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James Knappett is chef and co-owner, 
with his wife and sommelier Sandi 
Chang, of Kitchen Table in Fitzrovia,  
 one of London’s most exclusive f ine 
dining establishments. There’s room

for just 20 customers in the restaurant (which 
opened in 2012 and was awarded its second 
Michelin star in 2019) seated in comfortable 
stools arranged around an open kitchen. 

Dinner at Kitchen Table is a highly interactive  
experience – over the course of about three- 
and-a-half hours, Knappett and his team prepare,  
serve and explain a set 12-course never to 
be repeated tasting menu of contemporary 
European cooking, informed by his experiences  

working with Rene Redzepi at Noma in 
Copenhagen and Thomas Keller at Per Se in 
New York, but focused on British ingredients 
and culinary traditions. Knappett works closely  
with producers and suppliers around the 
country and bases his daily changing menu on 
the best of the seasonal ingredients available 
in the market and what he wants to cook. 

Knappett describes his culinary style as 
‘seasonal, f lavourful and refined’ making as 
few changes to the original fresh products 
as possible so that a hand dived scallop from 
Scotland might be served raw, seasoned simply  
with Maldon sea salt and served with raw 
ginger mayonnaise and shavings of cured, 
smoked and dried scallop roe. Knappett also 
integrates global influences into his dishes, 
gently cooking squid in turmeric and lime 
oil and serving it with roasted caulif lower, 
homemade yoghurt, pickled turmeric and 
deep-fried curry leaves. 

Restaurant critic Marina O’Loughlin described  
her experience at Kitchen Table as ‘something 
special. Each of the courses delivers eyebrow-
raising surprises or sheer, sensual gratification, 
frequently both. They resonate and haunt for  
days afterwards, pleasure-bombs, the lot of them’. 

Knappett has a second string to his culinary 
bow. To get to Kitchen Table, you walk through  

sister restaurant Bubbledogs, a buzzy bar 
serving a selections of grower’s Champagnes, 
hand-picked by Chang, alongside gourmet hot 
dogs such as the French Connection that’s 
topped with shaved foie gras, sherry vinegar 
jelly and Telicherry black pepper. 

Knappett has previously worked at the three  
Michelin-starred Restaurant Gordon Ramsay, 
The Ledbury under Brett Graham, Marcus 
Wareing at the Berkeley and at Rick Stein’s 
The Seafood Restaurant in Padstow. In 2011,  
he was in the kitchens of The French Laundry  
two-week pop up at Harrods. In 2014, Kitchen  
Table won its first Michelin star followed by 
Michelin’s Welcome Service Award in 2017. 

MONDAY 3RD FEBRUARY 2020 

JAMES KNAPPETT 
KITCHEN TABLE 
70 Charlotte Street 
London W1T 4QG 
info@kitchentablelondon.co.uk 
www.kitchentablelondon.co.uk 

7.30pm for 8.00pm

Louis Roederer Brut Premier and canapé reception

Five-course signature menu

£150 per person

Wines to complement every dish are carefully  
selected by Craig Bancroft and the wine team

Please enquire for exclusive wine package price 

Each of the courses delivers 
eyebrow-raising surprises  

or sheer, sensual gratification, 
frequently both


