
This October’s Centurion Dining News is all about fascinating taste combinations. Chutney Mary fuses Indian classics 
and contemporary ingredients within a relaxed dining environment. MAZI presents traditional Greek sharing food 
garnished with fresh flavours, while Sexy Fish serves Asian seafood in a unique, artistic setting. 45 Jermyn St takes us 
on a glamorously nostalgic dining experience and Hotel Chantelle provides an inimitable touch of New York class. This 
Autumn also invites you to an exclusive dining opportunity at Alan Yau’s latest venture, Park Chinois. 
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CHUTNEY MARY

Coming Soon

SEXY FISH 

Concentrating on fish and seafood, Sexy Fish marries Asian 
cuisine with an experience in art and design. Featuring unique 
works by world-renowned artist Damien Hirst and a dining area 
with the largest live coral reef tank in the world, Sexy Fish brings 
fun, life and excitement by mixing a compelling surroundings 
with an alluring menu.

MAZI

MAZI is the Greek word for ‘together’, which perfectly encapsulates 
the ethos of this Notting Hill gem. Showcasing how tasty and 
refined the national food can be, MAZI reinterprets classic recipes 
with a contemporary twist and encourages the Greek tradition of 
sharing. Modern fusions include shiitake mushroom with potato 
dauphinoise mousaka and slow cooked lamb shank, miso imam 
baildi aubergine.

Recently Opened

CHUTNEY MARY

Chutney Mary has recently opened its doors at a new St James’s 
location, providing many of its original, signature dishes as 
well as a brand new à la carte menu consisting of taster and 
vegetarian options. Pan-Indian classics include grilled scallops in 
Mangalorean sauce and duck salad with a tamarind glaze. For a 
more relaxing dining experience, the restaurant’s new Pukka Bar 
is open throughout the day for food and drink.

45 JERMYN ST

Taking inspiration from the golden age of glamour, 45 Jermyn St  
recreates the hallmarks of what makes a restaurant great, 
emphasising exceptional service and attention to detail. The 
comprehensive breakfast, lunch and supper menus offer busy 
Londoners dishes such as baked eggs in avocado, isle of Barra 
cockles, and baked potato with caviar.

MAZI

Recently Opened

Exclusive Centurion Preview Night: Park Chinois by Alan Yau

HOTEL CHANTELLE

A New York staple, Hotel Chantelle has recently opened its first international outpost in London bringing with it a creative menu  
that combines upscale American dishes with traditional French ingredients. The innovative signature dinner items include waffle-crusted fried  
chicken with maple syrup cotton candy and a tuna tartare cigar served in a vintage glass ashtray, all coming together to create a unique  
dining-meets-nightlife destination.

Before opening its doors to the public, Centurion members are invited to enjoy exclusive access to dine at Park Chinois, the newest restaurant 
by the extraordinary Alan Yau. The restaurant venue boasts a glamorous, ‘gatsby-esque’ interior, which split across two floors will seat 300 for 
dinner and an additional 50 in the restaurant’s two bars. Yau’s vision brings to life the grace, charm and elegance expected of the design and 
architecture from the early 20th Century, combined with the contrasting aesthetics of Britain and China. As for the food, expect traditional 
Chinese dishes created more decadently than sampled before. Favourites include, Kamchatka king crab with homemade rice noodles and 
Peking duck with Caviar. Places are strictly limited; if you would like to book a table, please contact your relationship manager.

Hidden Gem


