
February’s Dining News features outstanding locations in London to enjoy a drink and some fine food, just 
in time for Valentine’s Day. The Ninth debuts romantic, French Mediterranean sharing plates perfect for two, 
whilst Sosharu promises to serve casual Japanese dishes combined with some of the finest British produce. The 
Ivy Kensington Brasserie mixes haute cuisine with bespoke cocktails and hidden in Pont Street is Salmontini, 
specialising in Japanese and European fusion complemented by even more tantalising beverages.

DINING NEWS

If you are interested in booking any of these dining experiences or require additional information please contact your Relationship Manager.
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THE NINTH RESTAURANT

Just Opened

THE NINTH RESTAURANT

Acclaimed chef Jun Tanaka introduces his debut solo endeavor, 
The Ninth in Fitzrovia. The menu marries simple, yet refined, 
French-Mediterranean sharing plates combined with a friendly 
service, and an expertly curated wine list. Mains include melt-
in-the-mouth salted beef cheeks with oxtail consommé, lamb en 
croute with Jerusalem artichoke purée, and whole roast sea bream 
with lemon and miso.

Opening Soon

SALMONTINI

Located in the heart of London’s famous Pont Street, Salmontini 
Le Resto boasts an incredible menu that hosts Modern European 
and Japanese cuisine to exceptional effect. From the sushi to the 
steak, every dish is of the finest quality with ingredients from 
the world’s best suppliers. Diners can also enjoy a range of ever-
changing cocktails, mixed by the restaurants award-winning 
mixologists and a private dining room for serious connoisseurs.

Hidden Gem

SALMONTINI

THE IVY KENSINGTON BRASSERIE

Along Kensington High Street, The Ivy caters for breakfast, 
elevenses, lunch, afternoon tea, light snacks, dinner and weekend 
brunch. Highlights from the breakfast and brunch menu include 
avocado and spinach Benedict with griddled buttermilk pancakes, 
or for an all-day option, you can enjoy grilled whole lobster with 
parsley and garlic butter and thick cut chips. Alongside the dining 
menu sits a curated cocktail list, featuring 12 bespoke options.

THE IVY KENSINGTON BRASSERIE

SOSHARU

Coming soon to Clerkenwell is Sosharu, Jason Atherton’s new 
Japanese izakaya-style restaurant serving casual yet refined Japanese 
cuisine using British seasonal ingredients. The menu comprises 
of small dishes, with sections dedicated to different specialties, 
including temaki, hibachi grill, sashimi and more. A 10-seater inner 
restaurant, Kisetsu, will serve an ‘omakase’-style menu where diners 
are offered a bespoke daily changing tasting menu – chef ’s choice.

SOSHARU


