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ITALIAN RESTAURANT & COCKTAIL BAR
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ITALIATT REOSTAURAIT
AID COCKIAIL DAR

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
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HE ARCTHED

OUR MAIN DINING AREA STRETCHED OVERTHE ENTIRE GROUND FLOOR WITH THE STUNNING
FEATURE OF OUR ORIGINAL WOODEN ROOF & THE DISPLAY OF ITALIAN APERITIVO WALL
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e DAR

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
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THE LOUNCGE

OUR BASEMENT LOUNGE SITUATED BY THE GORGEOUS OPEN KITCHEN BENEFITS
FROM A LARGE SEATING AREA AND THE ENTIRE CHEF TABLE THAT HAS GREAT FLEXIBILITY
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CATADLED 1NEIU

5.00 PER ITEM

IAVOURY

HOME BAKED FOCACCIA
NOCELLARA OLIVES
SICILIAN PANELLE, LEMON MAYO
MUSHROOM ARANCINI
TOMATO & MOZZARELLA FRIED GNOCCH)|
BASIL HUMMUS, ROASTED CARROTS
AUBERGINE PARMIGIANA
GARLIC PRAWNS, LEMON AIOLI
TINY PIZZA TOMATO & MOZZARELLA

OWLLET

PISTACCHIO CANNOLI
TIRAMISU’
CHOCOLATE BROWNIE
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CTHA TN

39.00 PER GUEST

IJIMALL DLATE

HOME BAKED FOCACCIA
NOCELLARA OLIVES
SICILIAN PANELLE, LEMON AIOLI
MUSHROOM ARANCINI
FRIED COURGETTES, GARLIC MAYO
ITALIAN CURED MEATS

FREOT PAOTA

SICILIAN PESTO
TRUFFLE FUNGHI
BEEF RAGU'’

DLoOoLRI

TIRAMISU’
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DALERINO MWENUY

45.00 PER GUEST

IJIMALL DLATE

HOME BAKED FOCACCIA
NOCELLARA OLIVES
SICILIAN PANELLE, LEMON AIOLI
MUSHROOM ARANCINI
FRIED COURGETTES, GARLIC MAYO
ITALIAN CURED MEATS
LOCAL BRITISH BURRATA CHEESE

FREOT PAOTA

SICILIAN PESTO
TRUFFLE FUNGHI
CACIO E PEPE
BEEF RAGU'’

DLEOOLERI

TIRAMISU’
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TAODRIINA WENU

55.00 PER GUEST

GLASS OF BUBBLES ON ARRIVAL

IJIMALL DLATE

HOME BAKED FOCACCIA
NOCELLARA OLIVES
SICILIAN PANELLE, LEMON AIOLI
MUSHROOM ARANCINI
FRIED COURGETTES, GARLIC MAYO
ITALIAN CURED MEATS
LOCAL BRITISH BURRATA CHEESE
CRISPY CALAMARI

FREOT PAOTA

SEAFOOD
TRUFFLE FUNGHI
BEEF RAGU'’

WAL COUROLE

RIB-EYE STEAK or WHOLE SEA BASS

DLOOLERT

TIRAMISU', CHOCOLATE LAVA CAKE




— W £
CADACITY OVERVIEW

SPACE CAPACITY
THE ARCHES 50 SEATED

THE BAR 20 SEATED
THE LOUNGE 30 SEATED

WE ALSO OFFER EXCLUSIVE HRE OF THE ARCHES AND
THE BAR AREA FOR 7O SEATED AND 10O STANDING

BOOK VIA OUR WEBSITE - RESERVE NOW

FACILITIES & OLRVICLEY

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 400 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 132 SERVICE CHARGE WILL BE ADDED TO YOUR BILL

ALL PRICES INCLUDE VAT AT THE CURRENT RATE




