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AMAYA 

Part of MW Eat portfolio - the 3 Fine Dining Indian restaurants in London: 

Amaya – in Belgravia / Knightsbridge 

Chutney Mary – in St. James 

Veeraswamy – in Piccadilly, Regent Street 

•  Amaya changed the way Indian food was perceived in London and the 
way Indian food is presented throughout the world. 

•  Michelin Star since 2006 

 
PRESS PACK SUMMARY 

•  Fact Sheet on Amaya 

•  Interior & Ambience 

•  Cocktails & Wine 

•  Tio Pepe Nomination as The Best Restaurant In London 2006 

• 100 Best Restaurants In The World – Amaya is one of them Elite 
Traveller – Magazine only for Owners of Private Jets. 

•  20 restaurants by Jay Rayner  2013– The Observer 

•  Review by Matthew Norman in the Telegraph newspaper giving 11 out of 
10 

•  Hardens 2023 

• Trip Advisor – Selection of Reviews 
 

 

 

 

 

 

 

 

 

 

 

 

 



FACT SHEET ON AMAYA 

Background: Opened in October 2004, where fashionable Knightsbridge meets elegant Belgravia, Amaya 
set the trend for a new wave of Indian Cuisine worldwide. It has a theatrical wide open 
kitchen, where all grilled foods are barbecued and exotic salads and wok dishes are made to 
order. The first of its kind in London. 

Ambience:   Clad in chiselled Agra pink sandstone with handcrafted rosewood furniture its stylish interior 
is crisp and mellow. With a glass roof and roof canvas awnings, Amaya has a light airy 
atmosphere at lunchtime. By dusk the atmosphere is seductive, and with moody lighting, the 
theatrical kitchen and colourful salad bar come into play with the naïve art adding vibrant 
colour. 

Cuisine: An Indian Grill - 3 tandoors, barbeque-sigri, large metal griddle, tawa. A small selection of 
special curries and biryanis which change every few weeks. 

Signature Dishes:  
  

Seafood Platter of Grilled Oysters Scallops & Prawns, Black Pepper Chicken Tikka, Smoked 
Chilli Lamb Chops, Masala Lobster in Shell, Char-grilled Aubergine, Tandoori Foie Gras (Duck), 
Wild Jumbo Madagascan Prawns and a variety of grilled and wok-stirred vegetables. 

Awards: Amaya won the Best Restaurant and the Best New Restaurant awards in London at the 
London Restaurant Awards in 2005 and a Michelin Star since 2006. 

Special Lunch Offer 
throughout the Week 

The Amaya Platter: 6 items from the A la Carte menu & dessert £32.00 
 

Average price per head:  Lunch: approximately £55 to £70 per person 

Dinner: from £90 per person 

Wine & Drinks: Every wine on our list is well chosen & compatible with our spiced cuisine, with a fine wine 
selection too. Our cocktails are blended with fresh seasonal ingredients. 

Private Dining: The Private Room seats up to 14. Table can expand from 8 up to 14. 

Marketing Contact: Camellia Panjabi – cp@realindianfood.com 

Elana Kruger – marketing1@realindianfood.com  

PR Agency: Network London – Maureen Mills - maureen@networklondonpr.com 

Address: Amaya, Halkin Arcade, Lowndes Street, Knightsbridge, London SW1X 8JT 

Telephone: 020 7823 1166 Fax: 020 7259 6464 

Online Reservations: 

Website: 

www.fineindianrestaurants.com/reservations 

www.amaya.biz  

Social Media: Twitter: @theamaya_ 

Facebook: IndianFineDining 

Instagram: Amaya.ldn 

Owning Company:  

Directors: 
MW Eat 

Ranjit Mathrani, Camellia Panjabi, Namita Panjabi 

March 2024 
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INTERIORS & AMBIENCE 

Amaya breaks all perceived traditional conceptions, with an open-grill kitchen, as well as a 

vibrant on-view salad bar, which backdrops the scintillating setting in one of London’s 

most fashionably unconventional Michelin-starred restaurants. 

  

The Restaurant 

 

 

 

 

 

 

 

 

 

 

 

 

The Restaurant 

 

 

 

 

 

 

 

 



The Private Dining Room seats up to 15 guests 

 

COCKTAILS 

 

The Amaya cocktail menu is a fusion of spices and innovation using exclusive fine ingredients, 
champagnes, spirits and liqueurs.  

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, a range of wines such as the English Bacchus, Mauro Veglio’s Barolo, Benjamin 

Leroux’s Meursault and of course, quintessential English fizz from Hambledon, make up the list.  

Bottles of wine start at £46, while wines by the glass (175ml) from the list range in price from £14 

onwards. 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. 

 

 

 

 

 

 

 

 



TIO PEPE AWARD AS THE BEST RESTAURANT IN LONDON 2006  

CARLTON ITV AWARDS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TIO PEPE BOARD OF JUDGES – TOP RESTAURANT CRITICS OF LONDON 

 

ITV BOOKLETS JUDGES 



 

 

 

 

 

 

 

 



ELITE TRAVELLER – MAGAZINE ONLY FOR OWNERS OF PRIVATE JETS  

Top 100 Best Restaurants In The World – Amaya is one of them 

 

 

 

 

 

 

 

 

 

 



TOP 20 RESTAURANTS BY JAY RAYNER  2013– THE OBSERVER 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

REVIEWS 

REVIEW BY AA GILL - SUNDAY TIMES MAGAZINE 

 

 

 

 

 

REVIEW BY MATTHEW NORMAN IN THE TELEGRAPH NEWSPAPER  

GIVING 11 OUT OF 10 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

REVIEWS IN RESTAURANT GUIDES 

 
 
 
 
 



MICHELIN GUIDE 2024 

 

 
 
 
 
 
 

 
 
 
 
 



HARDEN’S GUIDE 2024 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



THE GOOD FOOD GUIDE 2024 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



TRIPADVISOR & GOOGLE – REVIEWS IN 2023/2024 
 



 

 

 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


