"Our hobby is going out to eat and visiting new places. When a new
restaurant opens, I never see it as competition, but as new fun things
happening and a source of inspiration. It keeps me alive, [ like to go to

new places!

I'm taking inspiration from Madrid now, the hospitality scene there is
really taking it to the next level. London is of course always one of the
key places to watch. It used to be New York, but after Covid it kind of

stayed in the same place, while London came back strongly.

So [ look at restaurants differently. It's not always the same style as ours.
But I look at the design; at their concepts; at their food and how the staff
is. Sometimes [ just go somewhere if | know there's good staff,
because then you know you're going to get good service .

What can vou tell me about
VOur upcomning projects?

Mr Porter in London will be our biggest project, back to our roots. It's a
challenging market and we're coming with our brand and our Dutch
team, so it's like “Holland takes on London™ and we're very excited

about that.

Everyone has embraced Mr Porter so well in Spain and here, and so many
international people are coming back, or even flying back, to visit our
places and enjoy the atmosphere we have here. We can't wait to create

this new atmosphere in London.

And I 'was talking abour Madrid earlier. I dream of eourse. I would love
to open a restaurant in Madrid , and maybe a place here in Amsterdam.
One thing is for sure, Yossi, my partner, never sits still. When we finish a
project, there is always a new project ready. It is always fun to have a

new ambition, it brings energy to the team and it keeps you sharp.’
You are always on in this
profession. is it difficult to find
a balance in that: to relaxin
hetween?



