
It's the ultimate city flex: a handy list of the buzziest places to eat right now. London

doesn’t lack for cool new spots, but it can be difficult to parse what’s merely hype,

and what’s genuinely worthy of your time and hard-earned money. Enter our

temperature check of the capital’s best new restaurants, from big, feted openings to

low-key places that have city insiders talking.

Impala

Impala

This isn’t Meedu Saad’s first time running a kitchen in Soho. He co-owns Kiln – the

open-hearth Thai restaurant on Brewer Street that has managed the elusive feat of

being an evergreen hit, somehow just as respectable a choice for Saturday night

dinner now as it was 10 years ago. So it was surprising when he announced he was

leaving to set up a solo venture down the road. But the result is Impala: a breath of

fresh air in Soho's packed food corridor, and already one of the hardest tables to

book in the city. The menu here is a culmination of Saad’s life in food, from

growing up in Tottenham to childhood summers spent in Egypt. Dishes are a

mashup of influences, with a particular focus on Egyptian cuisine, which has never

really had its moment in the London restaurant scene spotlight. There’s kibbeh – a

Levantine snack that normally resembles a fried meatball but is here made with

chopped langoustine – and molokhia, a traditional Egyptian green soup made from

jute leaf, which at Impala gets topped with aged beef. Save room for dessert, where

there's just one option: a date and pistachio tart that serves as something of a mic

drop for Saad's new hit.

TRENDING VIDEO

See Everything You Missed at GQ Bowl 2026

13-14 Dean St, W1D 3RS.

Tiella

For two years, foodie types couldn’t stop talking about Dara Klein’s pop-up at the

Compton Arms. Have you been to Tiella? Did you try the ciceri e tria? Will we make it
in before they close? That residency ended in 2024, so the industry was abuzz when,

earlier this year, Klein brought Tiella back to life as a standalone restaurant on

Columbia Road. The new digs still have that rustic, lived-in, trattoria-meets-pub

feeling: the site was formerly The Globe, an old boozer that has been gently updated

with butter yellow walls and stained glass windows. Tiella’s menu is firmly but not

slavishly Italian: it roams around different regions, and British ingredients are used

freely, like in the chicken Milanese dressed with apple, fennel and celery. Don’t miss

the ricotta topped with chilli and wild Sardinian honey – equal parts sweet, salt and

fat in one forkful. A long, late lunch at Tiella pairs best with a Sunday afternoon

stroll on Columbia Road.

109 Columbia Rd, E2 7RL.

Ornella

Ornella

Last June, three Highbury boys got together to open the kind of local they’d always

dreamed of having on their road, and Lupa was born: a restaurant with the easy

charm of a loose linen shirt, serving excellent Italian food in a relaxed room with

minimal faff. One of these boys happened to be the actor Theo James, and 12

months on, Lupa is still among London’s hardest reservations. Now, the gang is back

together to open another Italian joint on Hackney's culty Wilton Way, but this one

is devoted to Milanese, not Roman food. There are still the big windows, earthy

tones and slightly unbuttoned feeling, but the menu has almost no overlap, so don’t

come looking for Lupa's viral carbonara here. Students of Milanese classics, like

fragrant saffron risotto and crispy mondeghili meatballs, will be happiest, and they’ll

enjoy faithful renditions of the source text. Get in now, before The Gentlemen fans

descend.

51 Wilton Way, E8 1BG.

CuePoint

The back of an overgrown beer garden in West London, lined with rickety wooden

picnic tables and flickering fairy lights, is not an obvious place to find London’s best

Afghan food. But after ten years of pop-ups and restaurant residencies around the

city, Afghan-born chef Mursal Saiq and British-Guyanese pitmaster Joshua Moroney

have finally made a permanent home for their Texan-Afghan barbecue joint

CuePoint. The entrance doesn’t give much away, but walk through the pub –

otherwise known as The Garden Bar W10, a favourite of Ian Wright – and claim a

spot at one of the sprawling tables out back. The air is fresh, but expect some

smokey aromas drifting from the drum smoker in the corner, a heavenly preview of

what’s to come: juicy brisket skewers and oak-smoked lamb shanks with Kabuli

pilau rice, sides of pickles, spices and chutneys, and veggie options like the gooey

aubergine curry, dishes that are equal parts mouth-watering and belly-filling, and

almost always accompanied with buttery Naan bread and heaps of a zesty dill yogurt

sauce.

200 Outdoor Garden, 41 Bramley Rd, W10 6SZ.

CeCe’s

Public House Group – towering players on London's hospitality scene, behind the

likes of The Pelican, The Fat Badger, The Hero and Canteen – have once again set

their sights on a Notting Hill grand dame. This time, it’s Casa Cruz, the infamous

clubby restaurant that played host to many celebrity parties (some the subject of

more lore than others). The ritzy bones have largely remained the same (copper-

lined walls, mirrored staircase and velvet seating), but the menu is now Italian rather

than Argentine. And most importantly, the hospitality is fully Public House:

halfway through my meal, a bartender swapped my martini glass for a chilled one,

so the cocktail would continue to taste just as God intended it. The menu here is

big and full of crowd-pleasers like pappardelle with lamb ragù and an oversized veal

milanese to share. CeCe’s feels in line with the trend in London toward more New

York-style eateries that encourage long nights spent in one spot – drinks on the

terrace, dinner downstairs, and a nightcap at the bar.

123A Clarendon Rd, W11 4JG.

Osteria Vibrato

Osteria Vibrato

Osteria Vibrato might be the closest thing to Milan that London currently has to

offer the weary traveller. Light emanates from mid-century lamps appended to the

ceiling — something straight out of Salone — with a menu of connoisseur’s

favourites (tagliatelle, a meaty triglia and a twist on vitello saltimbocca, which they

call Veal Castellana). You can tell a lot about a restaurant from the quality of the

breadsticks and olive mix they bring you at the start (these moreishly melt in your

mouth), while the wine list, my Milanese companion opines, “is great because few

bottles hail from the more basic Italian regions.”(I asked: he meant Tuscany and the

Amalfi Coast.) Vibrato is enough to feel like you’ve done well to score a table,

without being so small that you can’t also people-watch and speak about it loudly.

Its name, after all, suggests a restaurant buzzing with life. In this already lively

corner of Soho, this one offers fizz in spades.

6 Greek St, W1D 4DE.

Tobi Masa

Tobi Masa

Where in the world has the finest sushi outside of Japan? New York, Singapore, LA

and Paris have long gone toe-to-toe for that honour, but recently, London is starting

to bite at their heels. Chef Masa Takayama is the latest Michelin-decorated Japanese

chef to grace the capital with his new opening at the Rosewood Chancery. He’s best

known for his restaurants Masa and Kappo Masa in New York, and his legendary

Peking duck tacos (which, blessedly, made it across the Atlantic in this move). This

space feels far more sprawling and less muted than his other restaurants, as it’s

located off the lobby of the new XXL Rosewood property in Mayfair. But the

attention to detail is signature Masa. The starters are a particular highlight here – far

more playful than what you’ll typically see from very serious sushi masters. There

are the aforementioned tacos, panko-crusted shrimp with garlic, and a stunning

lobster cocktail. The raw fish, as you’d expect, is top-flight, so end the meal with an

omakase-style chef ’s selection of sashimi or nigiri. You’re in safe hands.

30 Grosvenor Sq, W1K 6AN.

Bonheur by Matt Abé

2025 was a tough year for restaurant closures, as the industry continued to deal with

the fallout of Covid and inflation, but one bright moment came when the lights

switched back on at 43 Upper Brook St. Previously the site of Le Gavroche (the first

British restaurant to earn three Michelin stars, which ruled Mayfair for 57 years),

Bonheur by Matt Abé is the perfect rebirth for London’s original temple of fine

dining. The Australian-born Abé worked under Gordon Ramsay for many years (the

latter is now the landlord for the new digs), most recently as chef patron at his

three-starred restaurant in Chelsea. We get far fewer fine dining options opening in

the city these days (a good or bad thing, depending on your taste), but Bonheur is

the best iteration to arrive in a long time. There’s not a hint of stuffiness in the

plush, buttery-hued dining room. Choose from three menus – priced between £165

and £225 – sit back, and enjoy a well-paced procession. Don’t miss the “quiche

lorraine” with smoked ham, leeks and Gruyére to start, or the toasted grains with

Macallan whiskey and caramel. Go big or go home, as they say.

43 Upper Brook St, W1K 7QR.
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