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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 Vasco’s 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.  I 
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 Umbrianheritage  
of Vasco and how he had a vision to create a  
restaurant based on his childhood foodmemories  
and experiences in various restaurants. Ultimately,  it 
is a personal book about Vasco’s journey  through 
life.

Paul Matteucci, 2020



San Giustino (photograph Alessandro 

Puleri - public domain)
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1970-1979
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,  

having 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



‘The Pavilion Restaurant at the Academy Cinema’ 1947, Angus 

McBean, (© Victoria and Albert Museum, London)
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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 Time Out and the featuring of the restaurant  

in both the Times’ 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)
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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.

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  

open. 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

1980-1989

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  

neighbour, Marks & Spencer.
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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 

Italian feel, further emphasised by the new wine list, which  was the first 

all-Italian selection in aLondon 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.

The new interior was large and spacious, now painted a striking  pink 

rather than the original yellow, accompanied by a variety of  ornamental 

stripes and ribbons. One critic playfully remarked that

Vasco and Piero’s Pavilion in Poland

Street
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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  

plaque 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’.

Percy Bysshe Shelley’s Blue plaque 

placed above the restaurant
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The façade of the Pavilion restaurant
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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 hugelydecreased.

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 ofpaparazzi.

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 Independent 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

1990-1999

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.

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

Louise Vines’ mural
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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.

“We were having a cartoonists’ dinner at Vasco  & 

Piero’s Pavilion in Soho a few years ago when  we 

spotted Gordon Brown. I’ve been back a  number 

of times since, but no sign of Gordon

— maybe he realised he was being looked at.”

Kipper Williams
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Left: one of the many eccentric menus; Top: floor staff; Bottom: chefs
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2000-2009
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

45

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
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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 didn’t 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 review, 2003



Pasta chef MarcoDonnini
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2010-2019
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  

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

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

Alongside the social-media influencers, Tripadvisor has emerged  as a 

crucial source of information for diners. Whereas in the past,

Painting by Giampaolo Tomassetti
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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 Italy. 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.

Vasco and Piero’s Pavilion article in 

Partnership, winter 2018
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CUSTOMERS’ COMMENTS

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

I am about to fire the person I am meeting, so  I

thought I would give him a nice lunch first

I am coming again tonight but don’t tell my  

wife, I was here for lunch aswell

I will do anything, anything...to get the film right

I am meeting my ex-wife, so please put me  in 

a corner as there will be a lot of shouting

I am having the first course with one client  

then I will pretend to go and come back for  

the second course with another client

I like my spinach cooked for 30 seconds only

I want to eat my penne so that the first one is

undercooked and last one is perfectly cooked

In December, I only eat asparagus when in  

season. I will have the avocado
61

Do you do pizza?

We had our first date here and have cone

here every week ever since.

I can’t stand garlic, I can’t stand pasta, I  

hate tomatoes!

Can you cremate the steak?

We had our first date here and have come

here every week ever since

Let me just go through the back door and  

come back, I do not want to see someone in  

the restaurant

Keep me away from that guy in the corner  I 

don’t know what my guest looks like

My guest always complains, so just ignore him  

Can you make the vegetables soft?



Can you tell that table to be quieter; and  the 

kitchen is really noisy too?

Can I have a man’s portion of soup?  Can I 

have a straw for my wine?

Can I have another pasta for dessert?

I’ve grown some chillis. I call them Vasco’schillis  Just 

feed me!

This is not very Italian!

I can’t stop looking at that painting

Can I have again what I had at lunchtime?  The last 

time we came here was 35 yearsago  Any tobasco 

for the pasta?
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Letter of thanks from Lynn and 

Anthony Williams



Autographs of the Monty Python team for the ‘Monty Python Live (mostly) - One down five to go’ show
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1970s

The Daily Mail waxed lyrical about pasta primavera, which was  being 

served in New York’s Le Cirque. This was pasta with spring  vegetables. It 

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 alongside 

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 of 

our bestselling dishes.

Crostino of chicken livers, ham and marinated mushrooms is still a  great 

starter.

Quiche was the height of sophistication, so, looking for something with

plenty of eggs, we introduced a frittata as a starter, a type of Italian

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 our

prices got higher. Risotto milanese arrived in London, so V&P’s

followed the trend.

By the late 1980s bruschette, different toppings on lightly toasted  bread, 

served as starters, were everywhere. By the 1990s we were  doing the 

bread run: dashing to Umbria at the weekends to buy the

FOOD TRENDS IN THE LAST 50 YEARS  AND HOW V&P ADAPTED

The popular burrata



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 Caféwas 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.



The staff



AND ‘UN GRAZIE SPECIALE’ TO OUR  

AMAZING STAFF WHO MAKE EVERY DAY  

AT THE RESTAURANT A SPECIAL ONE



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 it’s  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.



Vascoosfood.com 
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