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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 

VEERASWAMY – in Piccadilly, Regent Street 

 
UK’s first ever fine dining Indian restaurant  

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

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

Awarded with a Michelin star in its 2017 edition. 

 
 
 
 

 

PRESS PACK SUMMARY: 
 

History of Veeraswamy nearly 100 years ago 

Fact Sheet on Veeraswamy 

Veeraswamy – old & new - photos 

Interiors & ambiance 

Drinks 

Michelin Guide 2017 

Zagat Guide 2013 

National Geographic – The 10 Best of Everything, Third Edition 2012 

Trip Advisor – Selection of latest comments  

 

 

 

 

 

 



 

HISTORY OF VEERASWAMY 

LONDON 1926 – 2024 ---- 98 Years 

 

Veeraswamy was established by Edward Palmer, the great grandson of General William Palmer, 

Military and Private Secretary to Warren Hastings, the first Governor-General of India and a North 

Indian Moghul Princess, Faisan Nissa Begum. Edward Palmer’s grandfather William Palmer was also a 

trusted General and banker to one of the world’s richest men, the Nizam (King) of Hyderabad, an area 

which covered most of southern India. 

Palmer came to England in 1880 to study medicine. But his passion for Indian food influenced by his 

native grandmother in Hyderabad – led him to set up in a spice business in 1896 and selling including 

pickles pastes, chutneys - Major Gray’s Mango Chutney.  

Veerasawmy’s restaurant (note original spelling) was established in 1926 on Regent Street with a 

menu comprised of recipes from Edward’s roots with which he hoped to educate Londoners on the 

exotic Indian cuisines. 

This success was built upon by its next owner, Sir William Steward M.P, who bought Veeraswamy in 

1934 and owned it for over 30 years up to 1967. And whose printer accidentally changed the name to 

Veeraswamy.  

It continued to be a favoured destination for royalty, the rich and famous, and the British returning 

from India with a craving for Indian food. 

As he described in a handwritten short history of Veeraswamy, Sir William travelled over 200,000 miles 

to and within India and surrounding countries to find recipes, artefacts and staff, endeavouring to 

create the finest Indian dining experience.  

He brought the tandoor to India in the early 50’s shortly after it was introduced into Delhi in the late 

40’s. 

It was customary for passengers disembarking from P&O liners travelling from India to book at 

Veeraswamy to get together as well as to meet their family and friends in London during their stay. 

Older guests coming now to Veeraswamy recall the visits with their grandparents and reminiscence 

about the turbaned tall doorman, and the “punkawallahs” in the restaurant pulling the huge cloth 

fans. 

The King of Denmark used to visit Veeraswamy whenever he came to London and decided to ship out 

a cask of Carlsberg beer to be stored in Veeraswamy and served to him whenever he ate curry. 



Veeraswamy rapidly achieved international acclaim. It was a haunt of Edward, Prince of Wales, whose 

coat of arms was hung outside the door, and of visiting royalty and dignitaries. 

Indian Maharajahs travelling to London used Veeraswamy for entertainment of their English friends, 

and their own dining. After sir William sold the restaurant in 1967 it was owned by a succession of 

Indian owners. 

In 1948 Veeraswamy was appointed to do the catering for the Indian contingent at the London 

Olympics. 

In the seventies and eighties, Veeraswamy lost its glamourous reputation and became a traditional 

type of Indian restaurant. 

Namita Panjabi and Ranjit Mathrani acquired Veeraswamy in 1996 and soon after refurbished the 

restaurant, as a contemporary Indian restaurant. 

The change into a very modern Indian restaurant with a fresh take on an original Indian menu was not 

without its takers. Andrew Lloyd Webber wrote a story on it on the back page of the Sunday 

Telegraph, Charles Campion praised it and Time Out gave it the Best Indian Restaurant award citing. 

The menu at that time introduced the moilee sauce, with mussels, such as an Indian moules marinière, 

and appam (hoppers) with chicken stew, both favourite dishes Kerala – Namita Panjabi spent 

considerable time in Kerala working with cooks ‘housewives there who had excellent tables in their 

sprawling garden homes and spice gardens. 

In 2003 Veeraswamy was invited to supply food on Air India flights out of London for the First and 

Business Class. 

In 2005 the restaurant was restored to capture the history of the original Veeraswamy in spirit and 

décor. 

The inspiration was the ebullience of Art Nouveau of the 1920’s and the Maharajas Palaces in India 

which were lavishly decorated in the early part of the twentieth century. With handwoven floral 

carpets, glass paintings of Rajasthan and East India Company Bengal, Kalighat paintings of the1920’s, 

Veeraswamy sprang again into life. And has continued in the same spirit and style for the last 11 years. 

The cuisine at Veeraswamy since then has combined classical dishes of India along with a range of 

contemporary and innovative Indian food. 

In 2008 Veeraswamy Chefs were requested to come and cook food for a function hosted by the Queen 

at Buckingham Palace, the first time an outside caterer was asked to do so for any cuisine. 



Like Sir William Steward, the present owners, along with Camellia Panjabi a Director of the owning 

Company have also travelled extensively the length and breadth of India in order to procure relevant 

artefacts, culinary staff and to research the traditional recipes to present the classical and 

contemporary regional cuisines of India. 

The current menu celebrating 90 years in 2016 presents some interesting Royal Indian dishes as well as 

a selection of favourite dishes over the years. Particular attention has been paid to presenting some 

rare and outstanding dishes from the legendary kitchens of the Nizam of the Hyderabad, the 

hometown of Edward Palmer and cuisines he so loved as served in the homes of his forefathers. 

The chef of Veeraswamy was sent to Hyderabad to live in the home of one of the aristocratic courtier 

families who had been close to the Nizam family. And from there arose the inclusion of the famous 

Hyderabadi dopiazas, which were traditionally made with local lime, or oranges or plum, and the true 

Hyderabad biryani. 

Along with RULES and WILTONS, Veeraswamy is among the three oldest restaurant institutions of 

London. It is perhaps the oldest Indian restaurant in the world, as there is no record in India of an 

Indian restaurant earlier than the 1940s. 

The name of the owning company is MW Eat, and other fine-dining Indian restaurants in the group are 

Chutney Mary and Amaya in London. 

Veeraswamy is the sixth oldest shop tenant of Regent Street, the older ones include Liberty’s, 

Hamleys, Hackett and Churchill Shoes. 

. 

 

 

 



 

VEERASWAMY’S FACT SHEET 

Background: 
 
 
 
 

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

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

Signature Dishes:  North Indian dishes: Raj Kachori, Kashmiri Roghan Josh, Supreme 06 Chicken, Mumtazi Lamb 
Chops Asaf Jahi  
Southern Indian dishes: Lobster Malabar Curry, Pineapple curry, Chettinad potatoes 
Western Indian dishes: Roast Duck Vindaloo, Bori Chicken Biryani, Malvani Prawn Curry. 
Eastern Indian dishes: Bengali Chor Chori – (mixed vegetables) 
 

Awards: Michelin Star in 2017 Michelin Guide up to now. 
Named as one of the World’s Ten Best Destination & Special Restaurants by National 
Geographic Guide – Best of the Best 
 

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

Weekend Lunch:  
(Saturday & Sunday) 

Complete choice from a large a la carte menu 2 courses £39; 3 courses £45 
Popular Dishes at Sunday family dishes, such as Chana Bhatura, Momos, Raj Kachori, Biryani, 
Paneer Makhani 
 

Average price  
per head:                        

Lunch: from a la carte with beverage £55 to £60 
Dinner: from a la carte with beverage from £75 
 

Wines & Drinks:  
  

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

Private Dining:   
 

A glamorous private room seats up to 22 

Marketing Contact: 
 

Camellia Panjabi - cp@realindianfood.com 
Elana Kruger – marketing1@realindianfood.com  

P.R. Agency 
Address:  
Telephone:  
Online reservation: 
Website: 
Social media: 

Network London – Maureen Mills - maureen@networklondonpr.com  
Victory House, 99 Regent Street, London, W1B 4RS 
020 7734 1401                   Fax:     020 7439 8434 
reservations@veeraswamy.com  
www.veeraswamy.com 
Twitter: @theveeraswamy 
Facebook: IndianFineDining 
Instagram: @veeraswamy.london 

Owning Company: 
Directors: 

MW Eat  
Ranjit Mathrani, Namita Panjabi, Camellia Panjabi  
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STAFF - 1926 

 

 

 

 

 

 

 



ADVERT ON ARRIVAL 1929 

 

 

 



 

A BRIEF HISTORY of VEERASAWMY’S RESTAURANT 
A TRANSCRIPT AS HANDWRITTEN BY SIR WILLIAM STEWARD 

OWNER OF VEERASWAMY FROM 1935 – 1967 
 
 
 

1. Lieutenant General William Palmer a descent of the famous Court favourite of King 

Charles the second of England, namely Barbara Palmer (nee Villiers) Duchess of 

Cleveland in her own right and countess of Castle Maine by marriage, went to India in 

the services of Honourable East India Company in the year 1770 (approx.).  In due 

course, with the highest honour to himself and to the advantage to his country, he filled 

many important positions including that of Military and Private Secretary to Warren 

Hastings, the first Governor General of India.  He married (for a second time) a Begum 

(Princess) of the House of Delhi known as FAISAN NISSA BEGUM, or The Bibi Fais 

Baksh. 

2. The eldest son by this 2nd marriage was William who became a Brigadier General in 

the military service of the Nizam of Hyderabad in whose service he served in the 

Mahratta War of 1803.  He also served in the campaign in which Colonel Wellesley, 

(afterwards Duke of Willington) defeated the forces of Scindia and the Raja of Berar 

and assaye and arguaman.  He was in command of the troops at Aurangabad.  He was 

frequently mentioned in dispatches.  He retired in 1810 and founded the Banking 

House of Palmer & Co in Hyderabad. 

3. One of his younger sons was James Edward Palmer (1860-1947) a Major in the 4th 

Madras Infantry who became blind at an early age.  He came to England in 1880 and 

was the founder of VEERASAWMY in 1926. 

During the years prior thereto, Edward Palmer had made a high reputation as an expert on 
Indian curries, chutneys, pastes and other Indian foodstuffs.  He was put in charge of the 
Indian Catering at the World-famous Wembley Exhibition in 1924, where he was most 
successful. 
 
When the exhibition ended in 1924, Edward Palmer opened VEERASAWMY INDIAN 
RESTAURANT in Regent Street, London W1, which remained in his ownership until 1930 
when it was taken over by D’ Silva a Bengalese gentleman who in turn, sold it to Imia Bruin, an 
Italian Restaurateur. In 1934, the Restaurant was bought by Mr (now Sir William) Steward who 
on 5th March 1935. (Due to a printer’s error, it became referred to as Veeraswamy and 
remains so today…… the old Veerasawmy & Co has since been taken over by Sir William who 
is determined to keep it alive as it always reminds him of the greatness of the man who 
created it, Edward Palmer. 
 
From March 1935, until 1967 (32 years) Sir William Steward dedicated himself to making 
Veeraswamy Indian Restaurant known throughout the world – Every member of the staff (but 
one) was personally selected in India for his outstanding knowledge and/or experience and 
brought from India.  Only the finest Indian cooks, the best waiters, and the top-grade authentic 
spices were good enough.  Also, the furniture, linen, antiques, jewellery, hanging lanterns, 
standard lamps, Tibetan horns, in fact, everything that was possible to buy from India, was 
bought by him.  Authenticity, and perfection in cooking the best of Indian foods, were Sir 
William’s aims throughout his years of ownership. 
 
He travelled throughout India and nearby countries that had their different style of curries etc.  
He would go anywhere to acquire practical knowledge however tedious the journey. 
For the 1st twelve years, he never spent less than 2 months of concentrated practical study 
each year and must have travelled 200,000 miles in search of knowledge of Indian cuisine.  
Each year that followed, he regularly paid visits, some of even longer experience and duration. 



He was relentless in his search for better Indian food, and continued to visit India once or twice 
a year. 
 
In 1967 after 32 years, he decided to retire and sold Veeraswamy Indian Restaurant to its 
present owners who are well known in the Indian Hotel and Catering Industry. 

 

PORTRAIT OF EDWARD PALMER 

 



HANDWRITTEN NOTE BY SIR WILLIAM STEWARD – OWNER OF 

VEERASWAMY FROM 1935 – 1967 

 



 



 

PRICE LIST OF EDWARD PALMER’S SPICE BUSINESS EST. 1896 
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MENU DURING THE WAR 



 



MENU JUST AFTER THE WAR



 



MENU 1952



 



1959 – FIRST RECORD OF TANDOORI FOOD 

 



ANDREW LLOYD WEBBER REVIEW IN THE SUNDAY TELEGRAPH - 1997 



 





 



 



 



 



 





 





 



FINANCIAL TIMES - 2006 



NATIONAL GEOGRAPHIC DESTINATION  

& SPECIAL RESTAURANTS - 2012 



TIME OUT MAGAZINE – 2013 RESTAURANT GUIDE 



MICHELIN STAR AWARD - 2016 





RESTAURANT REVIEW: 
Veeraswamy 
 1ST DECEMBER 2016  

9:37 am 

 

http://www.diplomatmagazine.com/2016/12/


 

Venetia van Kuffeler dines at London’s oldest Indian 

restaurant, Veeraswamy 

MW Eat’s Veeraswamy restaurant recently hit the headlines as it was 

awarded its first Michelin star. The UK’s oldest Indian restaurant, 

Veeraswamy remains a legendary culinary landmark, often playing host to 

royalty and diplomatic patrons. Situated on Regent Street, the restaurant has 

been specialising in classical Indian cuisine at the same location since 1926. 

The restaurant’s first owner, Edward Palmer, was the great-grandson of 

General William Palmer, Private Secretary to the first Governor-General of 

India and an Indian Moghul Princess. Veeraswamy soon became a 

fashionable rendezvous amongst the rich and famous, who were drawn to its 

remarkable cuisine. Today, it still exudes the same glamour and essence of 

its legendary past. Opulent and sumptuous interiors play host to some of 

London’s best Indian food. 

 



•  
o  
o  

Veeraswamy’s menu consists of long-established classical dishes, along with 

delectable comfort food and contemporary creations, all cooked and prepared by 

skilled regional chefs. The menu swings between dishes that have been traditionally 

prepared in palaces and gourmet homes, along with a selection of street food 

favourites. In honour of Veeraswamy’s 90th anniversary year and Her Majesty’s 90th 

birthday, the restaurant has a selection of new rare royal dishes that include Asafjahi 

Lamb Pasanda from legendary kitchens of the Nizam of the Hyderabad where Palmer 

was born, and Shahjahani Badami Chicken, a sophisticated Moghul recipe to 

remember his great grandmother. 

Choices were plentiful. My husband’s starter of venison mutta kebab was essentially a 

venison and quail scotch egg with tamarind glaze. Rich and spicy, he declared it a 

triumph.  My crab cake too was pretty perfect. Once through the crunchy coating, 

moist and meaty chunks of crab, ginger, chilli and fresh lime were revealed. Arvind, 



Veeraswamy’s excellent Manager, was insistent that we tried one of the restaurant’s 

signature dishes, Raj Kachor. Elevating humble street food into a dish fit for a king, 

this was a large wheat puri ‘filled with goodies and splashed with chutneys.’ A taste 

explosion on the tongue, it was decorated with fresh pomegranate, coriander and 

tamarind pastes. 

His classic Kashmiri rogan josh was an intensely aromatic curry made with Welsh 

lamb knuckles, sun dried kashmiri spices, saffron and cockscomb flower. It was a firm 

favourite. From the district of Kottayam, my Kerala prawn curry with kokum flowers 

was warming and coconutty. Possibly the best curry I have ever tasted, the sauce was 

rich, thick and tasted of the ocean. Veeraswamy’s mouthwatering seafood is certainly 

something to shout about. 

Arvind was insistent that some side dishes would complete the meal. We ordered the 

Keoti Dal of four yellow lentils slow cooked together with green mango, and the 

tantalising fresh pineapple curry with coconut, turmeric and curry leaves. So rich, I 

found one mouthful was enough, but I was pleased to have tried something so totally 

different. With so much on offer, we didn’t order rice, but the doughy naan seemed to 

be a necessary decadence to mop up those tasty sauces. 

It’s no wonder that Veeraswamy has just been awarded its first Michelin star. I am just 

amazed that it’s taken as long as 90 years. 

Veeraswamy Mezzanine Floor, Victory House, 99 Regent Street, London W1B 

4RS (entrance on Swallow Street) 

T: +44 (0) 20 7734 1401    

E: veeraswamy@realindianfood.com   www.veeraswamy.com 

 

http://www.veeraswamy.com/




VEERASWAMY – OLD & NEW - PHOTOS 

  

Veeraswamy – 1926 

(Edward Palmer sitting in the rear) 

Veeraswamy - 1970 

Veeraswamy - 1996                         Veeraswamy - 2005 

  

 

 

 

 

 

 

 

                                                                     Veeraswamy – 2023 



INTERIORS & AMBIENCE 

The first of its kind, Veeraswamy has been offering the finest in classical Indian cuisine since 1926.  

Situated on a mezzanine floor above Regent Street, enjoy superb views whilst relaxing in opulent Raj-

inspired surroundings. 

Tables on the street side of the restaurant have remarkable raised views onto the quintessentially 

provocative London landmark on Regent Street, while romantic tables for two enjoy the quiet and 

quaint Swallow Street. All tables have a sprinkle of fresh scarlet rose petals along with very fine 

tableware and finery. 

During the day, the room is flooded by natural light from the surround of windows. By night, the mood 

takes on a glamorous allure, with the profusion of multi-cultured glass ceiling lanterns from Jaipur 

emitting a soft light alongside the brilliance from the chandeliers. 

 

 

 

Restaurant interior - Verandah Room The Private dining room seats up to 22 guests 

 

Restaurant interior – Regency Room 

 



COCKTAILS 

  

1926 cocktail Royal Salute cocktail 

Fruity, refreshing and infused with aromatic syrups, classic cocktails are created with a spicy twist to 

be enjoyed before or with the meal. 

 

WINE 

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

alongside iconic winemakers.  

The list incorporates old world and the new world wines. The selection includes fine and great value 

Bordeaux and Burgundy, Italian classics, Portuguese Douro. In addition, for those looking for the 

interesting and trendy, a range of wines such as an Austrian Royal Tokaji (Furmint), an English sparkling 

and still wine (Bacchus wine), a Greek Assyrtiko, a Canadian Pinot Noir from Niagara, and a South 

African Mourvedre from Swartland make up the list. A selection of southern hemisphere wines from 

New Zealand and Australia are also featured.  

Bottles of wine start at £34, while wines by the glass (178ml) from the list range in price from £8 to 

£23. 

Every wine on our list has been chosen because we know it tastes great. Combined with our food it 

makes the wine taste better. And the wine makes the food taste better. 

 

 

 



 



 



MICHELIN  GUIDE – 2024 



HARDEN’S GUIDE – 2024 

 

 



REVIEWS 

 

MICHELIN  GUIDE 2017 AWARDS 

VEERASWAMY WITH ONE 

MICHELIN STAR. 

It may have opened in 1926 but this celebrated Indian restaurant just keeps 

getting better and better! The classic dishes from across the country are 

prepared with considerable care by a very professional kitchen. The room is 

awash with colour and it’s run with great charm and enormous pride. 

 

ZAGAT GUIDE 2013 

Zagat has suspended the 

publication 

of guides in recent years. 

Snare “a window table overlooking Regent Street” at this “iconic” Mayfair 

“landmark”  in Victory House (since  1926) that tenders a “spectacular array” of 

“inventive” Indian dishes presented with “verve” by “skilled” staffers; the 

“glittering”, “luxurious” setting suits “business lunches and couples’ dinners” 

alike, and even though the pricing is “high-end”, it’s highly-recommended” for a 

“first-class” experience. 

 

NATIONAL GEOGRAPHIC 

10 BEST OF EVERYTHING, 2012 

Undoubtedly the best Indian cuisine in the world. The menu features classical 

dishes from throughout India as well as contemporary creations prepared by a 

team of regional chefs, each producing their specialties. The restaurant décor is 

equally spectacular. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
TRIP ADVISOR & GOOGLE REVIEWS IN 2024 

 

 


