
 
Bibendum to re-launch its first-floor  

Restaurant with new Head Chef Peter Robinson  
 
 
 
Bibendum Restaurant, which resides in the striking art deco Michelin 
House in South Kensington, is to re-launch its first floor restaurant with 
the appointment of new Head Chef, Peter Robinson in April.  Peter was 
previously Head Chef at the much–loved Hotel Tresanton in St Mawes, in 
Cornwall; Oliver Peyton’s modern British restaurant, Atlantic Bar and 
Grill and The King’s Arms. Peter and his wife own The Old Butchers in 
the Cotswolds which his wife continues to run. The iconic restaurant will 
undergo a re-design, similar to that of the ground floor Oyster Bar, which 
will be overseen by Founding Partner Sir Terence Conran. 
 
“I celebrated my 70th birthday at the Hotel Tresanton, and after the meal, I 
asked to see the Head Chef. It was Peter. I gave him my business card and 
said: ‘Call me when you open your own place’. Thirteen years later, here 
we are. Peter is an exceptional chef, and his cooking embodies all that 
Bibendum stands for”, says Terence.  
 
Devised by Peter and Founding Chef Simon Hopkinson together, the new 
menu will be robust and unfussy, with a strong commitment to the finest 
seasonal British produce.  It will combine a selection of Bibendum Classics 
that have been served at the restaurant since it’s earliest days such as Fish 
soup with rouille, and Steak tartare, along with new creations.  The daily 
changing menu might offer; Salad of green beans with foie gras; Bath chap 
with chicory, radish and capers; Monk’s beard with Bottarga olive oil and 
lemon; Tranche of turbot with béarnaise sauce; Navarin of lamb 
‘printanière’; and Braised duck leg with peas, bacon and turnips. Come 
Sunday there will be a prix fixe offering for both lunch and dinner for 
£33.50 for 3 courses. 
 
The wine list will be breathed new life by respected wine columnist 
Matthew Jukes. The list will feature no less than 800 bins of New and Old 
World wines. The restaurant will be using the pioneering Coravin 
technology to allow wines, typically only available by the bottle to be 
enjoyed by the glass, including; 2011 Puligny-Montrachet, Les Aubues, 
Domaine Jean-Claude Bachelet, Côte de Beaune, Burgundy, France; 2007 
Condrieu, Verchery, Domaine Clusel-Roch, Northern Rhône, France; 



2007 Chambolle-Musigny, Les Bas Doix, Domaine Amiot-Servelle, Côte de 
Nuits, Burgundy, France; and 2006 Château La Croix, Pomerol, Bordeaux, 
France. 
  
Bibendum’s agelessly elegant first-floor dining room, with its spectacular 
stained-glass windows, high ceilings and comfortably well-spaced tables will 
also be revivified.  New design details will include a plush slate carpet with 
wooden-framed and coloured, Scottish leather chairs mirroring the colour 
scheme of the windows.  The only tan leather chair will be reserved for Sir 
Terence, at his favourite corner table in the restaurant and will be created from 
the finest Aniline leather. Curved and mirrored waiter stations, previously used 
in 1987, will be restored to their former glory, while an exhibition of Michelin 
advertising posters featuring the portly mascot, Monsieur Bibendum, will be 
displayed to mark the re-launch.  
 
Bibendum Restaurant 
Michelin House 
81 Fulham Road 
London SW3 
www.bibendum.co.uk  
 
Reservations policy 
For restaurant reservations, ring 020 7581 5817, or book via 
www.bibendum.co.uk.   
 

- Issued by Fraser Communications on behalf of Bibendum – 
 
For more information please contact Dominique Fraser at Fraser 
Communications: 
Email: dominique@fraser-communications.co.uk  
Telephone: 020 3700 0485 
Mobile: 07796 351626 
 
Notes to editors 
Bibendum was opened in 1987 in Michelin House, South Kensington, by 
founding partners Sir Terence Conran, Simon Hopkinson and the late Lord 
Paul Hamlyn, whose son Michael Hamlyn is now also a partner. The former 
London headquarters of the Michelin company – an architecturally exuberant 
London landmark and Grade II-listed building – provided the three founders 
with the perfect space in which to dedicate themselves to outstanding food and 
exceptional design. Following a painstaking renovation, and the restoration of 
Michelin House to its Edwardian glory, the building became home to the 
Conran Shop, the headquarters of Hamlyn’s Octopus publishing house, and 
Bibendum Restaurant & Oyster Bar on the ground and first floors. 

http://www.bibendum.co.uk/


 
Simon Hopkinson headed up the kitchen from Bibendum’s opening until his 
retirement from restaurant cooking in 1995.  
 
Bibendum is named after Michelin’s portly mascot, Monsieur Bibendum who, in 
turn, takes his name from the Latin phrase Nunc est bibendum: ‘Now is the time 
to drink’.  
 
 
 


