Yannick Alléno launches Battuta pop-up inspired by Ibn Battuta’s global journeys at Four Seasons London
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Chef Yannick Alléno is set to debut Battuta, a pop-up restaurant on the al fresco terrace of Four Seasons Hotel London at Park Lane, from 1 July to 30 September. Inspired by the travels of the 14th-century explorer Ibn Battuta, who journeyed over 70,000 miles across diverse cultures and continents, the restaurant's menu pays homage to global flavours spanning the Middle East, Asia, and North Africa. The dishes, designed for sharing, are said to reveal a more relaxed side of Alléno’s culinary style while championing sustainability through a no-waste, seasonally sourced menu featuring grilled meats and seafood served tableside.
The menu highlights a unique array of dishes such as samosas filled with mango and black sesame, 'Etlimek' flatbreads topped with minced beef, lamb and fresh herb yoghurt, couscous paired with clams and green sauce, a noodle soup enriched with confit pork belly and Chinese greens, and a crispy kadaifi dessert accompanied by ambassador-style cardamom ice cream. Each dish reflects the spirit of discovery and cultural fusion that encapsulates Ibn Battuta’s historic voyages. Alléno remarked to Restaurant Online that Ibn Battuta’s journeys were “remarkably inspiring,” linking those explorations to the global mix of flavours found in Battuta.
The pop-up’s heated outdoor terrace is thoughtfully designed to echo the explorer's travels, incorporating earthy tones, natural textures, and handmade elements, fostering an immersive dining experience that connects atmosphere with culinary storytelling.
This latest venture follows Alléno’s successful introduction to London’s culinary scene with Pavyllon, which opened in the summer of 2023 at the same hotel and has since been awarded its first Michelin star. Pavyllon is renowned for blending modern French cuisine with British seasonal ingredients, served in an inviting space featuring an open kitchen and bespoke counter seating. The restaurant has garnered acclaim for its skillful balance of classic techniques and modern twists, with Head Chef Benjamin Ferra Y Castell receiving the Michelin accolade on behalf of Alléno.
Further elevating Four Seasons' dining offerings, Pavyllon regularly hosts exclusive culinary events. Notably, a forthcoming collaboration on 10 July 2025 with Chef James Knappett will fuse French precision with British seafood traditions in a six-course tasting, showcasing innovative techniques such as cryoconcentration alongside seasonal British produce.
Alléno’s continuing presence at Four Seasons Hotel London encapsulates a blend of high culinary artistry and cultural exploration, with Battuta poised to add a vibrant, globally inspired dining dimension this summer.
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