




CHUTNEY MARY 
INTERIORS & AMBIENCE

The Restaurant

Chutney Mary showcases an eclectic mix of authentic Indian design 
and contemporary style in a glamorous yet timeless setting.



Private Dining - Club Room
for up to 32 guests

Pukka Bar at Chutney Mary -
a dining bar

Private Dining - Crystal Room
for up to 16 seated guests

PRIVATE 
DINING ROOMS



Background:
Following 25 trendsetting years in Chelsea (1990-2025), Chutney Mary moved 
to St. James's Street in Mayfair at the intersection of an effervescent �nancial 
district, club land and the best of London's masculine shopping. It now features 
a completely new level of Indian cuisine be�tting current tastes and style.

Ambience: 
Chutney Mary with its large space showcases an eclectic combination of stylish 
Indian design and contemporary style in a glamorous yet timeless setting. It has 
a 50-seater dining bar, known as Pukka Bar, perfect for pre-dinner cocktails or 
less formal dining.

Cuisine: 
Contemporary Indian. Extensive menu encompassing great seafood, grills and 
a few slow-cooked meats, unusual curries, biryanis and an interesting variety of 
vegetables and breads.

Signature Dishes: 
Tokri Chaat, Afghani Chicken Tikka, Baked Venison Samosa, Tandoori Dover Sole, 
Masala Roast Duck, Tandoori Lobster, Hyderabadi Lamb Shank, Kid Gosht Biryani.

Lunch & Dinner Weekend Lunch:
The menu on Saturday & Sunday features additional brunch specials, Bloody 
Mary & Pimms by the jug. 

Pukka Bar: 
Adjacent to the restaurant, the Pukka Bar is a dining bar with its own unique 
atmosphere serving exotic cocktails, many with botanicals, as well as 
non-alcoholic drinks including fresh coconut water in the shell. The varied drinks 
list includes craft beers and artisanal gins & malts. The full restaurant menu is 
also available at the bar.

Drinks at the Restaurant:
The wine list features over 100 bins with unusual wines from around the world; 
including a range of �ne wines, and also wine from England and India. Many are 
available by the glass. Selection of special martinis, special gin-based cocktails, 
artisanal beers, and non-alcoholic drinks.

Private Dining:
The Club Room seats up to 32 guests; the Crystal Room seats up to 16 guests.
Both are available for business meetings preceding or following the meal.

ABOUT US



Marketing Contacts: 
Camellia Panjabi - cp@realindianfood.com
Elana Kruger � Marketing1@realindianfood.com 

PR Agency: 
Network London � Maureen Mills - maureen@networklondonpr.com 

Address: 
73 St James's Street, London SW1A 1PH

Telephone: 
020 7629 6688                 

Fax:  
020 7629 4343

Online reservation: 
reservations@chutneymary.com  

Website: 
www.chutneymary.com 

Social media: 
Twitter: @thechutneymary
Facebook: IndianFineDining
Instagram: @chutneymary.london

Owning Company: 
MW Eat 

Directors: 
Ranjit Mathrani, Camellia Panjabi, Namita Panjabi
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CULINARY HISTORY

Chutney Mary opened in the summer of 1990 on the Kings Road. It was a leap of 
faith to open an upscale Indian at the far end of Chelsea, even though Chelsea 
had an interesting residential pro�le, ready to be experimental about a more 
sophisticated interpretation of Indian food.

The restaurant scene in London at the time had just a couple of glamorous 
restaurants with Asian cuisines, such as The Bombay Brasserie and Blue 
Elephant. Chelsea & Fulham were very much dominated by trendy Italian 
restaurants such as Le Famiglia, San Frediano and Mario's at Brompton Cross. 
Bibenum opened in 1987 and so did River Café, and Gordon Ramsay hadn't yet 
headed Aubergine which came 3 years later in 1993.

Indian restaurants were the place to go for a sharing meal with a group of family 
and friends. Lots of dishes were ordered for the table and everyone partook of 
little or many dishes. If you didn't like spicy food you avoided going for an Indian.

Chutney Mary was new at many levels. It had an exotic and luxurious tropical 
atmosphere -comfortable cane chairs, an intimate colourful inside and a plant 
�lled conservatory. The food when it started, was the Anglo-Indian food of the 
Raj which hadn't appeared in restaurants in the UK before, a contemporary 
styled way of serving plated Indian food by courses, enabling people who didn't 
want to share enjoy their own choices, and a �rst time well-chosen wine list to 
match the intonations of spicy food. Neville Abraham who started Les Ames du 
Vin was one of the investors and directors of the venture. The original menus are 
attached.

Chutney Mary struck a chord with the sophisticated and adventurous diners of 
the area, and soon acquired a formidable following among Indophiles and a well-
travelled client base. It slowly became a destination restaurant and had people 
coming from far and wide. It was a 100 seater, but often did between 150 and 200 
covers an evening.

Soon, it also spurred the publication of many cookbooks in Britain of Anglo 
Indian and other cuisine in the �rst half of the 20th century colonial India.

However, evoking nostalgia among those who had spent their childhoods in 
India, the clamour from the guests was that they wanted to see on the menu 
more food from the different regions of India and so the menus began to re�ect a 
large selection of regional Indian dishes, changing from time to time. This was the 
�rst time that an Indian restaurant in India or overseas had a pan-Indian menu. 
Sample menus attached.

Restaurant critic's reviews of the period attached.

Chutney Mary was awarded the Curry Clubs Best Indian Restaurant in the 
country, which featured in the BBC television evening news which proved a 
turning point.



After 5 years- in 1995, the Anglo Indian specialities were dropped from the menu, 
as the patrons asked instead for a wider range of authentic regional cuisine. 

The 25 years old lease for the restaurant premises came to a close, and since the 
milieu of Chelsea and its pro�le of residents had undergone a change and it was 
logical for Chutney Mary to be relocated closer to the present and future 
customers interested in Indian �ne dining and a search for a new site began. The 
objective was for an equivalent site of 100 seats of more, at one ground �oor 
level, in an area where well-travelled people could easily converge.

in 2000 the restaurant was renovated, luckily such an opportunity arose at St. 
James's Street. It was the location of the original Madame Prunier which opened 
in 1932, a favourite haunt of the then Edward Prince of Wales, which in 1976 was 
replaced by Suntory and then was bought by Marco Pierre White in 2002 for a 
Wheelers.

Chutney Mary opened in St. James in June 2015 in this new stylish St. James's 
location. And the decor modernised, with lots of shimmering candles. It had 
been rede�ned successfully with a glamorous new personality into a luxurious 
and eclectic restaurant with an adjacent cocktail and dining bar, known as the 
Pukka Bar. This is a bespoke handsome bar where London's cool elite can enjoy 
exotic cocktails and champagne and either graze or eat a full meal.

The key features of Chutney Mary's pioneering food now includes:

� Retaining a few of the most loved dishes which were on the original menu, and 
for which customers come and seek them out-these include the Tokri or basket 
Chaat, an usual Indian street food dish, the Goan style crab cakes consisting of 
only fresh �aked English crab meat, the calamari chilli fry, the unusual Goan 
Green Chicken Curry, and from time to time the Anglo-Indian bread and butter 
pudding.

� In keeping with modern eating, incorporating into an Indian menu a variety of 
lighter eating dishes such as an Indian soup, small plate options, exotic salads 
and a variety of grilled, tandoori and barbecue items, particularly a wide range 
of seafood.

� Exceptional and unusual recipes from all over India are re�ned and adapted 
with a contemporary twist

� The restaurant rede�nes quintessential Indian cuisine, bringing together 
authentic �avours, reinterpreting traditional recipes applying innovative 
techniques

� Using highly accomplished chefs who are trained within the region of their 
Indian birthplace, giving the menu authenticity and complexity

� Fusion innovative desserts combined with traditional Indian sweet dishes with 
contemporary sophistication

� Food presentation re�ned in keeping with evolution of customer sensibilities,  
using glamorous tableware and glassware.

A carefully chosen eclectic wine list by a widely travelled wine consultant to pare 
with a cuisine containing spices.

The restaurant also has two private dining rooms which cater to upscale 
luncheon meetings and dinner parties.



THE ESSENCE OF CHUTNEY MARY

To become a London institution, restaurants must walk a tightrope.  Building too 
high on old foundations can come across as straying from the loyalties that made 
a place great.  Resting on those foundations as it they are laurels can lead to a 
complacent energy, with the dining room atrophying like Miss Havisham's 
quarters in Great Expectations.

Chutney Mary has walked that tightrope for its 35 years in London.  Always 
adjusting to taste � not just in its dishes, but in its location, décor, amenities, and 
atmosphere � it has mastered the art of balancing past and present to meet the 
changing London restaurant culture and the tastes of its diners.  But this has 
come at a cost, as the city's relentless focus on newness rushes past this keystone 
of Indian dining, despite it constantly being ahead of trends that are otherwise so 
breathlessly chased.

Up until very recently, �authenticity� has ruled the day, not just in London, but in 
�metropolitan� food culture around the world.  This extremely complicated term 
is most often applied overly simply, basically translating to, �food that tastes like I 
assume it would taste in its origin country.�  A reaction against � in London � 
versions of foreign cuisines perceived as Anglicised or bastardised, it may have 
protected diners from some disappointing dinners, but also doesn't even begin 
to do justice to the complexity of cooking a given cuisine in a place not its own.  
This is especially true of Indian cuisine, given its variance along regional, 
religious, and caste lines, so the fact that Chutney Mary was cooking multi 
regionally as early as the start of the 1990s makes it a true pioneer not just in 
Indian food in London, but in the city's understanding of restaurant culture as a 
whole.

More recently, however, the limitation of the term have begun to enter the 
popular imagination.  Not just in London's Indian restaurants, but in the cuisines 
of Thailand, France, Italy, fashions have moved from national to regional identity, 
with diners now wishing to be shown the distinctions between different areas, 
cities, and populations not just on a given menu, but in restaurants dedicated to 
single regions.

It's true that this transition from a rigorous but limited notion of �authenticity� to 
a taste for regionality has improved the recognition of Indian restaurants in 
London devoted to speci�c cuisines, but many of these have quietly long existed 
in residential areas like Harrow, Southall, and East Ham Chutney Mary, meanwhile, 
was ahead of this by thirty years, opening with an Anglo-Indian menu before 
evolving into its Pan-Indian guise, which, to the fullness of the term,  means a 
forensic dedication to individual regions, rather than a broad brush approach 
which washes over the �ne lines of regional cooking.



Today, its focus on India's multiplicity has evolved further, with gentler, innovative 
nods to dishes that demonstrate differences without feeling like slavish 
recreations.  The Goan crab cake from the original menu have a contemporary 
referent in the gratinated balchao, while the direct call-outs of regional 
specialities on the former �Celebration of the Great Curries of India� have now 
mellowed, as more diners understand what to expect from regional Indian 
cuisines.  The fact that, in 2023, more restaurants are focusing on sourcing and 
regional call-outs than ever before, shows how Chutney Mary was both ahead of 
its time and is currently at the top of the tree in London still.

This comes from chefs recruited from India's many regions expressing what their 
region's food means to them, right now;  this is the balance between foundation 
and innovation that has kept it at the top of Indian dining in London over three 
decades, re�ected through the city's 2025 tastes.  To be able to do this across 
two very different locations � Chelsea, and St. James's � and several renovations 
is all the more remarkable.  Of its early contemporaries, the likes of Italian quartet 
La Famiglia, San Frediano, Meridian and Mario's; Hilaire the original Ivy and the 
original Hakkasan , few have moved forward like it, and many have not survived at 
all.

There are also lesser-seen dishes from those regions of India, like a Goan green 
curry based on the cafreal marinade introduced during Portuguese colonization, 
and surprising presentations that reframe what a �traditional� dish can be.  A 
broodingly fragrant venison samosa comes not wrapped in thick pastry, but in a 
gossamer pastry cone, completely changing the ratio of �lling to pastry while 
nodding to the form that inspired it.

Accordingly, Chutney Mary is both a food scholar's paradise and an unintrusive 
backdrop for a meeting, celebration, or romantic date.  The dining room is one of 
the most elegant in London, and its menu is just as suited to a special meal of 
shared dishes as it is an individually course meal.  Those who seek to understand 
the complexity of India's cuisines will be left sated; those who just want the food 
to underpin the rhythm of conversation like a bassline will be delighted.  Another 
tightrope, consummately balanced.

This is the heart of Chutney Mary: a supple, luxurious, and generous hospitality 
allied to a deep understanding of not just India's cuisines, but of what different 
diners � from day to day and decade to decade � want when experiencing them.  
The foundations are strong, but always ready to be built on, walking the tightrope 
of a London restaurant institution with consummate aplomb.



AWARDS AND MEDIA 
COMMENTARY IN ITS ORIGINAL CHELSEA 

LOCATION

� Fay Maschler (London's leading restaurant critic) Eros Award in 1994 as one of 
London's Top 20 Restaurants - Twice winner

� Best Indian Restaurant in London - Harden Guide
� London's best Modern Indian restaurant Square Meal Guide
� Indian Restaurant of the Year Tio Pepe Cariton Award

The media commentary re�ected Chutney Mary's eminent position

The Square Meal Guide, when ranking Chutney Mary as London's best modern 
Indian restaurant: "There's no changing our conviction that this long established 
favourite is still the best Indian restaurant in town. A beacon of consistency, its' 
service, wines and food are always excellent" the wine list "stunningly creative"

The Harden Guide which made it the Best Indian Restaurant in London: �... This 
distant-Chelsea Indian has gone from strength to strength; wonderful 
contemporary cuisine, and helpful, knowledgeable staff make it the best all-
round upmarket sub-continental in town"

Fay Maschler Evening Standard: "not so much Bollywood as jolly, jolly good."... 
"Desserts are another revelation".... "A look that is shimmering and seductive

The Tatler Restaurant Guide, in describing it as one of the jewels in the crown, 
and one of the best rooms in London. "This is one of London's most stylish and 
glamorous Indian restaurants"

The Zagat Guide: "Still evolving after all these years, Chutney Mary is the king of 
Kings Road, boasting inviting décor, accommodating service, and sublime Indian 
cooking with a different zest that reveals some �avours that exist nowhere in the 
West�

Tio Pepe Carlton Award for Indian Restaurant of the Year Citation: "From the 
start, Chutney Mary has been at the forefront of upscale Indian restaurants, 
earning innumerable accolades, and gaining a reputation as one of the �nest 
restaurants of its style in the capital Chutney Mary has remained at the forefront, 
combining style, with the all-important content-top-class cooking�

RW Apple Jr New York Times: "Its menu... delivers �avours of remarkable 
complexity and intensity, drawn from cities across India, from Delhi to Lucknow, 
Cochin and Amritsar



CHUTNEY MARY 
REVIEWS IN 2015 BASED ON 

ST. JAMES'S LOCATION

The Sunday Times, AA Gill - Maximum 5" Stars for Food

�It is, by far and away, the nicest dining room in St James's... A comfortable, 
modern and elegant dining room blissfully free of the tired and threadbare 
clichés of Anglo-Indian restaurants.�

�really interesting, regional and varied dishes that use a brilliant cornucopia of 
masalas, seasonings and outré ingredients. The spicing is subtle and assured... 
The Hyderabadi lamb shank was lustrous."

Chutney Mary's great success is its constant investigation of the enormous 
variety and ingenuity of south Asian cuisine... This restaurant is a testament to a 
lifetime of forensic appetite and experience."

�...But if there is better pan-Indian restaurant in London than Chutney Mary, I 
haven't eaten in it.�

Time Out, Roopa Gulati gave the maximum 5 Stars

"When Chutney Mary opened in Chelsea 25 years ago, it put re�ned Indian 
dining on London's culinary map...

...the cooking is exemplary, offering classic dishes alongside lighter �avours.

A dainty pale of chicken wings - is there such a thing? These were... A soupy 
rendition of Nihari soup was also top-drawer...

Grills go far beyond regular offerings... A seared, pink-cooked duck breast was 
splendidly matched with caramelised onions, apricots (jardaloo) and jaggery 
(palm sugar), sharpened with ginger and vinegar, and topped with a tangle of 
potato straws....

The hit parade continued with the lal maas from Rajasthan...

If you're having dessert, try the hot carrot halwa souf�é. Fudgy, milk-
simmered cardamom carrots were transformed from a traditional winter 
warming Punjabi pud into an elegant �nale.

Service, as expected, doesn't miss a beat."



The Evening Standard, Grace Dent

"Many of the Chelsea-era Mary's signature dishes, including the green curry, 
have remained, but there are new temptations, such as sautéed Cornish crab 
in chilli butter and lobster biryani. The kid biryani is comfortingly 
devourable.....

Inside, the dining room is irrefutably stunning. It's rare in London that I feel 
even vaguely underdressed-more is more being my mantra-but the all-new 
Chutney Mary is just the right mix of capacious, candle-bedazzled, art-strewn 
and Bentley-visited to make one suddenly regret not slinging on better 
diamonds"

Squaremeal Lifestyle Award

Chutney Mary wins Square Meal Lifestyle BMW Best New Restaurant Award in 
December 2015

�For a restaurant to reach the 25-year mark is unusual; for it to mark that 
anniversary by moving to a totally different part of the city is unheard of."



MENUS- 1990 ONWARDS



MENU OF 1990



MENU OF 1990



MENU OF 1990



1994 MENU- WITH 
ANGLO-INDIAN DISHES REMOVED



1994 MENU



1994 MENU





This lunch was hosted at 
Chutney Mary in Chelsea



 





Square Meal Review 2002



Evening Standard - Inside Guide - 24 January 1997



Chutney Mary- Indian Restaurant of the Year 2003



Good Curry Guide- Chutney Mary 2009



Time Out 
Review by Roopa Gulati 2015



Evening Standard Grace Dent 2015



Hardens Guide 2014 



FT Magazine - Nicholas Lander - The Warmth of India 2015



The Sunday Times Magazine - 
Table Talk - AA Gill 2015



Time Out Top 50 
restaurants in London



Square Meal 
Best New Restaurant



GQ Magazine 2017



Selected quotes from reviews & articles
on Chutney Mary in St. James�s location



New Openings



Chutney Mary 30th Birthday
posted by Simon Carter







REVIEWS ON 
CHUTNEY MARY 

RESTAURANT

AA Guide - 
New meets old at this stylish St James's restaurant with its hybrid of classical 
and modern decor. A visit to this classy venue begins at the glittering Pukka 
Bar for cocktails. But its main dining room is the real jewel in the crown 
complete with mirrored columns and soft lighting. The creative Indian cuisine 
runs to inspiring combinations with luxurious touches and well-dressed 
presentation. Goa crab cakes with chilli raita and punchy tamarind chutney �re 
up the tastebuds before an authentic Toddy shop cod Kerala �sh curry richly 
�avoured with coconut, tamarind and fresh curry leaves. Almond halwa apple 
tart with cinnamon ice cream is a storming dessert.

Squaremeal - 
�The best in its category� insists a fan of this opulently appointed Indian 
restaurant and cocktail bar � a sumptuous amalgam of antiques, beautiful 
textiles, screens and satin banquettes, where the magical lighting (candles in 
glass bowls) makes everyone look gorgeous.
The menu is a collection of authentic recipes developed for modern tastes by 
sisters Camellia Panjabi and Namita Mathrani who spend many hours working 
with their chefs. The result is stupendously good cooking: �10/10, the best 
Indian food I've ever eaten� admits one reader; �fabulous, mouth-watering and 
steeped in the deepest spices�, says another.



 



 



AA Guide
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