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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

It changed the way Indian food was perceived in London, and the
way Indian food is presented throughout the world.
Michelin Star for the past 11 years.
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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. 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.

Address:

Amaya, Motcomb Street, Halkin Arcade, Knightsbridge, London SW1X
8JT

Telephone:

020 7823 1166

Fax:

020 7259 6464

Website:

www.amaya.biz

Social media:

Twitter: @theamaya_
Facebook: IndianFineDining
Instagram: Amaya.ldn

Owning Company:

MW Eat

Directors:

Ranjit Mathrani, Camellia Panjabi, Namita Panjabi

Cuisine:

Indian Grills

Signature Dishes:

King Scallops Griddled in a Light Green Herb Sauce, Rock Oyster,
Chicken Shahi Seekh Kebab, Black Pepper Chicken Tikka, Smoked Chilli
Lamb Chops, Duck Tikka with Tandoori Plum Chutney, Masala Lobster in
Shell, Tandoori Sirloin Boti, Char-grilled Aubergine, Tandoori Foie Gras
(Duck), Wild Jumbo Madagascan Prawn and a variety of grilled and wokstirred vegetables.

Special Lunch Offer

The Amaya Platter: 6 items from the A la Carte menu & dessert £26.00

Weekend Lunch

The Amaya Platter: 6 items from the A la Carte menu & dessert £26.00
Weekend set menu (to be had by the whole table): 7 items & naan £32.00
Amaya favourites menu: 7 items £45.00

Average price per head

Lunch: £45.00 per person
Dinner: £75.00 to £80.00 per person

Bar

Serves exotic cocktails and seats 14

Private Dining

The Private Room seats up to 14

Opening Hours

Monday- Saturday: 12.30pm - 2:45pm (Full a la carte till 2.15pm;
reduced a la carte from 2.15pm to 2.45pm)
Sunday lunch 12.45 – 2.45 pm last order (last orders 3.00pm)
Monday – Saturday dinner 6.30 – 11.15 pm (last orders 11.30pm)
Sunday dinner 6.30 – 10.15 pm (last orders 10:30pm)

PR Contact:

Camellia Panjabi – cp@realindianfood.com
Anca Bontea, Marketing Manager - Fine Dining,
marketing1@realindianfood.com

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 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 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 £29, while wines by the glass (178ml) from the list range in price
from £8 to £45.
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

TIO PEPE BOARD OF JUDGES – TOP RESTAURANT CRITICS OF LONDON

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

TRIPADVISOR – LATEST REVIEWS

amckenna2017

Excellent contemporary Indian food

1/08/2017

As a Michelin star restaurant this was a birthday treat but so
worth the money. The food was excellent and out waiter
was very helpful in making recommendations and advising
on combinations of dishes to ensure we got the benefit of
the chef's artistry. The cocktails were the perfect start to
meal so we will definitely be back.
We have been to its sister restaurants Chutney Mary's and
Veeraswamy which are both equally as good..

Andreia T

Wonderful Restaurant

28/07/2017

I was traveling in the end of June to London to spend some
time in this beautiful city.
Amaya was the first restaurant we had dinner. I loved the
food, the service, the atmosphere. The manager, a charming
French lady was very helpful and knowledgeable. I think it's
a good report between price, service and food. Of course it
is not cheap, but nothing is cheap in London. I highly
recommend Amaya for delicious Indian food.

Trouvailler226

The food was outstanding!

28/07/2017

I went here with my mother for dinner after seeing that it
was a Michelin star restaurant. The food was
OUTSTANDING. I am shocked by any bad reviews this has.
The grilled chicken wasn't far the best I've had in my entire
life. I highly recommend going here.

Nics M

A wonderful experience!

21/07/2017

Amaya offers a wonderful experience, with delicious food
coming one dish after another for us to share. Lovely
atmosphere, great cocktails and top service, thank you.

DE

Amazing Dining Experience!

21/07/2017

We were struggling to find a restaurant after 10 PM and
came about this gem... Amaya. We were seated, and the
manager came over & discussed, made delicious
recommendations of several dishes. We were not
disappointed! In fact, I am waiting to return when I am next
in London this autumn, as it was the best dinner we enjoyed

during our weeklong trip to London. Absolutely amazing
food!
LFCH2014

great food but expensive

20/07/2017

The food is excellent and service good. Our waitress helped
recommend a selection of dishes including tandori dishes to
start and a wonderful lamb curry. We were in a bit of a hurry
to get served as all starving but there was no short cutting
the formality on ordering.
All in all a fabulous meal but came at a cost. Dinner for 4
with an aperitif each and a bottle of wine was over £450.

