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Hello, today I will be presenting and introducing you to the restaurant The Ledbury. 
Under Brett Graham, the restaurant’s executive chef, it launched in 2005. It is the sibling establishment to The Square, a two-Michelin-starred restaurant in London’s Mayfair, and both establishments have the same investors. Within a year of its debut, the new restaurant has received a Michelin star, but by 2009, sales had only risen, in 2010, a second Michelin star was awarded to the restaurant. It was also given The Square Meal BMW Restaurant of the year award in 2010. Graham declared in June 2020 that the restaurant will be permanently closed due to ongoing COVID-19 epidemic, noting the impracticality of the one-metre social distancing rules for the protection of both employees and guests, The Ledbury has lost its Michelin stars in January 2021 because of its closing unfortunately. In Notting Hill, London, UK, on Ledbury Road is the restaurant called The Ledbury. From 2010 to 2020, it had two Michelin stars, but in 2020, it lost them when it closed because of covid-19 regulations were impracticable for the establishment, excluding it from being evaluated by Michelin inspectors. Also, it was listed among S. Pellegrino World’s 50 Best Restaurants. Brett Graham, the executive chef, has gotten positive reviews from critics. After being closed for over two years, the restaurant has finally reopened in February 2022. The awards the restaurant has received is in both 2010 and 2011 The Ledbury was voted the UK’s top restaurant in Restaurant Magazine’s ‘National Restaurant Awards. In 2011 they were also voted the best Restaurant in London by Zagat, Harden’s and the Sunday Times. 2012, S. Pellegrino World’s 50 Best Restaurants in its second year listed and was the highest climber on the list and in 2014 The Ledbury has become one of the Top Ten restaurants in S. Pellegrino World’s 50 Best Restaurants. The restaurant’s chef de cuisine Brett Graham was born in Newcastle, New South Wales, in 1979. As an apprentice, he performed employment at Scratchleys, a fish restaurant. Afterwards when he was 18, he shifted to the Bank Restaurant in Sydney. He moved to London in the early 2000s after taking home the Sydney Josephine Pignolet Young Chef of the year award. Three and a half years prior, he has worked at The Square as a sous chef for its chef de cuisine, Phil Howard. In 2002, Graham was named the Restaurant Association’s Young Chef of the Year. Since 2005, Australian chef Brett Graham has been dashing the culinary world with imaginative, though not outrageous, food pairings of locally obtained ingredients, such as loin of roe deer with white beetroot, red wine lees, and smoked bone marrow. The Notting Hill restaurant, which holds two Michelin stars, is distinguished by its understated elegance in contrast to the extravagant selections on the wine list, which includes more than 60 Burgundies and 40 red Bordeaux wines. The menu reflects the chef’s passion for the British countryside, with meals that are expertly served, presented, and sprinkled with allusions to the natural world. Next will be introducing regards to the design of the restaurant. The interior designer speaks in a way subtly undermines the eating establishment's formality. After the two-year break, The Ledbury has recently discreetly resurfaced. Given the lack of fuss and hype, you might assume that not much has changed at the iconic Notting Hill restaurant, which is ranked among the top 50 in the world. That is, until you enter. The restaurant distinguishing features, such as the crisp white tablecloths and the polished decorative finishes, are still present, but they are now set against a striking new background that was put in a place under the close supervision of Rose Murray and her interior design firm These white walls. Since it has been working for 15 years, Rose describes The Ledbury as a landmark. “Yet there was a sense that the setting did not match the ethos” Chef-owner Brett Graham wanted a space that matched the high status of the raw, organic ingredients on the plate, thus the menu served as the inspiration for the remodel. Rose reflects, “I was interested in the experience of putting together the menu; it’s very much a conversation between formality and discipline of fine dining, with these rogue, wild qualities that come in with the food “Brett is big about provenance; his food is earthy, so I wanted to see how I could reference that in design,” said the designer Rose Murray. It turned out that her solution was to use sculptural forms and surprising materials to “delicately upset” the practicalities of the dining room’s box shape without sacrificing the aesthetics. In addition to reflecting the values of the location and the individual who created it, the design must be true to itself, says Rose. However, it must also work. “Since the tables were initially rather free and there didn’t seem to be much intimacy, we added large corner benches to give customers a sensation of being rooted into the room rather than drifting around” says the Owner. There is much to admire when viewed from these luxurious benches. Using dried flowers, the Phohm floral design firm created a striking coffered ceiling. The quality of the joinery is tactile and hand scalloped. 

The Restaurant the Ledbury’s Reviews: “What a delightful experience. We went for our anniversary dinner, and we really enjoyed every minute. The staff are very attentive and super welcoming and friendly. They even wrote us a card which everyone signed, which is very sweet. Every dish was a pleasant experience, although I would have preferred larger portions to enjoy the taste longer. The dishes are served over 3 hours. Overall, we really enjoyed it for a special occasion, as the food served is quite unique to the restaurant, they are not common dishes you can find at other restaurants. Overall, you pay for the experience.” Fathalla, Y. (2023, January.) http://g.co/kgs/SqULA 
[bookmark: _Int_cD179FZL]“Interesting dishes overall and good value for money. We have had a good experience, they are very generous with food offered (extra dish of mushrooms for us, extra desert and two extra snacks towards the end of our meal). The ingredients’ combinations are so creative. I did not expect that cucumber could go so well with meringue and lime sorbet, delicious lobster with puree and the goat milk butter with sourdough was fantastic, the list goes on, I guess! Thank you, Jan, and everyone that had assisted us throughout our dinner here. We will be back soon, whenever we are in London.” Rosei, C. (2022, December.) http://g.co/kgs/AHMdeg 
“I've been frequenting The Ledbury for years now – first time visiting since they reopened. Love the new design and ambience, glad that they have kept the old team together. There is more of a Japanese take to the food here since the reopening. Brett Graham is a legend. Food here is amazing. That’s all I have to say, I love this place.” Food Review (2022, December.) http://g.co/kgs/6DWXpQ

“This was my third dinner at The Ledbury and my first-time post covid. It is expensive there is no getting over that, but it delivers the value. The room is a nice size not too large or small. The best part is that the staff are not snooty. They are all friendly and they chat to you like equals. That really helps relax and enjoy the experience and not feel that you must be careful. Second, I have a few food dislikes and they keep notes so that they know what I do not eat, and they make no fuss, but just adjust the course accordingly or indeed bring in a completely different dish, there were three of us and we had the tasting menu and the wine accompaniment. Each course is beautifully prepared and fun to eat. The wines were interesting and worked well for each course. At the end I realized we had been there for over four hours which was amazing. I am already dreaming of being able to return. They deserve the three Michelin stars!” Birdman, M. (6 February 2023.)  https://www.tripadvisor.co.uk/ShowUserReviews-g186338-d720761-r877656321-The_Ledbury-London_England.html 
My Brief Summary of what I have noticed and think. I must mention the food everyone is mentioning, about throughout all their negative reviews I have only found 11 terrible one’s on their TripAdvisor pages and google reviews throughout all these years that they have worked for. It is an incredibly low percentage. Most of the reviews are talking about the splendid food and the significant difference of other restaurants and their menu. It is also most mentioned about their staff services on how friendly they are and that changes their whole experience. It is mentioned it is of high price to be paid and enjoy but throughout all reviews I have seen they all say it is worth it and make up for it. The only feedback I can give towards The Ledbury is that unfortunately it takes a long time for the food to arrive and if it is possible to perhaps quicken the process as some may complain about such subject. 

That comes to the end of my Gastronomy Essay of The Ledbury.
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