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This book is a brief history of Vasco & Piero’s
Pavilion restaurant. It has been written now for a
variety of reasons.

2020 marks our fiftieth year in operation. It also
sees Vascos eightieth birthday. It has anyway been
felt for a long time that there should be a record of
the restaurant and its rich history.

The UK, London and Soho have been through
extraordinary changes over the decades in terms of
politics, technology, food, fashion and lifestyle. |
hope the book gives an impression of how the
restaurant has, where possible and always within

the traditions that we try to maintain, responded to
those developments and the changing tastes of our
customers.

Along the way we discover the Umbrian heritage
of Vasco and how he had a vision to create a
restaurant based on his childhood food memories
and experiences in various restaurants. Ultimately, it

Is a personal book about Vasco’s journey through
life.

Paul Matteucci, 2020
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Born in San Giustino, a sleepy town in the north-eastern corner of
Umbria, Vasco Matteucci set out across Europe in search of new
horizons and exciting opportunities. He first travelled around Italy,
staying in Viareggio and then Rome, where he completed his
training in catering and hospitality. Armed with his new
qualifications, he ventured out into wider Europe.

A natural explorer, Vasco first dropped anchor in Germany, where he
spent six months working in a factory. During this time he was
sleeping in a barn with no heating, and in mid winter it was so cold
that on many mornings, he literally had to break the ice from his
jeans. He then moved on to Switzerland and finally England.

Over in England, Vasco initially headed for Stratford-upon-Avon. As
the birthplace of William Shakespeare, it seemed a fitting location
in which to practise his English. After spending just over a year
there, and with his English perfected (or so he would say), he could
no longer resist the lure of the bright lights of London.

Arriving at the start of the sixties, Vasco was overwhelmed by
London’s rapid metamorphosis. As the city threw off the dreary post-
war gloom it evolved a brighter and more dynamic outlook. This
renaissance encouraged a mass influx of artists, musicians, writers
and countless other creative people, which helped lay the
groundwork for London’s transformation into one of the leading
cultural capitals of Europe.

In 1971, whilst working in a stable and comfortable job as a
restaurant manager in the St George's Hotel in Langham Place,
havjng risen from his initial position as a humble waiter, Vasco
found himself chatting to one of these creative influencers. This was
George Hoellering, an acclaimed Austrian film director.

The Pavilion as it appeared in the
May 1988 issue of The World of
Interiors
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Hoellering was the manager and director of the revered Academy
Cinema at 165 Oxford Street, which then housed on its top floor
a neglected Hungarian tearoom known as The Pavilion. Seeking
to revive The Pavilion’s fortunes, Hoellering took something of a
gamble and offered Vasco management of the restaurant, which
Vasco decided to undertake with his Piedmontese friend Piero
Orazietti. Not surprisingly, the pair chose to transform the
Hungarian tearoom into an Italian restaurant, aiming to offer the
best Umbrian cuisine reflecting the trademark simplicity, tradition
and heritage that makes Umbrian food special. While the menu
was all new, it was deemed appropriate to retain an element of the
old name, and thus Vasco & Piero’s Pavilion Restaurant was born.

At the time, Umbrian food was still regarded with a certain degree
of disdain, and the restaurant also struggled to find native Italian
chefs, but the Pavilion's eye-catching décor, warm welcoming
atmosphere and, of course, its excellent standard of food led to a
series of very positive reviews in the press. These included an
enthusiastic article in 7ime Out and the featuring of the restaurant
in both the 7imes' and Which?s 1974 ‘Good Food' guides.

While the food had to change, and the name, too, to a lesser
extent, The Pavilion’s unusual and highly intricate interior was not,
everyone agreed, to be done away with. It had been designed in
1951 by the celebrated Welsh surrealist photographer Angus
McBean, with starred glass panels, bright pineapple-topped screens
and deep plastered domes that housed complex chandeliers hand-
wrought by McBean himself. The Pavilion can be seen in some of
McBean's photography: the photograph on the previous page, for
example, simply entitled ‘'The Pavilion Restaurant at the Academy
Cinema’, highlights especially the restaurant’s beautiful interior
and also McBean'’s surrealist style, with his partner David Ball
dressed as both the female customer and male waiter comically

Angus McBean sitting in The Pavilion
(photograph: Mike Owen)



appearing simultaneously around various
tables throughout the dining room. The
image was even, for a brief time, projected on
to some of the cinema’s screens to promote
the restaurant.

During the late seventies the nights were long
and the restaurant hosted endless parties. One
night the head chef decided to come out into
the dining room and sing in his chef whites.
Everyone loved it, clapping and singing along
until 4 am. This became a regular event, often
occuring night after night. It was tiring, but
very lucrative: people would give Vasco their
wallets and tell him to take whatever he
wanted.

This was the era when the Stranglers turn up
and find themselves sitting next to the Kinks.
Siouxsie and the Banshees would party till late.
The Pythons could be seen in their twenties
writing their scripts and Andrew Lloyd Webber
would be celebrating yet another West End
success. Michael Heseltine was the head of
Haymarket and the Saatchi Brothers were the
advertising kings. Shaw Taylor would dine on
Saturday nights then record his Police 5 show
on Sundays.
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Vasco, Chef Marcello and Piero in The
Pavilion above the Academy Cinema



Fresh tortelloni is made at least twice a day
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As the 1980s arrived, Soho was at a turning point. The seedy strip-
clubs and bookshops that had so characterised the area for the
previous decades were steadily retreating. In their place, a wave of
New Romantics flooded the district. The Academy Cinema, which
served as the original Marquee Club and had already gained
some fame in 1962 when it became the location of the first ever
live performance by the Rolling Stones, was frequented by the
area’'s new inhabitants. This was fantastic news for the Pavilion
restaurant, which was now busy serving a new generation of
customers.

The huge rise in the popularity of the live music and urban
nightlife scenes brought new clients from the booming music,
media and advertising industries. The Pavilion became a favourite
lunchtime retreat for executives from local head offices, including
the likes of music giant Sony, the hugely successful film production
company Hat Trick Productions and the newly formed Channel 4.

Director Hoellering decreed that the avant-garde décor of the
Pavilion must not be changed. As such, the interior was
maintained in the same style for almost thirty-five years, with only
the wallpapers and carpets being replaced when necessary; the
replacements were as close to the original style as possible. This
rule remained steadfast even in the years after Hoellering's death
in 1980. At that point the Academy cinema entered a period of
decline, with its ballroom, entrance lobby and cinema screens
falling into a state of dire disrepair.

The Academy Cinema finally closed on 2 April 1986. In spite of
this, Vasco and Piero's Pavilion Restaurant remained defiantly
operr?But it was now only accessible through a passageway
running off Poland Street, decorated with surreal blue mosaics. It
remained open in this fashion for three years until 1989, when
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The Acadamy Cinema in 1984 (photograph: Martin Pinker)

it underwent a long overdue relocation to the
current site at 15 Poland Street. This move

was a mere couple of months before the
Academy Cinema was demolished for good
and the land sold off to accommodate
expansion by the building’s long-time 23
neighbour, Marks & Spencer.



In an in interview at the time of the move, Vasco revealed that an

attempt was being made to maintain as much of McBean'’s iconic look as
possible, despite having to overcome issues presented by a very tight
budget. A large number of furnishings were transported from the old
cinema to the new site. This included many of the wall decorations, the
decorative pineapples and a large geometrically patterned wrought-iron
screen, which can still be seen in the restaurant today. The complicated
process of trying to preserve and replicate such a distinctive style was
aided by advice from McBean, provided over the phone from his antique
shop in Surrey.

Any of the various pieces of McBean's original furniture which had to be
replaced, such as the restaurant’s chairs and tables, were swapped for
high-quality hand-made Umbrian equivalents. This promoted an authentic
ltalian feel, further emphasised by the new wine list, which was the first
all-Italian selection in a London restaurant.

Despite the huge amount of effort made to keep things the same, some
key architectural elements unfortunately had to be lost due to size
constraints in the new site. This included the domed ceilings, shown on
page 15, with McBean remarking that ‘it would be frightfully costly to
re-do it, and the end result wouldn't be satisfactory in any case”.

Despite the change of scenery, at its new site the restaurant
maintained its high level of success, with critics praising the efforts to
preserve the style of the original site while simultaneously injecting
new life into the décor. Of course, the critics also remarked on the
continued excellence of the food.

Vasco and Piero’s Pavilion in Poland
The new interior was large and spacious, now painted a striking pink Street

rather than the original yellow, accompanied by a variety of ornamental
stripes and ribbons. One critic playfully remarked that

25
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the elaborate interior was ‘like the sort of tent the Empress Eugenie
would have retired to during an outdoor pageant at Versailles'.

Even before the restaurant moved to Poland Street, the building had
a very rich history of its own. Percy Shelley, the famous poet and
figurehead of the 1800s Romantic literary movement, lived in rooms
at 15 Poland Street with his friend Thomas Hogg. This was after their
joint expulsion from Oxford in March 1811 for publishing a
controversial pamphlet on the ‘necessity of atheism’. Despite
exclaiming, ‘we must stay here; stay for ever!” upon seeing the room'’s
'delightful’ grapevine-patterned wallpaper, Shelley returned to his
original home in Sussex after less than a month.

He did, however, return to London almost three years later, where he
met Mary Wollstonecraft Godwin, better known as Mary Shelley
having taken his name after their marriage in 1816.

In 1818 Shelley moved to Italy, where he wrote some of his best
work. This included the famous Prometheus Unbound (1820) and
Adonais (1821). Tragically, his life was cut short in 1822 when he died
in a sailing accident at only 29 years of age.

Current eagle-eyed patrons may spot the commemorative blue
plague above the entrance to the restaurant. It was erected at the
turn of the millennium as part of an ongoing English Heritage
programme and reads 'PERCY BYSSHE SHELLEY 1792-1822. Poet
lived here in 1811".

Vasco and Piero’s Pavilion now regularly hosts meals for the Percy
Shelley Foundation, who have quadrennial meetings discussing and
celebrating the poet’s life and work. The foundation’s members
even frequently request, in a rather tongue-in-cheek manner, to
have the name of the restaurant changed to 'Vasco and Shelley’s
Pavilion'.

-~

7 ° PERCY °
/' BYSSHE
[ SHELILE)Y
1792 - 1822
Poet
lived here
in 1811

L AS

Percy Bysshe Shelley’s Blue plaque
placed above the restaurant
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The Pavilion is mare than one palitician’s
favourite restaurant By KEN LIVINGSTONE

¥ T IS TEN YEARS since | 8t
saw Clement Freud in the tlesh
when we were both having lunch
with women triends in the Archduke
Wine Bar un the Seuth Bank, That
evening [ took another trend to
my favourite restaurant, THE PAY.
ILION. To my amazement Clement
Freud was there, alsoin the company
of a diferent woman to the one he
had lunched with.

Given the chances thar this was
pure coincidence were several mil-
'ion o one, my iettie fMend and [

peni much of the evening discusss
ing, in hushed tones. the likelinood
that he was working on 1 report tor
MI3 abour which restaurants were
frequented by dangerous lefiies.
Forrunazely my growinz paranoia
was nipped 1t the bud when, 13 he
<ot up to leave, he came over and
simply asked: “\Where are vou hav

ing oreakfase>™

[ nad stumbled on Clement
favourizzrestaurant, and stumbled
the right word. The Paviiion used ©
be hidden awav inside the Academy
Cinema on Oxford Street. 1 sadly
unsuccessiui cinema which speaal-
ized in Furopean films. After zoing

0 the wa dunng i particu

riv
un:nspiring Gl [ took 3 wrongturn-

nd wanderzd into ti.e Pavilion

=d ciback intotheaudizenum.

Tae Pavilion was ene of the frst

NeW restausanis (o open aiter Worid

ssantsaraln

:rtottheGnema. with

1 blue-gold 1rt deco design. it was

unitxeamytninz else in London. The

ARTICLES 1980-1989
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rhemselves on Poland Strevt
not inevitable, but the uphel]
had the effecr of :n\;mn
aiready excellent menu.

My saurced ovster mush

with zarlic and parsley on a
rocket was nch without bemg
and the grilled salmun was coo
pv:rlL-c:\on. The pesto vinag
added a stimulatingsharpness.

For a change | switched froi
usual bottle of Gavi to try the [

AROUND THE CITY WITH TERRY FARRELL

DINING OUT WITH ANGUS

“honeyed™ Chardonnad

corations myself.’

ffee | of the de ns too. The plaste

confe{.;}ion of mﬁll:ugc:mmm 5 with a
crumbly coating, topped with honey coco-
nut, cream and then deep fried. For those
who, like myself, are not really ﬂuddmg
people but get bored watching other peo-
ple eat, deep-fried brie with a gooseberry
puree is offered as a savoury. Y
O'Lge déoo;-l of marble floors and hlgg
wood-pannelling is pleasingly austere an
in keeping with the posher elements of the
menu but is at odds with the plastic table-

cloths and paper serviettes; and the unde-

niably attentive staff seem a mite uncom- |

fortable in their subdued and formal roles.
There’s no escaping the impression that
beneath the dignified facade lurks a jolly
hamburger joint.

Sara O] aL;

Mallards Wine Bar and Restuarant Riverside
House, Water Lane, Richmond, Surrey
(948 7733) Richmond tube/BR. Open
daily.
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ROYAL
CAMP

My visit to Vasco and Piero’s Pavilion in

Poland Street was prompted by a chance | |

meeting with Pascal, their sous chef in a
?ub in Spitalfields. ‘If this man can cook
jood like he can talk food,' I thought, ‘then
this has got to be worth trying.’ The Pavil-
ion is a reincarnation of the restaurant up-
stairs the lamented Academy in Oxford
Street, and they have taken their former
style with them. The star of this place is
the décor. The place is tricked out like the
sort of tent the Empress Eugenie would
have retired to during an outdoor pageant
at Versailles. The whole room is painted
in frompe l'oeil pink with swags, ribbons,
stripes and blue sky peeking h
holes in the roof. It just stays on the right
side of thedn;ﬁmdmg elegant novelty
¥

from OTT

_The food is pretty good as well. The
menu is small, about half a dozen dishes
in each section, and almost illegibly hand-
written. We started with mussel and
shrimp salad — beautifully presented but
the shrimps were a bit woolly — and
three spinach and cheese pancakes stand-
ing upright in a cheese and tomato sauce;
very tasty. For our main course I had liver
Veneziana, essentially liver and onions,
but the best liver and onions that I've ever
had. My partner had a pink breast
of duck, sliced and cow with a green
ﬁpemom sauce. Desserts come from a
ist chanted by the waiter, from which we
chose a very good fruit salad topped with
zabaglione and a fairly mundane straw-
berry flan. With a bottle of wine from a
list that is strong on Italian wines but

slightly expensive, coffee and a couple of
brhagndi;wepgidjuslovm-mfa'two,

excludin, % service.,

Pavilion 15 Poland St, W1 (437 8774) Ox-

ford Circus tube. Open Mon-Fri 12-3,

Mon-Sat 6-11.
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Hollering and Wi
bar for cinema goers,
until last month you €O

uld always get | s. They would be

e e ioe of the | henoh they appear to
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1330-1938

As London counted down the years to the new millennium, Soho underwent a period
of gentrification. Landlords increased their rents, forcing many small restaurants out of the
area. The empty properties that they left behind were rapidly swallowed up by
homogenous restaurant chains, and the diversity for which the area was so loved and
celebrated in previous years was hugely decreased.

Around this time the Pavilion also became a favourite for the leading lights of New
Labour, hosting countless meetings and gatherings, with guests often being pursued
relentlessly by streams of paparazzi.

London theatre boomed in the 1990s, with a veritable explosion of new writers, actors
and theatres appearing on the scene. The restaurant naturally became a favourite of
theatregoers, who soaked up the cosy atmosphere while enjoying a hearty bite from
the newly introduced pre-theatre menu. This grew the customer base of the restaurant
and was sustained by a new investment in advertising campaigns which specifically
targeted theatregoers via local newspapers.

As well as the growth of Soho's theatre and political scene, the now well-established
advertising and media industries increased their footholds in the area. With the
launch of Channel 5 in 1997 and the arrival of the CNN International head office,
Soho was bustling with countless new faces.

In 1994, John Walsh of the /ndependent published a glowing review of Vasco
and Piero’s. Headlined ‘Snug and rich, with a feast of treats’, the article fondly
described the ‘Umbrian paradise in the heart of Soho..

One of the core aims of Vasco and Piero’s had always been to stand out
from the crowd, and the commitment to this goal

VASCO o« PIERD'S

PAVILION RESTAURANT

15POLAND ST, W1. PHONEO71-437 8774
[N]

When you go and see
Fiddler On The Roof
atthe Palladium
come and see us
Authentic Italian Cuisine.
Home Made Pasta
Pre-Theatre Menu
between 5.30pm and Tpm

[£9.50 FOR 2 COURSES |
BOOKING ADVISABLE
FAY MASCHLER

EVENING STANDARD

“A Hidden Treasure”
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Advertisement for Vasco and Piero’s
Pavilion Restaurant in the Jewish
Chronicle 1994
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was finally paying dividends. Walsh's article highlighted the

restaurant’s departure from the usual ‘stale breadsticks’ and

microwaved veal and ratatouille that had come to define the
majority of the Italian food London had to offer.

Soho has become a district that promotes the ideals of freedom
and artistic expression. These values are particularly evident in
the graffiti murals throughout Poland Street. The mural pictured
opposite dates from the early 1990s. It was painted by Louise
Vines, and is part of a project by the London Wall Group that
aimed to decorate the streets of Soho and capture important
elements of local history. Titled Ode to the West Wind, the mural
takes its inspiration from Percy Shelley's 1819 poem of the same
name. A figure wearing the colours ‘yellow, and black, and pale,
and hectic red’, as described in the poem, is sitting below a
broken tree, representing the Great Storm of 1987 and
commemorating the eighteen lives it tragically took.

The durability of the special paint used in the piece has kept the
wall vibrantly coloured and without the usual signs of ageing even
twenty-seven years on. Much like the restaurant itself, the wall art
outside adds a splash of colour to the local area. A welcome relief
from the hectic London political scene, it was no wonder that the
relaxed and cosy atmosphere of Vasco and Piero’s, which one
reviewer described as feeling like a home where you've ‘been
welcomed like a long lost relative’ and a friendly place in which 'no
one eyes you up and down’, became the favourite haunt of various
political figures, including soon-to-be London mayor Ken
Livingstone and Chancellor Gordon Brown.

Louise Vines' mural

The cartoon on page 36 by Kipper Williams pictures an evening in
which a group of newspaper cartoonists were dining at Vasco and
Piero's and, rather comically, found themselves to be sitting right
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“We were having a cartoonists’ dinner at Vasco &
Piero’s Pavilion in Soho a few years ago when we
spotted Gordon Brown. |'ve been back a number
of times since, but no sign of Gordon

— mayhbe he realised he was being looked at.”

Kipper Williams

opposite Gordon Brown. The new-found political importance of
the restaurant didn't just pique the interest of cartoonists,
however, and the kitchen became the favoured hiding place of
many a politician trying to evade the hordes of paparazzi that
frequently gathered outside.

Having gained a solid financial footing, Vasco and Piero’s Pavilion
Restaurant began to seek ways to give back to the local community
that had helped nurture their success over the years. Throughout
the 1990s the restaurant supported many charitable initiatives, for
example providing numerous free meals to be won as prizes at
various charity auctions and events.

Most significantly, in 1998 Vasco and Piero's supported the newly
founded Streetsmart initiative in 1998 by adding a £1 optional
donation to customer’s bills, which went directly towards helping
the homeless. The donations were extremely popular, with the vast
majority of costumers choosing to donate and many giving
significantly more than the suggested contribution.

Thanks to support from establishments like Vasco and Piero’s, the
first Streetsmart campaign was a huge success, and the initiative
continues to run yearly in countless London restaurants to this day.

Unfortunately, by 1999, the restaurant’'s décor was ageing, not
having been updated for almost a decade. Mirroring the arrival of
the new millennium, the restaurant redecorated. The flamboyant
pink walls were swapped for a sleeker, more modern white design,
and a greatly improved lighting system was installed.

To celebrate the redecoration, and to help pay for the costs,
the restaurant began to open on weekends for the first time,
offering limited time service on various Saturdays leading up to
the new year.
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Vasco & Piero's Pavilion
15 Poland Street, W1

(don't bother)

ALASTAIR LITTLE gives us|
his top tip for booking at the
most fashionable restaurants

When it comes to choosing the best restaurants,
Alastair Little is resolutely anti-fashion. Waiting lists
are no guarantee of hospitality or reliability, he argues

LONDON'S VAST AND EVER- INCREISING
Eratsirasl popelstion [ETeTHS 4 WAEESTIR

Kuieky i, e sevvice rnely v sl ind )

W Ry g PR 0 ding & Vi iy AF e

071-437 8774 [

"An unpretentious comer of Jealy'

Diespite the abundance of ltalian restaurants in London, few resem
risranrants you would find in Daly. The Pavilion, foravan
does. There is zontinuity. The restaurant used o be locy
lamented Amdemy Cinema in Oxford Street (remember ¢

THE MEAL THING: Chancellor Gordon Brown on his dinner date in London with fiancée Sarah Macauley

It's Charm-cellor Brown

availability of mgredients such 25 balmmic vinegar, r
mtzarells anf sunveried Tomaroes, bur they are ol pie
old-fashionied sort of care and an agreenble lack of th
flourish. Menus change regulisly, The first course fearm
zuppa di ceaa is a particularly homely sort of minesmone -

WITH the Budget Just days away

you'd have
would be sick of nm-.
But he found time to pore over his By JAMES WEATHERUP

pretty flancée’'s on an intimate
dinner date, as our axclusive photo

e P syttt

met three years ago at a fundraising
event she organised for Labour.

love as they tucked into £14.50-a

head meals at one of Mr Brown's

favourite eateries, Vasco And
ion in London's

aften with shavings of Parmesan a8 a3 garnish, friveae eitt

part of an antipasto based on grilled vegetables and a home

two. Try the spimach and ricorta tortelloni if it = oo offer.

courses are grilled cod with a herb crust, grilled sea bas

rablit in mustard sauce, roast leg of new season lamb, cal

Erulul.c \’egcub]unmdwhcvhnlﬂund:mhdmm
Desserts

in butter.
ancake parcelling fresh fruit and cream makes 3
ue{\heupzuﬂulnnwun
are not greedily priced. Service

Snug and rich, with a Ieast of treats

John Walsh reveals |
an Umbrian |
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second helpings iay maschler revisits. ..

Vasco & Piero’s Pavilion 15 Polang Streat, |

Only pineapple carvings, of the sort that midht decorate an
ornate tent pole, adorning a new screen by the door serve asa
reminder of the original d tive pavilion th devised by

/1 (0171-437 B774). £26 (evenings}

(or is it a fruit?) and herb intact. A salad of asparagus with
sliced new pot anda y dr deftly spiked with

i a crunch in the stalks of 'grass’. A tradi-
hi livers was

gory
Angus McB for this rest. t when it was part of the now, tional Tuscan crostini made with
sadly, def Acad Ci ] a p was ¢t ti

inevitable -~ paper and paints were peallng but it is a pity that
the decision on the colour of the walls is that old chestnut

as a starter. Grilling is the favoured cooking
method for the main courses. Both the tender calves’ liver, the

rag-rolled apricot. Another cliché of restaurant interiors —
uplighters - has also not been resisted. Howeuet. the same
long-serving family of waiters, who in their y

i k of gui fowl and its accompanying
polenta prepared this way were sound and the vegetables that
accompanied them crisp enough to have been cooked to order,

look like a still from a fairly benign scene in Dnrmia Brasco,
man the room, and the evening menu - £14.50 for two courses,
E17.50 for three - ti to offer ¥ good value. Dishes
are unpretentious, light and fresh. A first of hettini

Tor of a sig dish of V & P's Pavilion,
was offered with a filling of aubergine. For d. t we sk ia
semi-freddo served with blobs of caramel which was cold, soft
and sweet and which seemed to meet any reasonable expec-

of adi 1. Prices on the Italian wine list do not wreck

with tomato and hasnl was joyously simple. The sauce had
been quickl: i leaving the flavours of the vegetable

msal with nall =

the fair deal. No music is played which adds to the agreeable
sense of solidity and gravitas. A nice fixture in old Soho.
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Vasco & Piero's Pavilion, |5 Polasd Street, WLV 3DE (0171) 437 8774

Lgive 10 o of 10 1o ihis very simple, unpretenisous, very lalian, fumily-mn
restaurant. You will be grected as a long lost cousin. The food is wonderful
To iate 1 have never used the menis, | alwiys take the recommendations:
Civen ins Jocation this place is very populas with publishers, photogrphers,

artisis and fhesire bufls! Well wonth a visit.

SHORT BITES fay maschler

VASCO & PIERO’S PAVILION

15 Poland Street, W1 (0171-437

8774), £25.
Despite the abundance of ltalian

restaurants, few resemble those you
would find in Italy. The Pavilion, for
a variety of reasons, does. Ownership

has remained constant since irs

original manifestation abave the late,
lamented Academy Cinema in Oxford
Street. Dishes have moved with the

nmes, capitalising on the new easy

VASCO & PIERO'S PAVILION

and

amdm'qv ﬂ\:lullanw,whidl
has moved with the times, is sound
and steady. Daily-changing set-price
meals are eminently reasonable and
the dishes more inventive than the
awmmmm&
baby spinach, chorizo and pecoring
shavings; poached skate wings with
fennel sauce. It doesn’t really pay, in
any sense, to stray onto the d la carte,

Prices are per person for dinner with

availability of
ingredients such as
balsamic vinegar,
rucola, buffalo
mozzarella and
sun-dried tomatoes
but they are still
prepared with an
old-fashioned kind
of care, Menus
change regularly,
The first course
features soup —
zuppa di ceci is
a particularly
hevmely kine of
minestrone —
various salads, friteata

cither alone or as part of an
anuipasto, and a home-made pasta ¢
two, Typical main courses are grille
cod with a herb crust; grilled sea ba
with fennel; rabbit in mustard sauce
Some of the scope of Iralian wines i
apparent from the list and bortles ar
not greedily priced. Service is affable
yer dignified.

Prices are per person for o meal
with hall a bottle of wine, Adapted
fram Evening Stendard London
Restourant Guide | 295 by Fay
Maschler (Powlion Books, £9.99).

“Avoid |ike the
plague any
restarant or bar
wilh security
prrssanel-wha
wants fo ding in
a place thal
needs bouncers?
Likewise,
restaurants that try
to squeeze in foa |
many sithings and
doa't allow enough
time to eat.’
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second helpings alastair little revisits. ..
Vasco and Plero's Pavillon 15 Poland Street, W1 (0171-437 B774)

‘Unfashionable, inexpensive, comfortabla, with great italian food,” were my commanta in
an anicle | wrale some time ago listing my personal favourie London restaurant, Vasco
and Piero's Pavilion. A review shouldn'{ need 1o say any more in recommandation but if
you add the fact that the place has besn open for more than 30 years, has a loyal and
devoted lollowing (including the people's cholce for London's mayor), a pleasant and
civilised phers and an interesting and cheap salsction of itallan wines, then thal
place becomes almost perfect, Ask Vasco what he is especially pleased with that day, and
on ng account ignore his advice if it includes fresh pasta, calves' liver or sea bass, Swill it
down with Frescobaldi's excellent Chianti Classico Riserva "Nippozzana’. Othar high
polnts of recent meals ware a superd and huge crostini with chicken livers, some oxcelent
salami frem Norcia (a town so famed in taly for the quality of its hams and sausages [hat
1he ward Norcing has become Synonymous with pork butchers), and the quality of the
vagetables, served in the English manner with the main coursa. Sorpressata, if offered on
1he manu, Is not to be missed; it Is an unusually deicious Umbran version of brawn,
served ganercusly but thinly sliced so it is meitingly tender. Generous is probably the right
word 1o sum up this restaurant, bt modesty and Ngure in the equation as
well. Do nol go there 1o be surprised or challenged by the lood — that is not what it Is
ebout. Instead, go Lo sal same of the best and entirely contemporary Malian food in the
counlry. Beware: despita not being in tha lorefront of our capital’s restaurant revolution,
the Pavilion Is seriously busy, so do book and please nota that Vasco now opens on
Saturday nights. something he has resisted for years, but remains firmiy closed on
Sundays. Dinner costs £15.50 for two coutsas or £18.50 for three. Lunch is sven busier,
full of the remnants of Soho's film business, and is mofe with Rems individuall
priced. Best wing buy: Tignanelio 1985, at €45.

Prices sre per parion for & meal with haif a battle of wine




PATRIZIO THE FLYING TSOTTO MAKER B

HAS JUST LANDED 1IN WEST SOHO

11 riso: una storia
che comincia molto lontano,
molto tempo fa

T FEW WEEKS HE WILL BE MAKTN

RISOTTO AL RADICCHTO

RISOTTING Al. LIMONE

RISOTTO PRIMAVERA

RISOTTO ALLA MII
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15 Poland Street, Londan WiV 3DE Telephone 01714

Left: one of the many eccentric menus; Top: floor staff; Bottom: chefs
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2000-2003

The 2000s were an exciting time for London. Despite the closure of many
of the area’s most popular and famous nightclubs, and increased fears of
over-gentrification catalysed by the looming arrival of the government’s
Crossrail scheme, Soho was still booming. Rising globalism and an
increased appetite for new cultures and experiences placed London’s most
diverse district atcentre stage.

The strength of the British entertainment industry continued to draw
new visitors from far and wide to Soho. Whether seeking a good meal
for a lunchbreak from the many nearby offices of big-name media
groups or an exciting evening out of West End shows and arthouse
cinema, the continued critical success of Vasco and Piero's bought in
numerous new faces.

Featuring in the influential millennium issue of Square Meal magazine,
the most popular restaurant guide among London executives, the
restaurant was praised for its ‘exceptional value’ and the sophistication
of the new white interior design.

2000 was of course the year when all computers were to crash and
everything chip-based would stop. Nothing dramatic happened and it was
business as usual — that is, things changed rapidly. The 2000s saw the real
explosion of the internet and lots of new start-up companies using the
technology to disrupt the normal way of doing things. A regular customer
of ours, Martha Lane Fox, had started lastminute.com two years before in
1998 with Brent Hoberman. We were keen to get involved, and we soon
had our first internet-based booking system. However, in the early days we
got lastminute.com to send the restaurant confirmations of any bookings
by fax, as everyone was a little wary of the new technology.

At this time, Opentable, the fully managed online booking system, was
being developed, in the USA. Eventually, lastminute.com

A late-night order in the kitchen

concentrated on holidays, and we moved to
Opentable. These booking systems are a great
development, and mean that restaurants can
become ageless and not class-based. Anyone can



book any restaurant without being put off by a snooty maitre d. Our
restaurant became truly global, with our customers reflecting all ages
and nationalities.

Jamie Oliver burst on to the scene at this time, dominating the
television schedules, showing that it was possible to cook and still be a
cool lad. Cooking became a hobby for men: all the hi-tech equipment
had to be bought, and all the latest cookbooks, glossy with sharp
photos, were laid on coffee tables next to art books.

During this decade, cookery programmes began to take over our TV

screens. By the end of the period Heston Blumenthal was showing off
cooking as a kind of magic trick, using processes that could never be
replicated at home. Masterchef became a programme that promoted
the fusion of ingredients and recipes from all over the world. This can
work or can go badly wrong!

On the economic side, the financial crash of 2008 was a very scary
time for everyone. Overnight, there were runs on banks. The banks
had lent too much money, unsustainably, and were overwhelmed by
debts. Vasco & Piero’s Pavilion restaurant never expanded and never
took on debt, so it was not under immediate pressure. However, the
crisis meant that fewer people were going out, or they would go to
less expensive places. Business expense accounts were cut, and many
companies reduced their size or got rid of central London offices
altogether.

But it wasn't long before new restaurant ideas were being talked
about. The twin concept of sharing dishes and small plates began,
often presented in a more casual setting with no table cloths. Initially,
we didnit really follow these trends, as we were established and had
a regular, older clientele. But as the decade closed, it became clear
that we should respond.

SQUARE MEAL

2003

Vasco & Piero’'s Pavilion

15 Poland St W1 & 7437 8774
Wine £11.50  Champagne £42.00
Modi-Fri 12N-3pm 6-1 1jpm Sat 7-11pm

Y 273

Private Room 36

» £33

The Matteucci family’'s venture first opened in
1970 in the Academy Cinema around the corner.
The Cinema is long-gone as, too, are countless
restaurant competitors who, if only they’'d
adhered to the V&P formula of unarguable
value, genuine friendliness & ‘v good, simple
food’, might have been as ‘very busy' as Vasco’s
remains today. From the daily changing menu, a
£22.50 three-course dinner might kick off with
a thrillingly fresh bowl of homemade tagliatelle
with king prawns & rocket before moving on to
simple fish grills with zingy dressings, & herb-
infused meats: tuna with ginger dressing or
sliced beef fillet with rosemary oil & lip-licking
misto vegetables, say. Desserts are papna cotta
& cheesecake traditional.

47
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Rughy international Lawrence
Dallaglio (left), 27, is the
England number eight in the
Six Nations Championship
and is captain of London
Wasps. He lives in Ladbroke
Grove, west London, with his
girlfriend and two daughters,
aged three and ten months,
Former England prop Victor
Ubogu, 35, plays for Bath and
is the founder of two
Shoeless Joe's bar-
restaurants in central London,
He lives in Bath.
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Invisible Scott

appears in Soho

THE Prime Minister’'s eco-

t that bad really. I hear that

_S'Derek Scott, who was once at

BZW, addressed an audience
of fund managers and other fi-
nancial types at Vasco & Pie-
ro’s Pavilion, a Soho restau-
rant much favoured by new La-
bour, the other night.
“He said he’s a Brummie so
he normally takes a cautious
iew of the world. He said me-
diu rospects _di
look too bad.” says one who
was present. How long is medi-
um term? “Three to five years.
He wasn’t giving a short-term
forecast. for sure.”
Scott is a near-invisible poli-
cy wonk and the closest thing
Blair has to Gordon Brown’s

i wonderful pasta.

Gavyn Davies. “We don’t com-

ment on meetings that may or
“Thay_not happen with people
uilding,” said a No 10

assurance is wel-

come these Hays, [ suppose.

i value. Nothing not to like about it.
¢ Tonkotsu: As well as the
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Arms, W6 .
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- : (RIGHT) POLPETTO

: 40 Maltby Street: One of
ChaChadoon i my favourite restaurants

¢ in London. Incredible
FUERpHE S Cuni T i pedigree and a truly great

i : feel for texture and flavour.

i Vasco & Pierro’s Italian Pavillion: A
: Soho stalwart. Not up thereas a
i “fashionable” place to go but they do
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By 2011 it was evident that diners were very much taken by the new
fashion for sharing plates, and we had to adjust. It was decided to
restructure the menu and have no starters or main courses; we
simply created a list of dishes of various sizes. It was a hit, especially
with our Japanese clients, who always shared antipasti then pasta
then main courses.

Of course, our basic philosophy remained unaltered: simple food
using three or four ingredients in each dish, and very much based on
Umbrian traditions.

New restaurants opening during this period tended to be small,
simple places with bare brick walls and an urban feel. At the same
time, areas that were once devoid of good-quality restaurants
became destination postcodes — Hackney, the East End, Brixton,
Bermondsey. As the West End became too expensive for most
independent restaurants, they moved east.

At Vasco and Piero's we began to see more and more Chinese
customers, especially students and young professionals. They loved
the spaghetti with king prawns in particular, and again would order
many plates to share.

The advertising and film industries were changing, as the internet
transformed the way that they worked. Social-media influencers
became almost more important than professional critics. The
influencers seem to be much closer to their core audience and share
their key values of quality and style. Many restaurants even began to Painting by Giampaolo Tomassetti

pay such influencers, or give away free meals and drink to them, in

order tp get them to post a photograph or review of their place. o3

Alongside the social-media influencers, Tripadvisor has emerged as a
crucial source of information for diners. Whereas in the past,



food critics and established guide books were assumed to give
the best advice on where to eat, now for many people the general
public’s view is more significant. Whether this is a good thing or
not remains to be seen.

Other important sources for young restaurant-goers are now
Youtube for videos and Instagram for pictures. A photograph is
worth a thousand words: if the food does not look good on
Instagram, it becomes harder to attract a new audience.

In 2015 it was decided once again to redecorate the restaurant,
but there was no intention to follow trends or become a casual
restaurant. A designer was appointed who understood the Umbrian
cuisine and way of life. All the fixtures and fittings were imported
from Umbria and an Umbrian artist provided paintings.

But sometimes we have tried to reach out beyond central Italy. In
2016 the restaurant was approached by the Japanese chamber of
commerce, who proposed that we visit sake houses in Japan and
try to create a combination of Italian food and sake, a fusion. This
led to the short-lived sake bar in our basement. But it was just too
difficult to explain and promote the idea. The restaurant is Italian,
and Italian food is what it does best!

Places like Bao, with long queues to sit on benches at a big table
and then eat within twenty minutes, are now all the rage. These
places may be cheaper, but one is in and out quickly. Young
diners do not often want to linger over drinks and chat over
dinner. Many people in their twenties do not drink, and many
never go to the same restaurant twice. They do not have to, given
the great choice in London. From a restaurant’s point of view, it
has become much harder to maintain long-term, loyal

clientele. The millennials may not be the answer to a successful

restaurant, as they are always looking for something new rather than
something consistent and stable. The older crowd want stability
and consistency in an ever-changing world.

There have been many changes in this last decade in what people
drink with, or before, their meals. For example, not that long ago
we started importing craft beers from lItaly. There are now quite a
few specialist breweries in Umbria, and they produce good IPAs,
blondes and double malts, all with character.

Prosecco has long been a favourite in Britain, but it really started
taking over from champagne at dinner parties after 2008 — but
mainly cheap, sweet prosecco. We feel: if you serve prosecco, just
make it the best you can afford!

Around the middle of the decade Aperol spritz became hugely
popular in the UK, and it has not stopped — even in winter! And
the last few years have seen a return of the classic negroni
cocktail, now with all sorts of modern twists such as using craft
gins or even chocolate shavings.

Talking of gin, we could hardly fail to notice the upsurge in interest
in the new versions of this most traditional drink; we now offer a
select few of them in fabulous cocktails.

On the food side of things, the most startling change is the big
rise in the number of vegans. In 2019 there were 600,000 in the
UK alone. For us, this means water-based pasta, plant-based
cheese and soya milk. The restaurant is starting to introduce
dishes using these ingredients.

So what does the future hold for Vasco and Piero’s Pavilion
Restaurant? Brexit has been on everyone's minds over the last
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four years, and it is slowly reshaping the country. So far, Italians still
love to be in London, and we have a continuous stream of young
chefs and waiters and waitresses from Italy. Long may it continue.

For some, the future is about creating new ‘experiences’, such as
dining in abandoned warehouses, listening to music that
somehow matches the food, and lots of other surprises. There is
even a circus restaurant, where they entertain you by flying
around your table and landing on it. There are not many of the
old independent restaurants left. Many new restaurants have the
backing of investment companies and they have deep pockets.
But V & P’s does not see itself as simply a traditional restaurant: it
looks outward, and surveys what is around. Then it takes parts of
the new to mix with its Umbrian heritage and keep the stability and
consistency in this uncertain world.

The good news is that the last year has seen a revival of Italian
restaurants. There is even a church in Mayfair that has been turned
into an urban market that specialises in Italian food: casual eateries
serving small plates of pasta. It is good to watch this trend, and it
creates another boom in Italian food for the next decade.
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Vasco & Piero’s Pavilion

The Umbrian restaurant combines
Italian food with art and cultures

asco and Pierg, two young
immigrants from Umbria and

Piedmont, opened the namesake
restaurant in the heart of Soho in
1970. With the heip of the owner
of the renowned art house anema
Academy, the two managed lo open
thesr business in the Academy's |
restautant, The Pavilion

The cinema, with designs by the
famous architect and photographer
Angus McBean, screened iconic ‘
black and white films while a piano
was playing in the audience. When
the Academy was sold, at the end
of the ‘80s, Vasco E Piera's moved
across the road and tried 1o maintain
the same atmosphere that had been
created by McBean

They saved the chaurs that he had
created in 1954 that were a one-
piece work of art. The inside décor
was changed, and the restaurant was |
decorated by a house architect, with
the aim of giving it a “home fee™ and |
modemn ook

The result is a cosy enviconment,
where guests can feel at ease admining
paintings on the wals and eating simple
yét delcious meals

THE UMBRIAN FEEL

Vasco & Piero’s focuses on Umbrian
culsing. Paul, the director of the
family-run restaurant, welcomed us
with a choice of three appetisers amaong
the house specialities. Crosting with
chicken Iver pate, strips of cured ham
and mushrooms; souffie of broccoll and
pecorine with black truffie butter sauce,
TWiNa carpaccio with avocado, red onions. |
and ginger dressing. Despite the latter

| simpiicity of each deh and the products

| nang-rolied gnocchi

[ OTNOTaN Patweer wio Was m

| the spotight because of book
illustrations and refigious paintings
He later expressed himself through

| exaggerated and quirky productions

| inspired by poiitics.

The second artist, Furr, is an English
painter and is the youngest artist who
was commissioned to officially paint
Queen Elizabeth Il

Their arl works are showcased
In the réstaurant and can be sold
10 customers.

Finally, the restaurant recently
maugurated a sake bar in the
basement, combining two traditions.

| Customers can try different vanieties
of the lapanese drink — with the same

| concept of a wine tasting — paifing
them to itahan tapas

Umbria [s depicted through Vasco

| & Piera’s dishes as a region where to
enjoy food and reiax and is almost an
inwitation to wisit it. The presence of arl
works makes sure that the restaurant
holds 1o its history and tradition, while
the sake bar 5 looking at the future

| and the mulucultural Londan

not being Umbrian, ane admired the

used for each recipe. For the main
Course, we were brought handmade
pappardelle with Umbrian ragout and

As Paul explained, the heart of
the restaurant (and his as well) is
still in Umbna, This is reflected by the
traditional plates made with genuine
ingredients imported from italy

ART & CULTURE

Preserving the hevitage of the
restaurant, Vasco & PFiero’s hosts
paintings of Giampaolo Tomassett
and Christian Furr. Tomassetti is an

N

-

Vasco and Piero’s Pavilion article in
Partnership, winter 2018
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Michael Palin at Vasco & Piero's Pavilion
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- -

. and shows Peter Sellers at his best.

—. -

Reading The Good. the Bad and the Multiplex hy Mark Kermode. I've always been mad about filin and
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So Who's Paying ? | BBC Meal Blunder |

Kirsten Duns
vight stroll through Lorees e014nd only had e

through A Yes for each oth,
& Piero's Pavilion HQ London Jast night, The paj er during a late-

alian restaurant then walkedr shared a bite to eat at Vasco &

By Witty Banter arm In arm back to their hote|,

Row Brewing Over BBC Meal For Presenters

(hitps: ./ thetouchlinetimes. fileswordpress.com /2012/ 11 /intense-public-protection-bbe-logo.jpg)

A row is brewing over a BBC outing for top news presenters including Fiona Bruce and Huw Edwards
for an £800, licence fee-funded group bonding meal in Scho.

Mary Hockaday, head of the BBC newsroom, hosted the event on Monday night for about 20 key stars
and staff at Vasco & Piero’s Pavilion in London’s Soho.

The dinner was held in the restaurant’s private room and is thought to have cost about £800. The BBC
said it had secured a reasonable group-booking rating for the restaurant, where main course prices range
from £15.50 to £23.50, and that those attending were being asked to make a contribution.

However, the timing of the BBC News dinner has been questioned by some corporation staff.

RRC News is also facine budeet cuts and 140 post closures as part of the corporation’s Delivering



CUSTOMERS' COMMENTS

| only have an hour, but don’t tell my guest

| am coming again tonight but don’t tell my
wife, | was here for lunch aswell

| am meeting my ex-wife, so please put me in
a corner as there will be a lot of shouting

I like my spinach cooked for 30 seconds only

In December, | only eat asparagus when in
season. | will have the avocado
60

We had our first date here and have cone
here every week ever since.

Can you cremate the steak?

Let me just go through the back door and
come back, | do not want to see someone in
the restaurant

don’t know what my guest looks like

Can you make the vegetables soft?
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Can you tell that table to be quieter; and the
kitchen is really noisy too?

Canl

have a straw for my wine?

I've grown some chillis. | call them Vasco’s chillis

This is not very Italian!

Can | have again what | had at lunchtime?

Any tobasco

for the pasta?
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FOOD TRENDS IN THE LAST a0 YEARS AND HOW V&P ADAPTED

1970s

The Daily Mailwaxed lyrical about pasta primavera, which was being
served in New York's Le Cirque. This was pasta with spring vegetables.
sounded so healthy and V&P’s started creating the dish, too. However,
in the USA they added lots of cream, and cream was everywhere in the
UK as well. Veal was still served with a mushroom sauce made with
cream, and rabbit was served in mustard and cream. This was alongsid
the prawn cocktail, which was still very popular.

V&P’'s had a buffet for salads as well as a dessert trolley.

Warm goat’s cheese was a big thing, and calf’s liver was and still is one
our bestselling dishes.

Crostino of chicken livers, ham and marinated mushrooms is still a grez &
starter.

Quiche was the height of sophistication, so, looking for something wi
plenty of eggs, we introduced a frittata as a starter, a type of Itali
omelette.

The Roux brothers were considered the gods of cooking. The Italian
restaurateurs were considered the gods of service, fun and love.

1980s

This was the age of nouvelle cuisine. Our plates got smaller and o
prices got higher. Risotto milanese arrived in London, so V&P}
followed the trend.

By the late 1980s bruschette, different toppings on lightly toasted brea
served as starters, were everywhere. By the 1990s we were doing the
bread run: dashing to Umbria at the weekends to buy the



local bread and selling it in the restaurant on Monday
lunchtime.

Beef was served with green peppercorn sauce.

Pancakes were loved in this decade, and we began
doing pancakes filled with fresh fruit and cream and
served with amaretto and crushed amaretti biscuits.

1990s

The new wave of modern British cuisine was seen
everywhere, from Alastair Little to Anthony Worrall
Thompson. Marco Pierre White was leading a march, but
Gordon Ramsay and Jamie Oliver eventually took over. It was
the time when Gary Rhodes created good British food which
people copied at dinner parties. It became fashionable to
cook.

Sundried tomatoes were suddenly in most dishes.

Vegetarian burgers came on the scene, and we baked layers of
aubergine with mozzarella and tomato sauce, la parmigiana.

The River Café was opened, putting high-class Italian food
on the map. Pasta was considered a great word, and olive
oil and balsamic vinegar were on everything.

Things became lighter, and people started to think about
food from a health point of view.

Tiramisu became a big thing in 1990s London, and there were
always competitions between the best.

Quick cooking such as grilling was getting more popular than
slow stews and so on.

BSE led to a shift away from beef for a while.

Rucola - rocket — became a buzzword among restaurants. No
establishment worth its salt could have a menu without rocket salad.
Parmesan shavings were a great trend. Steamed asparagus seemed
naked without shavings of parmesan.

2000
The food of Japan started influencing menus. We put on carpaccio
of tuna with avocado, red onions and ginger dressing.

Avocado was seen as a superfood and was everywhere —in
California-influenced salsas, smashed on toast for breakfast or paired
with the new discovery quinoa.

2010

Black was the new black in the decade of 2010, and black food became
ubiquitous. Blackened cod, which first came to prominence in the 1980s,

made a comeback. Then you had squid ink in risotto. Squid ink to colour
ravioli. Squid ink to dress white fish dishes. Squid ink to colour tagliatelle.

And we even had black rice and black butter.

The trends seem to be: either super-simple food in a super-simple
environment, such as a street food market in a converted church; or

super-complicated food in a three-star Michelin setting.

Cocktails created by mixologists are a must for all good
restaurants. Smoke, fire and dazzle.

Vegans are growing in number. In 2019 there were 600,000 in the UK.

We stick to our Umbrian heritage and keep it simple, using the
freshest of ingredients.
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Five decades of Vasco and Piero’s Pavilion
have now passed. Sometimes we worry
whether the restaurant is still relevant to old
and new generations of Soho.

The restaurant only thrives if local workers
and inhabitants use the place, as their
canteen’— canteen for a variety of media folk,
who still dine out regularly. It is important that
people feel its their home away from home,
their office away from the office and their
oasis away from the chaos of the world
beyond our doors.

People are investing in artificial intelligence for
restaurant cooking and serving. A restaurant
then becomes a place to just eat and go. That
Is what Vasco never wanted and nor do the
people involved in the restaurant. Vasco
always tells the team, make the customer your
friend and they will not go anywhere else.

The future is, as it always has been, to be
a  neighbourhood restaurant serving
simple Umbrian cuisine to friends.
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