
imbibe / devour:
chegworth valley apple & raspberry juice
espresso
jamon iberico de berlotta
black pudding & egg in a bun
butternut squash, goats cheese & sage quiche
valrhona chocolate mousse tart with pears
portuguese biscuits with fennel seeds
sicilian lemon cheesecake

fernandez and wells
soho’s premier deli and café

43 lexington street,  w1f 9al.  between beak and broadwick streets
 bakerloo / central / victoria : oxford circus

020 7734 1546  www.fernandezandwells.com
deli  mon - fri  11a - 9p  sat  noon - 9p  café  mon - fri  8a - 7p  sat  9a - 7p

opened in 2007.  owners: jorge fernandez and rick wells
$ - $$: mc. visa

breakfast.  brunch.  lunch.  first come, first served

soho

They’re called “Food and Wine Bar” and “Coffee 
Bar.” I call them fantastic. I speak of the two parts of 
the Fernandez and Wells show, which are on either 
side of the corner of Beak and Lexington. Rick and 
Jorge did that give-up-the-day-job-and-do-what-you-
really-want-to-thing. Their ideal places turn out to be 
ours too. Here you can eat, take your lunch back to 
the office, have a meeting over coffee or buy your 
dinner to take home. Soho eats better now thanks 
to these guys. 
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