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lyle’s  

Located on the ground floor of the Tea 
Building in Shoreditch, Lyle’s is a British 
restaurant with a produce driven menu.  

The food changes throughout the year: 
vibrant and exciting in Spring and Summer, 

comforting and fortifying in Autumn and 
Winter.  





accolades 

In 2015 Lyle’s won a Michelin star 18 
months after opening, and was voted 

38th in The World’s 50 Best Restaurants 
2018.  

Lyle’s is currently placed 7th at the 
National Restaurants Awards.



interior 

The Lyle’s interior is designed to 
reflect the aesthetics and history of the 

Tea Building: built in the 1940’s by 
Thomas Lipton as a warehouse for tea 

and bacon. 

The design is pared back and 
unpretentious to echo the restaurant’s 
approach to food. It has been featured 

in lifestyle titles such as Wallpaper, 
Conde Naste Traveller and Cereal 

Magazine. 



events

Lyle’s launched it’s own in-house events 
programme in 2014 under the banners The 

Guest Series and Game.  

In the last four years, we have invited over 
40 international chefs from some of the 
world’s best kitchens in Mexico City, 
Sydney, Newfoundland, Copenhagen, 

Singapore, New York City, Bangkok and 
more.  

Both events have had extensive press 
coverage in both national and international 
media, including Gourmet Traveller, Time 

Out, The Independent, Observer Food 
Monthly and Jamie Magazine. 

The largest table we can accommodate is 
for parties of up to 12, for larger bookings 
please contact events@lyleslondon.com to 
discuss an exclusive hire of the restaurant.
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