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W E L C O M E

The Lady Ottoline pub and dining 
room is a beautiful slice of 

Bloomsbury history and culture. 
Offering over 40 gins, craft beers and 
ever-changing elegant and delicious 

food.

Boasting two beautiful upstairs 
dining rooms, it offers an intimate,

welcoming space for you to celebrate 
special occasions and enjoy 

memorable meals with family, loved-
ones and friends.
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T H E  M O R R E L L  
R O O M

The smaller of the two, named 
after Lady Ottoline Morrell herself. 
Flooded with natural light in the 

summer and filled with a
candle-lit glow in the winter 

months, the room oozes charm 
and character.

CAPACITY:

Seated - 14 
Standing – 20



T H E  D I N I N G  
R O O M

Beautiful upstairs dining room 
offers an intimate, welcoming 

space for you to celebrate 
special occasions and enjoy 

memorable meals with family, 
loved-ones and friends.

CAPACITY:

Seated - 40
Standing - 60



T H E  G R O U N D  F L O O R  
B A R

A stunning informal space, ideal for 
bigger standing receptions. We 

recommend using the bar and our 
quaint outdoor terrace to enjoy 

champagne and canapés before 
moving upstairs to the

dining rooms for a grand feasting 
menu.

No matter where in the pub you choose 
to host your event, our friendly,

welcoming and knowledgeable staff 
will be on hand to assist and serve you
throughout, and answer any questions 

you may have in the lead up to and
during your event.



F O O D

Serving home-comfort, traditional dishes 
with a cheeky twist, head chef

Tom Haste focuses on using the very best 
seasonal produce available.

Menus can receive daily tweaks and 
updates depending on what our

suppliers may have caught the day 
before, and what might have inspired the

team overnight.

We offer a generous range of different 
dishes and serving styles to cater to a

number of different events, from 
romantic dinners for two in The Morrell
Room to wedding lunches in The Dining 

Room, standing canapé receptions
in the ground floor bar and quick-service 

business meetings. We are also able
to provide a bespoke menu suited to your 

personal preferences should you
desire.



SAMPLE MENUS

S A M P L E  D I N N E R  M E N U

£30pp

S T A R T E R S

Mozzarella, mandarin, chicory and macadamia

Ham hock and leek terrine, piccalilli and bread

Oak smoked mackerel, cauliflower and salsa verde

M A I N S

Saffron and parmesan risotto, wild mushrooms 

Grilled Hake, pink fir, seasonal greens, mussels 

Pork belly, mash, confit shallot 

D E S S E R T S

Chocolate and Bloomsbury porter cake, vanilla ice cream

Home made ice cream selection

Banana and ginger sticky toffee, banana bread ice cream

S A M P L E  C A N A P É M E N U

£3 per canapé

Beef tartare

Creamed blue Monday cheese and pickled shallot on brioche

Soft boiled quails egg, anchovy and baby gem

Haggis Scotch egg or pork scotch egg

Smoked cod roe mousse, radish and sourdough toast

Cucumber and gin gazpacho

Mushroom and truffle arancini

Bayonne ham and compressed melon

Tempura prawn, chilli mayo

Mackerel tartare and avocado

Braised Salt beef and mustard hollandaise

Fennel salami, celeriac rémoulade





F OR ALL  ENQUIRIES

1 1 A  N o r t h i n g t o n S t r e e t ,  L o n d o n ,  W C 1 N  2 J F

E: theladyo@markettaverns.co.uk   T: 020 7831 0008

theladyottoline.net


