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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

Chutney Mary is a London restaurant institution of over three decades. A
true pioneer - not just in Indian food in London, but in the city’s restaurant
culture as a whole. When it first opened in 1990 on the King’s Road in
Chelsea, it almost immediately became a destination in London. By 2015,
when its lease expired, the restaurant moved to stylish St James's.

Chutney Mary was awarded AA Restaurant of the Year 2023/2024.
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CHUTNEY MARY

Background: Following 25 trendsetting years in Chelsea, Chutney Mary moved to
St. James’s Street in Mayfair at the intersection of an effervescent financial
district, club land and the best of London’s masculine shopping. It now
features a completely new level of Indian cuisine befitting 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 The menu on Saturday & Sunday features additional brunch specials, Bloody
Weekend Lunch: Mary & Pimm’s by the jug. Brunch 2 courses £45, 3 courses £50.
Average price per head: Lunch: £70 per person including a drink;
Dinner: from £100 per person including half a bottle of wine and service
charge.
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 fine 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.

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: 0207629 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

March 2024



CHUTNEY MARY - ST. JAMES’S

INTERIORS & AMBIENCE

Chutney Mary showcases an eclectic mix of authentic Indian design and contemporary style in

a glamorous yet timeless setting.

The restaurant

Private Dining - Crystal Room - Private Dining - Club Room —

up to 16 seated guests up to 32 guests



COCKTAILS

Hibiscus cocktail Bloody Mary, Sangria & Pimms by the jug at brunch

The stylish Pukka Bar offers an amazing India-meets-the-West-End vibe, offering selection botanical

cocktails, using fresh seasonal and exotic ingredients to create cutting-edge concoctions.

WINE

The wine list, created by Justin Howard-Sneyd MW features small, artisanal and upcoming producers

alongside iconic winemakers.

We believe that wine drinking should be fun. Ever since we opened the first Chutney Mary, we have

always worked hard to find wines that work beautifully with the flavours in our food.

Every wine on our list has been chosen because we know it tastes great, and with the best

combinations, the food makes the wine taste better and the wine makes the food taste better.

If you know which wines you like, then you should find plenty of classic wine styles here to appreciate

(and some very fine and sought after bottles!). If you would like to try something different, we have.

An array of unusual wines with new and exciting flavours. The list also incorporates fine wines from
Bordeaux and Burgundy as well as Italian classics. Bottles of wine start at £55, while wines by the glass

(175ml) from the list range in price from £16 to £34.



Culinary History of Chutney Mary

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
profile, 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. Bibendum 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 filled 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 first 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 first half of the 20" 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 reflect a large selection of regional
Indian dishes, changing from time to time. This was the first 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.

The 25 years old lease for the restaurant premises came to a close, and since the milieu of
Chelsea and its profile 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 fine
dining and a search for a new site began. The objective was for an equivalent site of 100 seats
of more, at one ground floor level, in an area where well-travelled people could easily
converge.

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. It had
been redefined 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:

e 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
flaked 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.

e 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.

e Exceptional and unusual recipes from all over India are refined and adapted with a
contemporary twist

e The restaurant redefines quintessential Indian cuisine, bringing together authentic
flavours, reinterpreting traditional recipes applying innovative techniques

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

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

e Food presentation refined 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.



Chutney Mary 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 Carlton Award

The media commentary reflected 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 flavours 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 finest restaurants of its
style in the capital ........ Chutney Mary has remained at the forefront, combining style,
with the all-important content- top-class cooking”

R W Apple Jr - New York Times: “Its menu... delivers flavours 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, | 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 refined Indian dining on London’s
culinary map...

...the cooking is exemplary, offering classic dishes alongside lighter flavours.

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 soufflé. Fudgy, milk-simmered cardamom
carrots were transformed from a traditional winter warming Punjabi pud into an elegant

finale.

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 | 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.”
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Curried Mango and Yoghurt Soup -

Unique spicy and sour soup inspired by the fresh mango curries of Western India £2.95 et
Yoghurt Medley
Small dumplings (Kachoris), chickpeas and potatoes in beaten yoghurt, drizzled with v
three chutneys — tamarind, red chilli and fresh coriander with herbs. £3.95
Vegetarian Kebabs

Assorted vegetarian Kebabs made with lentils, cottage cheese, spinach and crushed
vegetables. £3.95

“Burra Hazri” Liver
Served as Anglo Indian elevenses. Lambs liver sautéed in a sauce of pepper, cumin and

onions on toast. £3.95
Kakori Kebabs ~ !

The legendary melt-in-the-mouth Seek/ Kebabs of Lucknow. £4.50
Memsahibs Lacy Cutless .

Cutlets in India are patties made from anything minced, in our case lamb, and were
popular dishes that Indian cooks made for their European masters. The cooks, unable
to pronounce “cutlets” called them “cutless” and so they are called to this day. They

have become a part of India’s bourgeois cuisine. £4.25 B
Spicy Crab Cakes

A traditional recipe from Goa. Served with fresh coriander and mint Chutney. £4.95 x
Noodles Mandalay

Noodles with shredded chicken in a spiced coconut sauce. A national dish of Burma, —

which was part of India in the earlier part of this century. Known in Burma as Kowswe

(pronounced “cowsway"). £4.95

A Salad of Cashew Encrusted Goat’s Cheese
Served on a bed of mixed leaves, roasted peppers and Mary's Chutney dressing. £4.95

Madras Prawns
JNO large prawns marinated in red chilli, spices and lime, and pan fried. £5.25

Cecvsine of e Clivrslere
%/72/7@{&/&&2&'&& e L%w

The main Christian communities in India are comprised of the Anglo-Indians of mixed descent who
live all over the country; the East Indians from near Bombay; the Goans, Mangaloreans and the Syrian
Christians of Kerala on the West coast; and the Madras Christians. Each of these communities are
culturally different, and so are their cuisines.

Lamb Lonwvas (or East Indian “bottle masala curry’’)

served with lemon rice

A signature dish of the East Indians, so called because they got permission from Queen Victoria’s
government to call themselves this, in view of their long and devoted service to the East India
Company.

Every year at the close of the spice harvest season, they pound 21 different sun dried spices (each
family has its own recipe for the blend), and store this mwzs2la in long green bottles to use for the rest
of the year.

This curry is mild, aromatic and made with coconut milk. £8.95

Kerala Lamb Stew with Hoppers

Hoppers (appams) are rice flour pancakes, soft in the centre, crispy on the outside,
called Indian crumpets by the English in India. The stew combination is the result of
the Irish priests who settled in Kerala, where it is a very popular dish. £8.95

Mangalore Prawn Curry

A fiery curry made with rare spices, reminiscent of Goa, cooked in an earthenware pot.
a” Served with steamed aromatic rice. £9.50

Green Chicken Curry from Goa
Boneless pieces made with freshly pureed coriander, tamarind, mint, green chilli and
other herbs. Served with steamed aromatic rice. £8.50

J})articularly spicy Papadums and Special Chutneys are included in the cover charge of £1.00. * Pri
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Bangalore Bangers and Mash

Bangalore is a town in Southern India where the English retired, and where many
Anglo Indians now live. Masala sausages are popular even today. Ours are made from
pork with green chilli, ginger and other spices, and are free of preservatives. £7.25

Potato Chops

Pan fried lean lamb chops coated with mint chutney and mashed potato. Served with
wilted greens. £9.50

Country Captain

Pieces of chicken breast braised with red chillies, almonds, raisins and spices, served .
with lemon rice. Named after the dish prepared for British Army Captains when staying
overnight at the Indian Country (dak) bungalows. £8.95

Salmon and Chutney Khitchri

Layers of salmon and three types of rice — herb, tomato and spiced — a forerunner of the

Kedgeree as you know it. £8.50
Grilled Lobster
£5.25 Fresh lobster marinated in chilli, ginger and lime and then grilled. £14.50
Stuffed Fish

Fresh whole trout boned and stuffed with shrimps and spices. £8.25
| WM@% Tctoeere
3( \yho
g (presented unconventionally by Chutney Mary)

Lamb Narangi

Boneless lamb in an orange flavoured curry sauce. Nizam Azam Jah created a recipe of
I, lamb with fresh orange juice. Since then this dish, served with steamed rice, has
s appeared on many a Maharajah’s table in India. £8.95
ch Roghan Josh
rest Made to a classic recipe. Pieces of lamb simmered with onions and spices. A North

Indian speciality served with aromatic rice. £8.95
i8.95

Chicken Purdah

Boned tandoori poussirn, stuffed with chicken mince pilau and served en croute. £9.50

:8.95
Tandoori Salmon

Fresh salmon steak mavinated in yoghurt, dill and spices and grilled in a Tandoor.

9.50 Served with chargrilled peppers. £9.25
Ginger Lamb Chops

'8.50 Tandoori grilled lamb chops marinated in ginger juice and herbs. £9.50

large of £1.00. * Prices included VAT. % Service is discretionary but a recommended 12%2% will be added to your bill. * Cheques up to £500 only accepted if accompanied by a vi

® . . . o . . .
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Ry e Tandoori Chicken Salad
W Ry Shredded Tandoori Chicken with three lettuces and wild rice with chilli, garlic and
lime. £7.95
b
L v o ° ®
Zegyﬁ/@/e//(&/& rrecrere dessbes
. all served with rice
7.25 5
Tandoori vegetables with makhni
Heart of artichoke, chestnut mushrooms, red and yellow peppers and paneer cheese
marinated and grilled in the Tandoor. Served with a tomato and butter sauce. £7.95
9.50 . Goa-style Exotic mushroom curry
Shitake and oyster mushrooms made with Goa red chillies, fresh coconut, coconut
vinegar and other spices. £8.00
»
Vegetarian Platter
8.95 A selection of egg masala, stuffed baby aubergines, dal and walnut raita. £7.95
21 .
8.50 &ﬁ ld i
4.50 Spicy new potaloes Raked in an earthenware pot £1.95
Fried potatoes Sindhi style (Aloo took) £2.25
8.25 Spinach with mushrooms (Saag Khumbi) £2.50
Scrambled Cottage cheese with peas (Mutter pancer) £2.95
Stuffed baby aubergines (Masala Baingan) £2.95
Crispy fried okra (Bhindi fry) £3.25
Sautéed cashew nuts — A traditional Kerala recipe (Bhuna Kaju) £2.95
Lentils slow cooked with butter (Mah ki dal) £2.50
Walnuts in yoghurt (Akroat ka raita) £2.95
8.95 Salad of mixed leaves and edible flowers _ £2.95

.95 | Svve and Soolis

Steamed basmati rice £1.25  Sheermal (from Lucknow) £1.00
9.50 aromatic with whole cloves, a flat, round, pancake, delicately

cinnamon, cardamom and bay leaf perfumed with saffron and the essence

of edible flowers
Lemon rice with cashewnuts
£2.25

9.25 Lachha paratha

Naan £1.00  (Layered) £1.25

Basket of small assorted
9.50 rotis (for two) s235  Stufted paratha £1.50

only accepted if accompanied by a valid cheque card, subject to status. * All major credit cards accepted. 11.90
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J Calamari stir fried with Kerala Spices and served with rocket salad £4.95 -

;g% M%. y 1A%

Calamari Chilli Fr

Prawn Balchao
One of the most famous of Goan specialities, it has a very full flavoured and hot sauce.
The sour and slightly sweet (with Goan Jaggery) flavours are balanced with

aromatic spices. Served with garlic bread. £6.25
Spicy Crab Cake .

Made with fresh flaked crab. A traditional recipe from Goa. Served with fresh coriander

and mint chutney. £5.50
Salmon Samosas .

Bite size fresh salmon crispy Bori samosas. Boris are a Muslim community from Bombay

and their samosas are a speciality. £4.95
Moong Bhel Puri :

Our version of Bombay's most popular street food made with sprouted beans,

freshly made chutneys. Garnished with fresh mango and yoghurt dressing. £4.25

Vegetarian Kebabs

Assorted vegetarian Kebabs made with lentils, cottage cheese, spinach and crushed

vegetables. Served with a small Sheermal bread. £4.50 4
A Salad of Cashew Encrusted Goat’s Cheese
Served on a bed of mixed leaves, roasted peppers and Mary's spicy chutney dressing - £5.25

Memsahib’s Lacy Cutless
Cutlets in India are patties made from anything minced, in our case lamb, and were
popular dishes that Indian cooks made for their European masters. The cooks, unable
to pronounce "cutlets" called them "cutless" and so they are called to this day. They
have become a part of India's bourgeois cuisine. £4.95

Speciality Kebabs

Two assorted kebabs. The famous Shikampuri kebab of Hyderabad - made with
lean minced lamb and Reshmi kebab - delicately spiced minced chicken grilled
on a skewer in a clay oven. Served with a small sheermal bread. £5.25

Noodles Mandalay
Noodles with shredded chicken in a spiced coconut soup. A national dish of Burma,
which was part of India in the earlier part of this century. Known in Burma as Kowswe
(pronounced "cowsway"). £5.25

Mushroom Dossa
Light, crispy rice pancakes, known as Dossa in southern India, filled with delicately

spiced mushrooms. Served with fresh coconut chutney and the traditional
lentil curry called Sambhar £8.50

Kadai Paneer with Mixed Vegetables

Cubes of freshly made Indian cottage cheese, mushrooms, capsicums, courgettes and
asparagus tossed lightly in spices. Served with aromatic basmati rice. £8.00

Cauliflower and Potato Curry
From the western coast of India, where it is popularly called Gashi, this dish has large pieces of
potato cooked with cauliflower, flavoured with coriander, mustard and fenugreek seeks. Served
with basmati rice. £7.50

Degustation of Mary's Specialities
A large grazing platter to enable you to taste a cross selection of our most popular dishes.

Non Vegelarian £17.50
Vegetarian £15.50

J Particularly spicy J Medium spice

Papadums and Special Chutneys are included in the cover charge of £1.50. % Prices
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A selection of glorious curry dishes from the recipes of the much acclaimed book, 50 Great Curries of India by Camellia

Panjabi, arguably India's foremost gourmet and .food expert, who has been advising Chutney Mary from it's inception.
Our menu also features highlights from our & la carte menu so as not to disappoint our regular guests.

ﬂ Wine suggestions by Neville Abraham

Lamb Shank Korma from Lucknow X
An aromatic curry, rich and thick with the flavour of cardamom, mace, saffron and the
4.25 essence of Kewra, the screwpine flower. Served with aromatic basmati rice . £9.75
W ﬂ Fetzer Zinfandel 1991/2 o

Rogan Josh from Kashmir
The hallmark of this dish, as coolced in Kashmir is the liberal use of the mild flavoured
° Kashmiri red chilli, fennel powder and the water from soaking the cockscomb flower, v
which gives it a bright red colour. Served with saffron rice. £9.75

4.50

allioja Risevva 1986/7 (Berberana)

: Lamb Chops with Apricots Jardaloo Boti from Bombay
J A popular Parsee dish, influenced by Persian cooking, using the flavourful Hunza apricots.
The use of chillis, jaggery and vinegar give it an interesting balance of flavours.
Served with straw potatoes and saffron rice.

5,25

b £12.50 =
Old Dry Oloroso (Don Zoilo)
195 Lamb in Pickling Spices Aachar Gosht from Bhopal
J This dish has its origins in the courtly families of Bhopal. Aachar means pickle in India and it
3 is made with a special blend of spices - as used in this dish. It has a tangy taste with green
chillis which are mellowed by braising in yoghurt. Served with aromatic basmati rice. £9.95
Brown Brothers Late Picked Muscat 1992/3
.25 Lamb Curry from the Coromandel Coast
J The standard Madras curry in restaurants here is not to be found anywhere in India. This
J curry is from a fishing village near Madras. It is red and fiery with fresh grated coconut
as its base. ﬂ Sereial Madeira Old Custom House Dry NV £9.95
4

Prawn Patia from Bombay
Patia is a Parsee dish from Bombay and is served on auspicious occasions. It has an interesting
balance between hot, sweet and sour flavours. Served with lentils and saffron rice. £11.50
ﬁ Royal Ruby NV
Lobster Curry from the Konkan Coast
‘.{f Arich and spicy curry from Western India, it is made with hot and aromatic spices,

mellowed with coconut milk. Served with aromatic basmati rice. £14.50
ﬂcewurzhaminer 1992 (Leon Beyer)

White Chicken Korma

A supreme of chicken in a mild and delicately aromatic white curry inspired by the
banquet tables of the Emperor Shahjehan, who used to host white moonlight banquets,
where the food served was all white. Served with aromatic basmati rice. £9.75
- ) Viognier de L'Ardeche 1993
Chicken Dopiaza from Bengal
A highly recommended dish by the author, this recipe is from the home of one of the
f gourmet families of Calcutta. Dopiaza literally means onions used twice in the
cooking process. Served with aromatic basmati rice. A
50 Verdelho Madeiva 5 year old Reserva
Chicken and Cashew Nuts in Black Spices from Bombay
: ” An interesting flavourful sauce where the whole spices, coconut and onions are
A =% first roasted and then ground to a paste. Served with emon rice.
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50
.00

£9.25

£9.75
d Foppiano Petite Sirah 1990

Chicken Chettinad from near Madras
'50 A full flavoured curry with poppy seeds, fennel, coconut and also star anise which is
150 ,.,!j unusual in Indian food. It is used in this cuisine because of the Chettiar community's

age old trading links with South East Asia. Served with lemon rice. £9.50
ﬂ Rioja Reserva 1986/7 (Berberana)

% Thank you for not smoking pipes and cigars *
20l £1.50. % Prices include VAT. Service is discretionary but a recommended 12.5% will be added to your bill. % Cheques up to £500 only accepted if accompanied by a valic




Desserts

All at £3.95

Choice of Kulfi

Bitter Chocolate - goes well with a glass of Essencia Orange Muscat
Mango Daiquiri - inspired by our most popular cocktail

Fresh Papaya Gratin

- papaya, seasonal berries and sabayon.
Indians believe papaya to be the best digestive

Hill Station Bread and Butter Pudding

- a traditional Indian Winter pudding with pistachio nuts,
cashew nuts, spices and madeira

Sweet Crispy Samosas served hot
with Vanilla Ice Cream

A delicacy eaten by the Bori community fromthe western coast of India

Coffee Creme Caramel
Served with a sauce of coffee liqueur

Chutney Mary’s own Winter Pudding (£1.45 Supplement)

Served with cream

Tropical Fruit Platter (£1.45 Supplement)
- exotic seasonal fruits, served with mango coulis

Choice of Sorbets

Strawberry, Mango or Lime

Choice of Ice Creams

White Chocolate with white chocolate pieces
0ld Fashioned Vanilla
Coconut with chocolate chips

Frozen Youghurt
Fruits of the Forest

Medley of any 3 Flavours of Sorbets
or Ice Creams




Letters from
Diana sell
for £82,000

A letter in which Princess Diana re-
ferred to the Queen as “the boss” has
sold for £8,700:
It was among 36 letters that sold at
auction for a combined £82,000.
They belonged to Roger Bramble
whom Diana sought for support and
adyice during some of the most difficult
“\years of her ife.
The letters included a thank you note — i
for.b_;;'ng taken her out to lunch which This ‘ Unick. wes ab—
she found a “much welcome istrac- e che
i rom her impending divorce to N r My o Ladee
‘is%lnme Charles in August 1996. It sold =y
for more than £7.800.
In another letter in October1996 she
referred to her new title: “[t is the first
time Diana, Princess of Wales has ac

A % elect] "’
A 1992 note in which she described
her “ghastly week” after the publication
of Andrew Morton’s biography, which
revealed she had attempted suicide,
sold for £1,350.

On October 19, 1995, she wrote a let-
ter in which she feared she had made
Bramble, the Lord High Sheriff of
Westminster, late for an appointment
with the Queen.

She thanked him for lunch andjoked:
“Ijusthope your arrival at Westminster
Abbey was before the Boss and if not, I
expect to have been mentioned in the

- excuses!”

The letters, which date from 1990 to
1997, were sold by David Lay Auctions
of Penzance, Cornwall. The proceeds of
the sale, which attracted bidders from
all over the world, will go towards four
chan';ies with which Diana was asso-
ciated. : 5
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CHUTNEY MARY TRANSFORMED

London’s most successful and unique Indian restaurant re-opened its doors on 2™
May to a sophisticated contemporary look and new style Indian cuisine, Chutney
Mary will now be available as a venue during the daytime for corporate events,
product launches, private parties and weddings.

Fay Maschler has just given us a glowing review in the Evening Standard on all
aspects. She also called the look “shimmering and seductive”, the menu “tantalisingly
varied”, the food preparation “that makes comparison with sophisticated western food
areal possibility”, and ended with “not so much Bollywood as jolly, jolly good”.

The décor is an eclectic mix of the finest modern Indian craftsmanship and cutting-
edge sound and lighting technology. As you go down the dramatic stairway to the
restaurant, you see an enormous Rajasthani and Moghul-style mirror-work mural. _
Dozens of candles in specially designed Indian glass candelabra and lamps create the
glitter and gleam of a Sheesh Mahal, while the hi-tech lighting makes the
conservatory appear to be lit by moonlight. Much of the warm effect of the setting is
achieved by the use of wood and the lushly woven carpet.

The cuisine remains authentically true to classic Indian recipes. Additionally, there are
some heritage dishes using recipes for rarely made luxury dishes from princely
houses. The menu also reflects the food trends in contemporary India, such as the
kebab craze and the buttered crab now on the menu of all Bombay’s best seafood
restaurants. There is a new emphasis on seafood, with the accent on oysters, prawns,
lobster and crab. The presentation of the food is also visually attractive.

The food is complemented by an exciting new wine list at very fair prices created by
Matthew Jukes. We now have a glass, temperature controlled wine room containing a
globe trotting eclectic selection of wines to match the complex flavours of our
cuisines. Our new sommelier will help you make the right choice. Andrew Jefford has
just said in the Evening Standard “This is a fine list, packed with interesting and
unusual choices”, and scored it 4 out of 5.

Whatever your dining requirement, we have an experienced team on board to deal
with your event whether it be large or small.

Masala World Limited + Registered office:13 Palace Street  London SW1E SHX * Registered in England 2282732 + VAT No. 689 7699 29



Chutney VMary *

535 King's Road, SW10
Tel: 7351 3113 Price: £42

It wasn’t broke but they fixed it anyway
and, while we’re usually not in favour of
messing with good things, the stunning
results of a three-month makeover will
only serve to confirm Chutney Mary’s
status as one of London’s top Indian
restaurants, The colonial style of old has
given way to a sexy new interior of wood
panelling and warm sari colours,
enhanced by the flickering light from a
myriad of candles and high-tech lamps in
the popular conservatory.

Menus, too, have been brought up to
date, combining heritage food and the
odd established favourite, with cooking
inspired by the latest Indian culinary
trends. Kebabs are all the rage on the sub-
continent, apparently, so Chutney Mary
now serves its very own sharer plate of
tender, tandooried meats. Bombay’s latest
fad, crab with pepper, garlic and butter,
also gets a look-in, but it’s the rather
modestly described tokri chaat that’s the
winner among starters. Artistically pre-
sented under a dome of fried potato, this
is the ultimate sampler plate, combining
flavour-packed veggie canapés - potato
cakes, chickpeas and lentil dumplings -
with delicious chutneys for dunking.

Likewise, among mains, it’s not the
obvious choices that come out trumps.
The premium-priced lobster makhani,
though generously portioned with per-
fectly cooked chunks of sweet lobster
meat, came in a rich, tomato-based
brandy sauce that was less exciting than
anticipated. The unexpected winner was
a dish of guinea fowl. Stuffed with dried
fruit and sitting atop a pool of delicately
spiced almond sauce, the moist and ten-

34

der breast fillet made for immensely satis-
fying eating, balancing sweet and savoury
flavours beautifully.

But it’s pudding that’s the surprise here.
Unlike so many other Indians, Chutney
Mary has put great effort into getting
desserts just right — head chef Nagarajan
Rubinath has even got a pastry man in
his team of specialists — and the results
are triumphant. A light touch of garam
masala and large chunks of strawberry
add wow-factor to what would otherwise
have been a standard strawberry créme
briilée, while dark chocolate fondant
comes appropriately gooey-centred with a
side of fresh orange lassi. Indeed, there
are so many features to this new incarna-
tion of the King’s Road classic (a snappy
new Matthew Jukes wine list among
them) that to stop us going on about
them, you'll just have to discover them for
yourselves. (See owner profile, page 46.)

Criterion Grill

224 Piccadilly, W1
Tel: 7930 0488 Price: £35

Two words of advice when visiting the
Criterion Grill: be hungry. Following
proprietor Marco Pierre White’s revamp
of the menu and simplification of dishes,
portion sizes are absolutely enormous. A
major work-out and one day’s fasting
beforehand is the sort of preparation
required to do justice to it all.

Not that dishes aren’t well executed —
they are. The old favourite of eggs bene-
dict to start is as good a rendition of the
dish as you could ever hope to find -
beautifully runny-yolked eggs sat atop a
pile of ham, covered by lashings of hol-
landaise sauce. Similarly, a main of roast
suckling pig garnished with apple sauce
and jus & la marjolaine is full of flavour,

the meat wonderfully moist and tender.
And vegetable side dishes keep up the
high standard — White makes sure his
chefs know how to execute the basics,
such as mashed potato, to perfection.

On top of the delights of the hearty
fare, the Criterion also remains one of the
capital’s most beautiful dining rooms, fur-
nished with mosaics, pillars, paintings
and drapes. And every evening,
Wednesday to Saturday, a transvestite
magician moves from table to table enter-
taining diners. This is not as naff as it
sounds: his/her tricks were brilliant on
our visit and the room was filled with the
contagious sound of belly laughter.

Zafferano W

...................................

15 Lowndes St, SW1
Tel: 7235 5800 Price: £45

After all the hullabaloo surrounding the
opening of Locanda Locatelli early this
spring — the new restaurant of Italian
superchef Giorgio Locatelli, who first
came to fame and won the following of
serious foodies in the mid-Nineties at
Zafferano - we thought it was time to
revisit his old stomping ground to see
how it was faring without him.

www.squaremeal.co.uk



Masalaworld,

FORMERLY GROUP CHUTNEY MARY » 1 Great Cumberland Place
o London W1H 7AL
o T0207724 2525

PRESS RELEASE > F 0207724 5511
o E mw@realindianfood.com
17 March 2003 o www.realindianfood.com

CHUTNEY MARY WINS COVETED AWARD OF
INDIAN RESTAURANT OF THE YEAR

10 months after reopening its doors after a major interior transformation, 13 year
old Chutney Mary has won the prestigious Tio Pepe Carlton Award for Indian
Restaurant of the Year 2003 at a celebrity studded ceremony earlier this week

The Award citation (attached) said:

e “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 finest restaurants of its style in the capital”

o “The new look is colourful and stylish”

o “Chutney Mary has remained at the forefront, combining style, with the all-
important content- top-class cooking”

Camellia Panjabi, who is a Director of Masala World, along with her sister Namita
Panjabi, and brother-in-law, Ranjit Mathrani, said ” We are delighted with this
continued recognition of Chutney Mary, and of our achievements in creating
quality restaurants which combine international style with real Indian food. Itis a
tribute to the tremendous achievement of the Head Chef Rubinath and General
manager Preman Mohan, and their team.”

NOTE TO EDITORS

The prestigious Tio Pepe Carlton Restaurant Awards are amongst the most
important in the London restaurant calendar. There are several award
categories, of which the Indian Restaurant of the Year is one of the major
categories.

Chutney Mary’s previous awards include: twice winning the award of Best Indian
restaurant in Britain from the Curry Club of Great Britain, and twice winner of The
Evening Standard Eros Award as one of London’s top 20 restaurants,

Masala World also own Veeraswamy, Britain’s oldest Indian restaurant which
they purchased and reincarnated in autumn 1997. Veeraswamy, for its part, won
the award of Best Indian Restaurant by the leading lifestyle magazine, Time Out.

Masala Zone, their latest creation is a stylish budget restaurant concept, which
opened in May 2001 in Soho. It has won much praise form critics and customers
alike. A second Masala Zone opened in Islington in November 2002

Press Enquiries
Fiona Hering - tel: 020 7724 2525 or fax: 020 7724 5511

CHUTNEY
MARY k

,
Uy,
® 0t pegr yyp1an 1

\éeraswémy 1 anOal'?eala

H:Markeling\pripr cm\Carlton Restaurant Award
Press Release colour.doc

Masala World Limited  Registered office: 1 Great Cumberland Place * London W1H 7AL - Registered in England 2282732 + VAT No. 689 7699 29
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INDIAN RESTAURANT OF THE YEAR

Chutney Mary

hen Chutney Mary opened its doors
13 years ago, it specialised in serving
Anglo-Indian cuisine. Anglo-Indian
cooking is, in modern parlance, a style of ‘fusion’
cooking, the product of the melding of Indian and
British cooking techniques and styles from the
period when Britain ruled India. The term ‘chutney
mary' was used to describe a young Indian woman
who wanted to be like the British memsahibs.
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 finest restaurants of its style in the cap-
ital. In February 2002, Chutney Mary closed for a
major interior transformation, reopening in May of
the same year: The new look is colourful and styl-
ish, with teak panelling and furniture, sexy lighting
and a profusion of colour, thanks to a vivid collec-
tion of Indian fabrics.

The menu has also changed through the years,
widening from its Anglo-Indian base to embrace
authentic regional Indian cooking. Namita Panjabi
(pictured right), along with co-directors Camellia
Panjabi and Ranjit Mathrani, have brought over a

number of highly trained chefs from India. Head
chef Nagarajan Rubinath has been joined by chefs
who are experts in the cooking styles and tech-
niques of their own regions.

On the new menu are dishes from throughout
India, from Portuguese-influenced Goa (Loch Fyne
oysters with lime and chilli salsa), to Hyderabad
(poussin stuffed with mint pullao, tomato and
poppy seed, with a sesame seed sauce) and the
North (almond-based guinea fowl korma). A
selection of tandoori dishes and appealing side
dishes (fresh mustard leaves with lotus root, broad
beans in fenugreek sauce) round out the menu.
Desserts hark back to the Anglo-Indian theme,
with gingerbread and butter pudding with orange
and strawberry brilée with garam masala.

London supports a rich mix of restaurants serv-
ing foods from throughout the Indian subconti-
nent, from Sri Lankan cafés, to Pakistani kebab
houses, to chic upmarket establishments. In recent
years, the move has been toward authentic region-
al cooking; Chutney Mary has remained at the
forefront, combining style with the all-important
content —top-class cooking.

AWARD WINNERS

AL
TIO PEPE CARLTON LONDON RESTAURANT

awards special
2003
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Guide. We love them at any level so long as they deliver.
Pat, everyone is yaving abont it, And whey you find it don’s
give up becanse it looks so dyab =0 in, but not before youve
stocked 1p at the office next door. It BYO, JGS. Owner,
waiter (and for all I know chief bottle washer t00) is Raj
Dawood. Let him guide you to your meal, Whatever he

| suggests is good. I had bhajis for starters, £1.50,

followed by. hot chilli chicken and Raj told me to have

the Magic Mushroom Rice with ir. What a trip! Here iv’s

hard to spend a tenner for good gutsy Pakistani food. In

 benween his multitasking Raj is a raconteur too, Hell

tell you that 'My Beautiful Launderette' was filmed
nearby, implying that the crew all ate there. Tt is packed
at times. Hours:12-10 Mon-Fri , 3-10 Sat

London SW10

Chelsea, West Brompton

,1;1
. CHUTNEY MARY

OUTSTANDING RESTAURANT
535 Kings Road, SW10 020 7351 3113

Chutney Mary opened in 1990. From the beginning
they had a brigade of six chefs each from a different
region of India, each dispensing their own speciality
dishes. This was not the. first to do this, but Chutney
Mary did it rather well. We are proud of the fact that we
gave Chutney Mary the first ever Best Restaurant Award
back in 1992. And we did it again in 1999. Owners
Camellia and Namita Panjabi and Ranjit Mathrani have

o

MERISRE L

&

since become well-established in the restaurant industry
and have become renowned for their high quality Indian -
restaurants. They next bought Veeraswamy (W1) then
opened one after another revolutionary Masala Zones
(See W1). and more recently, the stnning Amaya, SW1
{ ~all Award winners in this Guide. Amaya won the ITV
- Tio Pepe Best Restaucant of the Year Award and in 2007
it was awarded a Michelin star. Such awards are not
given lightly, and ic’s tme Chutney Mary was similarly
| fecognised. Upstairs there is a bright and airy private
| dining room. The stair wall is made of sparkling Indian
mosaics (a glass ball is made, and then smashed, the
picces are then gathered to make the mosaics) and it
takes you down to the main restaurant, This s decorated
With works of modern Indian art, concealed spot lights,
-+ and masses of candles held in clear crystal glass, specially
| designed Indian glass candelabra which cffectively create
2 Tomantic ambience similar to the twinkling of a moti
\Mahal. Hi-tech lighting gives a moonlit effect to the
|°8°nd=lry conservatory, decorated with its forest of
| {‘ndian breenery, its tree and sparkling fairy lights, A
SUmpruoys, thickly ‘woven carpet and dark wood
k Miture swathed in silk cushions helps to create a
g “‘_“"imls yet relaxed atmosphere. The wine list by wine
LTter Matheyy Jukes is definitive, and would do Jjustice
" Ny restaurant. It features over 100 wines, kept in a
Slassed-in, temperature-controlled wine room in the

Good G«rr& G'Lu.;b 2009

119

restaurant where customers can see the ideal conditions
in which their wine has been kept. Jukes promises
relatively low mark-ups on the more expensive wines —
‘to encourage experimentation”. Taj-trained Chef
Nagarajan Rubinath has taken the mantle from Hardeep
Singh, who is now at the Group’s Masala Zone. The
menu constantly changes. although some old favourites
remain constant. Some years ago, Mathrani asked me
how presentation could be improved ar Indian
restaurants. 1 recall blubbering some inconsequential
answer. I know now that the Panjabis already had the
issue in hand. Food presentation at Chutney Mary is
revolutionary and it is still unique in the Indian marker,
Each dish has its own bespoke high-quality white platter
or handmade glass plate chosen for shape and utility. on
which it is plated with its own food-layout by the chefs.
Nothing illustrates this better than the starters. For
example, the magnificent Tokri Chaat (sce overleaf); a
potato-lattice basket exudes home-made imli and
yoghurt-based ‘strect-food’ studded with fresh green
coriander and red pomegranate seeds.

It notonlyTooks 8ood, it tastes good too, and this alone
could be my last dish on earth, The Kebab Platter is -
cqually elegant. There are other favourites: Chandini
Tikka (cornfed chicken breast tikka using white spices)
or Konkan Prawns with asparagus. Starters (£6.25 to
£10). Main courses (£16-£22) include four different
Chicken Tikkas, Duck with Apricots (a Parsee favourite
= Jardaloo), fanned slices of pink duck breast, drizzled
with a spicy minced sauce with halved apricots, a fab
Tandoori Crab, and other modern crab dishes that are
all the rage in Bombay seafood restaurants. Wild Sea
bass Alleppey (pan-grilled in a coconut and coriander
sauce with green tomato salsa) or Mangalore prawn
curry (with chilli hor sauce with tamarind and coconut).

Vegetarians have a choice of two platters — one is a
traditional North Indian platter of vegetables and dhal.
The other comprises unusual vegetarian dishes such as
stir-fried banana flower with coconut, baby courgette
masala, okra and water chestnut in a selecton of 7 jtems,
Desserts from ¢£6 include the legendary Dark
Chocolate Fondant with orange blossom lassi, Mains

come plated, which some don’t like because it makes
sharing hard. There is a good selection of sides and
breads, including Black Urid Dal (Maharani) - [DBAC’s

Chutney Mary’s Tiltka Selection




2015 - RELOCATION

Following 25 glorious years in Chelsea, Chutney Mary
has now moved to its new home in St James’s Street.

Open for breakfast (from 7 Sept}, lunch and dinner, our restaurant shouscases an eclectic mix
of glamourous Indian design and contemporary style in a glamorous yet timeless setting.

Riso featuring the destination Pukka bar with its own unique atmosphere,
a spectacular restaurant space that boldly redefines indian fine dining and a series
of seductive private dining rooms; we have created a completely new set of menus
to suit every time of the day, mood and taste.

There are two private dining rooms seating upto 16 & 32 guests.

CHUTNEY MARY

73 St. James’s Street, London SUJ1A 1PH
020 7629 6688 | reservations@chutneymary.com | wwuw.chutneymary.com



The new location of this pioneering ‘pscale Indian restaurant:
astonishing quality, and wonderful service.

When Chutney Mary opened in Chelsea 25 years ago, it put refined Indian dining on London’s culinary map.
It's owned by the Panjabi sisters, who also run Veeraswamy, Amaya, the Masala Zone group, and Masala
Grill.

Relocated to St James’s in June 2015, it's a plush set-up. A long bar by the entrance leads to a spacious,
lavishly decorated dining area. Dining here isn’t cheap but the cooking is exemplary, offering classic dishes
alongside lighter flavours. It's a place for entertaining business colleagues, for romancing over a candielit
meal, or even to keep mid-afternoon hunger pangs at bay with chilli cheese toast and a cold beer.

A dainty plate of chicken wings — is there such a thing? These were. Deboned fried meat was reassembled
into neat cubes and then topped with a shard of browned skin and served on a syrupy pink puddle made
from tart kokum (a dried fruit, used in a similar way to tamarind). A soupy rendition of nihari, a Mughal stew,
was also top-drawer. Made with chicken instead of lamb, and sealed under a pastry crust, the rich, meaty
broth unleashed a whoosh of spicy steam when the lid came off.

Grills go far beyond regular offerings. A reworked jardaloo masala showcased the tastes of the Parsee
community, many of whom left Persia centuries ago to settle in India. In this version, 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 lal maas from Rajasthan. This lighter take on a traditionally ghee-laden curry
scored marks for its tender lamb morsels slow-cooked with garlicky browned onions, raunchy red chillies
and charcoal-smoked cloves.

If you're having dessert, try the hot carrot halwa soufflé. Fudgy, milk-simmered cardamom carrots were
transformed from a traditional winter warming Punjabi pud into an elegant finale. Service, as expected,
doesn't miss a beat.

Despite Chutney Mary’s change of location, it doesn’t look as if the sun will be setting any time soon on the
Panjabis’ Indian restaurant empire.

BY: ROOPA GULATI

POSTED: WEDNESDAY MAY 6 2015

http://www.timeout.com/london/restaurants/chutney-mary-1
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Grace Dent reviews Chutney Mary: just the right
mix of capacious, candle-bedazzled, art-strewn
and Bentley-visited

Grace Dent has an early Indian summer at a relocated Chutney Mary

ik

o2 e iy

Cavernous enough to try for a wallk-in: the beautiful Chuney Mary

Despite Chutney Mary sounding much like the rude nickname of an amorous Branston Pickle
production-line employee, it is also the appellation of one of London’s most genteel and
respected Indian restaurants. It will, however, always make grown people giggle. Chutney
Mary is up there with the Oxo Tower and Dirty Dicks as ‘venues it is literally impossible to
invite a person to and get a straight answer the first time'.

For the past 25 years, Chutney Mary has been the pride of New King’s Road, but now it's
upped sticks to St James’s Street near Green Park. The move has no doubt displeased the
SW10 set. It must have been glorious, after two samosas, one Afghani chicken tikka, a naan,
a salted caramel kulfi and an amble through the wine list, to have been within waddling
distance of one’s chaise longue. But now Chutney Mary has taken its high-end Indian
offerings to a bigger, grander setting.

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, albeit fiercely spiced.

The Saturday night St James's-era Chutney Mary set were mainly letting their chauffeurs
worry about how they came and went. As I arrived, smart families, chic tourists and no
riffraff were warmly greeted by a handsome bloke in a feathered turban manning the door.



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.

Still, I'm glad I toughed out these insecurities, as Chutney Mary was worth adding to the
little black book. The problem with fellow high-end Indian dining haven Gymkhana on

Albemarle Street is, quite plainly, that there are no bloody problems with Gymkhana on
Albemarle Street. This is why it won a Michelin star and now there are never any tables left.

I walk past Gymkhana often, my eyes drilling furiously on the merry, forward-planning
guzzlers sat in its window eating Chettinad duck dosas and tandoori guinea fowl. Hell — for
the restaurant nerd — is other people with more finely tuned iCals. Don't even start me off
about the queue at Taiwanese steamed milk bun emporium Bao on Lexington Street, which
is hectic by 5pm. Who are these people? Why do they torment me?

So hooray for Chutney Mary, now in the West End, sporting a dainty cocktail list featuring
Rangpur Gimlets and Mango Mojitos. It’s cavernous enough to try for a walk-in, there are
two large private dining rooms in the basement and large tables in the main restaurant to
cater for family gatherings, client dinners or other things where someone else will pay.
Obviously, all these imported paintings and sumptuous antique tables filled with glassware
and altar candles don’t come cheap. We managed to spend over £150 in under 90 minutes,
ordering abstemiously, which is sinful I know. The venison samosas in their wafer-thin cones
were unforgettable. A side of Bombay aloo wasn’t much to write home about, but I'll
overlook this as the butter chicken was remarkable. The sweet carrot and cardamom soufflé
with pistachio ice cream was the stuff of dreams.

Service is a little full-on, but that’s to be expected. And at dinner time the restaurant is
completely non-child-friendly — under-tens aren‘t allowed in after 8pm — which is

favourable because although yours are beautifully mannered, all the others are savages. But
this clientele won't have trouble funding childcare. I treated myself to an Uber Lux home.

It was exactly that sort of night.
Chutney Mary

2 cocktails £25

1 guinea fowl kebab £11

1 venison samosa £11

1 butter chicken masala £18.50
1 kid gosht biryani £26

1 Bombay aloo £5.50

1 kachumber raita £4

1 Griiner Petra Unger £39

1 carrot soufflé £8

TOTAL £157

73 St James’s Street, W1 (020 7629 6688, chutneymary.com)
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Nicholas
ander

The warmth of India

Chutney Mary, London

[ ought to have known better than
to stop right in the middle of the
dining room at Chutney Mary,

the Indian restaurant that has just
moved from its lengtime Chelsea
home into St James’s Street,
Within seconds, a human traffic
jam comprising a maitre d’, several
hungry customers and waiters
carrying trays of food had backed
up behind me,

It was not entirely my fault.
T'was talking wich our guest, a
former high commissioner for
India, and 2s we crossed paths with
restauratenr Ranjit Mathrani, each
recegnised the other and stopped.
Aswe are all of an age when our
memories require additional hard
drive space to work swiftly, it took
a few seconds for them to realise
that they had met during their
carcers in Delhi, where Mathrani

once worked as 2 merchant banier,

For the past 25 years Mathrani,
with his wife Namita and
sister-in-law Camelliz Punjabi,
has built up an Indian restaurant
empire in London. Alongside
Chutney Mary they run
Veeraswamy, off Regent Street,
and the more expensive Amaya
in Knightsbridge. In the middle
they have created Masala Grill in
the space Chutney Mary used to
occupy, while several branches of
Masala Zone represent their most
affordable offer.

Despite all this experience,
the reincarnation of Chutney
Miry in this space, once the
esteemed Prunier’s but for several
years now an unsuccessful secting
for Marco Pierre White, may
prove to be Mathrani’s
greatest challenge.

Mathrani was quick to admit
that at 72 he had just done
something that he would advise
any restaurateur half his age never
even to contemplate, “We have
just opened two restaurants at the
same time,” he explained, his face

Fr.com/macanne puLy 1819 2015

The new home of Chutney Mary; (below) nimbu tart

CHUTNEY MARY

73 St James’s Street
London SWhaA PH
oz0 7629 6688,
chutneymary.com
Closed Sundays

almost draining of colour, “and one,
1realise now, is more than enough,
They are like children on which one
needs to lavish huge amounts of
time and love equally.”

Mathrani was on the Jookout
for 2 new home for Chutney Mary
when his agent rang him one
Monday moming to tell him that
this site was available; the deal
was signed within the weel. The
building's charms are obvious, It is
a large corner site in a part of town
increasingly popular with wealthy
Indians and not that far from
Gymkhana, the Indian restaurant
that has made such a name for itself
in Albemarle Street. And asit's

| longbeen occupied by restaurants,

the building has the requisite
infrastructure in place,

But it is made up of two large
rooms that do not lend themselves
easily to how we enjoy restaurants
today. The first room is light and by
far the more inviting of the two, a

“T'he reincarnation
of Chutney Mary in
this space, once the
esteemed Prunier’s, |
may be Mathrani’s
greatest challenge’

cocktail bar in the evening and

a setting for more casual lunchtime
food and afternoon tea by day.

The dining room, down a small
flight of stairs, is the darker, less
exciting rcom; it has to remain

the principal eating area because
of its connection, via dumbwaiter,
to the basement kitchen (there

are also a couple of good-sized
private dining rcoms). By throwing
a Jot of colour at this space, .
the warmth of India has been
1eplicated. But a low ceiling and

the hard surfaces of the wooden ‘
dining tables not only made
discussion around the table difficule ‘
but also resulted in something

Thad never witnessed before -

the maitre &' having to bend

down to malke sure he had heard

| theorder properly.

Some pleasures that I closely
associate with India - heat, the
aroma of ground spices, those
overtones of dry, fragrant curry -
were present in three of our four
first courses: a guinea fowl kebab,
squid bhajias and fried Bengal /
prawns to be dipped in a spicy sauce. A
But the most impressive dish was
the most restrained, an elegant
rendition of Cornish crab, flaked
and served with garlic butter
in a shallow china bowl

QOur main courses - quail
mussalam, tandoori prawns with
turmeric and curry leaf, and a vast
duck breast roasted with apricot, /
jiggery, chilli and vinegar - were |
far more powerful than the first
courses. Just as impressive was
a kid gosht biryani with saffron
served in a copper dish, one of
those serving vessels that, as
irdevelopsa patina with age,
imparts greater flavour. A nimbu
(lime) tart provided the cool finale;
a salted caramel kulfi considerable
sweetness; and a bottle of Palacios
2012 Petalos Bierzo (£52) the
liguid refreshment. g

nicholas.lander®ft.com
More columns at fr.com/lander
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Table Talk

Chutney Mary
St James’s Street
London SW1
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AAGILL

at, pray, is the defining
distinction between a pickle,
arelish and a chutney?

1 can’t discover or even invent one.
You can get yourself into a pickle.

You can relish a thing. But chutney
isn’t a verb or an adjective. Maybe we
should make one up. “He was all over
me like chutney, officer.” “Cat got your
chutney?” “It’s the dog’s chutnies.”
“One chutney doesn’t make a summer.”
“It’s ared card, he was chutnied.”

Coincidentally, these are three
words that are equally delicious to say.
They are a trio of the most gobtastic
words in all gastronomy. There is, of
course, Chutney Mary, a sniggering,
dismissively racist term for mixed-
race Anglo-Indian women during the
Raj. At this moment of hypersensitivity
about the naming of everything and
everyone who feels degraded or
marginalised, it says something for
the good nature of Indians and their
forgiving relationship with us that
nobody complains about thisas a
name for a restaurant. You can't
imagine a Latin- American diner
called Mestizo Molly’s or New Lato
Monica’s, or a Vietnamese takeaway
called Budai Barry’s.

Chutney Mary has been a staple
of the Fulham end of the King’s Road
for years: a basement with a tree
growing through it that has a
sentimentally loyal following. Now it’s
picked up its poppadom and moved
east to St James’s, leaving behind an
incarnation called Masala Grill,
owned and run by the same company.
I'm not entirely sure why it was
thought efficacious to move the name
to St James’s, but it has. And now it
sits among all those hideous men-only
clubs, with the smug, braying sons of
Empire, who would eagerly take Asian
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girls as mistresses, then snigger at the
result as being chichi or Chutney
Mary. There is a pleasing mockery in
having this derogatory name sit among
the purple-jowled squiffy denizens of
Boodle’s, White’s and Pratt’s.

The restaurant is set in a room
vacated by Marco Pierre White. It was
once the most prestigious and famous
West End restaurant, Prunier’s. It is,
by far and away, the nicest dining
room in St James’s. Its bar serves
Indian street food and cocktails, and
behind it, a comfortable, modern and
elegant dining room is blissfully free
of the tired and threadbare clichés of
Anglo-Indian restaurants: the
simpering nostalgia of colonialism
and the tropes of Indian culture,
where Bollywood and Hinduism are
interchangeable decorative motifs.

Whenever you travel to Mumbai
or Delhi, or to any other Indian city,
it’s always a shock to see how much
more cosmopolitan and modern
Indian restaurants in India are than
Indian restaurants in London. Chutney
Mary is owned by the Panjabi sisters,
who are based here and in Mumbai,
and are responsible for bringing the
very best subcontinental food to
London — from the Masala Zone
chain to Veeraswamy and Amaya.

We started with a collection of
chaat (small plates and grills),
including a Cornish crab in butter that

“The owner, Camellia
Punjabi, is a culinary
Clouseau. This restaurant
isatestament to a lifetime
of forensic appetite
and experience”

' / FROM \\
THE
\ MENU /
o
STARTERS
Baked venison
samosa with
tamarind and
date chutney
£11

Afghan chicken
| tikka with fennel,
cardamom and
Himalayan mint
£8.50

MAINS
Calcutta wild
prawn curry
£25

Butter chicken
methi masala
£18.50

SIDES
Puneri aloo
£5.50

DESSERTS
Salted
caramel kulfi
£6.50

for two, inc 12.5%
service: £84.40

| is reminiscent of the star dish from the

original Trishna restaurant. There
was venison samosa with tamarind
and date chutney; Afghan chicken
wings with fennel, cardamom and

| Himalayan mint (which is a small

bush I can’t find any other culinary
reference for, but turned out to be
perfectly edible); and lamb chops
with ginger, cinnamon and chilli.
The menu is not as exhaustingly
repetitious as you'd expect to find,
nor as predictable.

Alotof the main courses and
starters from Balti houses are missing,
and you can be grateful for that
because what’s left is really interesting:
regional and varied dishes that use
abrilliant cornucopia of masalas,
seasonings and outré ingredients. The
spicing is subtle and assured. We had
awild prawn curry that originated in
Calcutta, made from coconut and red
chilli that is softened to being quite

| mild, and a butter chicken made with

thigh meat, strong-flavoured

| fenugreek and reduced tomato.

The Hyderabadi lamb shank was
lustrous. Hyderabad is famous for
slow cooking and the sophistication
of its spicing; it was one of the richest
Mogul cities, but also absorbed the
older Hindu tradition.

We had a biryani made with kid and
flavoured with screwpine, which is
also known as pandan. I'm particularly
fond of biryanis — the baked rice
carries flavour more dexterously, subtly
and individually than the ghee- or oil-
stewed curries. Almost all the Indian
dishes that we know as mutton were
originally made with goat. The English -
didn’t like the idea of eating goat as
much as the more homely sheep, so the
cooks just told them everything was
mutton. In truth, goats are hardier »—
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and better at fending for themselves
than sheep on the subcontinent. And
it’s hard to tell them apart. If in doubt
as to whether it’s a sheep or a goat
that’s being slaughtered for your
dinner, look behind: goats’ tails go up,
sheep’s hang down.

Vegetarian options are as good
as the meat ones — a collection of
potato chaat, a good paneer, and
aloo cooked with peanut and raisins.
Pudding was moreish salted-caramel
kulfi. I drank the best lassi I've been
offered outside India.

Chutney Mary’s great success is
its constant investigation of the
enormous variety and ingenuity of
south Asian cuisine, and Camellia
Panjabi has spent decades being a
culinary Clouseau, questing for recipes
and questioning cooks. There are
surprisingly few homegrown Indian
cookbooks: families and restaurants
tend to see recipes as trade secrets, to
be guarded, sometimes with.murder.
And not much about India, let alone
Indian food, is straightforward. This
restaurant is a testament toa lifetime
of forensic appetite and experience.

The one restaurant staple I did
miss from this menu was gulab jamun
— an incredibly sweet sweet, made
from milk that has been reduced to a
sort of pastry, then soaked in an
infused sugar syrup. It’s a very old
dish that originally came from Persia,
and was eaten by Muslims at Eid and
Hindus at Diwali — and by me
whenever there’s a vowel in the day.

I once spoke to Camellia about
my love for it, and she said: “Oh, well,
there is only one place we must go,”
and immediately she took me, for 1%
hours, through the darkened streets of
Mumbai. We were already in Mumbai;
we didn’t start off in St James's. We
arrived at a tiny shop where men were
making the most divine pudding ever
conceived. This, she said, with the
particular pride of someone sharing
a secret that involves food, is the third
generation of a family that has done
nothing but make gulab — and
they’ve grown very good at it.

Definitively, sticking best rosettes
on restaurants is a coarse and reductive
business that is unbecoming of the
hard work and endless variables
of the hospitality industry. But if there
is a better pan-Indian restaurant in
London than Chutney Mary, I haven’t
eateninitm

Chutney Mary
73St James’s Street, London SW1A 1PH
0207629 6688, chutneymary.com
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restaurants in London

We've put together a definitive 100-strong list of th

e very best places to eat in the capital,

including classics and newbies, Michelin-starred celeb pits and great local places.
Here's the top 50: for the full 100 go to www.timeout.com/topl00restaurants

The Ledbury £.£5

World-class cooking and a laidback
local vibe. 127 Ledbury Rd, W11 2AQ.

Chiltern Firehouse £ELE

Razle-dazzle cooking atone of the
hottesttickets in town. 1 Chiltern St,
W1U7PA.

Dabbous £££
Vegetables hog the limelight with wit
andinvention. 39 Whitfield St, W1T 2SF.

The Manor £££

Modernist mastery in cool, casual
Clapham. 148 Clapham Manor St.
SW4 6BX.

Chutney Mary ££££
Indian cooking as good as it gets.
73 Little St James's St, SW1A 1PH.

SushiTetsu ££€
Tiny in size, but a shrine to sushi,
12 Jerusalem Passage, EC1V 4JP.

StJohn £i4

Class, consistency and commitment to
the best of British produce. 26 St John St
ECIM4AY.

Dinings £EL
Raw-fish magic in a Marylebone mini-
basement. 22 Harcourt St, W1H 4HH.

1 Clarke's £££
London‘sfirstingredients-led
restaurant still sparkles. 122 and 124

Kensington Church St, W8 48H.

2 JSheekey £.5 £

Theatreland's star puts fab fish and
shelifish centre stage.
28-32StMartin's Ct, WC2N 4AL.

3@ Berners Tavern ££55

4 Small plates, big prices and a big
buzz around this Fitzrovia outpost of Jasol
Atherton's empire. 10 Berners St, W1T 3L

1 Lyle's £££

Lunch & la carte, no-choice dinner,
relaxed and wonderful throughout the day.
Tea Building, 56 Shoreditch High St, E1 6JJ.

1 Yashin Sushi £££

Ajewel of a sushi barwithan
innovative menu in a classy setting.
1aArgyllRd, W8 7DB.

17 Barrafina ££

Ano-bookings pioneer that's top of

the tapas league.

54 Frith St, London W1D 4SL; 10 Adelaide
St, WC2N 4HZ; 43 Drury Lane, WC2B 5A,

18 Harwood Arms ££
Officially a pub, actually atop-drawer
restaurant. Walham Grove, SW6 1QF.

1 The Modern Pantry 22
Fizzing fusion food and one of
London's best outdoor eating spaces.

47-48 St John's Square, EC1V 41,

2 Snaps &Rye £

Danish conquest: flawless Scandi
lunches and no-choice dinners.
93 Golborne Rd, W10 SNL.

Palomar ££4

+ Modem Isracli cooking sets Soho alight.

34 Rupert St, W1D 6DN.

1 Social Eating House i ££
The bestof Jason Atherton's

restaurants? We think so,

58 Poland St, WIF 7NS.

1 Hawksmoor Seven Dials
£18

Oftenimitated, never surpassed — star

steakin plush surroundings.

11 Langley St, WC2H 9JG.

21 Providores and the
TapaRoom £i2
Antipodean cooking that still delivers.
109 Marylebone High St, W1U 4RX.

2 Copita £28
Tapas like you'll getin Spain - if you're
lucky. 27 D'Arblay St, W1F 8EP.

2 Ottolenghi ££

Still amazing after all these years.
50 Artillery Lane, £1 7UJ; 63 Ledbury Rd,
W11 2AD; 287 UpperSt. N1 2TZ.

2 Kitty Fisher's ££2£%
Big-time luxury in a cosseting Mayfair
basement. 10 Shepherd Market, W1J 7QF.

3 Portland £5%
Destination dining on & drab stretch
of road. 113 Great Portiand St, W1W 6QQ.

31 Fischer's £

Where schnitzel with noodles became
one of London’s favourite things.

50 Marylebone High St, W1U 5HN.

32 Roka ik
Thrilling grilling: chefs on show

making mod-Japanese taste bombs.
37 Charlotte St, WIT 1RR.

3 Restaurant Story ££15
Small-plate tasting menus froma
rapidiyrising star. 199 Tooley St, SE1 2JX.

3 EmberYard ££
Terrific tapas with an emphasison
glowing coals. 60 Benwick St, W1F8SU.

4 Little Social £.£.

Anotherone from Atherton, ade lu
take on the classic French bistro. 5 Poller
St, W18 INE.

4 Gymkhana LL£

Looks like a colonial club but brings
athoroughly modern approachtoIndian
classics. 42 Albemarle St, W1S 4JH.

4 Naughty Piglets Z£

New wine bar offering modern bistr
co0king and natural vino.
28 Brixton Water Lane, SW2 1PE.

4 Grain Store 45
Consistently dazzling food from

master-chef Bruno Loubet.

King's Cross, 1-3 Stable St, N1C 4AB.

440Idroyd £
This restaurantis smaller than
pocket-size, butit's currently Islington’s

best. 344 Upper St, N1 OPD.

4 Momo £

Marrakech or Mayfair? Come on
in formusic, lovely furnishings and great
Moroccan food. 25 Heddon St, W18 4BH

4 Pizarro L2

Some of London's best Spanish
cooking takes place in this always-packe:
local. 194 Bermondsey St, SE1 3UB.

2 Bao £1
‘Bao’ thymes with 'wow/": tiny space,

massive quality Taiwan-inspired street food.

53 Lexington St, W1F 9AS.

3 Dean Street Townhouse
£EE

British cooking at this queen of the Dean

Street scene. 69-71 Dean St. W1D 3SE.

&7 Rochelle Canteen L1

This chiccanteenis all about class
simplicity and ace ingredients.

Rachelle School, Arold Circus, E2 7ES.

230eviche £
This place put Peru on the map, and

scales the peak of perfection. 17 Frith St,
W1D 4RG; 2 Baldwin St, EC1V ONU.

3 Honeyand Co ££

Sweeten your day with mod-Middie-
Eastern masterpieces (don't forget to order
dessert). 25a Warren St, W1T5LZ.

4 Zucca LE

A chilled ltalian local. Bermondse
hearts Zucca (despite the pricy wine list)
184 Bermondsey St, SE1 3TQ.

1 Medlar £.£
Unexpected assemblies that always
vork, and all made in Chelsea. 438 King's

2 The Wolseley ££.8
Consummate class and comfortin
three ultra-trad meals a day.

Rd, SW100U. 160 Piccadilly, W1J 9EB.
1 Amaya ££F 2 Dishoom ££
Gorgeous Asian tapas, and asleek Indian delight, worth queuing for.

cocktail bar. Halkin Arcade, Motcomb St,
SWIX8JT.

12 Upper St Martin's Lane, WC2H 9FB; 5

Stable St, N1C 4AB; 7 Boundary St, E2 7JE.

3 BarBoulud £££

NY star-chef Daniel Boulud crosses
the Pond in style, with bistro food in a posh
setting. Mandarin Oriental Hyde Park,
66 Knightsbridge, SWIX 7LA.

3 10 Greek St ©.©

An unshoviy restaurant with seasonal
modern cooking. 10 Greek St, W10 40H.

28 Read more reviews and listings and book tickets at dh\eout.com/tondon

{i‘ Dairy LE1

«' Small plates come outto play on
The Pavement at the cream of the Claphe
crop. 15 The Pavement, SW4 OHY.

5 Terroirs 2.0

The wine bar of your dreams, whet
food is as important as the stuffin bottie
5 William IV St, WC2N 4DW.




The shortlist for our BMW Best
{New Restaurant award shows
whats so great about London's
restaurant scene. Some of the names have been
sources of innovation throughout Square Meal's
26-year history; others are recent arrivals.

Alant Yau's Duck & Rice came close. This
visionaty restaurateur’s return to Chinese food
is a failsafe venue to impress guests, whether
drinking or dining, not least because you can
eat on a modest budget or go for a blow-out.

We love everything Jason Atherton does and
the fact that his latest, Social Wine & Tapas,
comes with a much smafler bill made us love
it even more. Could Robin Gill be shaping up
to be a neighbourhood Atherton? His two

TR R VR R R

Clapham restaurants, the Manar and Dairy, have
won plaudits and his third, Paradise Garage

i east London, brings a Nordic approach

to homegrown ingredients. It's challenging
cooking at the cutting edge.

And then there's Lurra, from the team
behind Donostia. Might this Basque grill
persuade Londoners there’s more to Spanish
cooking than tapas? One bite of the signature
Galician rib-eye wilt leave you wanting more.

But for our winner, we turned to the team
we've known the longest, 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. But the all-news
Chutney Mary has been worth the upheaval.

The spacious bar ticks many boxes: as a

11}/ From left: Square
Meal editor Ben |
|11 McCormack and ||
BMW's Byron)|
'Dudding present ||

Namita Panjabi and :i
11 Ranjit Mathrani||
yith their award/

¢ Chutney Mary
¢ Duck & Rice .
¢ Lurra

¢ Paradise Garage i
@ Social Wine & Tapas

il
e — L L

breakfast verue, for a light meal, or evening
drinks. And the dining room hums with class,
from the refined food to the slick service and
wines chosen to match spice levels, With two
private rooms, it offers the complete restaurant
package this award seeks to celebrate.

“Moving Chutney Mary to St James'’s has been
a complex undertaking,” said chairman and co-
owner Ranjit Mathrani, “We have created a new
restaurant, but ane which assimilates and builds
an Chutney Mary's core brand values: bringing
together interesting food from the many
regions of India with quality ingredients and
cutting-edge presentation. It is very gratifying to
receive this highly prized accolade.”

7o read more about the shortlisted restaurants
wimntop46

° .
Big Chct
e b 1
The best thing about some of our favourite . T
16 Nev The Sharyn‘-La Hotels restaurants spav/ning more laidback siblings is that , \
these newcomers are cheaper, so we can akways  *7 i
TT/Vé restaurant We[wme's { /7 Ch C"’léwty, afford to eat out (not that we neeced an excuse).
; First came the newss that The lvy is extending
exeudive M at HO"‘? k&HYS tWO‘MiChel[M— its tendrils into Marylebone and Kensington \\.
L i e with cafeé-style outposts, then Bocca di
fomy

Lupo birthed Vico, an lalian street food
mecca at Cambridge Circus, Nextup,
Russell Norman {of Polpoj announced
The Bowler, a meatball restaurant
which opened in Covent Garden

this month (and we hear he has
plans for up to eight mare Polpo
offshoots), and last but not least,

the team behind Gymkhana, our
current BMW Restaurant of the

Year, is bringing a casual Indian

On top of the imminent opening of
sites in Kensington and Marylebone, we
hear that The lvy is to sprout three

more branches. Stay posted. called Hoppers to Scho as vie / & iy o
£ 10 press, Will this prove the p o
firstborn isn't always the favourite? K 3
P
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Date: 10/10/17
Publication: GQ
Monthly unique users: 1.2M

{Food!& Drink

The best Indian restaurants and
take-aways in London

Do yourself a favour and try one of our best indian restaurants. After asking our team of spice
girls and boys, the results are in: some like it hot, some are born to be mild, but everyone
loves a decent curry. So what are you waiting for, dhal'ings?

Chutney Mary

wmey Chutneymary.london it
™ Chutney Mary Restaurant ollow

@ 303likes @ 6 comments

The Pukka Bar, beautifully lit in the evening is a great place for pre dinner
drinks and fun conversations. Come on by to try the delicious cocktail list.
U #thisislondon #chutneymary #memorable #pukkabar #stjames
#cocktail #barlife #goodtimes #london

OCTOBER 5, 2016
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June 14, 2018

Chutney Mary - Best Indian restaurants in London ( Chutney Mary
Veeraswamy) Conde Nast Traveler June 2018

download pdf

August. 11, 2015

Chdfney Mary - Time Out Top 50 restaurants in London

download pdf '

July 19, 2015

Chutney Mary — The Sunday Times Magazine 5* review

AA Gill concludes "if there is a better pan-Indian restaurant in London than Chutney
Mary, | haven't eaten in it"

download pdf

August 11, 2015

Chutney Mary — Time Out Top 50 restaurants in London — No 5

“Indian cooking as good as it gets.”

download pdf

October 28, 2015

Chutney Mary — Winner of Square Meal Lifestyle BMW Best New Restaurant
Award

“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.”

download pdf

June 18, 2015

Chutney Mary — Evening Standard Review

“Just the right mix of capacious, candle-bedazzled, art-strewn and Bentley-visited”
download pdf

June 06, 2015

Chutney Mary — The Time Out 5* Review

“Astonishing Quality & wonderful service” Roopa Gulati

download pdf

July 18, 2015

Chutney Mary - FT Weekend Magazine Review

"Nicholas Lander visits the impressive Indian restaurant at its new home in Green
Park"

download pdf

June 15, 2015

Chutney Mary — The Telegraph Review

“This is food that is as enjoyable as it is eye-opening”

download pdf

October 10, 2017

Chutney Mary - GQ - The best Indian restaurants and take aways in London
Here, the food is paramount — and draws on the entire nation for its menu, rather
than specialising on one particular region — but so too is the experience (service is
beyond excellent), environment (you'll never visit a smarter-looking dining room,
regardless of the kitchen’s output), and experience.

download pdf

October 03, 2017

Chutney Mary - Conde Nast Traveller listing - The best Indian restaurants in
London

"... a completely new set of menus, with fluffy Akoori-Indian style scrambled eggs for
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Chutney Mary 30th Birthday, (Oct 2020)

Posted on: October 5th, 2020 by Simon Carter

Chutney Mary: Owners Ranjit Mathrani and Namita Panjabi with Director Camellia Panjabi (centre)

Chutney Mary’s place on the London dining scene over the last thirty years is well wotth
celebrating] To take in the full scope of its achievements, it is impostant to step back and
develop an understanding of the ever-changing dynamics of the market it has continuously
helped to shape. This must be coupled with consideration of the background to the

opening in the context of the market at that time.

The 2020 global experience placed to one side, London is renowned as home to a great
culinaty diversity, making it a gastronomic destination of choice for the adventurous

traveller. Perhaps only New York bears compatison on a global scale. Generations of



tourists, in ever increasing number, have made their way around the world, immeasurably
broadening their horizons. From a food perspective, many have enjoyed expetiences of
authentic ethnic cooking in its indigenous setting. A natural knock-on effect has seen the
demand for similar offerings at home. The experience of such places must also be equal to
or better than those expetienced abroad. This forms just part of the reason for London’s

flourishing and vibrant restaurant scene.

We might reasonably hope that next yeat, discerning top end restaurant diners in London
will continue to enjoy not only greater choice of cuisines, but also continue to dine out with
greatet frequency. One might argue that it is mote than a function of economics — perhaps 2a
cultural shift has been at play. The 2019, well-heeled, younger demogtaphic not only had
greater disposable income to eat out more often but also chose to do so in a more
adventurous way. The benefit of a cultural shift over a fluctuating economy is that should
there have been a cultural evolution in dining habits, then demand is more stable in a
downturn. Hopefully, a healthy competitive matket next year will not only look like this but

will also help maintain appropriate standards.

Rewind a few decades and London boasted relatively few top-end eateries, of patticular
spatsity were quality Asian restaurants. As late as the 1980s, you might have found the
occasional outpost of Asian glamour, such as The Bombay Brasserie off Gloucester Road ot

the royal Thai cuisine of The Blue Elephant in Fulham Broadway.

It is worth noting that thirty yeats ago we wete pre- World Wide Web. At that time, a
would-be customet learned about available restaurants from print media, either via reviews in
the broadsheet newspapets ot from guide books. At a certain point, the globally
instantaneous, interactive and responsive, information superhighway of the digital world
became petvasive. The web phenomenon may well have exceeded ttavel as a demand pull
for ethnic cuisine, whete reviews abound, social media excites and knowledge transfer is

evetywhere, Our appetites are whetted in evetything we encounter in the multi-media online

wotld.



Chutney Mary Interior, King's Road, 1990

So, looking back, it is harder than one might first imagine to step into the shoes of Namita
Panjabi and Ranjit Mathrani as they considered their options. To appreciate the landscape of
that time, somewhere between Bibendum (for size) and Bombay Brasserie (for cuisine) was
about the only semblance of an example business model. How brave and visionary those
restaurateuts were in seeing a successful upscale, top-end, Indian restaurant. Furthermore,
one that was situated on the sophisticated, thriving and fashionable, King’s Road in

Chelsea. In 1989 Namita Panjabi and Ranjit Mathrani formed Chelsea Plaza Restaurants
which was later renamed Masala World. The company was formed to create Chutney Mary.

Chutney Maty was born in the summer of 1990. The calculated risk paid off almost
immediately, as it transpired that the new concept struck a chotd with the adventurous local
residential gentry, who were ready to expetiment with a more sophisticated interpretation of
Indian food. A formidable following developed, not just locally, but also from a broad
destination spectrum. From the well-travelled, particulatly Indophiles, to the cutious local
diner, Chutney Mary would tegulatly satisfy 150-200 guests per evening service within its one

hundred-seater space.



The press reviews wete united in their praise and admiration. The restaurant was also the
recipient of awards from The Evening Standard (Eros Award), Harden’s, Square Meal and
Tio Pepe Catlton. Further, Curry Clubs Best Indian Restaurant in the UK award made The
BBC Evening News. From Fay Maschler to Zagat and from Tatler to The NY Times,
journalists and ctitics commented on the ever evolving and consistent quality of the food,

alongside “a look that is shimmering and seductive.”

Camellia Panjabi, Namita’s sister, would later join as a ditector of the company, which was
to become the broader MWEat Group. Camellia was a pioneer herself, with an Economics
degree from Cambridge, wotking for Tata Group, she was tasked with making a success of
the matketing of the Taj Group of Hotels. Her passion was food and she worked on 2
project to bring the diverse cuisines of the continent into the Hotel Group in a luxury
Indian cultural setting. As well as enjoying success across India, one such outpost of The
Taj Group was the 1982 launch of the aforementioned Bombay Brassetie in London.

Overall, her food project was a daunting challenge, as India constituted a country with
around 1.2 billion people, 14 different languages, 29 States, 7 Union Tertitoties, not to
mention vatious cultures — thereby demonstrating contrasts in cuisine type at least as wide as
those found between countties across Europe. Furthermore, recipes from the south had to
be eked out from families ot private cooks actoss the country. A by-product of this wotk
was Camellia’s best-selling recipe book ’50 Great Cutries of India’ which has sold around

two million copies wotld-wide. In 2013, Camellia was awatrded an MBE.




Chutney Mary Interior, King’s Road, 1990

As Chutney Mary’s success expanded it garnered a global reputation and provided a
blueprint for the influx of other Indian master chefs to feed the market that they had
created. One might argue that they enabled the space in which Atul Kochhat, Vineet Bhatia
and Stitam Ayur wete to flourish. The latter coming to London at Quilon a decade after
launching Karavali restaurant in Bangalore under the then strategy remit of Camellia Panjabi
at Taj Hotels. Whete trailblazers go, others will follow and this is an important aspect of the

Chutney Maty legacy as it celebrates 30 years.

By 2015 the lease on the King’s Road premises had run its course. This provided the ideal
oppottunity to review the best location to suit the past, present and future of the Chutney
Maty client base. After an extensive search the current site on St James’ Street was found,
although it was not love at fitst sight for the owners. An inspired interior designer, along
with their Feng Shui consultant put their mind at ease and made them excited about the
potential of the new ptemises. A potential that has more than been fulfilled. Certain
aspects needed tweaking, including where to place a ptivate dining room, the cloakrooms as

well as stripping back all the décor.

There is a plush, upmarket long bar called Pukka Bat, serving cocktails, vintage champagne,
artisanal gins and malts as well as small plates to casual visitors. The recent restaurant menu
has seen starters replaced by small plates and a move toward lighter eating, principally to
attract the lunch trade. A gtilled section is complemented by slow cooked cutries, vegetarian
dishes, sides and grains. The restaurant has always been busy and continues to attract a
crowd even in these challenging times. The dining room may be seen vatiously as one for
special occasions, a discreet business meeting venue ot a social meeting place for friends.
The charming, friendly and informative service ably matches the quality of the food, while

measuring and meeting theit guests needs with care and attention.

All this while remaining ttue to its principles; being innovative in so many ways. It was the
first to bring Anglo-Indian food of the Raj, including plated courses rather than shatring
dishes. It was the first to bring highlights of pan-Indian food, which was globally ground
breaking. The tecipes are cleverly adapted, using the latest techniques by master chefs,
bringing a modetn twist to the intetpretation of dishes, that enhance flavour to the

sensibilities of 2 London palate.



Chutney Mary, St James’, 2020

There is a subtle evolution that retains old favourites, while forever encouraging the new and
exciting to the menu. Authenticity and complexity of the menu is provided by chefs trained

and recruited as masters from theit region of origin.

Indeed, the painstaking and expensive rectuitment process, is made even motre complex by
the need for a relatively flat kitchen management sttucture. This is because the expert chef
of one region will not work the ‘section’ of another expett chef’s tregion. There is also
often an under appteciation of the extent of cooking processes that go into Indian cuisine at
these heights. Uncompromising soutcing of ptoduce of the highest quality is matched by
detailed multi-stage cooking, with impeccable timing as an absolute necessity for

consistency. All ate in abundance over the life of Chutney Maty and as such an ongoing
requitement of the diligent and focused owners who regulatly taste and review the menu for

the benefit of their customerts.

Prime Ministets past and present have been patrons of the restaurant, along with the
obligatoty smattering of celebrity to complement the loyal regulars. The critic AA Gill was a
notable friend of the house, quoted as saying “If there is a better pan-Indian restaurant in
London than Chutney Maty I haven’t eaten in it.” A sentiment wholeheartedly echoed by



fine dining guide and one that may equally apply to a loyal band of discerning customets.
Congtatulations to Chutney Mary, happy 30" birthday! May there be many more to

celebrate with you...
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.3 GIRCUS ROAD, NW8
¥ 020 4537 6277 9-3A

CHRISKITCH N10
7A TETHERDOWN 020 8411 0051 1-7C

“No menu and it’s whatever is made on the day
~ I love it!”. Australian chel Chris Honor's all-
day neighbourhood café in Muswell Hill scrves
“Ottolenghi-style food” to a high standard. /
N10 IND; www.chriskitch.com; @chriskitchfood; .
Sat-Mon 5 pm, Tue-Fri 6 pm; closed Sat-Mon &
Tuc-Fri D; may need 3+ to book.

E44 KIEIB LHnunun nusaug
SW13 £62 HHE

94 CHURCH ROAD 020 8748 0393 11-7A

“High quality reflects the Phil Howard
influence” at the Elystan Street chef’s relaxed
operation on his home turf in Barnes, launched
in 2019 with business partner Rebecca
Mascarenhas, on thesite of their previous,
less ambitious offering, Sonny’s (RIP). It’s

“a cosy yet elegant” usc of the space, with
food “better than at your average local, and
with a very good win list”. / SW13 0DQ;
www.churchroadswi3.co.uk; @churchroadswi3;
Wed, Sat 10 pm, Thu & Fri 10.30 pm, Sun 3 pm;
closed Wed L closed Sun D, closed Mon & Tue.

CHRISTOPHER’S
wc2 £94 HEH

18 WELLINGTON ST 020 7240 4222 5-3D

“This veteran Amcrican-style surf ’n’ turl
restaurant occupies a stunning Covent Garden
mansion but for most of its long history CHURCHILL ARMS
(three decades) has been a missed culinary ws

opportunity. So, “go to sce the room, but
don’t expect much of the formulaic food”,
which often elicited criticism this year (“like
an expensive McDonalds”). “Onc day
someonc will take this astonishing space
with its magical stone spiral staircase and
open a great destination”. / WC2E 7DD;
wwiv.christophersgrill.com; @chri c2; Tue-
Thu midnight, Fri & Sat 1.30 am, Sun 5 pm; closed
Sun D, closed Mon; may need 6+ to book.

£44

119 KENSINGTON CHURCH ST
020 7792 1246 7-2B

This “ncighbourhood landmark” on
Kensington Church Street was built in 1750
and has won renown in recent decades, both
for its lavish floval displays (which earned it
recognition from the Chelsea Flower Show)
and also for the “excellent, cheap ’n’ cheerful
Thai” that operates in its pretty and quirky
dining annex, all “at a great price-point for the
area”. Long-term customers say “it’s not as
good as it once was, but still a reliable stalwart”.
/ W8 7LN; www.churchillarmsk gton.co,uk;
@churchillarmsw8; Mon-Sat 11 pm, Sun 10.30 pm.

CHUCS £94

25 ECCLESTON STREET, SW1
020 3827 3000 2-4B
65 LOWER SLOANE STREET, SW1

020 3827 2999 6-2D
31 DOVER ST, W1 020 3763 2013 3-3C ‘/Z HUTNEY MARY
S

97 OLD BROMPTON ROAD, SW7 w1 £90 MEEE

020 8037 4525 6-2B
73 ST JAMES'S STREET
226 WESTBOURNE GROVE, W11 020 7628 6688 3-4D

020 7243 9136 7-18

3 A trip to the “wonderful, fun cocktail bar”
makes a brilliant introduction to this “spacious,
elegant and bustling” operation, shose
“marvellous décor truly gives it character”. The
original venture of Ranjit & Namita Mathrani,
plus the latter's sister, Camellia Panjabi (who
also now own Amaya, Veeraswamy and

Masala Zonc), it moved several years ago from
SWIO to this swanky St James's address. The
“sophisticated Indian cooking” has “superb
spicing” with plenty of “depth and complexity”
and “wonderful” flavours, and amongst
London’s posh Indians it remains onc of the
best known. / SWI1S 1PH; www.chutneymary.com;
@chutneymarylondon; Sun-Wed 9.30 pm, Thu-Sat
10 pm; closed Mon L.

“A throwback to old-school dining” — this
wittingly old-fashioned chain (created in the
last 10 years) channels an imagined La Dolce
Vita lifestyle into its “enjoyable if slightly stuffy”
mix of chic Italian cafés and restaurants (if you
are of a certain age, think 1980s Tatler). They
look “pretty” and arc “attractive in their own
way”: “not bad if a bit overpriced”. That’s

the kind view anyway: harsher critics say they
“could do better” and “don’t deserve a revisit”.
But thiey must be doing something right, as in
July 2021 they opened in St John’s Wood. /
www.chucsrestaurants.com; chucsrestaurants.

CHUKU'S N15 £40 @BA@EA CHUTNEYS NW1
274 HIGH ROAD NO TEL 1-1D

Emeka and Ifeyinwa Frederick’s vibey three-
year-old in Seven Sisters (motto, ‘Chop,

chat, chill’) has won a big name for its quirky
Nigerian tapas (e.g. jollof’ quinoa, moi moi,
honey suya prawns), fab soundtrack and upbeat
service. Whether its reccommendation by Diane
Abbott is a plus or a minus is hard to call... /

£25
124 DRUMMOND ST 020 7388 0604 9-4C

“Still offering great value” for “fresh and

really tasty food”, this cantcen is onc of the
stalwarts of the ‘Little India’ enclave behind
Euston station, where Indian students gathered
to eat from the 1950s, The daily vegetarian
buffet lunch is a steal at under £10, while

the meat and fish options on the main menu

N15 5A; www.chukuslondon.co.uk; @chukusldn; 4 :
Tue-Sat 10.30 pm, Sun 8.30 pm; closed Tue-Fri L, are nof much more e:.penr:wc. / NW l. 2PA;
closed Mon; payment - credit card only; booking |7 Y uk; @ 1; Mon-Sat
online only. 11 pm, Sun 10 pm; no Amex; may need 5+ to

book.
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86-90 LAMB'S CONDUIT ST

020 7242 4119 2-1D

“Not complctely cheap but extremely cheerful”
— this “absolutely classic Italian restaurant” has
wowed Bloomsbury for 40 years with “all your
favourite dishes — pasta, antipasti, arancini,
panna cotta”. “Everything is just right” and
there’s “always a great atmosphere, good fun
and friendly service”. I's “perfect for groups
and families, but not so much for intimate
dinners” — although nobody told Boris Johnson,
who woaed his paramour Jennifer Arcuri

here over chips and red wine. / WCIN 3LZ;
www.ciaobell co.uk; @ciaobella_london;
Mon-Sat 10.45 pm, Sun 10.30 pm.

CIBO W14 £60 HEAR
3 RUSSELL GDNS 020 7371 6271 8-1D
“Spankingly good Italian food” is found at

this long-established modern venue in an
“isolated location” behind Holland Park, whose
“posh locals know a good thing when they

see it”, There are plenty of “unusual options
on the menu”, with an emphasis on “original
and well-prepared fish dishes”. / W14 8EZ;
wwi.ciborestaurant.net; Mon-Sat 9.43 pm; closed
Mon-Sat L, closed Sun.

CIGALON WC2

115 CHANCERY LANE

020 7242 8373 2-2D 4

The sun-drenched flavours of Provence — both
food and wine — are brought into focus at this
Chancery Lane outpost of Pascal Aussignac’s
Club Gascon group, which occupics an
engaging glass-ceilinged room, originally built
as an auction house. The downstairs cocktail
bar, Baranis, also boasts the UK’s only indoor
petanque pitch. The worst comment? “OK but
not inspiring”. / WC2A 1PP; www.cigalon.co.uk;
@cigalon_london; Tue-Fri 9 pmy; closed Mon, Sat
& Sun.

£51 EEF

CIN CIN W1 £39 EEA
21A FOLEY ST 020 7436 0921 2-18

This “lovely ncighbourhood Italian” in
Fitzrovia opened in April 2021 as a spin-off
from a successful Brighton duo, and has made 2
“great transition to London” on an eye-catching
corner site (formerly Bonnic Gull, RIP). The
food is “delicious”, although “portions are lady-
sized rather than man-sized”. The business was
founded ten years ago when Italian-Australian
lawyer David Toscano bought an old Fiat van
to participate in a Brighton street-food festival.
/ W1; wwwcincin.co.uk/london; @cincinuk; Wed-
Sat 11.30 pm; closed Mon & Tue & Sun; no shorts.

CINCINNATI CHILIBOMB

EC2 £23 HEEH
26 CURTAIN ROAD 07910 010210 13-28
“US-style dive bar” in Shoreditch “serving
what may well be the finest bar-mcal/
hangover-cure in London — beef chili in a
hollowed-out brioche bun, topped with checse
and your choice of chili sauce in varying levels



Chutney Mary %
73 St James’s Street, SWIA 1PH
0207629 6688 Price £00

& Chutney Mary revolutionised London dining when it opened
on King's Road in 1990, attracting ambitious chefs from the
subcontinent vwho raised the bar for Indian cuisine. Now, it has
moved 1o St James's - with a stunning new execution. Out from

is a glamorous bar for lunchtime snacking or evening cocktails,
while the dining rcom is comfortably upholstered and candlelit.
The cooking remains high-end and innovative, so venison
samosa arrives as two cones of wafer-thin pastry filled with rich
minced meat, Rajasthani lal maas has fork-tender osso buco
and boneless lamb shank in a richly spiced sauce, and kulfi gets
reinvented v/ith salted carame! and cinder toffee. A cracking
wine list, polished service and Anglo-Indian breakfasts are
further attracuions at this deserving winner of our BMW Square
.

vieal Award for Best News Restaurant. Read our fulf review online =
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‘A look that is shimmering and seductive. Spices are
roasted and stocks are made on a daily basis, a detail
readily discernable in the final dishes and one that
makes comparison with sophisticated western food 2
real possibility. The staff are charming and anxious to
please. Not so much Bollywood as jolly, jolly good’.

Fay Maschler Evening Standard

‘This is a fine (wine) list, packed with interesting and
unusual choices. Wine list scores four out of five’.

Andrew Jefford Evening Standard

Its menu delivers flavours of remarkable complexity
and intensity, drawn from cities across India’.

RW Apple Jr The New York Times

‘Dishes taste fab, and are classically Indian in flavour.
Service is also spot-on, as smooth as Indian silk’.

Roopa Gulati Time Out

Chutney Mary’s extensive list of great
wines at moderate prices has been carefully
selected to complement the complex
flavours of Indian food.

‘The place is decorated like the sophisticated palace of
a thoroughly modern maharajah - lots of bold colours
and glass.Vegetable dishes and breads are worth making
room for.The wine list is sensational’.

Paul Levy The Wall Street Journal

‘A sexy new interior of wood panelling and warm sari
colours will only serve to confirm Chutney Mary's
status as one of London’s top Indian restaurants.
Presentation is as artistic as ever while the menu
rewards diners with an adventurous palate.

Creative desserts make a triumphant end’.

Square Meal
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HERE AND ABOVE: CHUTNEY MARY IN 1990
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Few London restaurants can claim as longstanding and respected a

history as Chutney Mary. Celebrating 30 years since it was launched,

the restaurant has developed its menu and concept throughout the
years - garnering acclaim and contented diners in the process

WORDS REYHAAN DAY

THE TEAM BEHIND CHUTNEY MARY: RANJIT MATHRANI,

CAMELLIA PANJABI AND NAMITA PANJABI

CHUTNEY MARY IN 2002

n 1990, the MW Eat group, which also

operates Veeraswamy and Amaya, as well

as the casual Masala Zone restaurants,

opened the 100-seat Chutney Mary on

Chelsea’s King’s Road. It soon gained a
following of lovers of spice and a new concept
for Indian cuisine, one which eschewed the
traditional curry house-style sharing dishes
in favour of more upscale servings that tied
the restaurant to London’s high-end dining
scene. The success of Chutney Mary was the
catalyst for a revival of interest in Indian
cuisine, which spread throughout the food
world — opening the door for a number of
influential cookbooks exploring the diverse
culinary traditions of the subcontinent.

As the tastes and knowledge of diners

developed, Chutney Mary placed an
increased emphasis on the varied cuisines

TAUMUALIA AT AN DIAUT AULITNIEV MADV



found across India. The menu began to
reflect the diversity of spices, ingredients and
cooking techniques that make the country
one of the most thrilling in the world — with
the likes of Kerala-style calamari and Goan
prawn rubbing up against Bombay street food
speciality bhel puri, Kashmiri rogan josh and
shikampuri kebabs from Hyderabad.

It was an approach that solidified Chutney
Mary’s status as one of London’s finest
dining experiences, Indian or otherwise;
but after quarter of a century in Chelsea,
the restaurant’s operator decided to move
to a site that better suited the changing
clientele. The former St James’s site of Marco
Pierre White’s Wheelers was the chosen
site for Chutney Mary’s new iteration, and
the restaurant opened in June 2015 — as a

axurious and playful dining room, complete

with a cocktail and dining bar that became
known as the Pukka Bar.

While consistently pushing into new
territory, the restaurant has honoured its
history by retaining a selection of its best-
loved original dishes such as the Tokri chaat,
Goan crab cakes and calamari chilli fry.

The changing eating habits of diners
have also become more central to the
company'’s approach, with lighter dishes
and simply-prepared grill dishes making
more of an appearance. The reviews on

Chutney Mary’s 2015 opening were validation

for the restaurant’s forward-thinking
approach to Indian cuisine, while putting

a new generation of Indophiles onto some

of the capital’s finest fare. In the words of
the late, great restaurant critic AA Gill:
“Chutney Mary’s great success is its constant

DRINK

investigation of the enormous variety and
ingenuity of south Asian cuisine... this
restaurant is a testament to a lifetime of
forensic appetite and experience. If there is a
better pan-Indian restaurant in London than
Chutney Mary, I haven't eaten in it.”

MW Eat’s chairman Ranjit Mathrani says
what has made the company one of the most
successful restaurant groups in London is
what will keep diners coming to explore
their take on the diverse flavours of Indian
cuisine. “Our driving force will be constant
reinvention. What has kept us staying
relevant through these past 30 years is the
desire and, hopefully, the ability to reinvent,
adapt and anticipate trends in dining and
food appreciation — and then to innovate in
the light of changes.”

73 St James’s Street

MAYFAIRTIMES.CO.UK 35




The spacious Pukka Bar (above) ticks many boxes: () for a light meal, or evening drinks. And the dining
room (below) hums with class, from the refined food to the slick service and wines chosen to match
spice levels. With two private rooms, it offers the complete restaurant package this award seeks to

celebrate.
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PRESS RELEASE

The India Collection
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Amaya | Chutney Mary | Veeraswamy

CHUTNEY MARY AWARDED PRESTIGIOUS ‘RESTAURANT OF THE YEAR LONDON'’

27 September 2023

Chutney Mary, the highly acciaimed Indian restaurant in St. James's in London, was awarded AA Restaurant of the Year London
(2024) at a glittering function of over 00 hospitality industry professionals at the Grosvenor House Hotel. The well-respected AA
Restaurant Guide will mark its 30 edition with the 2024 book, although joint hotel and restaurant guides were established in the UK
in 1967, and their awards of Rosettes were introduced even earlier in 1856. as the first nationwide scheme of recognition of excellence
of restaurants and hotels. Each year, special Award winners in several categories are chosen as best in class following professional
inspections, and verified by the AA's Hospitality Awards Panel, with the results representing the very finest dining experiences.

Commenting on Chutney Mary’s accolade, Simon Numphud, Managing Director of the AA Media Group, explained: “Chutney Mary
is one of London’s finest restaurants and a dass act. It combines a wonderful stylish location and interiors, accomplished cooking,
and delivering exceptional dishes with fantastic hospitality and service. Such a great restaurant, loved by so many, is so deserving
to be our AA Restaurant of the Year for London.”

Camellia Panjabi, Group Director of MW Eat, the owning company of Chutney Mary, said: “This award is completely unexpected, but
greatly appreciated by my fellow Directors and the committed long-serving team at Chutney Mary. It is particularly noteworthy since
Chutney Mary is a 33-year-old restaurant - to be acknowledged now for this significant and esteemed achievement is especially
touching, considering the focus among media is so often on the newest restaurants, food trends and rising star chefs.”

To become a London institution, a restaurant must walk a tightrope between acknowledging its original foundation, while avoiding
complacency, to embracing the very present, in order to meet the constantly evolving tastes and appreciation of its diners. Chutney
Mary has made this joumney effectively over the last three decades by concentrating on its cuisine’s onginality, regionality and
innovation alongside exceptional hospitality.

Chutney Mary — 73 St James's Street, London SW1A 1PH
E: info@chutneymary com ; www.chutneymary.com Instagram: @chutneymary.london

About

After 25 years in Chelsea, the restaurant relocated to the more central location in St James's in 2015. Its glamorous interior design
is matched by its contemporary Indian cuisine, carefully curated drinks offering, and superb front-of-house service. It is open daily
for lunch and dinner, including weekend brunch. There are two distinctive private dining rooms (for up to 32 guests) and the Pukka
Bar not only serves cocktails but is also a dining bar with individual and small group capacity. Chutney Mary is part of the MW Eat
group which also owns Amaya in Belgravia and Vieeraswamy in Mayfair (both with Michelin stars), as well as four Masala Zone
restaurants, including the recently opened Masala Zone Piccadilly Circus.

For further information, contact Elana Kruger E:marketing1@realindianfood.com; T: +44 20 7724 2525 Option 2
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REVIEWS

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 fire up the tastebuds before an authentic
Toddy shop cod Kerala fish curry richly flavoured 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.
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TRIPADVISOR — LATEST REVIEWS (2024)

P09 ® r-ivicwed 21 January 2024

Such style and service.
This was excellent throughout and helped by the extremely efficient staff and the over all

ambiance.

Date of visit: January 2024

..... Reviewed 5 days ago
Top Indian Experience
My second visit and didn't disappoint. Excellent all round experience. A great, well priced,

good value lunch menu. Very well located with a bright and welcoming ambience.

Date of visit: February 2024

..... Reviewed 4 weeks ago U via mobile

Best Indian ever!!

This restaurant ticks every single box! The food is insanely beautiful - particularly the
jaipur lamb and scallop starter!

The restaurant is high class and it was nice going dressed up as some you can go very
casual so that was a nice charge. Lastly the staff couldn’t be any better - attentive,
knowledgeable and friendly.

Best Indian ever!!!

Show less

Date of visit: January 2024

..... Reviewed 1 January 2024

Simply exquisite!

As vegetarians, it's not that easy to find a good fine dining experience worth the cost!

Chutney Mary's menu - both food and drink, cover a range of tastes. They also have good
vegan options!

The portion sizes are also very good. The ambience is superb and the staff are friendly as
well.

Definitely recommend to anyone considering a fine dining experience in London!
Show less

Date of visit: December 2023
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