
The setup: Baba G’s traded 
its “bhangra burgers” at 
London’s street-food markets 
for ten years before winning 
a £300,000 investment on 
the BBC’s My Million Pound 
Menu. Now its new sit-down 
restaurant, emblazoned with 
Bollywood-inspired graffiti, 
has prime position in Camden 
Market’s North Yard in London.

Eat this: It has to be the Crazy 
Lamb Jalfrezi Burger (£9), a 
homemade spicy lamb patty in 
a buttermilk naan bun. Pair it 
with pachos (poppadoms served 
loaded, nachos-style, from £6). 

Drink that: The silky Rum Baba 
Chocolate Chai, which includes 
a large shot of spiced rum (£10). 
Jennifer Bradly

Baba G’s
724-727 Stables Market, London  

NW1. bhangraburger.com

 Indian STREET food 
Three smart street-food spots from the subcontinent

The Roundup

The setup: South Indian-inspired 
bar snacks, bowl food, curries 
and cocktails are the order of 
the day at Ooty’s next-door 
spin-off. It might be more casual 
than the original, but its interiors 
are no less stylish (statement 
Crittall windows; walls swathed 
in navy corrugated metal). 
However, there’s also a wide-
screen TV blaring out live sport. 

Eat this: Tender and coconutty, 
the Melagu lamb stew with 
lemon pine nut rice (£9) is the 
standout main, but make sure 
you dive into the crispy squid 
with curry leaves too (£6.25).

Drink that: The frothy, booze-
free Masala Chai Martini (Seedlip 
Spice, black tea and cream, £9) 
can double up as pudding.

Ooty Station
66 Baker Street, London W1.

ooty.co.uk/station

The setup: Named after kulcha, 
the stuffed flatbread, this 
surprisingly un-boxy Boxpark 
restaurant is the second joint 
venture from Abhishake 
Sangwan and former Jamavar 
and Gymkhana chef Rohit Ghai 
(their first was the excellent 
Kutir in London’s Chelsea). 
Dispensing small plates and 
curries to the Wembley Stadium 
crowds, Koolcha’s menu includes 
versions of some of Ghai’s 
signature Indian dishes, often  
at a fraction of his SW3 prices.

Eat this: The crispy Ghati masala 
prawns (£8) are a taste of 
classic Ghai.

Drink that: The chef’s even 
included his much-loved 
masala chai (£2.50).

Koolcha
Unit 21, Boxpark Wembley,  

HA9 0JT. koolcha.co.uk

For decades, The Berkeley’s Blue Bar 
has been considered one of the 
most elegant spots in London, with 
a reputation as one of – if not the – 

finest hotel bars in the capital. David Collins’ 
legendary Lutyens blue panelling made it 
famous, yes, but it’s the elusive embodiment 
of both timeless glamour and contemporary 
flair, all the way from its interiors to menu 
execution, that really earned the bar its status. 
Now, however, there is some serious competition 
coming from the inside, with the arrival of the 
all-new Berkeley Bar & Terrace, lurking at the 
back of the heritage Knightsbridge hotel 
and complete with the alfresco area of cigar 
smokers’ dreams. Where the Blue Bar focuses on 
innovative cocktails, the Berkeley Bar celebrates 
classics, with particular attention to vintage 
wines and spirits. The space is stunning: a totally 
different look to the Blue Bar and yet with that 
same overall feeling of being both cutting edge 
and traditional. Brutalist-inspired arches are 
offset by a wealth of wooden panelling, all of 
which comes from a single famous walnut tree, 
but it’s The Snug that interiors aficionados are 
swooning over. Where style exudes from the chic 
mural wall by New York-based artist TM Davy, 
The Snug’s substance comes by way of its own 
music control system and sliding doors for 
privacy. Once safely ensconced inside the pale 
pink-hued cocoon, freshen your palate with a 
glass of Champagne (GQ recommends Charles 
Heidsieck Blanc De Blancs) while you peruse the 
menu: a veritable treasure trove of forgotten 
favourites, limited-edition rums and small batch 
single malts. For a guaranteed treat order the 
Vieux Carre – made from Woodford Reserve, 
Hennessy VSOP, sweet vermouth, Bénédictine, 
Angostura Bitters, Peychaud’s Bitters – and sip 
slowly while you snack on the bar’s signature 
chicken tulips. Kathleen Johnston

Elegant aesthetics, hedonistic small 
plates and classic cocktails join 
forces in London’s Knightsbridge

The BERKELEY 
Bar & Terrace, 
London

The Bar

●  £25. threespiritdrinks.com

Born into the latest wave of alcohol-free 
bottles, Three Spirit prides itself on its 
unique character rather than a passing 

likeness to any particular spirit. A collaboration 
between three founding friends and a team  
of leading bartenders and phytochemists who 
spent a year experimenting and exploring how 
far they could push the boundaries of flavour 
through a combination of nature and science, 
it harnesses the power of plants to create a 
unique drinking experience. The result is 
hugely characterful with recognisable notes of 
cocoa and molasses sitting alongside hints of 
caraway and yerba mate. It’s got a significant 
kick to it neat over ice and peps up any mixer. 
Whatever the social situation, Three Spirit will 
certainly liven up your glass. Natasha Britton G

Three SPIRIT
The Bottle

●  The Berkeley, Wilton Place, London SW1.  
020 7235 6000. the-berkeley.co.uk

The MARINERS, 
Rock, Cornwall
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