








	HOME
	MENUS
	RESERVATIONS
	RESERVATIONS
	WEST END
	SHOREDITCH



	LOCATIONS
	WEST END
	SHOREDITCH



	PRIVATE EVENTS
	WEST END
	SHOREDITCH



	CONTACT
	ABOUT US
	JOIN THE TEAM
	ONLINE ORDERS
	SHOREDITCH MAIN MENU COLLECTION
	PANTRY
	GIFT VOUCHERS



	PRESS

 





















[image: Lahpet]






	RESERVATIONS
	WEST END
	SHOREDITCH





 




	HOME
	RESERVATIONS
	WEST END
	SHOREDITCH



	LOCATIONS
	WEST END
	SHOREDITCH



	PRIVATE EVENTS
	WEST END
	SHOREDITCH



	ABOUT US
	JOIN THE TEAM
	ONLINE ORDERS
	SHOREDITCH MAIN MENU COLLECTION
	PANTRY
	GIFT VOUCHERS



	PRESS

 


Select Page




 
 

 
 







No Results Found

The page you requested could not be found. Try refining your search, or use the navigation above to locate the post.

















NEWS

SIGN UP TO OUR NEWSLETTER

















 I CONFIRM THAT I HAVE READ AND AGREE WITH THE PRIVACY POLICY
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CONTACT US

RESERVATIONS:
[email protected]
(PLEASE STATE YOUR PREFERRED LOCATION)

GENERAL ENQUIRIES:
[email protected]

PRESS:
[email protected]
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Charity

We donate to Medical Action Myanmar (MAM) (Charity number: 1171847) by adding a discretionary £1 donation to every bill.

MAM is a registered UK charity with a mission to improve access to quality healthcare for the people of Myanmar. It provides medical aid and support to the most vulnerable, in remote and deprived areas, where adequate healthcare services are inaccessible.

MAM and Lahpet thank you for your support.
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[image: 'A History of Lahpet' as Chef @zaw_mahesh joins towards the end of 2016 and we secure our first temporary lease for a warehouse on the backstreets of London Fields. Zaw couldn't be blamed for not knowing what a hotbed for new food concepts Helmsley Place was when we arrived at what looked like an industrial estate at the arse end of nowhere to look at the site on a dark, wet and very cold November evening. Neither of us really foresaw what an amazing location to launch our first restaurant it would transpire to be. What a great year it was - hugely demanding but with endless laughs and fantastic food and services along the way.]
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[image: It’s showtime on the pass! Grilled Aubergine, Yellow Pea Paratha and Crème Brûlée 👀]
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[image: Rakhine Prawn & Squid Salad (bazun & pyi gyi ngar thohk) - light, crunchy, fresh and full of zest - made with snow fungus, radish, cucumber, Thai parsley, lemon balm and lots of chilli - perfect for the warmer months ahead ☀️]
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[image: Sous chef Jan on our plant-based options - also to add: yellow pé paratha and our house pickles which he may have missed in the moment :-) 🌱]
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[image: House ferments in Shoreditch, our Shan Pickle is made with carrot, mooli, choi sum and mustard greens with depth of flavour and a fiery kick coming from Sichuan pepper, coriander, fennel & mustard seeds, and lots of chilli - fermented the traditional way in a glutinous rice porridge. A perfect side to hearty curry and a bowl of rice.]
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[image: Turn your theatre outing into a full West End experience with a pre-theatre meal at Lahpet 🎭 Book now via the link in bio.]
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[image: Bring a taste of Myanmar to your Bank Holiday Weekend ☀️ We've got availability in the West End and Shoreditch - book now via the link in bio.]
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[image: 'A History of Lahpet' moving onto our @maltbystmarket days in 2016. What a year it was, slogging away in our tiny kitchen often donned with shallot cutting PPE (swimming goggles) before squeezing into our Yaris, driving across town, setting-up and serving a great bunch of people, many of which remain customers to this day.   We had a brilliant year at Maltby, we got noticed with press in the Evening Standard and Time Out and then travelled to Myanmar again before looking for a more fixed location. More travels and next steps in our third history post.]
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[image: Iconic noodle duo: our classic Yangon-style Mohinga (catfish & lemongrass noodle soup) and a crowd pleasing bowl of Coconut Noodles with Chicken (ohn-no kauk swé) 🍜 Best served with lashings of coriander and a good squeeze of lime.]




































 


















	



































