
2012 London Restaurants Zagat
London Restaurants Zagat Survey
London Restaurants
Zagat

ratings of restaurants by diners, established by Tim and Nina Zagat in 1979. For their
first guide, covering New York City, the Zagats surveyed their friends

The Zagat Survey (, zə-GAT), commonly referred to as Zagat (stylized in all caps), is an
organization which collects and correlates the ratings of restaurants by diners,
established by Tim and Nina Zagat in 1979. For their first guide, covering New York
City, the Zagats surveyed their friends. At its height around 2005, the Zagat Survey
included 70 cities, with reviews based on the input of 250,000 individuals with the
guides reporting on and rating restaurants, hotels, nightlife, shopping, zoos, museums,
music, movies, theaters, golf courses, and airlines. The guides are sold in book form,
and were formerly only available as a paid subscription on the Zagat website.

As part of its more than $150 million acquisition by Google in September 2011, Zagat's
offering of reviews and ratings became...
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Sixteen was an American restaurant on the sixteenth floor of the Trump International
Hotel and Tower in the Near North Side community area of Chicago. It was one of three
food and dining options in the hotel's room service offering. Sixteen opened in early
February 2008, and an adjoining outdoor patio terrace, named The Terrace at T,
opened on June 25, 2009 following the completion of the hotel's construction.

The restaurant and its terrace were known for their views of the city. The eastward
view included Lake Michigan, Chicago River, and the Wrigley Building clock tower.
During the summer, the view included the seasonal semi-weekly fireworks displays
over the lake from Navy Pier. The restaurant held a five-star rating, according to the
Forbes Travel Guide, one of only 3 restaurants in Chicago...
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A restaurant is an establishment that prepares and serves food and drinks to
customers. Meals are generally served and eaten on the premises, but many
restaurants also offer take-out and food delivery services. Restaurants vary greatly in
appearance and offerings, including a wide variety of cuisines and service models
ranging from inexpensive fast-food restaurants and cafeterias to mid-priced family
restaurants, to high-priced luxury establishments.
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The Square was a London fine dining restaurant, opened on 13 December 1991 in St
James's. Since its opening, it had been co-owned by chef Phil Howard and wine expert
Nigel Platts-Martin. It also earned its first Michelin star in 1994 and retained it from
then on. After relocating to Mayfair in February 1997, The Square won a second
Michelin star in 1998, which it retained until 2016, the same year when Howard and
Platts-Martin sold the restaurant to a company held by Marlon Abela. It regained its
first Michelin star in 2017. It closed on 31 January 2020, causing the restaurant to lose
its star the following year.

The Inn at Little Washington
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The Inn at Little Washington is a luxury country inn and restaurant located in
Washington, Virginia. Patrick O'Connell and Reinhardt Lynch founded the Inn in a
former garage in 1978. It has been a member of the Relais & Châteaux hotel group
since 1987, and is the only restaurant listed in the Michelin Guide for Washington, D.C.
that is not located within the city limits. It is also the first and only three-star Michelin
restaurant in the Washington, D.C. guide.

Jean-Philippe Susilovic
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Jean-Philippe Susilovic (born 1974 or 1975), often referred to simply as Jean-Philippe or
JP, is a Belgian-British television personality and restaurant director. He is best known
for his appearances as the maître d'hôtel (head waiter) on the American version of
Gordon Ramsay's cooking reality show Hell's Kitchen, which he appeared on the
show's first seven seasons, later on season 11 and 12, and was also the maître d'hôtel
for the first series of the original British version of the show.
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The Waterside Inn, in Bray, Berkshire, England, is a restaurant founded by the brothers
Michel and Albert Roux after the success of Le Gavroche. It is currently run by Michel's
son, Alain. The restaurant has three Michelin stars, and in 2010 it became the first
restaurant outside France to retain all three stars for twenty-five years.
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The Four Seasons Restaurant (known colloquially as the Four Seasons) was a New
American cuisine restaurant in the Midtown Manhattan neighborhood of New York City
from 1959 to 2019. The Four Seasons operated within the Seagram Building at 99 East
52nd Street for most of its existence, although it relocated to 42 East 49th Street in its
final year of operation. The restaurant was themed around the seasons of the year,
with menus, decorations, and vegetation that changed every three months. It
attracted numerous high-profile personalities and often hosted "power lunches".
Despite mixed commentary of the restaurant's food, the Four Seasons was highly
popular, winning the James Beard Award many times.

The Four Seasons was created in order to fill a vacant space next to the Seagram
Building's lobby...
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Daniel Boulud (born 25 March 1955) is a French chef and restaurateur with restaurants
in New York City, Palm Beach, Miami, Toronto, Montréal, Singapore, the Bahamas, and
Dubai. He is best known for his eponymous restaurant Daniel, opened in New York City
in 1993, which currently holds one Michelin star.
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Boulud was raised on a farm near Lyon and trained by several French chefs. Boulud
built a reputation in New York, initially as a chef and more recently as a restaurateur.
His management company, The Dinex Group, currently includes fifteen restaurants,
three locations of a gourmet cafe (Epicerie Boulud) and Feast & Fêtes Catering. His
restaurants include Daniel, Le Pavillon, Le Gratin, Café Boulud, Maison Boulud, Joji, and
Joji Box, db bistro, Bar Boulud, and Boulud Sud.

Five Guys
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Five Guys Enterprises, LLC (doing business as Five Guys Burgers and Fries and Five
Guys) is an American multinational fast food chain focused on hamburgers, hot dogs,
and french fries. It is headquartered in Alexandria, Virginia.

The first Five Guys restaurant opened in 1986 in Arlington County, Virginia. By 2001,
there were five locations in the Washington, D.C., metro area. In early 2003, Five Guys
began franchising, beginning a period of rapid expansion. In a year and a half, permits
had been sold for over 300 franchised locations. As of 2016, Five Guys had over 1,700
locations open worldwide, with 1,300 locations under development. It was the fastest-
growing fast food chain in the United States, with a 32.8% sales increase from 2010 to
2011.
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