
SOME of central London’s top restau-
rants have been given a poor rating in
a new star system that measures
hygiene rather than food quality.

A website that goes live today gives
details of inspections at every food
premises in the West End and thou-
sands more across London, from
school canteens to famous dining
rooms.

The Scores On The Doors scheme,
promoted by the Food Standards
Agency,  is designed to give consumers
more information about the risks of
food poisoning when they eat out.

A five-star rating indicates “very
high standards of food safety 
management,” while no stars sug-
gests a “general failure” to meet food
safety rules.

Among the well-known restaurants
to be awarded only one star are Marco
Pierre White’s Mirabelle in Mayfair,
Zilli Fish in Soho, Langan’s Bistro in
Devonshire Street, Bank in Kingsway,
Orso in Covent Garden and Villandry
in Great Portland Street. The Garrick

Club, the Portrait Café at the National
Portrait Gallery, Madame Jojo’s night-
club in Soho, and 11 branches of Pizza
Express also receive one star, as do a
number of central London super-
markets, including both branches of
Sainsbury’s in Victoria Street.

A one-star rating means a “poor
level of compliance with food safety
le gislation,  much more ef fort
required,” according to Westminster
inspectors.

More than 200 premises scored no
stars,  including Starbucks in
Queensway, the Marylebone High
Street branch of Waitrose and YO!

Sushi at the Trocadero in Coventry
Street.

By contrast, a number of schools
have four stars, including All Souls
Primary in Paddington and St
Stephen’s Primary in Westbourne
Grove.

Most of the five-star premises are
small shops and canteens, although
the Cumberland Hotel and Berkeley
Hotel also achieved the top accolade. 

Audrey Lewis, Westminster’s cabi-
net member for community protec-
tion, said: “The vast majority of
premises in Westminster comply with
food legislation and provide a good
standard of hygiene and cleanliness.

“We hope this scheme will drive
standards up even further.”

The scheme covers 28 of the capi-
tal’s 33 local authorities, with inspec-
tion reports on more than 80,000
premises available online. 

There are plans to make it a legal
requirement for restaurants to dis-
play their rating on the door.
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IS THE restaurant dress code dead? 
The latest edition of the Good Food

Guide has dropped all references to it
because the number of dining rooms
that insist customers dress formally
has plunged.

Now an industry veteran has attacked
the “stupidity” of restaurant dress
codes, saying they are stuffy and
restricting, and has called on
establishments that impose them to
move with the times.

Joe Warwick, former editor of
Restaurant magazine, wrote in
Waitrose Food Illustrated: “A blanket
ban on jeans, for instance, is plain daft.
Not all jeans are created equal and to
throw together the ripped, paint-
splattered, soiled sort with the designer
variety that can cost upward of £200 is
ridiculous. 

“For that matter, to judge someone in
a grotty suit as better dressed than
someone in a sports jacket and a smart
pair of 501s is equally nonsensical.”

Richard Harden, co-editor of
Harden’s Guide, said: “Even 20 years
ago restaurants were not that different
from the mould established by
Escoffier. Now everyone goes to
restaurants all the time.”

But etiquette expert Mary Killen said:
“It is a shame. However, as long as a few

places retain dress codes they will gain
because they are providing a specialist
service.”

Author Linda Grant wrote last
month: “It is a depressing experience to
sit in a beautiful room eating delicious
food and see at the next table a party
dressed in beige fleeces and Cornish
pasty shoes.

“If you have waited five months to get
a table at the Ivy, don’t you want to
wear something nice?”

Dining rooms disagree
on dress code’s decline

Cecconi’s, W1: No dress code.
Savoy Grill, WC: Weekdays — smart, no
jeans, no trainers, no shorts, ties not necessary;
weekends — smart casual, ties not necessary. 
Wiltons, SW1: Smart casual, jacket required,
ideally not trainers, jeans are acceptable.
Le Gavroche, W1: Smart casual, jacket required.
Pétrus, SW1: Smart, no jeans, no trainers,
jacket preferred, shirt with a collar required.
Claridge’s, W1: Smart, shirt and jacket pre-
ferred, no jeans, no trainers, tie optional.
The Wolseley, W1: No dress code.
The Ivy, WC: No dress code.
Le Caprice, SW1: “Not scruffy”.
Annabel’s, W1: No jeans or trainers, tie not
required, jacket and standard shirt collar are.
San Lorenzo, SW: Smart casual, no trainers,
jeans acceptable.
Nobu, W1: Smart casual, jeans and trainers
acceptable.

FORMAL OR CASUAL 

Code breaker: Chelsea FC’s Wayne Bridge leaving San Lorenzo — having apparently
breached its “no trainers” rule. His wife Vanessa’s jeans are accepted at the restaurant

FOR MORE INFO  �
www.food.gov.uk/safereating/
hyg/scoresonthedoors
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VALENTINE LOW 
AND DAISY DUMAS

FOUR suspected illegal
immigrants were arrested in a
raid on Zilli Fish in Soho.

Three Brazilians and one
Colombian man believed to be
waiters were detained on
Saturday after allegedly being
found with false passports.

Owner Aldo Zilli, 52, said the
workers’ passports had appeared
genuine. “We thought we had
carried out all the necessary
checks. What else can we do?”
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