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Publishing Business has 
produced Belgravia 

magazine for over 35 
years. To follow the 
organic growth of 

London it has this year 
broadened its area of 

interest and distribution 
to take in the vibrant 
area of Knightsbridge 

where its exciting retail, 
residential and leisure 
offerings add to the 

immensely attractive and 
historically significant 

Belgravia area.

Belgravia & 
Knightsbridge is 

published by Publishing 
Business which also 

produces Mayfair Times, 
Sloane Square and 

Victoria magazines and 
curates and hosts  
The Mayfair Times 

Community Awards,  
The Belgravia Awards, 

and The Chelsea Awards.
——

EDITORIAL
——

We cover topical news 
and events, interview 

local personalities and 
business owners of note, 
and feature food, fashion, 

culture, travel, interiors 
and property throughout 

Belgravia & Knightsbridge. 
We have built a very loyal 
readership that trusts the 
publication to entertain, 
inform and inspire them, 

issue after issue.

The magazine is dedicated 
to covering news and 

events in two of the UK’s 
wealthiest and most 

affluent residential and 
retail districts.

All editorial is tailored to 
this unique readership, 

providing bespoke, 
inspiring and intelligent 

content within each edition. 



Readership
profile

——

Belgravia & Knightsbridge magazine provides 
the perfect vehicle to promote high-quality 
and luxury brands, property, products and 

services to an affluent and sophisticated local 
community. 

For local businesses the magazine presents an 
unrivalled opportunity to be seen in not only 

the homes and offices of local consumers, but 
also the hotel rooms of business and leisure 

visitors from the UK and around the globe.

Advertising in the magazine drives 
profitable footfall into the local 

boutiques, salons, showrooms, art 
galleries, health and beauty clinics, 
property agents and restaurants in 

the area. Advertising raises a brand’s 
profile and awareness, generates key 

sales, provides a competitive edge 
and drives important visitor traffic to 

websites. 

For businesses from outside the area 
the magazine is the ideal vehicle, delivering 
an extremely affluent demographic who have 

great engagement with the magazine because 
of its local relevence. 
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Japanese 
  jewel

As beloved Belgravia restaurant Uni reopens, owner and  

local resident Daniel Shamoon tells us about the exciting  

changes and how he has become the man behind some of 

the world’s leading hotels and restaurants 
 

WORDS: SOPHIA CHARALAMBOUS

3736

“I
t’s something in between being inside a yacht and a 
nightclub,” says Daniel Shamoon as he shows me around 
his newly renovated Japanese fusion restaurant, Uni, 
on Ebury Street. I meet Daniel, a prominent figure in 

the luxury hotel industry, just days after the relaunch party that 
was attended by residents, local business owners and prominent 
personalities including James Argent of The Only Way is Essex 
fame.

The restaurant’s wood panelling screams luxury yacht – there’s 
an upper deck, a lower deck and cabin quarters with love seats for 
couples and intimate groups. 

“It’s such a small restaurant that we wanted to make it perfect,” 
Daniel says. “I’m not a huge fan of the formal dinner – I like to pick, 
have a few things, a cocktail, so I thought, we’ll just do simple, easy 
to eat, all the favourite dishes from Uni but then a little twist.”

Daniel is talking about small sharing plates of Japanese Peruvian 
(or Nikkei) cuisine and other fusion food, including omakase sushi, 
tacos, salads and even make-your-own fatty tuna pani puri. It’s an 
ideal menu for people who like to go out for a cocktail and a light 
dinner, as much as it is for those who want to feast. 

After a successful 10 years, Uni closed during the pandemic and 
its absence hadn’t gone unnoticed. “All the locals were saying, ‘I 
miss Uni’ and I hadn’t really paid much attention to it because we 
had so many bigger restaurants,” says Daniel. 

But while there were originally three Unis – in Belgravia, 
Marrakech and Marbella – the latter two are now Nobu hotels, so it 
is up to the Ebury Street location to fly the flag for Japanese fusion 
cuisine. 

Daniel chose the name Uni – the Japanese word for the 
edible part of a sea urchin – because he’s a “huge fan” 
of the dish. “It’s my favourite food – we make sure we 
always have it in stock,” he says. 

“We’ve taken what was selling the best in Uni and 
tweaked it, and then took our bestsellers 

from other restaurants and put them on the 
menu to be the real star dishes. The chef’s 
philosophy is, maybe you’ve had this dish 
in another restaurant, be it tempura roll or 

tuna tataki, but I want everyone to eat 
that dish in our restaurant and say that’s 
the best one I’ve ever had.”

It’s fair to say Daniel had great training 
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restaurant, now it’s more of an experience where you go to have a 
drink, socialise.

“The other thing I realised is that [as a Belgravia resident], you’re 
always going into Mayfair to go out, but you can go to Uni any day 
and it has a really nice vibe – we went the other night and felt like 
we didn’t want to leave.” 

Home, where Daniel lives with his wife and children, is 
conveniently a stone’s throw from the restaurant. “We were in 
Chester Row and then we bought down the road in Grosvenor 
Gardens Mews,” he says. “Belgravia has changed but it hasn’t 
changed. I love it here because firstly my kids are at school in 
Knightsbridge and secondly because I’m always travelling and it’s 
so accessible from Gatwick. It’s perfect.” 

in the hospitality industry; his 
father David came to the UK 
in the 1950s and acquired his 
own restaurants. “I grew up in that 
environment and then in the summer holidays I would work in the 
kitchen, in the bar. I enjoyed it and learnt a lot and it was fun. By 
the time I was 20 years old I had opened my own restaurant in 
Marbella – I thought I would do something for the summer with 
friends but then it went crazy. 

“We opened the first, I don’t know if I can take full credit for this, 
but it was the first beach club, nightclub where you would go and 
have dinner or lunch and spend time there till six in the morning. 
There were DJs and performers and the whole idea behind it was 
that you didn’t have to leave.”

Daniel grew his portfolio around his restaurant knowledge, 
specialising in luxury hotels with restaurants, and then got involved 
with opening Nobu hotels. It’s this experience that he believes has 
helped to create an even better offering at Uni. “Nobu has given 
us a really great education in Japanese cuisine,” he says. “We’ve 
changed the formula – before it was very much a sushi all-day 

DANIEL 
SHAMOON
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CULTURE CLUB 

Time it right and this summer you can combine a glamorous European stay 

with a concert by Andrea Bocelli in Italy or an exhibition of 20th-century 

masterpieces in Monaco. We pick out some of the best cultural escapes 

 

WORDS: JONATHAN WHILEY

3 MORE ESCAPES 

FOR THE CULINARY 

CURIOUS 

UP AND AWAY 

Surrey hotel Beaverbrook’s now 

iconic balloons – designed by 

Summerill & Bishop – will make 

their debut at Royal Ascot this 

year (June 17-21). Set within the 

Royal Enclosure, they will offer 

alfresco dining spanning brunch, 

lunch and afternoon tea. 

COUNTRY LIFE 

Cubitt House (The Alfred 

Tennyson, The Thomas Cubitt) 

will host a summer feast at Nevill 

Holt festival in the Leicestershire 

countryside. A “Provence-style 

endless lunch” on June 7 will 

feature dishes cooked over an 

open fire, paired with rosé wine. 

NONNA’S CUCINA 

Palazzo Avino, the “pink palace” 

in Ravello on Italy’s Amalfi Coast, 

has a new cookery school set in 

the hotel’s enchanting gardens. 

It is inspired by childhood 

memories of the owners, with 

recipes rooted in the flavours of 

their grandmothers’ cooking. 

A R T  AT TA C K

M A S T E R P I E C E S  

I N  M O N A C O 

This summer the Grimaldi Forum 

Monaco presents an exhibition 

dedicated to the modern history of 

colour through major 20th-century 

masterpieces. Colors! runs from July 

8 to August 31 in the principality, 

featuring a showcase of more than 

100 works. They include paintings 

by 30 key artists from the Centre 

Pompidou collection including Pablo 

Picasso, Sonia Delaunay, Wassily 

Kandinsky, Henri Matisse and Jean-

Michel Basquiat among others. Kick 

back in style by retreating into the 

hills at the beautiful Maybourne 

Riviera hotel – set above Roquebrune-

Cap-Martin, it’s super-sleek (as you 

might expect from the group that also 

runs The Berkeley and The Emory).

L A  D O L C E  V I TA

A N D R E A  B O C E L L I  O N  L A K E  C O M O 

Villa d’Este, Lake Como’s grande dame five-star hotel, 

is now in its 153rd season. A highlight this summer is an 

exclusive concert with legendary Italian tenor Andrea 

Bocelli, who will perform in the hotel’s majestic Mosaic 

Gardens on August 20. The evening will begin with a 

welcome drink on the Colonne Terrace, followed by a 

concert by the maestro – who has sold a staggering 90 

million records worldwide – and a gala dinner by Villa 

d’Este’s executive chef. It’s open to hotel guests and the 

public – for tickets, visit villadeste.com/summer-concert.

G R E E K  C H I C

S A N I ’ S  S TA R - S T U D D E D  F E S T I VA L 

The renowned Sani Festival returns this summer (July 12 to August 23) with another stellar 

line-up of music stars. Hosted by Sani Resort on Sani Hill – on the beautiful Greek island of 

Halkidiki – this year’s performers include the likes of Gloria Gaynor (inset), Norah Jones, 

Gipsy Kings and the original members of Buena Vista Social Club. Running for more than 

30 years, the festival has seen performances from stars such as Jack Savoretti and Andrea 

Bocelli. Guests at Sani can enjoy more than 1,000 acres of forest, wetlands and beaches, 

with an impressive 10 swimming pools and 40 restaurants and bars, plus a Rafa Nadal 

tennis centre. For tickets, visit sani-resort.com/festivals/sani-festival-2025.

S I C I L I A N  C H A R M

F R O M  A N C I E N T  M O S A I C S 

T O  T H E  W H I T E  L O T U S 

Luxury tour operator Carrier offers 

“A bridge to the past”, a 14-night 

trip with an itinerary that takes in the 

natural and man-made wonders of the 

Italian island of Sicily, from Byzantine 

mosaics to Europe’s largest volcano. 

Activities include cooking classes in 

a Sicilian home, a 4x4 tour of Mount 

Etna, wine and granita tasting, tours 

of the Unesco world heritage sites 

and a walking tour of the filming 

locations of The White Lotus. On a 

city tour of Ragusa Ibla, there is also 

an opportunity to discover the Sicilian 

tradition of cart-making, while hotel 

stays include the Belmond Grand 

Hotel Timeo and Villa Igiea, a Rocco 

Forte hotel.
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HOT LIST

The best buys this month
 

WORDS: BIBI COOPER

Hot list

OUTDOOR FEAST
Go big or go home with Bayley & Sage’s 
The Big One, a heavenly hamper packed 

with caviar, foie gras, salmon, hand-
carved Ibérico ham, champagne, cheese, 

chocolates and 
so much more. 
No one will go 

hungry with 
this one.

£520, 141 Ebury 
Street

DRINK UP
Tales of The Macallan Volume 
II is a tipple like no other. This 

exceptionally rare malt was 
distilled in 1949 to The Macallan 

founder Alexander Reid’s 
masterful standards. Encased in 
a hand-crafted Lalique crystal 
decanter and concealed within 
an 800-page tome that tells the 

story of The Macallan, this is 
one very special bottle.

£77,500, Hackstons, 
3-4 William Street

BAG IT
Easily one of the most sought-after Hermès bags, the 

Kelly 35 Picnic Osier is available on your doorstep. 
Get it before your frenemy does.

£44,000, Designer Exchange, Ground Floor,  
191 Brompton Road

SWEET TREATS
One for the sweet-toothed. Picnic 

on decadent truffles, chocolate 
strawberries and clotted-cream fudge 

among many other delicacies and 
delights, with the Harrods Luxury 

Sweet 
Snacking 
hamper.

£170, 
87-135 

Brompton 
Road

LA DOLCE VITA
Picnic the Italian way with Daylesford 

Organic’s Antipasti hamper, stuffed full of 
treats such as truffle salami, manuka honey 
oatcakes, rosé wine and organic cheddar.

£90, 44b Pimlico Road

CROWNING 
GLORY

Forget hats. 
Up your 

social season 
headwear game 
with a Chaumet 

tiara – the 
Chaumet en 

Scène Voltige 
tiara will do just 

nicely.
£POA, Chaumet 

in The Fine 
Jewellery Room, 
Harrods, 87-135 
Brompton Road

TOP 3 HAMPERS
NOW IS THE TIME TO GET OUT AND HAVE A PICNIC

OFF THE CUFF
Coiled and ready to strike, 

Theo Fennell’s snake cufflinks 
are made from gold, carved 

silver obsidian and ruby. 
£13,500,  

2 Garrison Square

PANTECHNICON, 19 MOTCOMB STREET, SW1X 8LB
SACHIRESTAURANTS.COM | @SACHI.LONDON

EASE INTO SUNDAY WITH OUR NEW CONTEMPORARY JAPANESE BRUNCH. 
ENJOY A SELECTION OF SHARING STARTERS AND DESSERTS, WITH YOUR 
CHOICE OF MAIN. ALL WHILE SOAKING UP THE BEST VIEWS OF BELGRAVIA.

JOIN US EVERY SUNDAY FROM 12 PM TO 6 PM FOR £55 PER PERSON.

BRUNCH, THE SACHI WAY.

BOOK NOW
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“However, it meant that we were offered a larger space and a 

lovely side window display that now leads into Newson’s Yard,” 

says James. “The new showroom, which we moved into in 2022, 

is bigger and better. We have an array of different designs 

on show, including our collection of handmade dining chairs, 

sofas, armchairs, cabinet furniture, mirrors and much more.”

Indeed, the space is warm and welcoming, with The Odd 

Chair Company’s handmade furniture showcased artfully and 

elegantly across the large space, and wide windows 

boasting stunning views across Orange Square. 

“It’s been an evolving process,” James says. 

“There’s a real sense of community and most 

of us share the same clients, so there’s a 

lot of bouncing off between us all. As it’s 

such a premier destination, a lot of people 

come here and are able to decorate their 

entire home in this corner of London, so 

we’re often recommending each other’s 

businesses in the area to clients.

“I’ve always championed hand-making 

and crafting. We control every level of 

production and make everything ourselves 

here – from selecting the tree to putting [the 

finished piece] in the client’s home. Meeting the 

client is part of the process. You learn their 

personality and tastes and all our clients are 

so detail-driven. It’s an amazing creative 

process.”

The family’s commitment to quality has 

always been at the heart of the company, 

powered by the strength of the traditional 

upholstery and cabinet skills obtained by 

the artisan craftspeople they employ. 

“We are probably the foremost largest 

traditional upholstery company in the 

UK,” says James. “We select the hairs 

used for upholstery, the best timber and 

our artisans are incredibly highly skilled. 

Pieces should last a lifetime. We’re also the 

only company of our size that traditionally 

polishes all our show wood.”

Of all the furniture choices that clients 

can make, James says that an “incredibly 

comfortable sofa” is the first piece he 

would recommend. “In my lounge there 

are three amazing sofas which have lasted 

over 25 years,” he says. “I built them 

myself, so they are custom-made to my 

comfort perfection.”

As for the future? James says The 

Odd Chair Company is in the process 

of launching “a new bed collection, TV 

ottomans and, best of all, dog baskets”. 

He adds: “Creating is what we love 

doing and we can make bespoke dog 

baskets however the client wishes. A client 

saw one and now we’re making one fit for 

their dog!”

D
on’t be fooled; The Odd Chair Company does a lot 

more than chairs. “The most unique request we’ve 

received from a client was when we were asked to 

upholster a massive staircase on a yacht,” says James 

Cook, who co-owns the business with his sister, Victoria James. 

“We do so much more in terms of original bespoke upholstery 

beyond chairs.”

James’s life in furniture began before he was born. “The 

business was started in 1969 by our parents,” he 

says. “They were antique and art dealers who 

started out restoring antique furniture. But 

there are only so many chairs you can 

sell, so we started hand-making them 

and from there and 420 designs later, 

it’s evolved. It’s a third-generation 

business as my great-uncle started 

the restoration side of it.”

James, who is the company’s 

design director, adds: “As a family, 

we all ended up migrating towards 

the family business – I was a lawyer 

before all this!” 

Relying mostly on word-of-mouth 

recommendations, The Odd Chair 

Company has a longstanding reputation 

for producing handmade bespoke chairs that 

are exceptionally crafted and – most importantly –

comfortable. “Comfort is the most important thing 

when it comes to chairs and sofas,” James says. 

“You have to take so many things into consideration 

– the height, width, everything custom-made to the 

client’s needs.”

The Odd Chair Company’s first London showroom 

opened in 2006 on the King’s Road. But even back then, 

James knew he wanted to be on Pimlico 

Road. “I remember when we had the King’s 

Road showroom, I was always looking at 

Pimlico Road because it has this special 

community and we wanted to be somewhere 

where there were other makers,” he says. 

“The district was fast becoming the premier 

design quarter in London and we wanted to 

be a part of that.”

Eventually, The Odd Chair Company 

opened its showroom at 45 Pimlico Road 

in 2017, earning a reputation as the go-

to destination for anything bespoke and 

for its fully personalised relationship with 

each client. “Our reupholstery service is 

something we’re very proud of,” James 

says. “Some of our clients’ tastes change or 

a piece has been with the family for a long 

time and needs a new look.”

As the company evolved, so did Pimlico 

Road. When the Newson’s Yard development 

came into play, the design of the scheme 

meant that The Odd Chair Company’s old 

showroom had to be knocked down.

James Cook, co-owner of 

The Odd Chair Company, 

shares the story behind the 

Pimlico Road-based business

WORDS: BIBI COOPER

Sofa,

so good

“
We control 

every level of 

production and 

make everything 

ourselves – from 

selecting the tree 

to putting [the 

finished piece] in 

the client’s home

”
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Circulation and 
distribution

—— 
Belgravia & Knightsbridge 
magazine is published six 

times a year and is delivered to 
homes, hotel rooms, members’ 

clubs, offices, retailers and 
restaurants throughout this 

hugely affluent area.

Geoplan 
mapping

—— 
We use state-of-the-art 
Geoplan mapping and 

social demographic system, 
Tactician, to provide a targeted 

distribution. GPS tracking 
devices are used by our 

distribution teams, to ensure 
that we reach every part of this 

designated area. 

13,000 copies
65,000 readership



The magazine’s delightful mix 
of local news, celebrity profiles 

and splendid photography make 
it absolutely essential reading 
for all of us living in and loving 
this unique part of London. It 

keeps us up to speed with who 
is doing what, with what and to 
whom on the culinary, artistic, 
musical, business, residential 

and community fronts; in fact, its 
Community Awards have given 
a richly deserved new focus to 
the great charitable work being 

undertaken by our citizens in 
all kinds of ways. Outstanding 

coverage and strong writing in a 
highly professionally produced 

package!
Sir Martyn Lewis

Resident and executive chairman, 
Yourbigday.tv

Many congratulations for 
their 150th issue of informing 

residents, supporting 
shopkeepers and celebrating the 

community.
Jo Malone CBE

Huge congratulations to the team 
at Publishing Business and to all 
the contributors over the years 
on this incredible achievement. 
The magazine is the stalwart of 

the neighbourhood.  
It is fantastic to have a magazine 

for both residents and local 
businesses with creative and 

engaging content that brings the 
community together.  
Long may it continue.

Marcus Wareing
Restaurateur

“I am a great fan as I believe it is 
so important to raise awareness 

of local issues, not only to 
enhance community spirit, but 

also because it galvanises people 
into action. Some years ago 
I was very involved in setting 

up the first Farmers’ Market in 
Westminster, which still thrives 
today on Pimlico Road. There 

is no doubt the magazine 
helped us achieve this and as a 
result everyone in the area has 

benefited.” 
Lord Snowdon (David Linley)  

Founder of Linley

“The magazine keeps me in 
the loop and updated with all 
our neighbourhood activity. I 
travel so much for work that it 

is a tool for me to catch up with 
all the local news and gossip. I 
particularly enjoy the Food and 
Drink pages as (very sadly) I am 

no great chef.” 
Anya Hindmarch

Local resident

This delightful publication that 
keeps us up to date and brings 
us all together is a champion of 
all the incredible independent 
talent in this corner of London. 

Home to the likes of Philip 
Treacy and David Linley. We’re 
a community with so much to 

offer and such a rich history, this 
magazine is a celebration of that.

Joanna Wood 
Retailer and interior designer

Testimonials
—— 

What our readers and advert isers have to say… 



Advertorials
—— 

These are bespoke promotions, designed and 
produced by us on your behalf for maximum 

impact.

For select products and services, advertorials are 
ideal as informative and educational marketing 

communications. They benefit also from 
“perceived endorsement” from editorial. 

The Belgravia Awards celebrate the local 
community by recognising the efforts of 
people and companies that have made a 

positive contribution to local life.  The awards 
are presented in The Peninsula’s beautiful 

ballroom to inspiring people who live or work 
in the area including Local Hero, Friend of the 

Earth, Bright Young Thing, The Arts Award, 
Charitable Champion, At Your Service, Lifetime 

Achievement, Old Friend and New Friend.

This is very much a celebratory evening for the 
residents and businesses of the area, to get 

together and recognise key individuals in the 
community. 

Contact us for details on sponsorship of the awards.

Series/volume discounts are also available on these rates
All rates exclude VAT

Media Rates

Premium
Outside back cover  £3,000

Inside front cover     £2,700

Inside back cover     £2,400

Inside front cover double page spread  £3,300

Display
Double page spread £3,000

Full page     £1,680

Half page £930

Quarter page   £600

Directory  £145 per annum for a maximum of 16 words 
 Other rates are available for extra wording and logos

Special
Advertorial page £2,340

Advertorial double page spread £4,080

Loose inserts  £100 per thousand 



2025 Publishing Dates and Specifications
——

Issue Copy Publication
 date date 

Feb 23 Jan 2 Feb

Apr 27 Mar 11 Apr

Jun 15 May 30 May

Aug 3 Jul 18 Jul

Oct 11 Sep 26 Sep

Dec 6 Nov 21 Nov

Feb 26 22 Jan 6 Feb

Mechanical specifications  
 (depth x width, mm)
DPS – bleed 266 x 426

DPS – trim  260 x 420

Full page – bleed 266 x 216

Full page – trim  260 x 210

Full page type area 229 x 182

Half page horizontal  111 x 182

Half page vertical 229 x 88

Quarter page 111 x 88

Production
——

• Supply as digital artwork only 
• Allow for perfect binding

• High-resolution pdf
• Embed all fonts and  
high-resolution images

Contact
——

Bridget Rodricks
020 7259 1059

e mail  bridget@pubbiz.com

Richard Taylor
020 7259 1051

e mail  richard@pubbiz.com

Jonathan Whiley
020 7259 1057

e mail  jonathan@pubbiz.com

Adrian Day
020 7259 1053

e mail  adrian@pubbiz.com

Publishing Business 
Berkeley Square House

Berkeley Square
London W1J 6BD


