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T . The Den

Located on the top floor, The Den is the

perfect sctting for group dining and private
cvents. The space features banquettes

l ¥ || —
Ty “ along the wall, a hand-painted whimsical
el o o
T e cciling, exposed beams and an inviting

fireplace. Complete with a cocktail bar,

the spacc is available for exclusive hire.

Scated 40




The Den







The Snug

Situated on the second floor, adjacent
to The Restaurant, The Snug is perfect
intimate space to accommodate up to
16 guests for a sit down meal.

Seated 16




The Snug
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Snacks Mcnu

35 per person, 5 choices
7

s
$£7 per person for additional choices

PorK Scratchings

Cheese Straws

Ra\\' Vegeltables, Pumpkin Seeds
Pork Pic

Beel Scrumpet

Hash Brown, Chilli

Mince Roll (+£8pp)

I'estive Mcnu

£89 per person

STARTERS - 3 choices to share

JCI'L,ISU[L“IH Artichoke, Hazelnut

Red Cabbage, Chilli
Smoked Mackerel, Beetroot
Trout, Guinriess Bread

Raw Beel, Bone Marrow

Duck Liver. Prunes

MAINS - 2 choices to share

Pumpkin and Wigmore Pic

Hake, Clams

Chicken, Bread Sauce

Turkey and Ham Pic

Bone in Sirloin(- £20pp)

Market Fish, Brown Butter (+£20pp)
Beel Wellington (+£30pp)

Market Fish, Roast Shellfish (- £30pp)

SIDES - 3 choices to share

Roast Potatocs | Mash | Baby Gem

Sprout Tops, Chilli | Pigs in Blankets, Mustard (- £7pp)

DESSERT - 2 choices to share
Banollee Pie | Ginger Cake, Cream | Yule Log

Set Cream, Quince | Mincemeat Tart

CHEESE COURSE (-10pp)

Cheese, Crackers & Preserves




Winé Sample

Sparkling

Ca’ di Alte, Prosccco Spumante Extra Dry, Vencto, Italy, NV
Devaux Cocur de Bar, Blanc de Noirs, Champagne, France, NV
Ruinart, Ros¢, Champagne, France, NV

Krug Grande Cuvée, 173¢ Edition, Champagne, France, NV

White

Saveroni, Trebbiano/Garganega, Veneto, Italy, 2025

Loimer, Gruner Veltliner, Kamptal, Austria, 2025

Chatcau La Verrerie, Hautes Collines Blanc, S. Rhone, France, 2023
"La Gustiniana, Lugarara, Gavi di Gavi, Piedmont, 2025 '

Prophet’s Rock, Dry Riesling, Central Otago, New Zealand, 2022

Philippe le Hardi, “Les Foires”, Hautes Cotes de Beaune, France, 2024
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Red

Les \"igncs de I'Eglise, Grenache/Merlot, Cotes de Thau, France, 2024
Mandrarossa. Frappato, Sicily, 2025

De Loach, Heritage Collection Pinot Noir, California, USA, 2022
Chatcau Beaumont, Haut Médoc, Bordeaux, France, 2020

Corino, La Morra Barolo, Piecdmont, Italy, 2022

Ros¢

Ochoa, Rosado de Lagrima, Navarra, Spain, 2024

Chatcau d’Astros, Cuvée Amour, Provence, France, 2025
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Wine Packages -

£45pp

Sparkling
White
White
Red

Red

$75pp

Sparkling
White
White
Red

Red

$£120pp

Sparkling
White
White
Red

Red

Jean Becker, Cremant d'Alsace, France, NV
Domaine Goisot, Exogyra Virgula Sauvignon Blanc, Cote d'Auxerre, France, 2023
Trinity Hill, Chardonnay, Hawkse Bay, New Zcaland 2023 ! '

‘Chatecau Mahon-Laville, Bordecaux Supericur, France, 2024

De Loach, Heritage Collection Pinot Noir, California, USA, 2022

Devaux, Cocur de Bar, Champagne, France, NV
Domaine Vrignaud, Chablis, Burgundy, France, 2023
Joseph Grau, Granit, Monsant, Spain, 2023

Corino, La Morra Barolo, Picdmont, Italy, 2022

Phelp’s Creek, Pinot Noir, Orcgon, USA, 2022

Pol Roger, Brut Tratidion, Champagne, France, NV

David Moret, Auxey-Duresses, Cote de Beaune, Burgundy, 2023
Francois Villard, Les Terrasses du Palat, Condrieu, N. Rhone, 2023
Chateau Pédesclaux, Pauillac, Bordeaux, 2018

Villa de Prata, Brunello di Montalcino, Tuscany, ltaly, 2017



Cocktails

Cus;nupulilun
Martini
Margarita
Negroni

Old Fashioned




The Den

Capacity

Up to 40 guests scated

Event Timings

Lunch [ 12pm - 5pm
Dinner | Mon Thurs: 6pm - 11:30pm / Fri Sat: 6pm - Midnight / Sun: 6pm - 10:30pm

Amenities

Private use of The Den

Private Bar

Fircplace

Tablc dressing including candles, name cards and menus

Minimum Spend

We operate on a minimum spend basis, which is fulfilled through food and beverage
purchased during your event. Rl
Should the minimum spend not be reached on the day, the remaining balance will >
be charged as a private room hire fee. .
Minimum spends are inclusive of VAT and exclusive of service charge. ‘

To secure your booking, a deposit is required.

This is within the minimum spend.

Booking Info

All event spaces are offered subject to availability and are bo Ih
first come, first served basis. Unfortunately, we are unable to ho
confirmed booking and deposit.




The Snug

Capacity

Upto 14Auests seated along 1long table or 16 guests along 2 tables

Event Timings

L
Lunch | Ipm - 4pm ‘
Dinner | 5:30pm - 8pm or 8:30pm till midnight

Amenitics Private room on restaurant floor

Feature fireplace

Table dressing including, candles, name cards and menus
Music The Hart music to play throughout

Minimum Spend

bioh foo W B ,
and beverage purchased during your event. - ' -

» ]
Should the minimum spend not be reached on the day, the remaining 1] '
balance will be charged as a private room hire fee.
Minimum spends arc inclusive of VAT and ¢ ive o
discretionary scrvice charge. e I
To secure your booking, a signed contrac 3 requircd and
will be deducted from your final bill.

Booking Info

All event spaces are offered subject to availability and are boo
first come, first served basis. Unfortunately, we are unable to hold d
without a confirmed booking and deposit.
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ENQUIRE HERE

56 Blandford Strect, London, W1U 7JA
144 (0)203 468 1647 - thchartwl.com



https://www.thehartw1.com/event-request/
tel:+4402034681647
https://thehartw1.com/
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