
  
 
 

 

 

 

 

 

 

 

 

 

 

 

SALLY ABÉ’S THE PEM TO REOPEN AS YOU’VE 

NEVER EXPERIENCED IT BEFORE 
  

CHEF SALLY ABÉ’S CRITICALLY ACCLAIMED RESTAURANT TO 

REOPEN WITH BRAND NEW KITCHEN AND EXTRAORDINARY NEW 

MENUS 

  

Chef Sally Abé will reopen her award-winning restaurant, The Pem at Conrad London St. 

James, on 26th October with brand-new, showstopping menus to create what has to be one 

of London’s most spectacular dining experiences. 

 

The Pem closed for a three-month period to undergo an extensive kitchen refurbishment, 

installing state-of-the-art appliances so that Sally and her team can elevate their menus even 

further with new equipment, advanced techniques, and fresh ideas. 

 

 
 

Having built a reputation for exceptional dishes inspired by nostalgic flavours and historic 

British cuisine, Sally’s upgraded menus build on this ethos yet are more refined and more 

considered, using new techniques to create stunning plates of food of unrivalled quality. She 

has hand-selected the UK’s finest producers, including meat from Lake District Farmers, 

hand-foraged mushrooms and fruits from The Wild Room, and seafood from Flying Fish, 

marrying the absolute best of British produce to create extraordinary plates. 



 

New starters include ‘Dressed Dorset Crab, Violino pumpkin, vadouvan, buttermilk’ and 

‘Montgomery cheddar soufflé, pickled and toasted walnuts, bitter leaves’. The new main 

courses are, in Sally’s words, “some of the best I’ve ever created”, including ‘Hand dived 

Orkney XL scallops, Jerusalem artichoke, black garlic, sea herbs’, whilst the ‘Wild mushroom 

and truffle suet pudding, buttered Savoy cabbage, braised hazelnuts, Madeira’, stays true to 

Sally’s mission to put historic British dishes back on the culinary map. Naturally, as the Queen 

of Game, Sally has featured the finest picks of the season on the menu, including the likes of 

‘Stuffed crown of quail, crisp parsnip, molasses, spiced sherry jus’ and ‘Tarte fine of Wood 

Pigeon’ (for two). Sally will also be launching a stunning tasting menu that encapsulates the 

very best of The Pem experience, available from 14th November. 

 

Sally’s ethos is also carried through the Set Lunch Menu which, with the calibre of stunning 

dishes on offer, has to be one of London’s best-value tasting menus at 2 courses for £35. 

Lunch guests can choose between the likes of ‘Venison tartare, preserved elderberries, 

truffled egg yolk, beech mushrooms’, ‘Braised pork jowl, crab apples, pink fir potatoes, 

calvados’, and ‘Roasted ceps, Jerusalem artichoke, cavolo nero, Old Winchester’. 

 

 
 

Says Sally Abé: “The last two years at The Pem have been a great building block, but the new 

kitchen has enabled me to really push the boundaries of what we’re able to create. This has 

always been my vision, I’ve elevated the food and put a lot more detail into it than I’ve been 

able to before. After two years here, I’ve got a better understanding of what diners in the 

Westminster village want, so there’s real variation on the menus and there’s something for 

everyone. I can’t wait to reopen – if you loved The Pem before, you’re going to be blown 

away now.” 

 

The restaurant, which opened in July 2021 at the Conrad London St. James with Sally at the 

helm, has built a strong reputation for its exceptional dishes and has become one of the 

premier dining destinations in Westminster. Within its first year of opening, The Pem was 

identified as ‘One to Watch’ and the restaurant was included in this year’s National 

Restaurant Awards Top 100. 



 

- ENDS - 

 

The Pem 

22-28 Broadway, London SW1H 0BH 

 

Website: https://thepemrestaurant.com/ 

Email: the.pem@conradhotels.com 

Reservations Tel: +44(0) 0203 301 8080 

 

Instagram: @thepemrestaurant 

 

For press enquiries, please contact Red Kite PR: 

ConradLondon@redkitepr.com 

 

 

About The Pem: 

The Pem is Sally Abé’s fine dining restaurant set within the Conrad London St James, thoughtfully constructed with an 

art deco inspired design, with a spectacular and spacious main dining room seating 70, and The Harben private dining 

room seating 22 guests. The restaurant name is inspired by suffragette Emily Wilding Davison, whose family used the 

pet name ‘Pem’ for her and celebrates generations of pioneering women leading from the front. The Pem was awarded 

‘One to Watch’ at the National Restaurant Awards 2021 

 

About Conrad Hotels & Resorts 

Spanning five continents with nearly 40 properties, Conrad Hotels & Resorts has created a seamless connection 

between contemporary design, leading innovation and curated art to inspire the entrepreneurial spirit of the globally 

connected traveller. Conrad is a place where guests can experience service and style on their own terms – all while 

connecting with local and global culture.  

Connect with Conrad by booking at www.conradhotels.com or through the Hilton Honors mobile app. Learn more 

about the brand by visiting newsroom.hilton.com/conradhotels, and follow us on Facebook, Instagram, and Twitter. 
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