
cérès 
Seafood Tuesday 

February 25th   

 
Pissaladière 

Tramari Primitivo 2018 – San Marzano, Salento, Apulia, Italy, 12.5% 

- 

Scallop Tartare, Citrus, Tobiko, Wild Garlic 
Albente Falanghina 2017 – Feudi di San Gregorio, Campania, Italy, 12.5% 

- 

Razor and Almond Clams, N’duja, Parsley, Fresh Peas & Beans 
Malagousia 2019 – Ktima Gerovassiliou, Epanomi, Greece, 13.5% 

- 

Monkfish and Lobster Tortelloni, Spiced Bisque, Monk’s Beard 
Ventoux Les Gressannes 2017 – Domaine Champ Long, Rhône, France, 13% 

- 

Blood Orange Jam Beignet, Peanut Gelato, Dark Chocolate Sauce 
Cava'+ &+ Seleccion' Brut – Bodegas Pinord, Catalonia, Spain, 11.5% 

 

 

 

 

 

 

 

All ingredients are carefully selected and sourced from local suppliers. 
Share Your Experience with @cereslondon  - #cereslondon 



 
Cérès 
noun /ˈsɪəriːz / 
The Roman goddess of agriculture and abundance (Greek counterpart: Demeter). 
Credited with introducing the art of cultivating the earth to the Romans, instructing men 
in the practice of ploughing, sowing, harvesting, and threshing grain to create flour and 
bread. Worshipped widely as the all-nourishing mother. 
 
 
The brainchild of longtime chef and trained neuroscientist Camille Tardieu, Cérès first 
opened its doors on Green Lanes in November 2018. Tardieu was born in France in 
Carpentras, Provence and her Provencal and Sicilian heritage shine through in the 
restaurant’s seasonally changing menu. But Cérès’ identity can hardly be classified as 
strictly French or Italian—rather, the menu is an imaginative union of traditional flavours, 
childhood memories, culinary experiences abroad, and a scientific instinct for 
gastronomic balance and simplicity, all limited by the ever-evolving seasonal palette. 
 
The sharing plate format reflects key values of Cérès, encouraging a communal eating 
experience and offering visitors the opportunity to try a greater number of dishes. It also 
ensures that all guests enjoy their meal in carefully sequenced courses, even if they do 
not opt for the tasting menu. 
 
At Cérès, everything is made in-house, from the juice in the cocktails to the gelato in the 
desserts. All suppliers are chosen with the utmost care, with a strong emphasis on locally 
sourced produce. The wine list is curated with equal consideration, and consists of a 
dynamic, rotating selection of Southern European wines that pair perfectly each seasonal 
menu. Guests are encouraged to try something new or ask for advice based on their 
preferences (or if in doubt, to select the tasting menu option with wine pairings!). 
 
After less than a year of business, Cérès received the Michelin Plate (L'Assiette Michelin) 
accolade from the world-famous guide. With its unpretentious and inviting atmosphere, 
Cérès aims to be a spot for locals and international travellers alike, bridging the worlds 
of casual and fine dining to bring visitors a unique and personalised culinary experience. 

 


