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BOILER PLATE

Address	Arlington House, Arlington Street, London SW1A 1RJ
Area	Mayfair
Website	www.le-caprice.co.uk
Reservations	020 7629 2239
Opening times	Monday to Saturday: 12 noon - 12 midnight 
	Sunday: All day from 11.30am - 11pm (brunch available until 5pm)
Afternoon menu	3pm - 5.30pm (Monday to Friday)
Set menu	2 courses - £21.75 | 3 courses - £26.25 (including cover)
	Available weekday lunches | every day 5.30pm - 7pm and after 10.15pm 


With its black and white décor, David Bailey photographs and long dining bar, Le Caprice is a model of urban elegance, but its reputation runs deeper.  Opened in 1947 by Mario Gallati, former Maître d’ of The Ivy, it was relaunched in 1981 and quickly became a social institution with a devoted international clientele who enjoy unsurpassed service and a lively atmosphere, expertly marshalled by its Director, Jesus Adorno.  At the heart of Le Caprice’s renown is an always fresh and imaginative modern British and European menu sourced from the finest suppliers; a typical list might include grilled squid with chorizo, padron peppers & datterini tomatoes, Blythburgh pork belly with rosemary roasted roots & apple mash and San Daniele ham.

Caprice 30th Anniversary

Le Caprice celebrated its 30th birthday in September 2011.  The iconic monochrome dining room received a design refresh by Martin Brudnizki with touches including black oak panels, bevelled mirrors and a new black marble floor with white double inlay border. A larger reception area was created by a back-lit ivory onyx bar with granite counter and 12 dining stools.  Outside, royal blue awnings and topiary planters dress a new terrace for all-day dining overlooking the bustle of St James’s.
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HISTORY

Le Caprice, located behind the Ritz Hotel in St James, was opened in 1947 by Mario Gallati, formerly Maitre d’ of The Ivy.  Following Mario Gallati’s retirement, Le Caprice found itself unable to adapt to the changing social attitude to restaurant going and finally closed in 1975.  Several attempts were undertaken to re-launch it, though these proved unsuccessful until, in 1981, restaurateurs Chris Corbin and Jeremy King (from Langan's Brasserie & Joe Allen respectively) reopened as Le Caprice.

The combined influence of Langan’s (French) and Joe Allen (American) was central to the inspiration behind Le Caprice.  With its contemporary black and white décor, David Bailey photographs and long bar, Corbin and King were keen to break the mould of established restaurants and offer a flexibility of style and cost in the menu but with a high level of quality and service.

Since Le Caprice opened, it has probably influenced more restaurants in London than any other, and attracted an appropriately cosmopolitan clientele.

“For nearly two decades a table at Le Caprice has been the stock exchange for the arts and Chris and Jeremy and their managers have been its most successful brokers.” AA Gill.

In Autumn 2009, Le Caprice opened at The Pierre Hotel, New York, overlooking Central Park in the heart of Manhattan.

KEY PERSONNEL AT LE CAPRICE

Director – Le Caprice 	Jesus Adorno-S.
Assistant General Manager	Jose Torres
Head Chef	Andy McClay
Senior Maitre d’	Paul Stabbins
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ACCOLADES

LE CAPRICE

· Zagat (2012) – Most Popular – Le Caprice (number 26)
· Zagat (2012) – Top Food, By Special Feature – Le Caprice (private clubs)
· Zagat (2012) – Top Food, By Location – Le Caprice (St. James’s)
· Zagat (2012) – Set-Price Bargains – Le Caprice (dinner: £40 & under)
· Harden’s (2012) – The Most Mentioned Restaurant (number 17)
· Harden’s (2012) – Favourite Restaurant – Le Caprice (number 3)
· Harden’s (2012) – Best for Romance – Le Caprice (number 9)
· Harden’s (2012) – Highest Ratings; Service – Le Caprice (number 5: £65-£84)
· Harden’s 2011 – Coeur de Cognac Award, Best Dessert (Iced berries with hot white chocolate sauce) (number 5)
· Harden’s 2011 – The Most Mentioned Restaurant (number 16)
· Harden’s 2011 – Favourite Restaurant (number 3)
· Harden’s 2011 – Best for Romance (number 9)
· Harden’s 2010 – Favourite Restaurant (number 2)
· Harden’s 2010 – Best for Romance (number 6)
· Jesus Adorno – GQ Top 100 Most Influential Men 2010 (number 96)
· Jesus Adorno – GQ Top 100 Most Influential Men 2009 (number 87)
· Jesus Adorno – GQ Top 100 Most Influential Men 2008 (number 92)
· 1 AA rosette – 2009
· Zagat 2010 Most Popular (number 21)
· Zagat 2010 Best of British Modern (number 5)
· Zagat 2010 Best for Late Night (number 4)
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