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RiveaOn the

Catherine Lux eats and drinks, and has 
opinions too. Here she shares some...

Ozel Rowland catches up with Damien 
Leroux, Alain Ducasse’s trumpeted 
protégé and head chef of Rivea

Entering via the very chic and shadowy bar, 
spiralling down the large curved staircase 
draped in beads from the ceiling into the belly 

of the Bulgari hotel, Rivea begins with a sense of 
theatre. This is amusing because Rivea touts itself as 
an informal alternative to neighbourhood jaunts. 

My first doubts are punctured, however, by the 
easy-going manners of the staff and their light-hearted 
Converse trainers (all the same, these can run the risk 
of looking a little like clown shoes in the dark). 

First up, a delicate dish of sea bass carpaccio 
sits beneath a scattering of pine nuts. Paired with 
a 2013 Domaine de Lauriers Rolle – an interesting 
wine that goes fat and creamy before landing with 
a slightly acidic finish – the dish is accompanied by 
in-season asparagus and parmesan. Then gnocchi 
approaches, starch bombs of potato in a rich, 
buttery, sage sauce.

Pan-seared lamb chops are dotted with a 
Provençal herb pesto of rosemary and thyme, a nice 
twist on the traditional naked herbs that usually 
accompany the meat. A gianduja palette follows; 
it’s a thick chocolate mousse, rich and powerful in 
flavour but soft and light in texture.

An informal Mediterranean bolthole Rivea is not. 
But perhaps it’s shooting at the wrong labels. Rivea 
should just sit back and bask in the glory of having 
nailed the two pillars every brilliant restaurant must 
have: first-class food and even better service. 

 
Set lunch menu from £35. 171 Knightsbridge
SW7 1DW, 020 7151 1025 (rivealondon.com)

What is the concept behind Rivea? 
Rivea is an informal restaurant by 
Alain Ducasse – it’s inspired by the 
many years he spent visiting the food 
markets in Italy and Provence. We 
wanted the restaurant to feel relaxed 
and convivial, but still have the high 
level and impeccable service expected.

Tell us a bit about La Cuisine du Soleil
La Cuisine du Soleil perfectly sums 
up the flavours and traditional foods 

of Provence. It’s fresh and colourful with naturally intense 
flavours from the amazing produce. It is exactly what I am 
trying to create in the kitchen at Rivea, offering our guests 
a myriad of flavours through simple recipes.

What inspired your drive for cooking? 
My parents ran their own restaurant so I grew up in kitchens; 
my father was the chef and my mother ran front of house – 
cooking is in my blood.

You’ve been working alongside Alain Ducasse for more 
than 10 years, what have you learnt? 
I worked in all the Alain Ducasse restaurants in the Riviera 
as well as at Alain Ducasse at The Dorchester. I mostly 
learnt to respect the produce and the suppliers and artisans 
who make our job possible every day. We cook each 
product to preserve its original taste and nutritional values. 

What is your favourite ingredient?
Perhaps the courgette, as it is so versatile and comes in 
such a range of colours, shapes, sizes and flavours: violin 
courgette, trumpet courgette, the round courgette from 
Nice and the grisette from Provence. 

What’s your favourite dish on the menu? 
I think my signature dish is the cookpot of vegetables –  it sums 
up Alain Ducasse’s cuisine. Each vegetable is cooked separately 
and the jus is an intensely-flavoured reduction of vegetable 
compote (white onion, celery and fennel) de-glazed with white 
vinegar, white wine and chicken stock. 
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