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Part of MW Eat portfolio of the 3 best Indian restaurants in London: 

Amaya � in Belgravia / Knightsbridge 

Chutney Mary � in St. James's
 

Veeraswamy � in Piccadilly, Regent Street 

The UK's �rst ever �ne dining Indian restaurant. 

Celebrated its 90th anniversary in 2016 as did HRH The Queen. 

Nominated by National Geographic as the best Indian restaurant 
in the world 

Awarded with a Michelin star in its 2017 edition.

The Company also operates the popular restaurants Masala Zone 



Veeraswamy was established by Edward Palmer, the great-grandson of General William 
Palmer, Military and Private Secretary to Warren Hastings, the �rst Governor-General of 
India and a North Indian Moghul Princess, Faisan Nissa Begum. Edward Palmer's 
grandfather William Palmer was also a trusted General and banker to one of the world's 
richest men, the Nizam (King) of Hyderabad. This area covered most of southern India.

99 YEAR HISTORY OF VEERASWAMY
LONDON 1926 � 2025 

Major William Palmer with His Second Wife, the Mughal Princess Bibi Faiz Bakhsh 
by Johann Zoffany (1733�1810)

Veerasawmy's restaurant (note original spelling) was established 
in 1926 on Regent Street with a menu comprising of recipes from 
Edward's roots. He hoped to educate Londoners on the exotic 
Indian cuisines.

He also published a book of a large number of recipes called 
Indian Cookery and signed it as E.P. Veerasawmy
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Edward Palmer came to England in 1880 to study medicine. But his passion for Indian food 
in�uenced by his native grandmother in Hyderabad led him to set up a spice business in 
1896 selling pickles pastes, and chutneys - Nizam Mango Chutney. He participated in the 
British Empire Exhibition in 1924 in Wembley. At the end of the exhibition he had a large 
stock of spices left over. In 1926 he established Veerasawmy restaurant.
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EDWARD PALMER'S SPICE COMPANY 
RETAIL PRICE LIST 1896 
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Edward Palmer



William Steward 
owner of Veeraswamy from 1935 � 1967

Sir William Steward, Member of Parliament for Woolwich, acquired Veerasawmy at the 
Regent Street premises in 1935 and owned it up to 1967. He would bring with him an 
obsessive attention to detail, quality, and what would later become known as culinary 
authenticity that lasted over 30 years.

The �erce devotion to regional detail, matching chefs and staff to the regions from which 
recipes where chose, and developing a restaurant and menu that in turn shows off the 
nuances and variation between them, is exactly the dominant mode of Veeraswamy�s 
cuisine in London today.

It continued to be a favoured destination for Royalty, the rich and famous, and the British 
returning from India with a craving for Indian food. As he described in a handwritten 
short history of Veeraswamy, Sir William travelled over 200,000 miles to and within India 
and surrounding countries to �nd recipes, artefacts and staff, endeavouring to create the 
nest Indian dining experience. He brought the tandoor to India in the early 50's shortly 
after it was introduced into Delhi in the late 40's.  His printer accidentally changed the 
name to Veeraswamy.

In his own handwriting left behind a detailed history of the restaurant covering the 
period of Palmer and himself. This is attached.
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Sir William Arthur Steward 
by Walter Bird, 1959



Handwritten note by Sir William Steward 
on the history of Veeraswamy

5



6



It was customary for passengers disembarking from P&O 
liners travelling from India to book at Veeraswamy to get 
together as well as to meet their family and friends in London 
during their stay. Older guests coming now to Veeraswamy 
recall the visits with their grandparents and reminiscence 
about the turbaned tall doorman, and the �punkawallahs� in 
the restaurant pulling the huge cloth fans. 

The King of Denmark used to visit Veeraswamy whenever he 
came to London and decided to ship out a cask of Carlsberg 
beer to be stored in Veeraswamy and served to him 
whenever he ate curry. That is how this combination of 
having beer with curry began.

Veeraswamy rapidly achieved international acclaim. It was a 
haunt of Edward, Prince of Wales, whose coat of arms was 
hung outside the door, and of visiting royalty and dignitaries. 
Indian Maharajahs travelling to London used Veeraswamy 
for entertainment of their English friends, and their own 
dining. 

In 1948 Veeraswamy was appointed to do the catering for 
the Indian contingent at the London Olympics. In the 
seventies and eighties, Veeraswamy lost its glamourous 
reputation and became a traditional type of Indian 
restaurant. 

After Sir William sold the restaurant in 1967 it was owned by 
a succession of Indian owners.

Veeraswamy advertisement
On arrival in 1929

1926 group picture of 
Veeraswamy Restaurant staff
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Maharaj of Cooch-Behar 
Luncheon



Namita Panjabi and Ranjit Mathrani acquired 
Veeraswamy in 1996 and soon after refurbished the 
restaurant, as a contemporary Indian restaurant. The 
change into a very modern Indian restaurant with a fresh 
take on an original Indian menu was not without its 
takers. Andrew Lloyd Webber wrote a story on it on the 
back page of the Sunday Telegraph, Charles Campion 
praised it and Time Out gave it the Best Indian 
Restaurant award citing. The menu at that time 
introduced the moilee sauce, with mussels, like an Indian 
moules marinière, and appam (hoppers) with chicken 
stew, both favourite dishes Kerala � Namita Panjabi spent considerable time in Kerala 
working with cooks 'housewives there who had excellent tables in their sprawling 
garden homes and spice gardens.

In 2003 Veeraswamy was invited to supply food on Air India �ights out of London for the 
First and Business Class. In 2005 the restaurant was restored to capture the history of 
the original Veeraswamy in spirit and décor. The inspiration was the ebullience of Art 
Nouveau of the 1920's and the Maharajas Palaces in India which were lavishly decorated 
in the early part of the twentieth century. With handwoven �oral carpets, glass paintings 
of Rajasthan and East India Company Bengal, Kalighat paintings of the1920's, 
Veeraswamy sprang again into life. And has continued in the same spirit and style for the 
last 11 years. 

The cuisine at Veeraswamy since then has combined classical dishes of India along with 
a range of contemporary and innovative Indian food. In 2008 Veeraswamy Chefs were 
requested to come and cook food for a function hosted by the Queen at Buckingham 
Palace, the �rst time an outside caterer was asked to do so for any cuisine. Like Sir 
William Steward, the present owners, along with Camellia Panjabi, a Director of the 
owning Company, have also travelled extensively the length and breadth of India in order 
to procure relevant artefacts, culinary staff and to research the traditional recipes in 
order to present the classical and contemporary regional cuisines of India. 

The current menu celebrating 99 years in 2025 presents some interesting Royal Indian 
dishes as well as a selection of favourite dishes over the years. Particular attention has 
been paid to present some rare and outstanding dishes from the legendary kitchens of 
the Nizam of the Hyderabad, the hometown of Edward Palmer and cuisines he so loved 
as served in the homes of his forefathers. The chef of Veeraswamy was sent to 
Hyderabad to live in the home of one of the aristocratic courtier families who had been 
close to the Nizam family. And from there arose the inclusion of the famous Hyderabadi 
dopiazas, which were traditionally made with local lime, or oranges or plum, and the true 
Hyderabad biryani. 

Along with RULES and WILTONS, Veeraswamy is among the three oldest restaurant 
institutions of London. It is perhaps the oldest Indian restaurant in the world, as there is 
no record in India of an Indian restaurant earlier than the 1940s.
The name of the owning company is MW Eat, and other �ne-dining Indian restaurants in 
the group are Chutney Mary and Amaya in London. 

Veeraswamy is the sixth oldest shop tenant of Regent Street, the older ones include 
Liberty's, Hamleys, Hackett and Churchill Shoes.
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Namita Panjabi and Ranjit Mathrani
current co-owners of Veeraswamy since 1996



VEERASWAMY ADVERTISEMENT
1926



VEERASWAMY ADVERTISEMENT
1952



VEERASWAMY MENU 
DURING THE WAR



VEERASWAMY MENU 
JUST AFTER THE WAR IN 1945



VEERASWAMY 
THEATRE SERVICE



VEERASWAMY MENU 
1947



VEERASWAMY MENU 
1952



VEERASWAMY MENU 
1952



VEERASWAMY MENU 
FIRST RECORD OF TANDOORI FOOD- 1959



VEERASWAMY ADVERTISEMENT
2016



VEERASWAMY � 
INTERIOR PHOTOS FROM 1926 TO PRESENT DAY 

1926 1970

1996 

2005 

2023

2005



VEERASWAMY EXTERIOR
LOCATION ON REGENT STREET



VEERASWAMY
INTERIORS & AMBIENCE

A fashionable dining room overlooking Regent Street below, �anked by the cocktail bar. 

As one of London's most historically signi�cant restaurants, on one of London's 
most historically signi�cant streets, it has lived many remarkable lives, while 
standing steadfast on Regent Street through 99 years of changing tastes in London.



Restaurant interior � 
Regency Room 

The Private dining room 
seats up to 22 guests 

Restaurant interior - 
Verandah Room 



ANDREW LLOYD WEBBER REVIEW IN 
THE SUNDAY TELEGRAPH - 1997 



CITATION- TIME OUT AWARD
1998



FINANCIAL TIMES 
2006 



NATIONAL GEOGRAPHIC MAGAZINE
THE 10 BEST OF EVERYTHING



MICHELIN STAR AWARD 
2016 



SQUARE MEAL LIFESTYLE
2016 



MICHELIN GUIDE
2024



HARDEN�S GUIDE
2024



REVIEWS IN RESTAURANT GUIDES 

MICHELIN GUIDE 2017 AWARDS 
VEERASWAMY WITH ONE MICHELIN STAR. 
It may have opened in 1926 but this celebrated Indian restaurant just keeps 
getting better and better! The classic dishes from across the country are 
prepared with considerable care by a very professional kitchen. The room is 
awash with colour and it's run with great charm and enormous pride. 

ZAGAT GUIDE 2013 
Zagat has suspended the publication of guides in recent years. 
Snare "a window table overlooking Regent Street" at this "iconic" Mayfair 
"landmark" in Victory House (since 1926) that tenders a "spectacular array" of 
"inventive" Indian dishes presented with "verve" by "skilled" staffers; the 
"glittering", "luxurious" setting suits "business lunches and couples' dinners" 
alike, and even though the pricing is "high-end", it's highly-recommended" for a 
"�rst-class" experience. 

NATIONAL GEOGRAPHIC 
10 BEST OF EVERYTHING, 2012 
Undoubtedly the best Indian cuisine in the world. The menu features classical 
dishes from throughout India as well as contemporary creations prepared by a 
team of regional chefs, each producing their specialties. The restaurant décor is 
equally spectacular. 



TRIP ADVISOR & GOOGLE REVIEWS

This restaurant rates as my best ever dining experience. The food is sublime 
and the service and atmosphere all contribute to the most wonderful occasion. 
The subtle �avours of the food put any other Indian dining experience in the UK 
into the shade. Quite honestly I was stunned how good it was.
Neximus on Trip Advisor
20 April 2025

Dining at a Michelin Star restaurant. We dined at Veeraswamy last weekend to celebrate my 
husband's birthday. From the vibe to hospitality to food everything was top notch. The wait staff, 
David and Nisha, were exemplary in their service and David was also knowledgeable about the 
speciality and ingredients within every dish. There was ample space between each dish being 
brought to the table and this made sure we never felt rushed. As we mentioned it was a special 
ocassion, the restaurant even surprised us with a birthday dessert!. We opted for 3 course set 
menu. Their portions were huge and we de�nitely over estimated our appetite! Their signature 
Anglo Indian Mullygatawny soup was rich, �lling and delicious but my personal favorite starter 
was the Calcutta beetroot croquettes in Bhutanese Stilton sauce. This dish hit the perfect �avor 
notes. Coming to mains, Vegetarian Silver Crescent looked regal and the bhagare baingan was a 
hit. Paneer Gulzar had the most soft paneer I have ever had and a rich gravy. As for the dessert, 
while caramelised banana kul� was great, their signature kala jamun with salted caramel gelato 
was de�nitely the show stopper! Overall our lunch was relaxed, savoring �avorful dishes in a great 
setup. Kudos to David and Nisha for making our dining experience a memorable one.
Anusha Kamath on Google
3 April 2025

This was my 1st visit and I brought my 85 year old Anglo Indian mum to celebrate her birthday. 
Such a wonderful experience from the moment we stepped through the door downstairs to the 
exceptional food and cocktails, tried the 1926, delicious! The staff were very attentive and Nadia 
was very knowledgeable of the restaurants history and made a lovely fuss of my mum! She had a 
lovely birthday surprise cake and candle and she thoroughly enjoyed her evening and said she 
would love to return one day! This to me was a priceless experience we shall treasure, just what I 
wanted for her! Mum lived in Calcutta and left for England, by boat, when she was 14 with her 
family. I never knew about the history of Veeraswamy until there that night!! What a surprise it was 
and to see the menu that brought back so many memories for her!! A huge thank you!
Natalie Mans�eld on Google
29 March 2025

London's oldest Indian restaurant never disappoints. Luxe surroundings, superb service and 
fantastic food. I have been going for 20 years and keep returning. Need to impress a date? The in-
laws? Or a client? Who appreciate Indian food? Bring them here
Bill B. on Yelp
28 March 2025

Dinner was amazing! I had the Chicken Makhani au Vin which was so luxurious and complex with 
its �avors. De�nitely our "go to" in London for Indian!
Lawrence Matthews Jr on Google
23 March 2025

Outstanding food. We had dinner here after hearing rave reviews and we were not disappointed! 
Very good menu selection, understated decor and superb service. Every dish was a delight! 
Perfectly cooked, balance of �avours and textures made one smile. Spice levels were just right. 
Many options for vegetarians too. A must visit if you like Indian food.
Raghunandan Srinivasan on Google
13 March 2025



Without a doubt one of the best meals I�ve had in my life. I�ve found when it comes to Michelin-
starred Indian restaurants, apart from the service there�s two aspects that make a restaurant 
exceptional. The food has to be unapologetic and uncompromising. Most places get one right. 
But very very few establishments excel on both fronts. Veeraswamy takes the crown among 
Indian restaurants. My mouth still waters whenever I remember the tasting menu.
Bhushaaa on Google
January 2025

If I could give this restaurant 10 stars...Hands down the best Indian food we've ever had. We went 
for their weekly lunch special, and every dish had so many incredible �avors. The upscale 
ambiance and amazing service made for a wonderful experience. We will de�nitely return every 
time we are in London.
Alyssa O. on Yelp
25 January 2025

An amazing meal. Food, service and ambience were outstanding. It made my birthday very 
memorable.
SARAH JOSEPH on Google
24 January 2025

Had an enjoyable evening. The restaurant is beautiful, so inviting & warm. The staff were fantastic. 
The food was good. Not too spicy, well balanced. The cocktails were delicious. Nice selection of 
wine. It was all wonderful.
Sanita Sharma on Google
24 January 2025

The team made the ... evening into an entire experience. They truly exhibit the epitome of great 
customer service. The food was inevitably outstanding and will most certainly be returning soon.
Nikhil Kataria on Google
20 January 2025

Probably some of the best Indian food I have ever eaten and I visited India more than 20 times.. . 
Service is impeccable.
BritBoyInGA on Trip Advisor
18 Jan 2025

When I am in London, I always go to Veeraswamy. My grandmother and mother started going 
there in the 1960s. And I have to agree with other reviewers: It gets better every year. It has a 
lovely atmosphere and fantastic food. Don't miss this experience.
Katharine M. on Yelp
17 January 2025

Quite simply one of the �nest dining experiences I have had, any cuisine, any place. Wonderful!
Graeme Leonard on Google
December 2024

We had an amazing dinner experience, starting from the reception and the atmosphere to the 
quality of the food and overall service. The price quality range was perfect. Many thanks to the 
whole team, highly recommended!
Oleksii Isakov on Google
November 19, 2024

Great experience from start to �nish. Service impeccable and not too intrusive. Food was all 
delicious. I can recommend the Calcutta beetroot croquettes which comes with blue Stilton. A 
combination I would never think of but it tasted absolutely delicious! The star of the show for me 
was the Patiala Shahi Raan Encroute which was the most succulent lamb in a pastry parcel. It was 
delicious. All washed down with a lovely bottle of white wine. A wonderful experience. Perfect for 
a date night! We will be back!
Kirsty N on TripAdvisor
November 2024

Amazing food and ambience. The cocktails were a delight!
Pratik Churiwala on Google
November 8, 2024



Background:
Veeraswamy, UK's oldest Indian restaurant was originally opened in 1926 by 
Edward Palmer, the great-grandson of an English General and an Indian 
princess. It received its �rst Michelin star in 2016, on its 90th anniversary. The 
restaurant was acquired by Ranjit Mathrani and Namita Panjabi of MW Eat in 
1996 � the company also owns Amaya (Michelin one star), Chutney Mary and 
Masala Zone restaurants across London. 

Ambience: 
Featuring a 110-seat dining room and an upper-level private dining space, the 
luxurious and exotic décor evokes playfulness of the 1920's with handmade 
Venetian-style chandeliers, Indian art of the 1920's, an exotic turban collection, 
beautiful sculptures and hand-woven carpets throughout. Each part of the 
restaurant evokes a different feel. The menu, a combination of classical and 
contemporary regional dishes, is prepared by a brigade of specialist chefs 
from all over the Indian sub-continent.

Signature Dishes:
 
North Indian dishes: Raj Kachori, Kashmiri Roghan Josh, Chicken Makhani Au 
Vin, Lamb Chops Asaf Jahi 

Southern Indian dishes: Lobster Malabar Curry, Pineapple curry, Chettinad 
potatoes

Western Indian dishes: Roast Duck Vindaloo, Bori Chicken Biryani, Malvani 
Prawn Curry

Eastern Indian dishes: Chicken Momos

Awards:
Michelin Star in 2017 Michelin Guide up to now

Named as one of the World's Ten Best Destination & Special Restaurants by 
National Geographic Guide � Best of the Best

Lunch:
A la carte menu and many light dishes including salads

Weekend Lunch: 
(Saturday & Sunday)Complete choice from a large a la carte menu 2 courses 
£42; 3 courses £48
Popular Dishes at Sunday family dishes, such as Chana Bhatura, Momos, Raj 
Kachori, Biryani, Paneer Makhani

VEERASWAMY'S FACT SHEET



Average price per head:                       
Lunch: from a la carte with beverage £55 to £60
Dinner: from a la carte with beverage from £75

Wines & Drinks:   
Every wine on our list is well-chosen & compatible with our spiced cuisine. 
Our cocktails are blended with fresh seasonal ingredients.

Private Dining:  
A glamorous private room seats up to 22

Marketing Contact:
Camellia Panjabi - cp@realindianfood.com
Elana Kruger � marketing1@realindianfood.com 

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

Address:
Victory House, 99 Regent Street, London, W1B 4RS 

Telephone: 
020 7734 1401 

Online reservation:
reservations@veeraswamy.com 

Website:
www.veeraswamy.com

Social media:
Twitter: @theveeraswamy
Facebook: IndianFineDining
Instagram: @veeraswamy.london

Owning Company:
MW Eat 

Directors:
Ranjit Mathrani, Namita Panjabi, Camellia Panjabi 




