
 

 

Modern World Cooking - Foley’s Restaurant to open in 
Fitzrovia in June after 6-week residency at 'Market Yard' 

 
 

 
 

 
Foley’s, an unique new restaurant serving up a diverse range of 
exciting Modern World dishes, will be launching in June in 
Fitzrovia. The restaurant will bring a selection of eclectic 
flavour combinations from around the globe, all perfectly 
brought together by Head Chef Mitz Vora who comes hot from his 
position as Sous Chef of The Palomar.	
	
Prior to launching the new restaurant in June, Foley’s will be 
previewing a selection of their dishes at west london’s Market 
Yard, a railway arch and pergola opposite goldhawk road tube 
station. here they are looking to develop and play with dishes as 
‘Foley’s Tasting Kitchen’. The team will be experimenting with 
food from around the world with trade route twists and 
influences, all designed to be tasted by everyone at the table.  	
	
On the menu, guests can expect dishes such as Spiced Sweet 
Potato Fritters Served with Grilled Pineapple and Jalapeno 
Yoghurt and Cornflake Crusted Chicken with Pickled Wild 
Mushrooms, Corn, Endive and Chorizo.  
	
Mitz Vora, will be heading up the kitchen. Mitz, who gained a 
wealth of experience cooking at the Palomar and previously 
trained in Canada at The Niagara on the Lake Culinary School 
before securing his position as the head chef at Foley's, is 
responsible for devising and crafting the entire menu.	

Inside the permanent site situated on Foley Street, Foley’s will 
seat 60 covers over two floors – the restaurant will be on 
ground level along with a coffee bar that will extend alfresco 
for guests to soak up the sun. Downstairs, Mitz has insisted on an 
open plan kitchen with a viewing counter. This will enable 
guests to watch all the action and chat with the chefs as it 
happens.  

Foley's specially designed cocktail menu includes some exciting 
twists on world classics such as; Basil Foley's' - a strawberry 
and basil concoction mixed with Gran Marnier and Chambord, The 
'Chestnut Old Fashioned' - an adventurous tipple - combining 
Curzan black strap rum with chestnut liqueur and bitters and for 
the gin lover, there's the 'Blood Orange Collins' - muddling 
Whitney Hill Gin with Solero and blood orange syrup.	
 
foleysrestaurant.co.uk | reservations@foleysrestaurant.co.uk 
 



 

 

Please find a sample menu below: 
 

BITS & BOBS 

CHICHARRON  
SPICY LIME MAYO £4 

SPICED SWEET POTATO FRITTERS  
GRILLED PINEAPPLE, JALAPENO YOGURT & SAFFRON COCONUT SAUCE 

£6 

CHARCOAL GRILLED CHICKEN WINGS  
KOREANBBQ, SPRINGONIONS, SESAMESEEDS £7 

TATOR TOTS  
SCOTCH BONNET MAYO OR BLUE CHEESE SOUR CREAM £5 

PLATES 

CORNFLAKE CRUSTED CHICKEN  
PICKLED WILD MUSHROOMS, CORN, ENDIVE, CHORIZO £8 

“HOOF & ROCK POOL” �  
STICKY BEEF CHEEK, DAIKON, CUCUMBER, AVOCADO & KAFFIR LIME 

PUREE, POACHED PRAWNS, CRISPY SHALLOTS £9 

AUBERGINE  
DATE, POMEGRANATE, CHILLI LIME YOGURT, PUFFED QUINOA, FETA £7 

PORK BELLY �  
TAMARIND BARBEQUE, APPLE, GREEN PAPAYA, CURED RED ONIONS, 

TOASTED CASHEWS £9 

COD  
CORIANDER, FENNEL, LENTIL & TAMARIND BROTH, CRISPY CHICKPEAS, 

OKRA, KALE £9 

TRUFFLE POTATO AGNOLOTTI  
CAULIFLOWER, ROCKET, HAZELNUTS, CONFITLEMON £8 

SWEET 

“FAT BOY ELVIS” �  
WARM CHOCOLATE CHIP BANANA CAKE, BANANA CREAM, PEANUT 

BUTTER NOUGAT, BACON & STRAWBERRY JAM £6 

PANNA COTTA  
COCONUT, LEMONGRASS, FROZEN LYCHEES, CHILLI & CHOCOLATE 

CRUMBLE, THAI BASIL £5 



 

 

 
If you would like any further information or images, please do 
not hesitate to contact: 
 
------------------------------------------------------------ 
MERITATEN MANCE 
 
MERI MANCE PR 
Strategic PR Consultancy 
 
26 Ganton Street 
London 
W1F 7QZ 
 
Mo: +44 (0)7977 561 837 
Tel: +44 (0)207 439 9127 
 
meri@merimancepr.com	


