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« As delicious as these dishes sound – and surely 
taste – it is not necessarily just the food that has led to the 
restaurant’s triumph. Matt explains: “Consistency is the 
number-one element that contributes to the success of the 
restaurant, followed closely by passion, drive and dedication. 
The people and what they give to the restaurant tirelessly day 
in, day out really make it what it is. Holding three Michelin 
stars for 20 years is the most signi�cant award.

“The team at Restaurant Gordon Ramsay consists of 45 
dedicated, highly motivated and driven individuals. I am 
very fortunate to work with such an amazing team, which 
includes Jean-Claude Breton, our maître d’, who has worked 
with Gordon since 1993. I always try to lead from the front, 
and inspire and motivate the team through conversation 
and leading by example.

“Our aim is to deliver such attentive, personal service 
that the guest feels completely comfortable throughout 
the meal, asks for nothing and is left remembering dining 
with us for years to come. Most people come to Restaurant 
Gordon Ramsay to celebrate a signi�cant occasion, such 
as a milestone birthday or wedding anniversary. It is our 
responsibility to make this really special for them, to make 
them forget about time and the outside world and to give 
them a memory to treasure.

RIGHT Cherry parfait, 
sweet cicely, fresh almonds 
and oxalis.
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“Visiting a restaurant that has maintained such high 
standards for such a long time while continually evolving 
makes Restaurant Gordon Ramsay a great place to see 
the change and evolution of the London dining scene. 
The  polished service and subtle ambience have been 
perfected over the many years, Restaurant Gordon Ramsay 
really has stood the test of time.”

For the �rst time in the restaurant’s history, however, 
it had to hit the pause button last year. But this wasn’t all 
bad, the chef believes: “Given the busy nature of running 
a restaurant, the pandemic has given us time to take a step 
back and analyse how we operate and press reset, which 
we would of course never have had the opportunity to do 
otherwise. So I think it’s good to try and take some positive 
out of such a negative situation. Personally, it’s given me the 
time to work on both my physical and mental health, I feel 
stronger and clearer than ever before, and am really looking 
forward to welcoming back guests and sharing our passion 
once again with renewed energy.”

As for the future? “We just want to continue to o�er the 
most exceptional guest experience possible and welcome 
back old friends, make new ones and make memories. 
I  will continue to support and nurture my team and  
keep evolving.” 




