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Hello, 

Browsing around the local shops the other day, 
we happened upon a fabulous old cookbook 
in Slightly Foxed on Gloucester Road that 
suggested matching foods you would never 
think of on the same plate. As it’s National 
Chocolate Week from the 11 - 17 October, 
and our local cheese supplier is the wonderful  
La Cave à Fromage, what better excuse is 
there to create some chocolate and cheese 
dishes! Not many people know that chocolate 
and cheese can make the most delicious 
combination and we have developed some 
dishes that will hopefully go down a treat!  
Come and try them.

We look forward to seeing you soon.

SPECIAL CHOCOLATE  
AND CHEESE DISHES
Between October 11 – 17 we will be serving our chocolate and 
cheese combinations including poached pear with a hot 72% 
Verona dark chocolate sauce served with the most wonderful 
Roquefort cheese ice-cream. You will also be able to enjoy Brillat 
savaran cheesecake with white chocolate veloute, and Amedia milk  
chocolate mousse and Montgomery cheddar. 

The Chocolate Special!
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Gifts from Bistro K
You can also buy Bistro K gift vouchers available to any value you like.  
You can exchange them for drinks or meals.

CHRISTMAS & NEW YEAR

We will be delighted to help you plan your Christmas party.  
Our restaurant upstairs will comfortably accommodate up to 
80 people and our spectacular private dining room in the cellar 
makes the perfect place for a more private affair for up to  
ten people. 

Set Menus
We will be offering a Christmas set menu for lunch and dinner, with a 
choice of three starters, three main courses and three desserts which 
are all French inspired. We will also be more than happy to help you 
create tailor-made menus for parties if you are looking for something 
more specific.

Christmas and New Year  
opening hours
Over the Christmas period, we will be closed from 24th 
to 28th December and will then re-open for New Year 
from 29th to 31st. After New Year’s Eve, we will be 
closed again from 1st – 3rd January, before reopening 
as normal on 4th. You will be able to reach us by phone 
during the times we are closed if you have any queries 
or would like to make a reservation.

We are taking bookings now so, to discuss your 
requirements please call us on 020 7373 7774.

Next month…
On 8th November we will be launching a fantastic art 
exhibition by John Stoddart (www.johnstoddart.co.uk). 
To make sure you receive the full details sign up for our 
newsletter by emailing info@bistro-k.co.uk.

Drinks and canapés
If you don’t fancy a sit down meal for your Christmas get-togethers then 
you can order from a choice of canapés and drinks. Our bar serves a 
selection of fine spirits and cocktails.



Cookery classes
Our cookery classes have proved incredibly popular so 
we are planning more throughout October, November 
and December. All hosted by our Head Chef Armand, 
lessons are available for parents and children, as well 
as some just for adults. You’ll be shown how to make 
some of the fabulous French dishes from our Bistro K 
menu before sitting down and enjoying what you’ve 
created in our restaurant. For full details visit the events 
section of our website at www.bistro-k.co.uk or call  
on 020 7373 7774.

As a treat, we’ve decided to share with you Armand’s 
secret Chocolate Fondant recipe. Even I have to admit 
that this is the best I have ever tasted in London!  
It’s best served with home-made vanilla ice cream.

Armand’s Chocolate Fondant recipe

How to:

l	 Melt the butter and chocolate over a bain-marie until melted. 

l 	 Whisk the eggs and sugar together and then gradually fold the chocolate mixture into the eggs. 

l 	 Sieve in the flour and prepare the ramekins by greasing with butter and sprinkling with  
	 cocoa powder.

l 	 Pour the mixture into the ramekins and fill to just below the top, then cook in the oven at 180°C  
	 for nine minutes, or until firm on top.

l 	 Turn out gently and serve with your favourite ice cream.  
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Ingredients:

		 100g dark chocolate (72 %)

		 100g unsalted butter

		 2 egg yolks

		 2 eggs

		 10g strong flour

		 50g caster sugar

Serves: 4
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A bit more about Bistro K
We’re based in the heart of South Kensington, situated at the  
crossroads of Old Brompton Road and Gloucester Road. As well as 
serving fabulous food, our cellar offers exceptional wines from around 
the world, including some of the greatest Burgundies, and our bar  
serves a range of wonderful cocktails, fine spirits and tapas. We also have 
a terrace for alfresco dining.

Bistro K is now on Facebook
You can also get regular updates about what is happening at Bistro K  
by visiting www.facebook.com/bistroklondon

Our wine of the month
October’s wine of the month is Tsarine 
Champagne Rosé, dedicated to the Tsars 
of Russia by Chanoine. It has a delicate and 
intricate fizz with a gentle dry crispness. On 
first taste its true flavour remains hidden, 
but the second mouthful triggers sweet 
flavours of strawberry. It also makes it the 
perfect accompaniment to our smoked 
“Tsar” salmon dish by JMA, Bistro K’s  

Join our Bistro Klub
If you would like to continue receiving regular 
information about events, monthly wines 
cheeses and special offers, please email us at 
info@bistro-k.co.uk

60 second interview with  
Anna Blomqvist, regular  
Bistro K customer

WHAT DO YOU DO?
I work in finance near St James’s Park and I live  
in Chelsea.

WHY DO YOU LOVE BISTRO K?
Bistro K has been a wonderful addition to our 
neighbourhood; it’s in a great location and has an airy, 
open layout. The restaurant has a sophisticated and 
relaxed feel; bright in summer, cozy throughout the 
winter months with the open fires and soft lighting.  
It also has a great bar if I just fancy a drink and the staff 
are always very attentive. Most importantly though,  
I love the food!

WHAT’S YOUR FAVOURITE DISH ON  
THE MENU?
I love the Wild Sea Bass, Pomme Écrasée, & Lemon 
Beurre Blanc dish, served with a side salad.

WHO DO YOU LIKE TO VISIT THE  
RESTAURANT WITH?
I love to visit Bistro K with friends, it’s the perfect place 
for a catch up. But I could easily take anyone there, 
such as clients or my parents.

WHEN DO YOU LIKE TO VISIT BISTRO K?
On the rare occasion that I have a day off during the  
week, there is nothing I love more than a lunch with 
my girlfriends at Bistro K.

ANYTHING ELSE YOU WOULD LIKE TO ADD?
I look forward to having Bistro K around for years  
to come!
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