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WHO WE ARE

CASUAL FINE DINING IN
THE HEART OF LONDON
INSPIRED BY THE FLAVOURS
OF SPAIN & I TALY

Rooted in a passion for exceptional
food, wine and hospitality, the Salt
Yard Group brings together the vibrant
flavours of Spain and Italy in some of
London’s most iconic neighbourhoods.

Our chefs create seasonal sharing
plates inspired by the Mediterranean,
using carefully sourced ingredients
and paired with a thoughtfully curated
selection of European wines.

Part of the Urban Pubs & Bars family,
our restaurants provide the perfect
backdrop for every occasion, from
corporate events and private dining
experiences to weddings, celebrations
and family gatherings.

Whether you’re joining us for a
leisurely lunch, an intimate dinner
or a special event, we look forward
to welcoming you to our corner

of the Mediterranean in the heart
of London.
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& RESTAURANT SERVING
SMALL PLATES THAT BRING
THE BEST OF SPAIN & I TALY
UNDER ONE ROOFL

Opening in 2005, & under the

creative watch of our kitchen team,
our dishes range from the intricate to
the beautifully simple. Always evolving
whilst staying close to our roots.

A short walk from Goodge St &
Oxford Circus, Salt Yard is perfect
for work lunches, celebrations or

simply a lovely glass of chilled
Bierzon Mencia at the bar.

54 Goodge Street, London,
WIT 4NA. 0207 637 0657

The Charcoal Room 40 seated
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EMBER YARD SPECIALISES
IN DISHES INSPIRED BY

THE AMAZING WOOD-FIRED
GRILLS OF SPAIN & I TALY.
Our chefs create exceptional small

& large sharing plates. No fuss.
No fanfare. Just flavour.

Located in the heart of Soho over two
floors, including an exciting downstairs
space known as The Ember Bar, a slick
area in which to indulge on small plates
over our impressive cocktail list. Relax
into the electric & buzzy atmosphere;
the perfect space to relax before an
evening out or after a delicious dinner.

60 Berwick Street, London,
W1F 8SU. 0207 439 8057

Full Venue 100 seated | 120 standing

Ember Bar 42 seated | 60 standing

Josper Room | 24 seated
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DEHESA

DEHESA IS A CHARCUTERIE
& TAPAS BAR INSPIRED BY
THE CUISINE AND WINES
OF SPAIN & I TALY.

A gem of a restaurant hidden in
the centre of Carnaby Street.
Dehesa boasts the largest terrace
in Soho, perfect for summer drinks
& small plates.

Our Wine Cellar is perfect for business
meetings & intimate gatherings.

25 Ganton Street, London,
W1F 9BP. 0207 494 4170

Wine Cellar 14 seated

Terrace 25-100 standing
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OPERA TAVERN

A BUZZY, INVITING TAPAS
BAR & RESTAURANT IN THE
HEART OF COVENT GARDEN’S

THEATRE LAND.

=

& el S LTI Opera Tavern will transport you straight
}, ~= ‘ e to the bustling bars and restaurants of
L.d | . Spain & Italy.

—- | Our chefs have created a menu using
the very best seasonal ingredients,
alongside an extensive wine list

& collection of regionally inspired
seasonal drinks.

23 Catherine Street, London, WC2B 5JS.
0207 836 3680

Full Venue 80 seated | 100 standing

La Scala Room | 42 seated | 50 standing
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TAPAS BAR
WINES & COCKTAILS

SALI YARD
BOROUGH
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BRINGING STUNNING
SPANISH & I TALIAN TAPAS
DISHES TO THE HUSTLE &

BUSTLE OF BOROUGH.

A stone’s throw from the famous
Borough market. Escape the crowds
& enjoy beautifully crafted authentic
small plates using the very best
seasonal ingredients, a stunning
regionally selected wine list with our
talented bartenders serving up the
best cocktails in the area.

New Hibernia House, Winchester Walk,
SE1 9AG. 0208 161 0171

Merchant Room | 45 seated | 60 standing

Full Venue 100 seated | 120 standing




SHARING
FEAST MENU

Padron Peppers

Chargrilled Flatbread
& Smoked Whipped Butter

Jamén & Manchego Croquetas
with Aioli

Paleta Ibérica de Bellota FISAN
Seabass Ceviche Style

Prawns Pil Pil Harissa olil, parsley

Burrata, avocado pesto, peach
& tomato salad, aged balsamic,
roasted cashew nuts

5-Day Salt-Aged Hereford Sirloin,
chimichurri

Charcoal Lamb Short Ribs, smoked
barbecue sauce, herb chimichurri

Patatas Bravas with Aioli
Desserts

Churros, cinnamon sugar
& warm chocolate sauce

Yoghurt Panna Cotta Charred
apricots, house granola
& apricot jam

Menu subject to seasonal changes




SALT YARD GROUP

SCAN THE QR CODE FOR MORE INFORMATION
OR TO MAKE A BOOKING ENQUIRY

SALTYARDGROUP
BOOKINGS@SALTYARD.CO.UK - 0207 749 3834 « SALTYARDGROUP.CO.UK



