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Arriving ar St. John for dinner can be a bit dis-
orienting. You enter a weathered London build-
ine through an open garage door and walk o
the hack to find a crowded bar and bakery. You
climb half a flight of stairs to the main dining
room, which looks like a hospital commissary,
all bare, whitewashed walls and simple tables
covered with white butcher's paper. The kitchen
is open, bur this isn't one of those cooking-as-
theater dining expericnces. The crew at the
stoves works like no one's watching, unafraid
1o openly swig beer and make a mess, You start
to wonder: Where exactly am I?

Then vou look at the menu and remember: St
John, with the “veddy” British pronunciation of
“Sin Jin,” is Fergus Henderson's high remple o
nose-to-tail eating. When Henderson opened it
in 1994, he put offal and forgoten cuts of mear in the spotligh.
The old building, a former smokehouse, is in Clerkenwell, just half
a block from the stunning, Victorian-era, metal-and-glass
Smithficld meat market, Today, the old warehouses and town-
houses are full of dor-coms, photo studios and young, hip renants.

Henderson's food hasn't gentrified, thankfully. Changed daily
depending on wharever fresh mear, fowl or fish is available, the
dishes are straightforward. Options could include an entire
braised baby poar with fennel and aioli, roasted Mallard with
radishes, or confit pig’s cheek—indulgenr chunks of far, mear
and crispy skin—halanced by tart, fresh dandelion leaves. One
dish is alwavs on the menu: Hendetson’s trademark roast bone
marrow and parsley salad.

The wine list is unapologetically French, with more than 30
selections directly sourced from vignerons in Bordcaux, the
Loire, Burgundy and beyond by co-owner Trever Gulliver. You
can enjoy a low-priced Chéteau de Lascaux Coteaux du
Languedoc 2004 or splurge on Domaine de la Romanée-Conti

Great Expectorations

Oenasablier spittoon, check
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Wish you were a professional wine taster? Well,
at least now vou can look like one. Bottles.
check. Stemware, check. Notepad, check.

This stainfess-stee!, hourglass-shaped spit-
toon is the spit bucket of choice for those who
work their way through dozens of wines ina
single sitting. It comes in 2-liter (www.wally

wine.com; $225) and 4-liter {8275) sizes, which
minimizes trips to the sink to dump the wine
out. Ang its large bowl gliminates the most
unpleasant aspect of spitting—the occasional
spdash back. Visit www.oencsablier.com for

Fergus Henders-un 5 (left) St. John restaurant in
Londan (2hove) celebrates nose-to-tail eating,
highlighting uncommon cuts of meal.

Richebourg 1992. Too bad the glasse:
are the trademark small bistro goblets.
The bar downstairs can overflow
with the afrer-work crowd from the
nearby financial discrict, so if you wani
to avoid that scene, stop at Vinoteca,

comfortable, smart wine bar across the street that offers more

than 200 selections.
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St. John Bar and Restaurant
26 5. John St Londin Telephone (44) 20-7251-0845 Open Linch, Monday
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kﬁnnteca
7 5t Jobm St., Lendon: Telephone (44) 20-7253-8786 0pen Monday w
Sarurday Cost By the glass $6-316: by the bonle 393207

- Why do people ¢ing to.out-

-~ maded abjects fike corks and

~ landiine telephones? Thare's

; a comforting nostalgia and ro- -

mance, to be sure, but there's
alsoa bea.it;rtuﬁ'm not found in their replacemerits,.

“Sipwhiy use an cld-stile corkscrew, besides tore-
mird }'wnfﬂ'atpa:nizn{.‘h:anﬂ with your wifa back-

- when shewaﬁh'wgﬂfnﬂf‘rd?ﬂreanpeai in this case s
‘obvious: Gershon Jewelers emipecls a screw ina real
‘the augur with lurguoise d‘mpies(www;gersl‘tm
Jewelers.com; $224). Sure |t takes a little albow grease,
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