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 Part of the ever-changing South East Asian cuisine at this Chapel Market newcomer

New Vietnamese is market’s star turn
Chapel Market is known 

more for it’s authentic 

Islington charm and 

reasonably priced food 

and wares than for top 

notch eateries.

But The  Little Viet Kitchen, 

which only opened a month ago, is 

already causing a stir with its very 

modern and distinct twist on the 

South East Asian cuisine.

The almost playful, ornate, 

design with tiny Vietnamese 

bicycles and bamboo ads an 

immediate element of intrigue 

to The Little Viet Kitchen, which 

started as a supper club and 

has maintained that feeling of 

exclusivity with the ever-changing, 

concise menu.

The starters were an immediate 

submergence into flavour and 

culinary inventiveness.

A summer roll filled with 

caramelised coconut pork, tofu 

and vegetables was a fresh mix of 

tantalising flavours and textures 

with a minty undertone perfectly 

complementing the sweet and sour 

chilli sauce.

Better still were “prawn pops”, 

deliciously battered, melt in the 

mouth, toasty prawn with a hint of 

chili, served on shards of bamboo 

and dipped in a spicy mango 

sauce.

The next instalment was a spicy 

beef pho, with a generous helping 

of tender meat chunks in a thick, 

juicy broth with a real kick. While 

our other main course was a pork 

feast, a dry noodle bowl with 

crispy, meaty slices of spring roll, 

an intense peppery meatloaf, juicy 

Vietnamese ham and a plethora of 

fresh fruits and vegetables.

Even the tap water with hints of 

cucumber and lemon was full of 

flavour.
But the most surprising sensation 

of the night was the dessert, a 

fresh coconut ice cream cake that 

avoided the often sickly sweetness 

of many coconut puddings, instead 

providing a refreshing, light 

and perfectly balanced medley, 

accompanied with a crunchy 

pistachio macaroon.
The Little Viet Kitchen is a 

revelation, and could well establish 

itself among Islington’s elite.

Rory Brigstock-Barron

 The Details

The Little Viet Kitchen

2 Chapel Market
N1 9EZ
Tube: Angel
T: 020 7837 9779
W: thelittlevietkitchen.com
Mains: from £13
Wine: from £19 a bottle
Children welcome: Yes
Disabled access: Yes, no W/C

Sophisticated but safe dining at Kona

  Kona Interior

The recently opened 
Kona restaurant at Taj 51 
Buckingham Gate Suites 
and Residences offers 
a sophisticated dining 
experience in wonderfully 
opulent but serene 
surroundings. 

The 46-cover restaurant, 
set in a leafy courtyard away 
from bustling Victoria, offers 
a menu from chef, David Tilley 
that channels the fresh and 
vibrant flavours of  southern 
Europe. 

A shot of  cool, refreshing 
gazpacho was good to whet the 
appetite. 

Lobster bisque, which 
surrounded a mound of  Dorset 
crab and radish, was eagerly 
lapped up; smooth, with a salty 
sweetness that showcased the 
shellfish perfectly. 

Foie gras was rich and 
creamy, sparked with aromatic 
coral-coloured peppercorns 
and damson jam. 

More wafer was needed to 
spread the dense mixture but 
the buttery flavour was good, 
offset by jammy fruitiness. 

Pork belly from the grill was 
meaty and tasty, but char-
bruised vine tomatoes and 
confit garlic did not provide 
enough moisture and the dish 
was slightly dry without a 
sauce (unthinkingly we took 
it for granted that it would 
accompany the meat, but is 
instead ordered separately for 
all grilled meats).

Another main dish of  
polenta arrived with a solid 

rendition of  lamb Bolognese 
and baby aubergine. 

To finish, buttermilk and 
rosemary panna cotta was 
velvety and subtle with the 
pungency of  the rosemary – 
thankfully not too sweet. 

Whilst the food was good, 
Kona needs to work up to the 
same “wow factor” of  other 
St James’ Court offerings, 
like the Champagne Flight 
or 24 Karat Gold Afternoon 
Tea, which is offered in the 
same venue. There is potential 
here to become a bastion of  

understated elegance but in 
terms of  innovation among 
contemporaries, it needs a 
little push.  

Shekha Vyas

 The Details

Kona, 51 Buckingham Gate, 
Taj Suites and Residences, 
London, SW1E 6AF 
Tube:  St James’ Park
Mains: From £12
T: 020 7963 8391
E: kona.london@tajhotels.
com

Eating Out: The Little Viet Kitchen


