


ITALIAN RESTAURANT 
AND COCKTAIL BAR

Italians aren't only famous for 

pizza, pasta and negronis.

"Coming together with friends and 

family sharing amazing food and drinks 

is embroidered in our culture"

SITUATED RIGHT IN THE HEART OF CLAPHAM COMMON 

OSTERIA blends the tradition of Italian cuisine, 

aperitivi culture and the best of British 

seasonal produce together in a seamless WAY



THE ARCHES 
OUR MAIN DINING AREA STRETCHED OVERTHE ENTIRE GROUND FLOOR WITH THE STUNNING 

FEATURE OF OUR ORIGINAL WOODEN ROOF & THE DISPLAY OF ITALIAN APERITIVO WALL 

  



THE BAR 
OUR COCKTAIL BAR AND PRIVATE DINING AREA AT THE REAR OF THE RESTAURANT BLENDS 

THE REAL ITALIAN APERITIVO CULTURE  WITH A PRIVATE AREA FOR ANY TYPE OF EVENT

  



THE LOUNGE 
OUR BASEMENT LOUNGE SITUATED BY THE GORGEOUS OPEN KITCHEN BENEFITS 

FROM A LARGE SEATING AREA AND THE ENTIRE CHEF TABLE THAT HAS GREAT FLEXIBILITY

  



CANAPES MENU
5 .00 P E R  I T E M 

savoury
HOME BAKED FOCACCIA 

NOCELLARA OLIVES

SICIL IAN PANELLE,  lemon mayo

mushroom ARANCINI 

TOMAto &  mozzarella FRIED GNOCCHI 

BASIL HUMMUS,  roasted CARROTS

AUBERGINE PARMIGIANA 

GARLIC PRAWNS,  LEMON AIOLI 

 t iny pizza tomATO &  MOZZARELLA

sweet
p istac ch i o c an n o l i  

t i r am is u ' 

ch oc o l at e  b r own i e



etna MENU
39 .00 p e r  G U EST

small plate
H O M E  BAKE D F O CACCIA 

N OCE L LARA O L IVES

S I C I L IAN  PAN E L L E ,  l e m o n  ai o l i

m us h r oo m  ARAN CI N I 

f r i e d c o u r g e t t es ,  g arl i c  m ayo

i tal i an  cu re d m e ats 

fresh pasta
s i c i l i an  p esto 

t ru f f l e  f u n g h i  

B E E F  r ag u '  

dessert
t i r am is u ' 



palermo MENU
45 .0 0 p e r  G U EST

small plate
H O M E  BAKE D F O CACCIA 

N OCE L LARA O L IVES

S I C I L IAN  PAN E L L E ,  l e m o n  ai o l i

m us h r oo m  ARAN CI N I 

f r i e d c o u r g e t t es ,  g arl i c  m ayo

i tal i an  cu re d m e ats 

l oc al  b r i t is h  b u rr ata ch e es e

fresh pasta
s i c i l i an  p esto 

t ru f f l e  f u n g h i  

c aci o e  p e p e

 B E E F  r ag u '  

dessert
t i r am is U ' 



taormina MENU
55 .0 0 p e r  G U EST 

g l ass  o f  b u b b l es  o n  arriv al

small plate
H O M E  BAKE D F O CACCIA 

N OCE L LARA O L IVES

S I C I L IAN  PAN E L L E ,  l e m o n  ai o l i

m us h r oo m  ARAN CI N I 

f r i e d c o u r g e t t es ,  g arl i c  m ayo

i tal i an  cu re d m e ats 

l oc al  b r i t is h  b u rr ata ch e es e

cris py c al am ari 

fresh pasta
s e af oo d 

t ru f f l e  f u n g h i  

B E E F  r ag u '

main course
r i b - e ye  st e ak o r  wh o l e  s e a b ass    

dessert
t i r am is u ' ,  ch oc o l at e  l av a c ake



CAPACITY OVERVIEW

FACILITIES & services
DISABLE ACCESS TO THE ARCHES + THE BAR AREA

MENUS CAN BE PRINTED AND DESIGNED TO YOUR REQUIREMENTS

CORKAGE IS NOT PERMITTED 

BRING YOUR OWN CAKE, FEE OF 4.00 PER GUEST WILL BE CHARGED 

LIVE MUSIC + DJ PACKAGE AVAILABLE FOR 500.00 

WE can CATER FOR any dietary requirements 

our dishes are subject to seasonal changes 

a discretionary 13% service charge will be added to your bill 

all prices include vat at the current rate 

SPACE 

THE ARCHES 

THE BAR 

THE LOUNGE

CAPACITY

50 SEATED  

20 SEATED 

30 SEATED

WE ALSO OFFER EXCLUSIVE HIRE OF THE ARCHES AND

 THE BAR AREA FOR 70 SEATED AND 100 STANDING

book via our website - reserve now


