
 

 
 

CHUTNEY MARY AWARDED PRESTIGIOUS ‘RESTAURANT OF THE YEAR LONDON’  
 
 
 
 
 
 
 
 
 
 
 
 

 
 
27th September 2023 
Chutney Mary, the highly acclaimed Indian restaurant in St. James’s in London, was awarded AA Restaurant of the Year London 
(2024) at a glittering function of over 900 hospitality industry professionals at the Grosvenor House Hotel. The well-respected AA 
Restaurant Guide will mark its 30th 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 1956. 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 class 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 journey effectively over the last three decades by concentrating on its cuisine’s originality, 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 Chutney Mary 
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 Veeraswamy 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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