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Samantha Rees’ backyard must be the 
most biodiverse in Crown Heights. “My 
boyfriend works for Brooklyn Botanic 
Garden,” she says as we admire a tomato. 
Rees is hosting an iteration of Sobremesa, 
a series of dinners created and organised 
by Karen Mordechai’s food-and-design 
firm Sunday Suppers. Rees is assisted in 
the kitchen by childhood friend Cyrus 
Hernstadt. While not a professional 
chef, he has taken classes at Manhattan’s 
Institute of Culinary Education. The 
series of dinners involves events in 17 cities 

Our host Gigi Isola hits a low-hang-
ing metal lampshade four times with a  
wooden spoon so that it rings out across 
the restaurant. “Welcome,” she says.  
“For those of you who haven’t been here 
before, we like to challenge ourselves  
with our food, changing our chefs on 
an almost weekly basis. This evening 
we’re serving a five-course menu from 
St Petersburg’s Evgeny Vikentev.” The 
Russian chef follows with his own intro-
duction. “We serve modern cuisine at 
Hamlet ! Jacks,” he tells the dimly lit  
room in London’s Marylebone. “But 
tonight we’re here at Carousel.”

We, indeed. Carousel is remark-
able not just for its fast-changing line-
up of gastronomical wunderkinder but 
also for its set-up as a shoulder-rubbing  
ticketed restaurant. Guests pay in advance 

for a set time and set menu – served on 
reclaimed-wood tables with o--beat wine. 
Tonight that stranger is Michelin-starred 
Tokyo chef Nomura Daisuke. 

Daisuke and his group were lured in 
by the beguiling menu, beginning with 
a refreshing dandelion soup served with 
cream, sorrel, cucumber and baby mint. 
A freshly blowtorched pigeon breast fol-
lows, then a pavlova smarting with ka.r 
lime to finish. “Carousel showcases the 
city’s most interesting and experimental 
dining,” says Daisuke’s English compan-
ion Susan Ellicott, before admitting she 
is trying to convince him to consider a 
residency here. It’s one of the few places 
you’ll find a line-up of guests as tipped-o- 
as this. The secret? Word of mouth. “My 
friend in Moscow knew the chef,” says 
Russian-born Londoner Lyuba Galkina. 
She and her husband have been supper 
club attendees for years. 

Carousel is more restaurant than 
pop-up dining room but it’s still informal. 
Founded by four cousins, it’s complete 
with tiles made by one of their mothers 
and paintings from another’s late father. 
“It’s a beautiful space and a roll of the dice 
every time, with the food and the people 
you meet,” says Greg Lowden, who has 
dined here five weeks in a row. But it’s far 
from a gamble: “My expectations remain 
very high,” he says. — lho
carousel-london.com

In numbers: 

Species of plant in 
Rees’ garden: 70 
Varieties of fruit 

and vegetables from 
the garden used as 

ingredients: 8 
Bottles of wine  

served: 8 
Cities in which 

Sobremesa dinners 
were held this 
summer: 17 

Guests in attendance 
in Brooklyn: 12 

Chefs: 2 

The menu:

Welcome snack
Whipped aubergine 

purée; seeded crackers  
with crudités

First course 
Summer salad 
of mozzarella, 

cantaloupe, basil 
and prosciutto 

Second course
Spaghetti and clams in 
wine, garlic, parsley or 
spaghetti and roasted 

cauliflower with lemon 
and parsley 

On the table
Lemon bread 

To finish
Créme caramel; 

espresso

In numbers:

Founded: 2014
Founders: 4

Guests entertained: 20
Courses served: 5

Ingredients used: 76
Pigeons blowtorched: 17
Chefs cooking tonight: 3

Chef number: 153
Cities of origin: 50+
Wines sampled: 4
Wines stored: 70

Cocktails qua-ed: 3
Birthdays celebrated: 2

“New York can be strangely 
isolating. I’ve come to value 
community events like this 

more highly”

worldwide. Each is based on a common 
menu created by the Sunday Suppers 
team but variation is welcome. 

At the Brooklyn chapter the table is 
decorated with linen from Laine & Alliage 
and the brand’s founder Tania Leipold is 
in attendance. There’s a demonstration in 
the kitchen of how to make this evening’s 
créme caramel dessert before the 12 
guests move outdoors for the first course: 
a salad of mozzarella, cantaloupe, basil 
and prosciutto. Kristen, a lawyer, is here 
with husband Charlie. “In New York you 
eat and drink out all the time,’’ she says. 
“It’s hyper-social but can also be strangely 
isolating. I’ve come to value community 
events like this much more highly.” 

Prospective Sunday Supper hosts apply 
on the company’s website. “We’re looking 
for people who share a love of food, design 
and celebrating community,” says Rees. 
“We help eliminate the pressure around 
hosting with a manual that includes reci-
pes, timelines and shopping lists. There’s 
excitement from hosts about bringing a 
Sobremesa dinner to their city.” — hrs
sunday-suppers.com/sobremesa ph
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The menu:

To start
Dandelion soup with 

cream, sorrel, cucumber 
and baby mint

Main course
Pan-fried pigeon 

breast

Dessert
Pavlova with 
ka.r lime

(1) Chef Cyrus Hernstadt (2) 
Samantha Rees (on right) (3) Garden 

dining (4) Sobremesa toast (5) 
Carousel entrance (6) Cooking 

pigeon breast (7) Nomura Daisuke 
(on right) with friends (8) Chef Mark 

Tuttiett with host Gigi Isola
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Sobremesa 
Outdoors in Brooklyn

This New York supper club 
signs up guests who are keen  
to meet new people. It makes 
the menu, venue and guestlist 
(for a fee); you roll up your 
sleeves, learn a recipe and cook.

Carousel
Low-key in London

How’s this for an idea: these 
guys will build the restaurant 
and bar, then hand over control 
of the kitchen to a talented chef 
from afar. Tonight? A feast from  
St Petersburg awaits...


