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20 Dec 2010

Reviewer :  FR  -  foodie
LayaLina in Beauchamp place, Knightsbridge was good value for money given the location. Food was excellent and the service attentive. Wines were reasonably priced

overall: 8.0

9 Nov 2010

Reviewer :  MP  -  gastronaut
Ambient restaurant and good food. Belly dancer spiced up the evening. Good for a group night out.

overall: 9.0

31 Oct 2010

Reviewer :  AB  -  foodie
LayaLina, Knightsbridge, London. A party of 5 of us went for an early supper before a concert at the Albert Hall. Lovely restaurant just a stone's throw from Harrods. Staff were very welcoming and looked after us really well. All the food was extremely tasty. Good atmosphere and would recommend others to try it.

overall: 8.8

10 Oct 2010

Reviewer :  NS  -  gourmet
Good all round venue. Food was excellent some of the best cooked meats I have had in a long time. Ideal place for a group of people. Would certainly go back.

overall: 8.0
14 Sep 2010

Reviewer :  NMD  -  gastronaut
LayaLina, London. Great service & food.

overall: 8.0
8 Aug 2010

Reviewer: (Anonymous)

LayaLina in Knightsbridge provided excellent food, atmosphere and service. I have already told friends about it and hope to visit again soon. The food was well presented and was excellently prepared and our evening was topped off by a belly dancer's performance.

overall: 9.2

Latest Reviews on Best London Restaurants
Ultra cool restaurant and funky lounge bar LayaLina adds a new dimension to Lebanese dining

 

For a first class Modern Lebanese dining experience in London head to LayaLina in Knightsbridge, a fantastically stylish venue. Situated in Beauchamp Place just around the corner from Harrods, LayaLina is representative of a new Modern Lebanon, with its ultra cool and stylish setting. Forget your traditional Lebanese adornments; this place is clean cut and contemporary with dark black furnishings and stark white table linens dressing each and every table. There is also a funky bar and lounge serving up to the minute cocktails and featuring DJ’s at the weekends. The menu offers bold and authentic flavours and is great for carnivores and vegetarians alike, Try mezzes such as Samakeh Harra ( prime fish fillet drenched in spicy tomato salsa and topped with herbs and pine nuts) or Raheb (smoked aubergine salad with tomatoes, peppers and onion in a zesty dressing). Main course highlights include the LayaLina lamb shank with oriental rice salad and a cinnamon sauce or spicy chicken stew served with rice. Enjoy Lebanese cooking in a cool, modern and upmarket Knightsbridge environment at the fabulous LayaLina restaurant.

Customer reviews for LayaLina

 

24 Feb 10

Having been to Layalina a few times now... I had to write a review... for my love of the food, presentation, service, and hospitality... if you like to try something different and are in the area this is the place to be, I am surprised on how well the place is presented. This is not just a restaurant the bar service and cocktails are perfect too and worthy of 10 stars. I would recommend you book for the weekend as the entertainment is really good and worth spending a few hours there as the staffs are friendly and helpful. I have enjoyed Layalina, and I am sure I would enjoy going there many times more! <br />

AB

Latest Reviews on Fluid London

Review from Claire Williams (08 12 2009), food critic

One of my favourite memories is of my first holiday abroad, sitting facing the marina, watching the sun sink into the skyline and eating chunks of pitta bread smeared with lemony hommus. The waiters were smiley happy people, who juggled plates and sang loudly, and our table was covered with colourful food and sparkling wine. 

Plates were piled high with meat hot from the smouldering barbeque, and the charcoal smell from the grill made everyone’s mouths water. We’d lunge at bowls overfilled with pitta bread, too hot to touch, so we’d pass them from hand to hand, blowing them until they were cool enough to hold, before digging them deep into the various dips. Salads of cucumber, salty feta cheese, and chunky tomato were the perfect accompaniment to our meal, and we’d finish eating and drinking with full bellies and juicy smiles. 

I thought it would be highly unlikely to recreate that feeling of heady summer happiness in a swanky Knightsbridge restaurant, but as soon as I sat down at Laya’Lina I was taken back to my childhood. 

Serving modern Lebanese cuisine, the people behind the Laya’Lina restaurant have managed to fuse together innovative food in an informal but grown up setting. The service and atmosphere were reminiscent of my childhood holidays – everyone that tended to our table (from the waiters to the head chef that came out to shake our hands) was cheerful and relaxed, and the sound of Lebanese music wafting through was not invasive, but just enough to make me feel as if I was a million miles away from the hustle and bustle of a busy London high street. 

Thursdays, Fridays and Saturdays are understandably more crowded, with live music played downstairs to create a real party atmosphere. When we arrived at 7pm the restaurant was comfortably full, not bursting at the seams, and we were served immediately. We were brought out a selection of cold and hot Mezze, each morsel tantalizing and succulent: thick and creamy hommus; baba ghannuge, a rich and smoky aubergine dip; muhamara, crunchy and textured spicy pureed nuts; puff pastry cheese and lamb sambusak; and falafel, which melted in the mouth. It would be perfectly viable to visit Laya’Lina just for the Mezze, and at an average of £6.95 per dish, the prices don’t devastate the wallet. 

The table buckled under the weight of the dishes, and we lunged for the delicacies just as I did fifteen years ago. Each dish tasted like a refined version of what I had found so lip-smacking all those years ago. It was adult food that reminded me of being young. 

We were glad, however, that we saved some space for the impressive main course. The mixed grill was the highlight of our night – a selection of skewers and great cuts of meat cooked superbly, on a bed of roasted vegetables served with salsa and yoghurt. The chicken taouk was moist and juicy, full of the cinnamon and garlic flavours of the barbeque, and the medium-rare lamb was succulent and spiced with hints of rosemary, garlic and allspice. Although we couldn’t see them, we imagined there to be jolly chefs above a sizzling grill, turning dripping skewers and roasting vegetables in a huge oven. 

The food was complimented with a light, fruity Lebanese wine suggested to us by the waiter. The selection of Lebanese wines was extensive, with a few Spanish, French and New Worlds thrown in to add depth. The range in price was very reasonable to very steep. The waiter had obviously considered the food we had selected and recommended a wine that truly flattered it. 

The combination of the laid back atmosphere, the smell of the hot grill and the sounds of the Lebanese music all fuse together to bring the memories of childhood into the present, but with a much needed modern kick. Laya’Lina is a restaurant that caters to everyone – with excellent contemporary cooking and a holiday atmosphere, it’s a great place to take a breather from manic London. 

Description

Nestling in Beauchamp Place, just a stone's throw from Harrods, lies LayaLina; modern Lebanese cuisine's finest newcomer. Here, you will find an exquisitely stylish atmosphere, where lovers of fine dining can enjoy an unparalleled experience. 

Bold and brilliant, and brimming with fresh ideas, LayaLina's carefully crafted menu will satisfy vegetarians and omnivores alike. With an extensive wine cellar, elegant cocktail bar and lounge, superb service, and evening entertainment every Thursday, Friday and Saturday; LayaLina seamlessly blends sight, sound and taste, making an altogether unforgettable experience. 

There is also an elegant champagne, cocktail bar and lounge at LayaLina. Along with an exquisite cocktail menu, Laya'Lina also offers a mouth watering Lebanese mezzes menu. Laya'Lina bar specialises from small party bookings to private hire.

Latest Reviews on London-eating

They are doing an amazing £10 lunch menu. If you download the voucher from their website, you can also get a glass of wine with your meal. Perfect! 

Maxine 

Overall rating [image: image38.png]



Food 10 | Service 10 | Atmosphere 10 | Value for money 10 
Thursday, November 04, 2010
I have been to many Lebanese restaurants in London and other cities and I am so glad I have discovered LayaLina :-) This new restaurant's food is arguably the best to none in London. I like the fact that, unlike the most Lebanese restaurants, it didn't follow the traditional way, but offering a modern environment and cuisine. The only tradition they have kept is the belly dancers. I guess it is a nice touch for people dining out not just for the food but some fun experience as well. 

Darinka - View all reviews by this user 
Overall rating [image: image2.png]



Food 10 | Service 10 | Atmosphere 10 | Value for money 10 
Wednesday, October 27, 2010
I agree with Mr. Safadi. LayaLina is one of, if not, the best Lebanese restaurant in London. Its food is best to none in London town. I am sorry to hear about Mr. Holmes' story, he probably caught them on a really bad night. I have been there about 5 times now since it first opened, I have to say, each visit was very pleasant.
I quite like their lounge bar there too, good place to have a couple cocktails before dinner, very chilled and relaxed. If you anyone do go after reading this make sure you order a Lamb paupiette, I guarantee you will be hooked on this dish. I am! 

Ms Lai Ha 
Overall rating [image: image3.png]



Food 10 | Service 10 | Atmosphere 8 | Value for money 8 
Thursday, June 24, 2010
Was there last night, after 20 years of living in London, I managed to find 2 Lebanese restaurants that i enjoy the quality and care of food. Of course I became acquainted with the staff and their services.
Excellent food, excellent service and excellent atmosphere! Big thank you.

if you haven't tried Lebanese wine please do so. 

Robbie Safadi - View all reviews by this user 
Overall rating [image: image4.png]



Food 10 | Service 10 | Atmosphere 10 | Value for money 10 
Monday, March 08, 2010
Having been to Layalina a few times now... I had to write a review... for my love of the food, presentation, service, and hospitality... if you like to try something different and are in the area this is the place to be, I am surprised on how well the place is presented.
This is not just a restaurant the bar service and cocktails are perfect too and worthy of 10 stars. I would recommend you book for the weekend as the entertainment is really good and worth spending a few hours there as the staffs are friendly and helpful.

I have enjoyed Layalina, and I am sure I would enjoy going there many times more! 

Overall rating [image: image5.png]



Food 10 | Service 10 | Atmosphere 10 | Value for money 10 
Wednesday, February 24, 2010
Went to this restaurant this valentine's day for the first time and it will certainly not my last! The food was beyond delicious .. and beautifully served... the hummous and tabbouleh are the tastiest I have had among the Lebanese restaurants I have been too (and they are a handful!) .. the shish tawouk was so mouth watering .. not at all gooey or dry .. just the perfect texture and taste... while for dessert I have the strawberry bruele which was sweet to perfection and my partner had the fruit salad .. which was served so succulently .. not at all the plain fruit salad one would expect.
It's location in Knightsbridge makes one feel like they are on an experience .. not just a meal .. it is a gem among the restaurants around the area .. and it's decor also echoes that because it is not what you would expect from a Lebanese restaurant.. modern with an oriental twist ..

The staff there are very friendly and always tend to every customers needs .. and what's more the owner always drops by to make sure everything is going according to par.

I really recommend this for everyone who seeks a different take on Mediterranean food without it costing the earth. 

Mrs. Shugaa 
Overall rating [image: image6.png]



Food 10 | Service 10 | Atmosphere 10 | Value for money 10 
Monday, February 15, 2010
I was in London for one night visiting my sister and she suggested this restaurant having been there a number of times recently. Food was lovely and would definitely recommend the Hummus with Coriander and Chilli and the Chicken Taouk. Definitely worth a visit and it seems like a hidden gem. 

Overall rating [image: image7.png]



Food 9 | Service 9 | Atmosphere 7 | Value for money 9 

Tuesday, January 19, 2010

Latest Reviews on Restaurant guide

LayaLina Reviews

Review by Sam (4 November 2010)

Amazing food and great value for money - especially for Knightsbridge area! The staff are very friendly and attentive. I would definitely recommend it!

Review by Daniela (28 October 2010)

A breath of fresh air in terms of Lebanese cuisine in London! The menu is very well designed, food well cooked and presented and staff are very friendly. Great place for nice dinner!

Review by Tomcat (8 July 2010)

In terms of Lebanese cuisine LayaLina is the best in London. Great location and food which is just simply amazing. If you ever do go, make sure you try the baby chicken and grill king prawns. It is also a good place for parties as they have belly dancers.

Latest Reviews on Trip advisor

Bottom of Form

“Excellent service, excellent food!”
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John_C_1956   3 contributions
Essex

17 Nov 2010

We had to pop up to London to the Passport Office, and had 4 hours to kill. My wife decided that she would like to take a wander round Harrods...a couple of hours later and my wallett several pounds lighter we looked around for somewhere to eat. We found Laya Lina by chance, and were VERY pleasantly surprised. Neither of us have eaten Lebanese cuisine before, and are now totally hooked! The service was first rate, the quality of the food was fantastic, and a Free glass of House Red included made for a most enjoyable meal.

Would we go back there? A resounding "YES!"

Would we recommend Laya Lina to friends? Too late we already have done!

 “Best Lebanese Food in London”
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doadoachina   1 contribution
london

8 Jul 2010

great location, impressive if you need to entertain friends or clients. however the restaurant itself isnt pretentious at all. the food, wow, the food there is just amazing!! i have tried plenty of Lebanese restaurants in London, but Laya Lina is simply the best! the spicy fish, lamb Pophia (i think that's what it was called) was so good, i finish the entire portion! (the portions there are big). guys, if you are into Lebanese food you must try this place! 

“Excellant Modern Lebanese Food”
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LexTraveler01   5 contributions
Lexington,Massachusetts

24 Sep 2009

My wife and I ate here by chance, but we loved our meal and would highly recommend this to anyone who likes Middle Eastern food but is bored by its sameness. Layalina offers a modern interpretation of the classic dishes, and we found it terrific. It is well worth the price, and you will find yourself discovering whole new interpretations of classic Lebanese cuisine. 

“Delicious Modern Lebanese Cuisine”
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JayWL3   12 contributions
Baltimore, Maryland

17 Jul 2009

Laya'Lina is the place to go to enjoy modern Lebanese cuisine in a contemporary setting. Located in an upscale London neighborhood, the food is delicious and the service excellent. The mezzes are absolutely delicious. The main dishes are also great and include traditional favorites and imaginative new twists. Also, be sure to try one of the wines from Lebanon. The... more

Latest Reviews on View London
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Reviewer Danuska
27/10/2010

My best friend organised her boyfriend's 30th Birthday party at Layalina and she recommend the venue to me for my Birthday. I invited 25 people for my party last week, and I just had to write this review for them, as it was one memorable night. We started the night at the bar, the cocktails that bartender recommended were delicious, especially the Layalina salute. For dinner we had choose the £35 sharing menu. The food was delicious! We were mostly girls, not all big meat eaters but the main courses were all cooked to perfection! The chicken breast was tender and flavorsome. As it is Lebanese, we didn't expect much from their vegetarian dishes. We were shocked again at how tasty the Artichokes hearts stew was. All in all, the food was amazing. They also had a belly dancer at one point. The dancer was very friendly, she got everyone on their feet and danced with her. We all learned a few moves :-) It was definitely a fun night, amazing food and great entertainment. Layalina is the perfect place, if you have a special celebration. The staff there is very attentive and helpful.
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Reviewer MartinJD
18/04/2010

Went to Laya'Lina for the first time with my girlfriend last night and had a nice time. We got there earlier than expected so decided to have a drink at the bar. We actually sat in the lounge area at the back of the bar and enjoyed the mojitos we ordered. To dinner, we went for a mezze selection all of which was produced perfectly. I'm a big fan of Lebanese food and if like me, you're tired of same old Maroush and fancy something a little different, then this place is definitely for you. Food was top-class, as was the service (the owner even came round to ask if everything was okay) and considering it's on Beauchamp Place, it was reasonably priced. 
My girlfriend and I shall definitely be returning! 
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Reviewer MartinJD
18/04/2010

Sorry, I meant to give the restaurant 5 stars. -Report
The ViewLondon Review

[image: image33.png]


[image: image34.png]


[image: image35.png]


[image: image36.png]


[image: image37.png]



Review byStephen Farmer25/11/2009
Tucked away down the stylishly salubrious Beauchamp Place, LayaLina brings excellent modern Lebanese cuisine to Knightsbridge, throwing in belly dancing, music and a nicely informal atmosphere just for good measure.

The Venue
LayaLina enjoys some good company, sharing the des res road with a veritable plethora of established bars, restaurants and other Knightsbridge institutions. It’s certainly sophisticated enough for the area, with a sleek, dark exterior softly illuminated by little blue spotlights that lead you into a restaurant furnished with dark woods, black marbled walls and some really rather excellent cutlery. A larger downstairs area opens at the weekend, offering a few more tables, a little stage for music and plenty of room for incredibly toned bellies to do their shaky thing.

The Atmosphere
As with any Knightsbridge venue there’s a chance you’ll hear (usually refined) accents from across the globe, with anyone from US businessmen and rich Russians yet to make the journey home, to genuine Lebanese and, of course, the rangers being driven round the corner from Sloane Square. Whoever’s inside are assured of somewhere that’s pleasantly relaxed and informal, despite the obvious quality of the food. Dining in the main restaurant is quiet and romantic, whilst downstairs is a little more animated and communal thanks to all that impressive entertainment.

The Food
Although there are some solid staples done very well indeed, LayaLina sets itself apart from most restaurants of its ilk by modernising Lebanese cuisine on an enticing and innovative menu. Firstly, the complimentary olives have to be mentioned - they’re excellent. Mezzes are a very tasty secondary introduction, whetting the appetite for the more contemporary mains. If you’re not too sure on what to order, or just fancy a little taster of a few bits, then the hot mezze selection (£6.95) is a good place to start, with a slightly stodgy falafel being the only disappointment. The cheese bourak is light with crunchy, flaking filo; the lamb and cheese sambousak boasts tender lamb and a buttery, thin pastry; and the kibbeh is very good indeed, with lamb that’s seasoned well, mixed with pine nuts and housed within a crunchy wheat shell. Perhaps though, the best starter is the absolutely divine samek harra (£6.95) - an excellent cut of perfectly cooked pollock immersed in a spicy, sweet tomato salsa with herbs and pine nuts.

Mains get even more impressive, notably the mixed grill (£19.95) that features some very, very good cuts of meat that are cooked superbly. The lamb cutlets look cooked to medium, yet taste as tender and soft as medium rare; the chicken taouk is perfectly cooked too and lightly informed with just the right amounts of cinnamon and garlic; and the lamb meshwi is succulent, rich and flavoured with tiny hints of rosemary, garlic and allspice. The authentic Lebanese fish and rice stew, the sayadieh (£16.95), is perhaps the best though, with another exquisite cut of pollock slow-cooked so that it falls off the fork, and served in a deliciously rich, thick sauce made with onions, cumin, lemon, saffron and fish stock before being served on a bed of rice and garnished with pine nuts.

If you’ve got enough room for dessert then the baklava (£6.50) is some of the best around, and thankfully isn’t drenched into sickening submission by syrup. Instead, these, elegant little creations are pretty moreish, with crisp, sweet pastry housing artistically aligned pistachios, almonds and pine kernels. If you haven’t got enough room then you might like/need a Lebanese coffee (£2.50), an outrageously thick and strong coffee that acts as the perfect propulsion home.

The Drink
As you might expect from somewhere with a location like this, LayaLina boasts an impressive wine list, enabling visitors to go from the affordable to the extravagant in one swipe of the platinum card. The selection starts at a very, very reasonable £15 for a superb Lebanese red from Clos St Thomas, full of fruity, cherry flavours and the tiniest hint of liquorice. It steadily moves up through more excellent Lebanese options with a smattering of very well chosen Spanish, French and New World wines, right up to a very impressive, complex American pinot noir at £112.

The Last Word
With excellent contemporary Lebanese cooking at prices that belie the restaurant’s envious location, you’re more than likely to take full advantage. If you do, leave the belly dancing to the experts and settle for one of those coffees instead.
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