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Since 1926

Veeraswamy wasn'tjust the first Indian restaurant in London wwhen it
opened in 1926 ~ it was the firstin the entire UK. Steeped in history; it was
founded by the great-grandson of an English general and an Indian Mughal
princess and has stood steadfast on Regent Street for 67 years. Interiors pay
while food ~ which was awarded a long-overdue

homage to its native countr
Michelin star in 2016 - spotlights more than 16 culinary traditions found.

across India, with different regional chefs preparing the dishes from their
hometowns, Pick from tandoori green prawns, grandma's spicy egg roast
masala, slow cooked champaran lamb, and bhatkal Devon crab biryani.

99-101 Regent Street, W1B 4RS, visit veeraswamy.com



