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Britain’s acclaimed 
restaurants and chefs  
are expanding out from 
the kitchen and into the 
lifestyle arena with a slew 
of new emporiums 

As garden centres go, Richmond’s 
world-renowned Petersham 
Nurseries is as stylish as they 
come – a bohemian paradise 
where you can feast on award-
winning fresh produce among the 
foliage before picking up some 
keepsakes on your way home.

Now, the brand is branching  
out in a big way. Opening today,  
in the aptly named Floral Court 
development in London’s Covent 
Garden, is a 16,000sqft emporium 
comprising a homeware store,  
deli, florist and wine cellar, as  
well as two restaurants. And it 
looks incredible.

The entrance to the shop on 

King Street is impressive enough, 

with its majestic Victorian façade, 

but the chandelier bedecked, Grade 

II-listed interior will have you 

feverishly debating how many 

Instagram posts are too many. Trees 

and plants are scattered between 

Italian hand-painted linens, antique 

furniture and one-off kitchenware. 

Plus, there’s a potting service to 

help you make up your ideal 

window box should you be tempted 

by any of the greenery.

Further along King Street,  

the deli will stock organic produce 

from the family farm in Devon, 

artisanal store cupboard 

ingredients and fresh pasta, 

alongside a counter serving 

made-to-order sandwiches and 

homemade almond milk lattes. Not 

to mention the wine cellar brimming 

with Italian fine wines and a florist 

focusing on seasonal British 

flowers. The two restaurants – The 

Petersham, an elegant British-
Italian eatery, and small-plate 
specialist and aperitivo bar La 
Goccia – will open later this year.

Bu i l d i ng  an 

emp i r e

And it’s not the only food-focused 
lifestyle destination opening in 
2017. Mare 
Street Market, 
due to open 
in a former 
warehouse in 

Hackney at the end of the year,  
will house a restaurant from 
Chiltern Firehouse executive chef 
Nuno Mendes, a record store, 
florist and market. 

Meanwhile in the Lake District, 
two-Michelin-starred chef Simon 
Rogan has expanded his culinary 
empire with a L’Enclume shop, 

which joined his 

two restaurants, 

development 

kitchen, guest 

rooms and farm 

in the village of 

Cartmel in April. 

Now the only 

problem is, it’s 
not what to buy, but what not to buy.

Petersham Nurseries Covent Garden 

is open daily. The Petersham and  

La Goccia will open this winter; 

petershamnurseries.com/ 

covent-garden
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