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Wahaca 
near the Olympic 
Village in Stratford

Forget Tex-Mex, Wahaca’s  
pick’n’mix menu of affordable 
Mexican street food is a lighter, 
fresher and altogether more 
inviting prospect. 

Dishes are vibrant and feisty 
without being blow-your-head-
off hot. You’ll find a good range 
of the familiar, including steak 
tacos and chipotle chicken 
quesadillas, along with more 
unusual choices. 

Go to Wahaca for the herring 
tostadas and the sopa taracsa  
(a black bean soup with 
avocado), and stay for the great 
range of tequilas. No booking. 
Street food from £3.50, bigger 
plates from £5.45 (wahaca.co.uk) »

Thomasina 
Miers, founder 
of Wahaca

Popular japanese 
restaurant Toku, near 
the Mall, serves 
traditional tempura, 
above right, and more 
unusual dishes such as 
the ‘Never too late’ 
seafood gratin, below

LOVING LONdON

Toku at the Japan Centre  
near The Mall – for marathon  
and road cycling

Part business centre, part bookshop and part grocery 
store, the Japan Centre is a focal point for London’s 

Japanese community. Much of the crowd, you’ll notice, head 
towards the restaurant, Toku. Here head chef Kanji Furukawa 
serves contemporary Japanese food, fusing Asian techniques 
with European ingredients.

“I love London,” says Furukawa. “I have access to a much wider 
array of ingredients, such as olive oil, different cheeses and 
balsamic vinegar – all of which are hard to get hold of in Japan. 
This enables me to create something new every day.” His ‘dynamic’ 
sushi menu for example, features dishes such as the punning 
‘Savile roe’ and ‘Never too late’ – a seafood gratin with edamame 
beans and mushrooms on rice, served with melted cheese, 
horseradish, fish roe, mayonnaise and teriyaki sauce.

Yet it’s for its tempura that Toku is best known, both the 
traditional sort, and more outlandish dishes such as the salmon 
mozzarella tempura. “I’m looking forward to welcoming the 
Japanese to London for the Olympics, but I’m almost more 
excited about all the other nationalities,” says Furukawa. “I love 
introducing Japanese food to people who might not have tried it.”
Sushi from £5, dishes with noodles or rice from £9  
(toku-restaurant.co.uk)

3 Yi-Ban  
near ExCel Centre, 

Docklands – for boxing, 
judo, table tennis and  
much more

The Chinese are a dominant 
force in table tennis, so  
where better to go to toast 
their inevitable victory at  
the ping-pong table than 
nearby Yi-Ban? 

The name translates as  
‘first class’ and it’s a fair 
assessment of the food on 
offer, including a list of Hong 
Kong-style dim sum as long  
as the Greek national anthem. 
There’s plenty for the more 
adventurous eater, but there 
are also top-drawer spring 
rolls and sweet and sour pork 
for the less daring.
Main courses from £8  
(yi-ban.com)

4 Terroirs  
near Horse Guards 

Parade, Whitehall 
– for beach volleyball

The trio behind Terroirs is  
soon to open a fourth London 
restaurant but it is this, their 
original bistro-cum-wine bar, 
which has set the benchmark 
for rustic French food and  
wine that are low on frills but  
big on flavour. 

Despite being a beach 
volleyball smash from Horse 
Guards Parade, Terroirs is no 
ersatz bistro tourist trap. 
Instead, interesting French 
cheese and charcuterie take the 
lead alongside hearty main 
courses such as snails with wild 
mushrooms, boudin noir and 
magret of duck. Stay upstairs  
for small plates and a glass  
of wine, or descend to the 
basement to enjoy a more 
intimate repast.
Main courses from £14.50 
(terroirswinebar.com)
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