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One Sloane
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Just last week, One Sloane opened the doors to its new top-floor restaurant and
downstairs bar, which for those who appreciate immaculate interior design as well
as delicious French cuisine, must book immediately. Artfully blending French
elegance with Chelsea’s unique allure, this dining haven is a brainchild of Jean
Louis Costes and the creative genius of architect and decorator Francgois-Joseph
Graf—that’s sufficiently glitzy for its location but trendy enough to outrun any
ounce of Chelsea stuffiness. Its charm and good looks extend elegantly to the
restaurant, which serves a crowd-pleasing selection of ‘Costes’ classics with a
Parisian twist. When V.F. stopped by (albeit a bit early for dinner), we were
reassured of their round-the-clock service, meaning you can indulge in any dish at
whatever time—a late lunch at 4pm? Not a problem. Breakfast at lunchtime? Why
not? It’s refreshingly convenient. Start the evening off with a perfectly chilled and
delightful signature dirty martini, (or filthy like V.F. takes it) whilst you peruse the
elegant, yet refined menu. Then, it was onto the zesty tuna and creamy avocado
entreé before of course, the spicy lobster pasta, paillard de poulet and “pommes
allumettes”(matchstick potatoes)—which were simply parfait! It goes without
saying that the staff are immaculate too, especially with Ena on wine and the
charismatic Dan running the front of house—trust us when we say good times and
full glasses are guaranteed. One Sloane
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