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Rivington Grill Shoreditch (+ private dining)
Address
28-30 Rivington Street, London EC2A 3DZ

Area
Shoreditch

Website
www.rivingtonshoreditch.co.uk
Reservations
020 7729 7053

Opening times
Monday to Friday: 8am - 11pm 


(Breakfast 8am - 11am | Lunch 12 noon - 3pm | Dinner 6pm - 11pm)

Saturday: 11am - 11pm (Brunch 11am - 4pm | Dinner 6pm - 11pm)


Sunday: 11am - 10pm (Brunch 11am - 4pm | Dinner 6pm - 10pm)


Bar menu available all day Monday to Friday
Set menu
3 courses - £22.50

Available 11am - 4pm on Sundays
Opened in 2002, Rivington is all about simplicity, taste and sourcing.  Serving the busy media and creative district of Shoreditch and conveniently sited just north of the City, it offers back-to-basics dishes cooked with ingredients meticulously sourced from around the British Isles.  The décor, too, is honest and down-to-earth: whitewashed walls, stripped-wood floors, long counters, white linen tablecloths, salvaged Art Deco lamps and plenty of natural light.  Menus are drawn up seasonally, and range from “On-toast” dishes such as devilled kidneys and potted Morecambe Bay shrimps to whole suckling pig.  Whether large or small, from ocean, forest or farm, everything at Rivington is sourced from bespoke, responsible producers.  

Rivington Grill Greenwich (+ private dining)
Address
178 Greenwich High Road, London SE10 8NN

Area
Greenwich

Website
www.rivingtongreenwich.co.uk
Reservations
020 8293 9270

Opening times
Breakfast: Thursday to Sunday: 10am - 12 noon


Lunch: Thursday to Sunday: 12 noon - 5pm


Dinner: Monday to Saturday: 5pm - 11pm (Sunday: 5pm - 10pm)

Bar menu available all day

Set menu
3 courses - £19.75


Available 12 noon - 5pm on Sundays
Located in the same building as the Greenwich Picture House, Rivington Greenwich is set over two storeys, with a mezzanine seating 45 people for private parties and a 25-seat terrace.  Like its sister restaurant in Shoreditch, the walls are whitewashed, the floors stripped wood and the tables dressed with white linen, and the emphasis is on simple, British dishes cooked with ingredients from small, bespoke suppliers.  As well as the main dining area, there is a more relaxed area at the entrance for cocktails and snacks such as Welsh rarebit and eggs Benedict, all to be found in the “On toast” section of the menu, and a bar that spans the width of the room.  Rivington sources all its food responsibly from the British Isles and is a true neighbourhood restaurant.

