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CHEF PROFILE

Hond-picked by Gordon Ramsay himsalf
to oversee the running of the kitchen at
Boxwood Calé, Stuart Gillies brings with
hirm cunces of passion and dive which
fesult in on innovative menu and fun
environment, The vision lor Boxwood
Café gz an upmarket Mew York-style cafe
has been implemented through Stuart's
education working under the renowned
chef Danisl Boulud ot his restaurantin Mew
York. the appropriately named Daniel's,
This proved fo be invaluable experdence
as Danlel’s, after having been open for
only one year, was hailed s “one of the
ten best restaurants in the world"” by the
Internationcl Herold Trbune. A rother
good grounding, then, from which to
make Boxwood Café flourish.

Both Stuort and Bowwood Cofé have
become regulars on the small screen, with
appeciances on nUumerous programmes
such as GMTV and Maosterchelf Goes
Large. Stuarf, poricular, s no stranger to
working under the pressure of the television
cameras, having appeared frequently on
Saturday Kitchen as well os being picked
to compete in The Great Brilish Menu, an
honow which i by no means faken Boghtly
in the food world

RESTAURANT PROFILE

Bowwood Cofé is a luamious version of the Mew York café, with a
particular emphasiz on wsing fresh, Brifish produce. With a much
more reloxed and Informal feeal to the whole experience. simple
dishes hove been token ond given somawhal of o foceliff,
Classics such as salods, sandwiches and ice-creams are given
an injection of sophistication and va va voom, culminating in a
well-rounded menu that oppeals to all,

Pricingitself on being a fomily-fiendly establishrment, theimpetus
behind Boxwood Calé was that it cught to be somewhers that
Gordon could bring his children. This & certainly the case, with
special menus having been designed for the liitle people,

ATMOSPHERE AND AMBIENCE

Reloxed and shkviish, Bowwood Cofé oores the caolm and
sophisfication not offen found in fomily restawants. Designer
Borbora Bamy hos loken inspirafion from the typical English
garden, using leaf green, bittersweet brown and silver tea paper
to deliver her halimark concept of ‘o haven In a heclic world'.
The spiit-level layout ensures the laid-back almosphere resonates
throughout the restawrant, which allows a constant wave of
undisturbed peace fo wash over each guest,

FOOD FAVOURITES

The signature dishes are, without o doubf, the Fried Oysters
with Fennel and Lemon: and the Glozed Asparagus, Pea and
Leek Tard. We albo ke fthe look of the Seored Beef Carpoccio
and fhe Roast Loin of Scoltish Venison, Swede Mash and Sour
Cherry Sauce. The desserts at Boxwood Calé are an iresisiible
termptation, with the Homemaode Cometto; Warm Sugared
Doughnuts; and fhe Vahirona Hot Chocolate Fondue with
Marshmallows, Banona and Biscoth bDeing firm fovourites,

CONTACT

The Barkelay

Witton Place

Enighlstridge

Lowncion SWIK FRL

020 72351010

wiwnw, orciorramsay.com/boawoodeofe
RESTAURANT RESERVATIONS

Tel: 020 72351010

Emol: boxwaodenfe s--:}::_:.’:!._'-.'ur-;rr--.. T, DY
PRIVATE DINING RESERVATIONS

Tal: 020 7592 1373/4

Emagil: privatedining@gordonmmscry.com
OPEMNING TIMES:

Lunch

Monday - Friday 12.00pm - 3.00pm
Serfunday = Sundiay 12.000m = 4.000m

Dinmear

Manciay = Sundioy &.00om = 1 1L.00om
Supper

Thursday = Sofwday 11.00pm - 12.00am
DRESS CODE:

Casual

BOOKING INFORMATION:
ﬁ,_"ll.,'l.l‘.l.’!g'- can be mode anling
AN r:'lr;l:r_,ll credit cods accepied




