
 

 

 
 

 

CHUTNEY MARY FACT SHEET - 2023 

 
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, Masala Roast Duck, Tandoori 
Lobster, Hyderabadi Lamb Shank, Lamb Biryani. 
 

Lunch & Dinner 
Weekend Lunch: 

The menu on Saturday & Sunday features additional brunch specials, Bloody Mary & 
Pimms by the jug. Set business lunch Monday to Friday 2 courses £29, 3 courses £33, 
Saturday & Sunday Brunch 2 courses £40, 3 courses £45.  
 
 

Average price per head:          Lunch: £60 per person including a drink; 
Dinner: from £90 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 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 specials 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  
 

Marketing Contacts:  Camellia Panjabi - cp@realindianfood.com 
Marketing2@realindindianfood.com 
 

PR Agency: 
Address: 
Telephone: 
Online reservation  
Website: 
Social media: 

Network London – Maureen Mills - maureen@networklondonpr.com  
73 St James's Street, London SW1A 1PH 
020 7629 6688                 Fax:      020 7629 4343 
reservations@chutneymary.com  
www.chutneymary.com  
Twitter: @thechutneymary 
Facebook: IndianFineDining 
Instagram: @chutneymary.london 
 

Opening Hours: Open for lunch and dinner every day. The brunch menu on Saturday & Sunday features 
brunch specials and Bloody Mary, Pimms and Mango Bellini by the jug. 
 

Owning Company: MW Eat  
Ranjit Mathrani, Camellia Panjabi, Namita Panjabi  
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CHUTNEY MARY – ST JAMES 

   INTERIORS & AMBIENCE 

 

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

a glamorous yet timeless setting. 

 

  

The restaurant Pukka Bar at Chutney Mary 

  

Private Dining - Crystal Room –  

up to 16 seated guests 

Private Dining - Club Room –  

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 £46, while wines by the glass 

(175ml) from the list range in price from £14 to £34. 

 



 

 
 

 
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 
Weekend Lunch: 

The menu on Saturday & Sunday features additional brunch specials, Bloody 
Mary & Pimms by the jug. Brunch 2 courses £39, 3 courses £45. 
 

Average price per head:          Lunch: £60 per person including a drink; 
Dinner: from £90 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:   
 
PR Agency: 
Address: 
Telephone: 
Online reservation  
Website: 
Social media: 
 
 
 
Owning Company: 
Directors: 

Camellia Panjabi - cp@realindianfood.com 
Elana Kruger – Marketing1@realindianfood.com 
Network London – Maureen Mills - maureen@networklondonpr.com  
73 St James's Street, London SW1A 1PH 
020 7629 6688                 Fax:      020 7629 4343 
reservations@chutneymary.com  
www.chutneymary.com  
Twitter: @thechutneymary 
Facebook: IndianFineDining 
Instagram: @chutneymary.london 
 
MW Eat  
Ranjit Mathrani, Camellia Panjabi, Namita Panjabi 
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2015 - RELOCATION 



 

 

 

 

 

 



REVIEW BY GRACE DENT – LONDON EVENING STANDARD 2015 



 

REVIEW BY NICK LANDER - FINANCIAL TIMES MAGAZINE 2015 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

REVIEW BY AA GILL – THE SUNDAY TIMES MAGAZINE 2015 

 

 

 

 

 

 

 

 

 

AWARDS 
 
 

SQUARE MEAL BMW BEST NEW RESTAURANT AWARD  
AUTUMN 2015 

 

 

Top Chutney: BMW Best New Restaurant  

Ben McCormack  

The shortlist for our BMW Best New Restaurant award shows what’s 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. 

 

 

 

 

 

 

https://plus.google.com/u/0/106434477065574833498


 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 

 

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. 

 

http://www.squaremeal.co.uk/news/bmw-square-meal-award-hall-of-fame


 



 

 

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. 

 

 

 

 

 

 

 

 

 

 



 

TRIPADVISOR – LATEST REVIEWS (2024) 

 

  


