SALT
YARD
GROUP

Casual fine dining in the heart of
London, inspired by the tastes of
Spain and ltaly.
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The perfect place for work events, weddings,
parties and family get-togethers.
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SALI YARD

Salt Yard is a tapas bar & restaurant
serving small plates that bring the best

of Spain & Italy under one roof.

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 and
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,
W1T 4NA. 0207 637 0657

u@ o A ==

o
N/
Capacity 40 seated
Min Spend [ Starting from £750
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e EMBER YARD

e _ Ember Yard specialises in dishes inspired
- A ' by the amazing wood-fired grills of

i, ; e - ' R -l Spain and ltaly.
AL LA lﬁ! " i:\ —3 Our chefs create exceptional small and large
il =1 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
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which to indulge on small plates over our (O
impressive cocktail list. Relax into the —
electric and 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
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Ember Bar

Celebrate in style at Bar Ember, the perfect venue
for private parties, situated in the trendy heart of
Soho. Ember bar provides an intimate setting for
your special event.
Sip on expertly crafted cocktails served by our
skilled bartenders.

Capacit 42 seated/50
Pacity standing
: Starting from
Min Spend £1500
Features A/V Sytem

The Josper Room

With great wine and food in relaxed surroundings,
the private room at Ember Yard is the perfect
space to hold business meetings or more informal
get-togethers.

Capacity 24 seated

Min Spend | Starting from £750

Features A/V System

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




DEHESA

Dehesa is a charcuterie and tapas bar
inspired by the cuisine and wines of
Spain and ltaly.

A gem of a restaurant hidden in the
centre of Carnaby Street. Dehesa boasts
the largest terrace in Soho, perfect for
summer drinks and small plates.
Our Wine Cellar is perfect for business
meetings and intimate gatherings.

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

Capacity 15 seated

Min Spend Starting from £500

Features Fully Private




DEHESA

The Terrace
Book an exclusive private
hire of the outdoor terrace
at Dehesa, located in the
heart of Carnaby Street - the
perfect outdoor location in
Soho this summer!

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

Capacity 25

Min Spend | Starting from £2000

Features Private Terrace




OPERA TAVERN

Opera Tavern is a buzzy and inviting

tapas bar and restaurant in the heart of

Covent Garden’s theatre land.

The perfect place to enjoy tapas in
" _ London, Opera Tavern will transport you
- = riad straight to the bustling bars and
— "snf',-rifjl | ;
)45_-. "‘.)‘r -

restaurants of Spain and Italy.

Our chefs have created a menu of exciting
Spanish and Italian-influenced dishes
using the very best seasonal ingredients,
alongside an extensive wine list and
collection of regionally inspired seasonal
drinks, from Spritz serves to long drinks.

23 Catherine Street, London, WC2B 5JS.

0207 836 3680
Capacit 43 seated
Pacity 50 standing

Starting from
£1000

Min Spend

A/V System

Private Bar

Cloakroom
Private restrooms

Features




SALI YARD

BOROUGH

Bringing stunning Spanish and Italian
Tapas dishes to the hustle and bustle
of Borough.

Find us on Winchester Walk
a stone’s throw from the food stalls in
the area’s world famous food market.
Escape the crowds and explore the best
of the Mediterranean all under one roof.
With 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

Boacit 45 seated/ 50
Pacity standing
Min Spend | Starting from £750

Features Private Bar
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£50 SE T MENU

tapas to share

Padron peppers
Charcuterie & cheese board (small)
Chargrilled flatbread with confit garlic butter

Pan fried prawns, black garlic, prawn croquetas, chill
Pan fried cod, jerusalem artichoke puree, cavolo nero, n'duja

Grilled king oyster mushroom, truffle potato, mushroom
sauce, pickles

Grilled bavette steak, brunt carrot puree, tropea onion,
crispy bone marrow

Pan fried duck breast, guindilla salsa, sweetcorn puree,
dark chocolate jus

Patatas bravas, aioli

Churros with cinamon sugar & warm chocolate sauce

Sample menu subject to seasonal change

£75 SET MENU

tapas to share

Glass of bubbly on arrival

Padron peppers
Hand carved Iberico de bellota
Chargrilled flatbread with confit garlic butter

Cornish monkfish tempura, mojo rojo, grilled fennel,
pickled onion salad

Yellowfish tuna, guindilla ajoblanco, pickled chilli, crispy shallots
Charcoal crab and lobster tortelloni, lobster bisque, monksbeard

Grilled harrisa cauliflower, hazelnuts, caramlised & pickled cauliflower,
vegan aioli

Iberico pluma, baby leek, pickled pear, smoked leek puree

Slow cooked Welsh lamb shoulder, smoked caponata, ricotta,
anchovy salsa

Chargrilled aged sirloin 450-500g
Patatas bravas, aioli

Churros with cinamon sugar & warm chocolate sauce

Chocolate mousse, fior di latte ice cream, smoked sea salt, lemon
thyme

Sample menu subject to seasonal change




SAMPLE
CANAPE MENU

VEGAN

Miso roasted aubergine £3.5
Chargrilled sourdough with vegan 'nduja and vegan honey £3
Jerusalem artichoke, artichoke purée, pesto, candied walnuts £3

VEGETARIAN

Tempura of tenderstem broccoli, jalapeno aioli, pickled shallots £3
Wild mushroom croquetas, mushroom ketchup chestnut £2

FISH

Kataifi prawns with basil aioli £3.5
Tuna Tartare cone with avocado puree £4
Cod cheeks tempura, peperonata, paprika aioli £3.5

MEAT

Chorizo and padron pepper pinxtos £3.5
Jamon croquetas, aioli £2
Mini Iberico pork burger £4.5
Chicken skewer with piquillo glaze £3

SUBJECT TO SEASONAL CHANGE

BOOKING INFO

We can cater for all dietary requirements
with advanced notice.

Bespoke menus available.

Drinks packages and sommelier-pickled wine
pairing.

For more details speak to our events
manager - bookings@saltyard.co.uk
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LETS GET BOOKING

ENQUIRE NOW
bookings@saltyard.co.uk
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