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London in 2025
Our Friends · Monday, May 5th, 2025

London, a city that breathes culinary innovation and celebrates gastronomic heritage, offers a
thrilling adventure for every type of food lover. From the vibrant aromas wafting from street food
stalls to the hushed elegance of Michelin-starred establishments, the capital’s food scene in 2025 is
a delicious tapestry woven with global influences and local flair. So, grab your appetite and
prepare for a delectable journey through the must-visit spots that are setting the pace this year.

Our curated guide navigates the diverse landscape of London’s eating experiences, ensuring you
don’t miss a single flavour sensation. Whether you’re after a quick and satisfying bite, a trendy
brunch spot, a comforting pub meal, or an unforgettable fine dining experience, London’s got it all.
Let’s dive in.

The Street Food Scene: A Global Kitchen on the Go

London’s street food scene remains a pulsating heart of its culinary identity. Borough Market, a
perennial favourite, continues to entice with its dizzying array of artisanal cheeses, freshly baked
breads, gourmet sandwiches, and international delicacies. Wander through its bustling aisles and
you’ll find everything from Ethiopian stews to Argentinian empanadas, each bite telling a story of
passion and flavour.

Beyond Borough Market, clusters of food trucks and stalls pop up across the city, bringing exciting
and affordable eats to every corner. Look out for the KERB markets in various locations,
showcasing a rotating lineup of innovative food entrepreneurs.From fluffy bao buns bursting with
flavour to perfectly grilled halloumi wraps and inventive vegan creations, these mobile kitchens
offer a taste of London’s dynamic and ever-evolving food culture. Don’t be afraid to try something
new – the street food scene is all about bold flavours and culinary exploration.

Brunching in Style: Where Weekends are Delicious

London takes brunch very seriously, and 2025 sees a wealth of options for those lazy weekend
mornings. From classic full English breakfasts with locally sourced sausages and perfectly runny
eggs to more globally inspired dishes like shakshuka and avocado toast with a twist, there’s a
brunch to suit every mood.

For a trendy and Instagrammable experience, head to Shoreditch or Hackney, where you’ll find
chic cafes serving up creative brunch menus alongside artisanal coffee and vibrant cocktails. If
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you’re after something a little more relaxed and neighbourhoody, explore the charming cafes in
Notting Hill or Richmond, offering a cosy atmosphere and delicious, comforting fare. Remember
to book ahead, especially on weekends, as the best brunch spots tend to fill up quickly.

Pub Grub Elevated: Beyond Bangers and Mash

The traditional British pub remains a cornerstone of London’s food scene, but in 2025, many pubs
are elevating their offerings beyond the classic bangers and mash. While you can still find these
comforting staples done exceptionally well, expect to see gastropubs serving sophisticated dishes
made with seasonal ingredients, locally sourced meats, and innovative flavour combinations.

Think slow-cooked lamb shanks with rosemary and garlic, pan-seared scallops with cauliflower
puree, and inventive vegetarian options that go far beyond a simple vegetable pie. Many pubs also
boast impressive craft beer selections and carefully curated wine lists, making them perfect for a
relaxed yet refined dining experience. Exploring the local pubs in areas like Clerkenwell or
Marylebone can lead to some truly delightful culinary discoveries.

A Taste of the World: London’s Diverse Culinary Landscape

London’s multicultural population is reflected beautifully in its diverse culinary scene. In 2025,
you can embark on a global gastronomic tour without ever leaving the city. From the vibrant
flavours of Chinatown to the aromatic spices of Brick Lane’s curry houses, the options are endless.

Explore the rich and complex dishes of Korean cuisine in New Malden, savour authentic Italian
pasta in Soho, or indulge in the fragrant tagines of Moroccan eateries in Edgware Road. The city is
a melting pot of culinary traditions, offering everything from authentic family-run restaurants to
sleek, modern interpretations of international classics. Don’t be afraid to venture beyond the well-
trodden paths and discover the hidden culinary gems tucked away in London’s diverse
neighbourhoods.

Our Must-Try Hotspots in 2025:

To help you navigate this delicious landscape, here are some must-visit spots that are making
waves in London’s food scene in 2025:

Baozi Inn (Various Locations): For a taste of authentic and flavourful Northern Chinese street1.

food, Baozi Inn is a must. Their steamed buns (baozi) filled with everything from spicy pork to

fragrant vegetables are a revelation. Expect a casual and bustling atmosphere perfect for a quick

and satisfying lunch or dinner. 

Padella (Borough Market & Shoreditch): If fresh, handmade pasta is your weakness, Padella2.

is the place to be. Their simple yet exquisite dishes, like the cacio e pepe and the pappardelle

with slow-cooked beef shin ragu, are consistently excellent. Be prepared for a potential queue,

but trust us, it’s worth the wait. 

Dishoom (Various Locations): Inspired by the Irani cafes of Bombay, Dishoom offers a vibrant3.

and nostalgic dining experience. From their legendary breakfast naan rolls to their flavourful

curries and grills, every dish is a celebration of Indian flavours. The atmosphere is lively and the

cocktails are excellent too. 

School Kitchen (Chiswick): Nestled in the charming neighbourhood of Chiswick, School4.

Kitchen offers a delightful and innovative take on modern European cuisine. With a focus on

seasonal ingredients and creative flavour pairings, their menu is a constantly evolving
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exploration of culinary excellence. Expect beautifully presented dishes in a relaxed and

welcoming setting. This is a true neighbourhood gem that’s gaining wider recognition for its

commitment to quality and flavour. 

Hawksmoor (Various Locations): For serious steak lovers, Hawksmoor remains a top5.

contender. Their expertly cooked, ethically sourced British beef is the star of the show,

complemented by classic sides and a sophisticated atmosphere. It’s the perfect spot for a

celebratory dinner or a special occasion. 

Kiln (Soho): This Thai barbecue restaurant offers a fiery and flavourful experience. Cooking6.

over open flames, Kiln’s dishes are bold, aromatic, and intensely satisfying. Expect a lively

atmosphere and a menu that showcases the diverse regional cuisines of Thailand. 

Delamina Townhouse (Covent Garden): Located in the heart of Covent Garden, Delamina7.

Townhouse offers a vibrant and flavourful journey through the Eastern Mediterranean. Their

menu is a celebration of fresh, seasonal ingredients, grilled meats, flavourful vegetables, and

fragrant spices. The stylish setting and warm atmosphere make it a perfect spot for a pre-theatre

dinner or a relaxed evening out. Expect dishes like grilled halloumi with honey and oregano,

slow-cooked lamb shoulder with pomegranate, and vibrant salads bursting with flavour. 

Victor Garvey at The Midland Grand (St Pancras): Situated within the stunning architecture8.

of The Midland Grand at St Pancras, Victor Garvey’s eponymous restaurant offers a refined

and innovative dining experience. With a focus on modern European cuisine and a commitment

to using the finest seasonal ingredients, Garvey’s dishes are both visually stunning and incredibly

flavourful. The elegant setting and impeccable service make this a truly special occasion

destination. Expect creative tasting menus and an expertly curated wine list. 

The Palomar (Soho): Bringing the vibrant flavours of modern Jerusalem to London, The9.

Palomar is a lively and energetic restaurant that’s always buzzing. Their small plates are

designed for sharing and are bursting with Middle Eastern spices and fresh ingredients. The open

kitchen adds to the vibrant atmosphere, making it a truly immersive dining experience. 

Core by Clare Smyth (Notting Hill): For a truly exceptional fine dining experience, Core by10.

Clare Smyth holds three Michelin stars and offers exquisite modern British cuisine. Smyth’s

meticulous attention to detail, innovative flavour combinations, and elegant presentation make

this a culinary experience to remember. Expect impeccable service and a sophisticated

atmosphere. 

Beyond the Plate: Exploring London’s Food Culture

London’s food scene extends beyond just restaurants and street food. Consider exploring the
vibrant food markets like Maltby Street Market or Broadway Market for unique artisanal products
and delicious takeaway treats. Take a cooking class to learn the secrets of a specific cuisine or join
a food tour to discover hidden culinary gems in different neighbourhoods.

For those interested in the drinks scene, London boasts a fantastic array of cocktail bars, craft
breweries, and traditional pubs with impressive selections. From rooftop bars with stunning city
views to cosy basement speakeasies, there’s a perfect spot for every occasion.

Conclusion: A City That Feeds the Soul

London in 2025 remains a global epicentre for food lovers. Its dynamic and ever-evolving culinary
landscape offers a thrilling adventure for every palate and budget. From the humble yet delicious
street food vendors to the refined elegance of its Michelin-starred restaurants, the city’s passion for
food is palpable. Whether you’re a seasoned foodie or simply looking for a delicious meal,
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London’s diverse and vibrant food scene is sure to tantalize your taste buds and leave you craving
more. So, go forth, explore, and savour every bite this incredible city has to offer. Your culinary
adventure awaits!
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