted by grand marble fixtures and fittings with
atmospheric mood lighting. We settled in before tucking into ‘The Chippie’ menu. 

Of everything sampled, we were particularly keen on the first course of ‘Chips and
Cheese’, reimagined with parmesan espuma, curry oil and emulsion and crisp potato
terrine. This was followed by a take on scampi with Scrabster Monkfish Cheek, dill
emulsion, gribiche, peas and beurre blanc. However, our favourite dish was likely the
‘Fish Supper’, with Shetland cod, pickled mussels, confit fennel, samphire and a beer
emulsion. The wine pairings were cunningly selected and absolutely delicious. We’d
highly recommend them. 

Six by Nico Canary Wharf marks a confident chef who knows his brand and how to
continue to build it. It’s a welcome treat in Canary Wharf. 

Have a great week, from the Innerplace Team!

In Case You Missed It

Sushisamba
Bishopsgate – EC2N 4AY
Casa De Samba

For anyone who’s looking for a top tier party experience from one of the highest
points in London, Sushisamba delivers on all fronts. They’ve recently introduced
Casa De Samba, which takes place every Thursday, Friday and Saturday from 10pm
until 3am. Transcending nightlife into an art form, expect high energy and
decadence, spiked with immersive entertainment, DJs and an anything-goes attitude!

THURSDAYS: 10PM - 3AM 
Beatnik: Studio 54 x Ibiza with an East London twist
Sounds by: Nikki Beatnik & Statis
Hosted by: Royston 

FRIDAYS: 10PM - 3AM 
Kimono Bros: House x Disco meets Samba
Sounds by: Kimono Bros & DJ Fat Tony 

SATURDAYS: 10PM - 3AM
Disco Blouse: Sexy Queer DISCO 
Sounds by: Resident DJ Darren James, Glitzy Von Jagger, Georgie Bee
Hosted by: Ruby Murray & Miss Fallon Dee, Queen of Disco

Contact us at lifestyle@innerplace.co.uk if you’d like to book. 
 

Tom Kerridge at Gusbourne – Friday 27th August
Appledore – TN26 2BE

Critically acclaimed English Vineyard, Gusbourne Estate, has partnered with Tom
Kerridge’s two Michelin starred pub, The Hand & Flowers, for an exclusive dining
experience of seasonal ingredients, flavours and English wine, taking place on Friday
27th August. The Hand & Flowers Head Chef, Jamie May will be serving a specially
crafted three course menu of beautiful, seasonal food within Gusbourne Vineyard.
From this majestic setting, overlooking the celebrated vines, diners will be afforded a
truly unique experience that pairs some of the globe’s finest food and wine together. 
 
All guests will be treated to an exclusive Gusbourne aperitif on arrival before taking a
short stroll into the wonderful vineyard to soak up the atmosphere. The menu will
draw on the very finest local and seasonal food prepared to the highest standard,
expertly and lovingly matched with Gusbourne’s award-winning sparkling and
limited-edition wines. The full menu is still being curated in secret, to be revealed
nearer the time, but any dietary requirements can be catered for if detailed at the
point of booking. 
 
Lunch will be served from 12-3.30pm at £115 per person, and dinner is
served from 6.30-8.30pm at £130 per person. Contact us at
lifestyle@innerplace.co.uk to book. 
 

Los Mochis
Farmer Street – W8 7SN

Notting Hill has been blessed with its very own Mexican / Japanese crossover
restaurant – Los Mochis – which opened its doors on Farmer Street. It’s the ultimate
Pan-Pacific pairing, mixing Mexican spirit with Japanese elegance, Mexican art and
design with Japanese coolness and Mexican flavours with Japanese techniques. 

We were equally smitten by Los Mochis’ design, which leans heavily into industrial
and central American accents. The ground floor dining room and the first-floor
lounge is saturated with elements of rustic authentic Mexican culture balanced with a
fusion of elegant, warm and sophisticated Japanese touches. Rough surfaces are
softened by subtle ambient lighting and stark finishes offset by warm timbers and
cognac leathers.

You can hit up the tequileria upstairs – a handsome bar with an extensive,
comprehensive assemblage of agave and mezcal, or repair downstairs for some
excellent food. There are 22 tacos on the menu as well as tostadas and tiraditos. We
were particularly smitten by the miso black cod with lettuce wrap as well as the
lobster taco. All in we were very impressed. Who knew Japanese and Mexican would
make such harmonious bedfellows.  

Bingham Riverhouse
Petersham Road – TW10 6UT
Private Members’ Club

Innerplace members will receive special new access to Bingham Riverhouse, a private
members’ club in Richmond. A place where creatives, hard workers, dreamers and
just those that need an escape from working at home, can come and let hard working
days drift away into fabulous evenings, eating and drinking overlooking the river. The
Library, Drawing Room and pop-up workspace make for inspiring places to get your
head in the zone. For more privacy and group gatherings, our downstairs garden
rooms are adaptable for meetings and business events. Their spaces offer comfort,
great service, fresh espresso coffee, home cooked food and on site concierge facilities
and support for their Members. Can't bear to leave? They have fifteen comfy
bedrooms to collapse into after a day’s graft.

The Riverhouse Members’ Club is the brainchild of owner, local business woman and
yoga teacher Samantha Trinder. Having grown up, lived and worked in the area all
her life, the local community has always been at the heart of what the Riverhouse is
about. Samantha opened bhuti a well-being Members’ Club, just a stones throw away
in 2016 and this new venture unites the two, for that perfect life balance. The content
and offering are centred around our desire to ‘be brilliant’, ‘be together’ and to ‘be
still’.  Offering content and opportunity for growth, networking, learning, partying,
and wellness.

Innerplace members will be able to visit up to three times before
becoming members at Bingham Riverhouse. Contact us at
lifestyle@innerplace.co.uk to book.

Ricco Lounge
Russell Gardens – W14 8EZ

West London is having a moment. Ricco Lounge is well positioned to capitalise on
this, opening its doors to West Kensington on Russell Gardens, just a stone's throw
away from Holland Park, with a late night license available until 3am.  The intimate,
art deco space has been playing host to the creative and cultured with live music
playing a principal role in its offering. There’s a small stage in the main corner and
loudspeakers piping sonics throughout the venue, with immersive DJ acts as well as
wonderful live shows.  There will be regular ticketed events running the gamut from
Friday night jazz and soul and Saturday night cabaret to international latino and
arabic acts and cinema nights. 

The design of the subterranean hideaway is classic in execution, leaning heavily into
velvet and brocade furnishings, lit softly. The room is circumscribed with low
benches and dotted with charming circular tables and velvet stools. There are several
screens on the walls, which were illuminated with vivid imagery that imbues the
room with an exotic ambience. We were impressed by the drinks selection, with a
carefully curated wine and beer list and cocktails prepared by top-class mixologists,
as were most of the other patrons, who seemed to range from their 20s to 40s. 

 If you’d like to visit the Ricco Lounge, please contact us at
lifestyle@innerplace.co.uk. 

Nightclubs – Well, the day has finally come and on this Monday 19th July the
capital reopened fully and London’s nightclubs opened for business. As such, we’ve
put together a general roundup. Please note that things are still getting back
to normal so not all clubs are fully staffed nor are they all opening
straight away, so if you’d like to make a booking at lifestyle@innerplace.co.uk
please give us a fair bit of notice.  Many of the clubs are focusing on tables
rather that guest lists initially, although some lists for small groups will
be available at some. As always, small mixed groups are ideal for guest
list entry.

Cuckoo Club -  The Cuckoo Club has long been heading up the London nightclub
cavalry with their sleek and stately Swallow Street establishment. Cuckoo has been
drawing an amped A-List to their white hot flame of a venue since they opened in
2006.

Cirque - Cirque le Soir's has long held punches with some of clubland's heaviest
hitters. Now, since it has taken up residence in a 500-capacity building on Ganton
Street, it is looking to spread its wings as a bona fide nightclub and contend with
some of London's best.

Maddox - Maddox Club has been a constant fixture in the Mayfair nightclub scene,
winning a range of plaudits, including Best Club Awards, along the way. Positioned in
the heart of London's Mayfair, the private members' club has long been a prime
destination for those with a predilection for the finer things in life, as well as
scenesters in the know.

MNKY HSE - MNKY HSE really shook things up when it arrived on Dover Street,
breathing new life into London's clubland by offering a different format for partying
in W1. Rather than hitting up a bar then a restaurant and a club, MNKY HSE instead
invites you for the one-stop destination, packing in all three.

Maggie's - Maggie's is a commendably kitschy Fulham Road nightclub that has been
offering Sloane Rangers an easy and appealing option since it launched in 2010.
Opened by the team behind Barts, Maggie's employs everything you've forgotten (or
would like to forget) from the 1980s to create a unique and eccentric space that relies
heavily on the nostalgia.
 
Reign - Reign is an 'aerial show club' that injects a mix of Las Vegas and Moulin
Rouge into the heart of London's west end. In addition to rubbing shoulders with the
demi-monde, revellers will be rewarded with a panoply of high-flying performers,
including fire-breathers, contortionists, cabaret dancers, burlesque performers, and,
of course, aerial silk dancers.
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VIEW IN BROWSER

London's leading lifestyle concierge

Hi  <<First Name>>,

As we continue into August, London's bar, club and restaurant scenes are really starting to

lift off. This week we detail an intoxicating immersive experience on the Southbank, a

bohemian fine dining resto launched by a promising young chef in Notting Hill, a tasting

menu eatery in Canary Wharf and a winemakers afternoon tea in Marylebone. Also, don't

forget to RSVP for our members' party, coming up next week!

LexTempus at Aures
Leake Street – SE1 7NN

Located on Leake Street on the Southbank, just a stone’s throw away from the
Aquarium and Waterloo Station, Aures is arguably one of London’s most fully-
immersive digital art and exhibition space. Through leading edge tech, breath-taking
visuals, 3D soundscapes, haptic technology and scent delivery, visitors can be
transported under the sea, to Mount Everest base camp or even up into space. We
popped in for their latest event – LexTempus – a multi-sensory music experience
that transports you through the heady golden ages of American music. 

Guests will be taken to some of America’s most fascinating cities – Chicago for the
halcyon days of jazz (1955 to 1965), New York (1965 to 1975) for an encounter with
the godfathers of soul and San Francisco (1975 to 1985) for the hot hedonism of the
disco era. All-encompassing, floor-to-ceiling screens span the venue, with the room
working as a blank canvas comes alive once the show begins. We settled in on comfy
velvet stools equipped with sensory backpacks that kept beat with the music. 

The cocktail menu has been configured to match each time period with each selection
paying homage to the genre. We were especially smitten with the House Capuccino
from the San Francisco era, made with Makers Mark, Courvoisier, Dark Chocolate,
Vanilla & Cream. All in, we were really impressed with both Aures as a space and
LexTempus as an immersive experience. 

VIP First Class Package  – £56   
Includes 90 minute immersive experience, welcome drink, 3 cocktails of your choice
(normally £13 each) and 2 snacks  

Premium First Package - £46   
Includes 90 minute immersive experience, welcome drink and 2 cocktails of your
choice (normally £13 each) and one snack

First Class Package - £26
Includes 90 minute immersive experience and a welcome drink

Contact us at lifestyle@innerplace.co.uk to book tickets. 

Members' Party at Quo Vadis - Thursday 19th August
Dean Street - W1D 3LL

If you haven’t yet, please don’t forget to RSVP for our party at Quo Vadis members'
club on Thursday 19th August. It will be kicking off at 7pm with drinks and canapés
reception till 8.30pm, with guests invited to stay afterwards in the private members'
club with the party carrying on until late in the evening. If you'd like to attend, one or
two guests would be ideal, but we will accept up to three guests as usual. We're
ensuring that it will be a fun but safe night with lots of space. Also, if you'd like to eat
later as well, we can book dinner for you too. Contact us at lifestyle@innerplace.co.uk
to RSVP. 

Winemakers Afternoon Tea at 28-50
Marylebone Lane – W1U 2NE

For anyone looking to experience the best of vino, 28-50 Marylebone does an
excellent Winemaker’s Afternoon Tea. You will be served 75ml of their exquisite fine
wines, including the delicious 2018 Donnafugata aptly named “liquid gold” for its
decadent colour and texture. The 28-50 sommeliers will guide you through the
tasting of world-renowned wines with interesting explanations and insights. The
wines are also paired with tasters, which are mini versions of 28-50’s most popular
dishes, such as truffle arancini and salmon ceviche. For those with a sweeter tooth,
they also include our famous chocolate madeleines with crème anglaise and scones
with champagne infused strawberry jam and clotted cream, each perfectly selected to
complement the wine chosen by the Head Sommelier at 28-50’s South Kensington
branch, Ksenia Karpenko.

The winemakers afternoon tea is on offer, with pre-booking, from
midday until 6pm Sunday-Friday and is priced at £60 per person. To book,
please call get in touch at lifestyle@innerplace.co.uk. 
 

Restaurant Review

Fiend
Portobello Road – W10 5TD

It wasn’t long after 108 Garage opened to hungry west Londoners that Chris Denney
earned himself enfant terrible status in London’s culinary world – displaying a
restive and disruptive hand in the kitchens. The opening of Fiend on Portobello Road
in the site that formerly housed Santo marks his return to the fray. We popped in to
see if his food lived up to the high praise that it had received from customers and
critics alike in pre-pandemic London. 

 The dining room puts Denney firmly in the limelight, with an open plan kitchen
that’s impossible to miss. It sets the stage for an entertaining meal, with welcoming
tan leather banquettes and red and brown tones as well as a bespoke Rosewood bar
create a an inviting ambience.  The lounge downstairs is dotted with scattered velvet
chairs, low slung tables and low lighting. We settled in with a couple of selections
from the martini menu including an excellent Voulez-Vous, crafted from Grey Goose,
apricot liqueur, honey lemon, pineapple and sparkling wine.

Denney worked under some of the starriest names in fine dining, from David
Thompson to Enrico Crippa to Eric Chavot, and it shows in his cooking. We were
gobsmacked with almost every dish, but particularly enthralled by a starter of brioch
with, chicken liver parfait and mains such as leek with hollandaise, hazelnut,
mushroom and summer savory as well as veal sweetbread, bulgogi, fermented
cabbage and spring onion. Molecular gastronomical flourish such as -200 degree dry
ice popcorn surprised and delighted, particularly when blowing smoke from your
nose.

Denny and team certainly know what they're doing at Fiend. We're keen to see where
it goes. 

Six by Nico Canary Wharf
Chancellor Passage – E14 5EA
Laidback Fine Dining

Six by Nico was one of 2020’s biggest launches, taking Fitzrovia by storm. Headed up
by Scottish-Italian chef Nico Simeone, the restaurant will dovetail with his other
concepts which see a new six course menu introduced every six weeks. He’s now
launched his largest Six by Nico to date in a former office block in Canary Wharf’s
Chancellor Passage with a 100 cover restaurant and 40 cover cocktail bar area. 

Front and centre in the room is Six by Nico’s open plan kitchen, which rivets the
attention on the chefs. Contemporary works of art inspired by historical maps of
London imbue the space with green colours alongside a sense of history and place.
Otherwise, timeless neutrals such as ivory, taupe, black, sea green, and shades of grey
and white are among the colours included into the interior design. The restaurant
boasts a minimal design, contrasted by grand marble fixtures and fittings with
atmospheric mood lighting. We settled in before tucking into ‘The Chippie’ menu. 

Of everything sampled, we were particularly keen on the first course of ‘Chips and
Cheese’, reimagined with parmesan espuma, curry oil and emulsion and crisp potato
terrine. This was followed by a take on scampi with Scrabster Monkfish Cheek, dill
emulsion, gribiche, peas and beurre blanc. However, our favourite dish was likely the
‘Fish Supper’, with Shetland cod, pickled mussels, confit fennel, samphire and a beer
emulsion. The wine pairings were cunningly selected and absolutely delicious. We’d
highly recommend them. 

Six by Nico Canary Wharf marks a confident chef who knows his brand and how to
continue to build it. It’s a welcome treat in Canary Wharf. 

Have a great week, from the Innerplace Team!

In Case You Missed It

Sushisamba
Bishopsgate – EC2N 4AY
Casa De Samba

For anyone who’s looking for a top tier party experience from one of the highest
points in London, Sushisamba delivers on all fronts. They’ve recently introduced
Casa De Samba, which takes place every Thursday, Friday and Saturday from 10pm
until 3am. Transcending nightlife into an art form, expect high energy and
decadence, spiked with immersive entertainment, DJs and an anything-goes attitude!

THURSDAYS: 10PM - 3AM 
Beatnik: Studio 54 x Ibiza with an East London twist
Sounds by: Nikki Beatnik & Statis
Hosted by: Royston 

FRIDAYS: 10PM - 3AM 
Kimono Bros: House x Disco meets Samba
Sounds by: Kimono Bros & DJ Fat Tony 

SATURDAYS: 10PM - 3AM
Disco Blouse: Sexy Queer DISCO 
Sounds by: Resident DJ Darren James, Glitzy Von Jagger, Georgie Bee
Hosted by: Ruby Murray & Miss Fallon Dee, Queen of Disco

Contact us at lifestyle@innerplace.co.uk if you’d like to book. 
 

Tom Kerridge at Gusbourne – Friday 27th August
Appledore – TN26 2BE

Critically acclaimed English Vineyard, Gusbourne Estate, has partnered with Tom
Kerridge’s two Michelin starred pub, The Hand & Flowers, for an exclusive dining
experience of seasonal ingredients, flavours and English wine, taking place on Friday
27th August. The Hand & Flowers Head Chef, Jamie May will be serving a specially
crafted three course menu of beautiful, seasonal food within Gusbourne Vineyard.
From this majestic setting, overlooking the celebrated vines, diners will be afforded a
truly unique experience that pairs some of the globe’s finest food and wine together. 
 
All guests will be treated to an exclusive Gusbourne aperitif on arrival before taking a
short stroll into the wonderful vineyard to soak up the atmosphere. The menu will
draw on the very finest local and seasonal food prepared to the highest standard,
expertly and lovingly matched with Gusbourne’s award-winning sparkling and
limited-edition wines. The full menu is still being curated in secret, to be revealed
nearer the time, but any dietary requirements can be catered for if detailed at the
point of booking. 
 
Lunch will be served from 12-3.30pm at £115 per person, and dinner is
served from 6.30-8.30pm at £130 per person. Contact us at
lifestyle@innerplace.co.uk to book. 
 

Los Mochis
Farmer Street – W8 7SN

Notting Hill has been blessed with its very own Mexican / Japanese crossover
restaurant – Los Mochis – which opened its doors on Farmer Street. It’s the ultimate
Pan-Pacific pairing, mixing Mexican spirit with Japanese elegance, Mexican art and
design with Japanese coolness and Mexican flavours with Japanese techniques. 

We were equally smitten by Los Mochis’ design, which leans heavily into industrial
and central American accents. The ground floor dining room and the first-floor
lounge is saturated with elements of rustic authentic Mexican culture balanced with a
fusion of elegant, warm and sophisticated Japanese touches. Rough surfaces are
softened by subtle ambient lighting and stark finishes offset by warm timbers and
cognac leathers.

You can hit up the tequileria upstairs – a handsome bar with an extensive,
comprehensive assemblage of agave and mezcal, or repair downstairs for some
excellent food. There are 22 tacos on the menu as well as tostadas and tiraditos. We
were particularly smitten by the miso black cod with lettuce wrap as well as the
lobster taco. All in we were very impressed. Who knew Japanese and Mexican would
make such harmonious bedfellows.  

Bingham Riverhouse
Petersham Road – TW10 6UT
Private Members’ Club

Innerplace members will receive special new access to Bingham Riverhouse, a private
members’ club in Richmond. A place where creatives, hard workers, dreamers and
just those that need an escape from working at home, can come and let hard working
days drift away into fabulous evenings, eating and drinking overlooking the river. The
Library, Drawing Room and pop-up workspace make for inspiring places to get your
head in the zone. For more privacy and group gatherings, our downstairs garden
rooms are adaptable for meetings and business events. Their spaces offer comfort,
great service, fresh espresso coffee, home cooked food and on site concierge facilities
and support for their Members. Can't bear to leave? They have fifteen comfy
bedrooms to collapse into after a day’s graft.

The Riverhouse Members’ Club is the brainchild of owner, local business woman and
yoga teacher Samantha Trinder. Having grown up, lived and worked in the area all
her life, the local community has always been at the heart of what the Riverhouse is
about. Samantha opened bhuti a well-being Members’ Club, just a stones throw away
in 2016 and this new venture unites the two, for that perfect life balance. The content
and offering are centred around our desire to ‘be brilliant’, ‘be together’ and to ‘be
still’.  Offering content and opportunity for growth, networking, learning, partying,
and wellness.

Innerplace members will be able to visit up to three times before
becoming members at Bingham Riverhouse. Contact us at
lifestyle@innerplace.co.uk to book.

Ricco Lounge
Russell Gardens – W14 8EZ

West London is having a moment. Ricco Lounge is well positioned to capitalise on
this, opening its doors to West Kensington on Russell Gardens, just a stone's throw
away from Holland Park, with a late night license available until 3am.  The intimate,
art deco space has been playing host to the creative and cultured with live music
playing a principal role in its offering. There’s a small stage in the main corner and
loudspeakers piping sonics throughout the venue, with immersive DJ acts as well as
wonderful live shows.  There will be regular ticketed events running the gamut from
Friday night jazz and soul and Saturday night cabaret to international latino and
arabic acts and cinema nights. 

The design of the subterranean hideaway is classic in execution, leaning heavily into
velvet and brocade furnishings, lit softly. The room is circumscribed with low
benches and dotted with charming circular tables and velvet stools. There are several
screens on the walls, which were illuminated with vivid imagery that imbues the
room with an exotic ambience. We were impressed by the drinks selection, with a
carefully curated wine and beer list and cocktails prepared by top-class mixologists,
as were most of the other patrons, who seemed to range from their 20s to 40s. 

 If you’d like to visit the Ricco Lounge, please contact us at
lifestyle@innerplace.co.uk. 

Nightclubs – Well, the day has finally come and on this Monday 19th July the
capital reopened fully and London’s nightclubs opened for business. As such, we’ve
put together a general roundup. Please note that things are still getting back
to normal so not all clubs are fully staffed nor are they all opening
straight away, so if you’d like to make a booking at lifestyle@innerplace.co.uk
please give us a fair bit of notice.  Many of the clubs are focusing on tables
rather that guest lists initially, although some lists for small groups will
be available at some. As always, small mixed groups are ideal for guest
list entry.

Cuckoo Club -  The Cuckoo Club has long been heading up the London nightclub
cavalry with their sleek and stately Swallow Street establishment. Cuckoo has been
drawing an amped A-List to their white hot flame of a venue since they opened in
2006.

Cirque - Cirque le Soir's has long held punches with some of clubland's heaviest
hitters. Now, since it has taken up residence in a 500-capacity building on Ganton
Street, it is looking to spread its wings as a bona fide nightclub and contend with
some of London's best.

Maddox - Maddox Club has been a constant fixture in the Mayfair nightclub scene,
winning a range of plaudits, including Best Club Awards, along the way. Positioned in
the heart of London's Mayfair, the private members' club has long been a prime
destination for those with a predilection for the finer things in life, as well as
scenesters in the know.

MNKY HSE - MNKY HSE really shook things up when it arrived on Dover Street,
breathing new life into London's clubland by offering a different format for partying
in W1. Rather than hitting up a bar then a restaurant and a club, MNKY HSE instead
invites you for the one-stop destination, packing in all three.

Maggie's - Maggie's is a commendably kitschy Fulham Road nightclub that has been
offering Sloane Rangers an easy and appealing option since it launched in 2010.
Opened by the team behind Barts, Maggie's employs everything you've forgotten (or
would like to forget) from the 1980s to create a unique and eccentric space that relies
heavily on the nostalgia.
 
Reign - Reign is an 'aerial show club' that injects a mix of Las Vegas and Moulin
Rouge into the heart of London's west end. In addition to rubbing shoulders with the
demi-monde, revellers will be rewarded with a panoply of high-flying performers,
including fire-breathers, contortionists, cabaret dancers, burlesque performers, and,
of course, aerial silk dancers.
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VIEW IN BROWSER

London's leading lifestyle concierge

Hi  <<First Name>>,

As we continue into August, London's bar, club and restaurant scenes are really starting to

lift off. This week we detail an intoxicating immersive experience on the Southbank, a

bohemian fine dining resto launched by a promising young chef in Notting Hill, a tasting

menu eatery in Canary Wharf and a winemakers afternoon tea in Marylebone. Also, don't

forget to RSVP for our members' party, coming up next week!

LexTempus at Aures
Leake Street – SE1 7NN

Located on Leake Street on the Southbank, just a stone’s throw away from the
Aquarium and Waterloo Station, Aures is arguably one of London’s most fully-
immersive digital art and exhibition space. Through leading edge tech, breath-taking
visuals, 3D soundscapes, haptic technology and scent delivery, visitors can be
transported under the sea, to Mount Everest base camp or even up into space. We
popped in for their latest event – LexTempus – a multi-sensory music experience
that transports you through the heady golden ages of American music. 

Guests will be taken to some of America’s most fascinating cities – Chicago for the
halcyon days of jazz (1955 to 1965), New York (1965 to 1975) for an encounter with
the godfathers of soul and San Francisco (1975 to 1985) for the hot hedonism of the
disco era. All-encompassing, floor-to-ceiling screens span the venue, with the room
working as a blank canvas comes alive once the show begins. We settled in on comfy
velvet stools equipped with sensory backpacks that kept beat with the music. 

The cocktail menu has been configured to match each time period with each selection
paying homage to the genre. We were especially smitten with the House Capuccino
from the San Francisco era, made with Makers Mark, Courvoisier, Dark Chocolate,
Vanilla & Cream. All in, we were really impressed with both Aures as a space and
LexTempus as an immersive experience. 

VIP First Class Package  – £56   
Includes 90 minute immersive experience, welcome drink, 3 cocktails of your choice
(normally £13 each) and 2 snacks  

Premium First Package - £46   
Includes 90 minute immersive experience, welcome drink and 2 cocktails of your
choice (normally £13 each) and one snack

First Class Package - £26
Includes 90 minute immersive experience and a welcome drink

Contact us at lifestyle@innerplace.co.uk to book tickets. 

Members' Party at Quo Vadis - Thursday 19th August
Dean Street - W1D 3LL

If you haven’t yet, please don’t forget to RSVP for our party at Quo Vadis members'
club on Thursday 19th August. It will be kicking off at 7pm with drinks and canapés
reception till 8.30pm, with guests invited to stay afterwards in the private members'
club with the party carrying on until late in the evening. If you'd like to attend, one or
two guests would be ideal, but we will accept up to three guests as usual. We're
ensuring that it will be a fun but safe night with lots of space. Also, if you'd like to eat
later as well, we can book dinner for you too. Contact us at lifestyle@innerplace.co.uk
to RSVP. 

Winemakers Afternoon Tea at 28-50
Marylebone Lane – W1U 2NE

For anyone looking to experience the best of vino, 28-50 Marylebone does an
excellent Winemaker’s Afternoon Tea. You will be served 75ml of their exquisite fine
wines, including the delicious 2018 Donnafugata aptly named “liquid gold” for its
decadent colour and texture. The 28-50 sommeliers will guide you through the
tasting of world-renowned wines with interesting explanations and insights. The
wines are also paired with tasters, which are mini versions of 28-50’s most popular
dishes, such as truffle arancini and salmon ceviche. For those with a sweeter tooth,
they also include our famous chocolate madeleines with crème anglaise and scones
with champagne infused strawberry jam and clotted cream, each perfectly selected to
complement the wine chosen by the Head Sommelier at 28-50’s South Kensington
branch, Ksenia Karpenko.

The winemakers afternoon tea is on offer, with pre-booking, from
midday until 6pm Sunday-Friday and is priced at £60 per person. To book,
please call get in touch at lifestyle@innerplace.co.uk. 
 

Restaurant Review

Fiend
Portobello Road – W10 5TD

It wasn’t long after 108 Garage opened to hungry west Londoners that Chris Denney
earned himself enfant terrible status in London’s culinary world – displaying a
restive and disruptive hand in the kitchens. The opening of Fiend on Portobello Road
in the site that formerly housed Santo marks his return to the fray. We popped in to
see if his food lived up to the high praise that it had received from customers and
critics alike in pre-pandemic London. 

 The dining room puts Denney firmly in the limelight, with an open plan kitchen
that’s impossible to miss. It sets the stage for an entertaining meal, with welcoming
tan leather banquettes and red and brown tones as well as a bespoke Rosewood bar
create a an inviting ambience.  The lounge downstairs is dotted with scattered velvet
chairs, low slung tables and low lighting. We settled in with a couple of selections
from the martini menu including an excellent Voulez-Vous, crafted from Grey Goose,
apricot liqueur, honey lemon, pineapple and sparkling wine.

Denney worked under some of the starriest names in fine dining, from David
Thompson to Enrico Crippa to Eric Chavot, and it shows in his cooking. We were
gobsmacked with almost every dish, but particularly enthralled by a starter of brioch
with, chicken liver parfait and mains such as leek with hollandaise, hazelnut,
mushroom and summer savory as well as veal sweetbread, bulgogi, fermented
cabbage and spring onion. Molecular gastronomical flourish such as -200 degree dry
ice popcorn surprised and delighted, particularly when blowing smoke from your
nose.

Denny and team certainly know what they're doing at Fiend. We're keen to see where
it goes. 

Six by Nico Canary Wharf
Chancellor Passage – E14 5EA
Laidback Fine Dining

Six by Nico was one of 2020’s biggest launches, taking Fitzrovia by storm. Headed up
by Scottish-Italian chef Nico Simeone, the restaurant will dovetail with his other
concepts which see a new six course menu introduced every six weeks. He’s now
launched his largest Six by Nico to date in a former office block in Canary Wharf’s
Chancellor Passage with a 100 cover restaurant and 40 cover cocktail bar area. 

Front and centre in the room is Six by Nico’s open plan kitchen, which rivets the
attention on the chefs. Contemporary works of art inspired by historical maps of
London imbue the space with green colours alongside a sense of history and place.
Otherwise, timeless neutrals such as ivory, taupe, black, sea green, and shades of grey
and white are among the colours included into the interior design. The restaurant
boasts a minimal design, contrasted by grand marble fixtures and fittings with
atmospheric mood lighting. We settled in before tucking into ‘The Chippie’ menu. 

Of everything sampled, we were particularly keen on the first course of ‘Chips and
Cheese’, reimagined with parmesan espuma, curry oil and emulsion and crisp potato
terrine. This was followed by a take on scampi with Scrabster Monkfish Cheek, dill
emulsion, gribiche, peas and beurre blanc. However, our favourite dish was likely the
‘Fish Supper’, with Shetland cod, pickled mussels, confit fennel, samphire and a beer
emulsion. The wine pairings were cunningly selected and absolutely delicious. We’d
highly recommend them. 

Six by Nico Canary Wharf marks a confident chef who knows his brand and how to
continue to build it. It’s a welcome treat in Canary Wharf. 

Have a great week, from the Innerplace Team!

In Case You Missed It

Sushisamba
Bishopsgate – EC2N 4AY
Casa De Samba

For anyone who’s looking for a top tier party experience from one of the highest
points in London, Sushisamba delivers on all fronts. They’ve recently introduced
Casa De Samba, which takes place every Thursday, Friday and Saturday from 10pm
until 3am. Transcending nightlife into an art form, expect high energy and
decadence, spiked with immersive entertainment, DJs and an anything-goes attitude!

THURSDAYS: 10PM - 3AM 
Beatnik: Studio 54 x Ibiza with an East London twist
Sounds by: Nikki Beatnik & Statis
Hosted by: Royston 

FRIDAYS: 10PM - 3AM 
Kimono Bros: House x Disco meets Samba
Sounds by: Kimono Bros & DJ Fat Tony 

SATURDAYS: 10PM - 3AM
Disco Blouse: Sexy Queer DISCO 
Sounds by: Resident DJ Darren James, Glitzy Von Jagger, Georgie Bee
Hosted by: Ruby Murray & Miss Fallon Dee, Queen of Disco

Contact us at lifestyle@innerplace.co.uk if you’d like to book. 
 

Tom Kerridge at Gusbourne – Friday 27th August
Appledore – TN26 2BE

Critically acclaimed English Vineyard, Gusbourne Estate, has partnered with Tom
Kerridge’s two Michelin starred pub, The Hand & Flowers, for an exclusive dining
experience of seasonal ingredients, flavours and English wine, taking place on Friday
27th August. The Hand & Flowers Head Chef, Jamie May will be serving a specially
crafted three course menu of beautiful, seasonal food within Gusbourne Vineyard.
From this majestic setting, overlooking the celebrated vines, diners will be afforded a
truly unique experience that pairs some of the globe’s finest food and wine together. 
 
All guests will be treated to an exclusive Gusbourne aperitif on arrival before taking a
short stroll into the wonderful vineyard to soak up the atmosphere. The menu will
draw on the very finest local and seasonal food prepared to the highest standard,
expertly and lovingly matched with Gusbourne’s award-winning sparkling and
limited-edition wines. The full menu is still being curated in secret, to be revealed
nearer the time, but any dietary requirements can be catered for if detailed at the
point of booking. 
 
Lunch will be served from 12-3.30pm at £115 per person, and dinner is
served from 6.30-8.30pm at £130 per person. Contact us at
lifestyle@innerplace.co.uk to book. 
 

Los Mochis
Farmer Street – W8 7SN

Notting Hill has been blessed with its very own Mexican / Japanese crossover
restaurant – Los Mochis – which opened its doors on Farmer Street. It’s the ultimate
Pan-Pacific pairing, mixing Mexican spirit with Japanese elegance, Mexican art and
design with Japanese coolness and Mexican flavours with Japanese techniques. 

We were equally smitten by Los Mochis’ design, which leans heavily into industrial
and central American accents. The ground floor dining room and the first-floor
lounge is saturated with elements of rustic authentic Mexican culture balanced with a
fusion of elegant, warm and sophisticated Japanese touches. Rough surfaces are
softened by subtle ambient lighting and stark finishes offset by warm timbers and
cognac leathers.

You can hit up the tequileria upstairs – a handsome bar with an extensive,
comprehensive assemblage of agave and mezcal, or repair downstairs for some
excellent food. There are 22 tacos on the menu as well as tostadas and tiraditos. We
were particularly smitten by the miso black cod with lettuce wrap as well as the
lobster taco. All in we were very impressed. Who knew Japanese and Mexican would
make such harmonious bedfellows.  

Bingham Riverhouse
Petersham Road – TW10 6UT
Private Members’ Club

Innerplace members will receive special new access to Bingham Riverhouse, a private
members’ club in Richmond. A place where creatives, hard workers, dreamers and
just those that need an escape from working at home, can come and let hard working
days drift away into fabulous evenings, eating and drinking overlooking the river. The
Library, Drawing Room and pop-up workspace make for inspiring places to get your
head in the zone. For more privacy and group gatherings, our downstairs garden
rooms are adaptable for meetings and business events. Their spaces offer comfort,
great service, fresh espresso coffee, home cooked food and on site concierge facilities
and support for their Members. Can't bear to leave? They have fifteen comfy
bedrooms to collapse into after a day’s graft.

The Riverhouse Members’ Club is the brainchild of owner, local business woman and
yoga teacher Samantha Trinder. Having grown up, lived and worked in the area all
her life, the local community has always been at the heart of what the Riverhouse is
about. Samantha opened bhuti a well-being Members’ Club, just a stones throw away
in 2016 and this new venture unites the two, for that perfect life balance. The content
and offering are centred around our desire to ‘be brilliant’, ‘be together’ and to ‘be
still’.  Offering content and opportunity for growth, networking, learning, partying,
and wellness.

Innerplace members will be able to visit up to three times before
becoming members at Bingham Riverhouse. Contact us at
lifestyle@innerplace.co.uk to book.

Ricco Lounge
Russell Gardens – W14 8EZ

West London is having a moment. Ricco Lounge is well positioned to capitalise on
this, opening its doors to West Kensington on Russell Gardens, just a stone's throw
away from Holland Park, with a late night license available until 3am.  The intimate,
art deco space has been playing host to the creative and cultured with live music
playing a principal role in its offering. There’s a small stage in the main corner and
loudspeakers piping sonics throughout the venue, with immersive DJ acts as well as
wonderful live shows.  There will be regular ticketed events running the gamut from
Friday night jazz and soul and Saturday night cabaret to international latino and
arabic acts and cinema nights. 

The design of the subterranean hideaway is classic in execution, leaning heavily into
velvet and brocade furnishings, lit softly. The room is circumscribed with low
benches and dotted with charming circular tables and velvet stools. There are several
screens on the walls, which were illuminated with vivid imagery that imbues the
room with an exotic ambience. We were impressed by the drinks selection, with a
carefully curated wine and beer list and cocktails prepared by top-class mixologists,
as were most of the other patrons, who seemed to range from their 20s to 40s. 

 If you’d like to visit the Ricco Lounge, please contact us at
lifestyle@innerplace.co.uk. 

Nightclubs – Well, the day has finally come and on this Monday 19th July the
capital reopened fully and London’s nightclubs opened for business. As such, we’ve
put together a general roundup. Please note that things are still getting back
to normal so not all clubs are fully staffed nor are they all opening
straight away, so if you’d like to make a booking at lifestyle@innerplace.co.uk
please give us a fair bit of notice.  Many of the clubs are focusing on tables
rather that guest lists initially, although some lists for small groups will
be available at some. As always, small mixed groups are ideal for guest
list entry.

Cuckoo Club -  The Cuckoo Club has long been heading up the London nightclub
cavalry with their sleek and stately Swallow Street establishment. Cuckoo has been
drawing an amped A-List to their white hot flame of a venue since they opened in
2006.

Cirque - Cirque le Soir's has long held punches with some of clubland's heaviest
hitters. Now, since it has taken up residence in a 500-capacity building on Ganton
Street, it is looking to spread its wings as a bona fide nightclub and contend with
some of London's best.

Maddox - Maddox Club has been a constant fixture in the Mayfair nightclub scene,
winning a range of plaudits, including Best Club Awards, along the way. Positioned in
the heart of London's Mayfair, the private members' club has long been a prime
destination for those with a predilection for the finer things in life, as well as
scenesters in the know.

MNKY HSE - MNKY HSE really shook things up when it arrived on Dover Street,
breathing new life into London's clubland by offering a different format for partying
in W1. Rather than hitting up a bar then a restaurant and a club, MNKY HSE instead
invites you for the one-stop destination, packing in all three.

Maggie's - Maggie's is a commendably kitschy Fulham Road nightclub that has been
offering Sloane Rangers an easy and appealing option since it launched in 2010.
Opened by the team behind Barts, Maggie's employs everything you've forgotten (or
would like to forget) from the 1980s to create a unique and eccentric space that relies
heavily on the nostalgia.
 
Reign - Reign is an 'aerial show club' that injects a mix of Las Vegas and Moulin
Rouge into the heart of London's west end. In addition to rubbing shoulders with the
demi-monde, revellers will be rewarded with a panoply of high-flying performers,
including fire-breathers, contortionists, cabaret dancers, burlesque performers, and,
of course, aerial silk dancers.
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