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ABO U T US

Southam Street, is a contemporary dining and  drinking 
destination in the heart of W10, presented  by the duo 
behind critically acclaimed restaurant  108 Garage, Luca 
Longobardi and Chris Denney.
Featuring their signature flair for culinary magic  and 
hedonism, Southam Street spans over three  floors with 
a Robata Grill & Raw Restaurant, Sake  & Whiskey Bar 
and Tequila & Mezcal Parlour. It has  quickly become 
both a neighbourhood hangout  and gourmand’s 
destination, now also available for  private meetings and
events.

Located on bustling Golborne Road, SouthamStreet  is a 
celebration of the area’s eccentricity; Ladbroke  Grove’s 
underground creative culture meets Notting  Hill’s 
bohemian glamour in a collision of design,  decadence 
andgastronomy.

A series of open spaces, intricate rooms andoutdoor  
terraces boast their own unique design andcan
be hired exclusively or combined - giving endless  
options for events. Different philosophies and eras  are 
represented visually in a patchwork of risqué,  eclectic 
wallpapers, exquisite marble counters and  sleek yet 
welcoming furniture. The haunt has evolved  into a stylish 
chameleon, perfect for any kind of  event – from intimate 
dinners to an all-out house  party.

Whatever the occasion and whatever the vision,  our 
fully dedicated Events Manager is on hand to  
manage all elements, from menu planning, event  
production and talent management.Tequila and Mezca l Parlour



Robata G rill and Raw Restaurant, first floor

C APAC ITY
From private dining to exclusive hire

GROUND FLOOR: 
Restaurant & Bar
• Sharing Table –up to 12 guests 
• Chef’s Table –up to 8 guests 
• Al Fresco Seating –up to 20 guests

BBQ Garden 
(Available May to September) 
• Seated Dining –up to 10 guests 
• Standing and Seated –up to 20 guests 

FIRST FLOOR 
Restaurant 
• Large Private Dining table –from 12 to 22 guests 
• Whole Restaurant –up to 26 guests 

Adjoining Terrace
• Large Private Dining Table - up to  16 guests 
• Whole Terrace 

(Available in addition to restaurant only) - up to 24 guests

SECOND FLOOR 
Tequila & Mezcal Parlour 
• Standing and seated –up to 100 guests 

FULL HOUSE TAKEOVER 
• Capacity - Up to 250 guests 

Rooms within each floor are able to be combined tocreate  
different orientations.



Robata G rill and Raw Restaurant, ground floor



Sake &  W h isky Bar



Steam ed edam am e in a sw eet soy dressing  
A o n o ri tapioca chips w ith  a black aioli m iso d ip   

Sw eet po tato  & cassava chips w ith  yuzu avocado
Black pepper & garlic praw n crackers w ith  shiso infused avocado  

G rilled asparagus w ith  dark soy & sesam e dressing
Korean fried chicken w ith  sp icy soy sauce  

Steam ed bao  bun w ith  Korean spiced fried chicken

So ft shell crab harum aki w ith  a vibrant nuoc cham sauce
Thai vegetable salad w ith  robata grilled salm on, to p p ed  w ith  roe  

Chilli, salt & pepper squid
W agyu beef slider w ith  m elted Em m ental & pickled onion  

Tofu slider w ith  m elted Em m ental & pickled onion
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Sush i In sp iratio n  o r  T ra d itio n a l (2 p ie c e s) 

Argentine red shrim p w ith  British caviar  
A b u ri seabream  w ith  truffl e m iso po w der

Sm oked Linconshire eel w ith  pickle heritage beetroot and caram el soy 
Gravalax salm on w ith  sp icy chalaca salsa

Akam i “zuke” style w ith  a hom em ade um esoy jam   
C obia (Panam a) w ith  sm oked m iso aubergines

Yuzu infused yellow tail w ith  yuzu kosho
Scottish scallops w ith  brow n butter po nzu   

Seared chu-toro  w ith  a sp icy chim ichurri salsa
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Sush i R o l l F u s io n

D ouble salm on sushi roll w ith  pickle cucum ber & kim chi sp icy sauce (8 )  

O pen style tuna sushi roll w ith  a sm oked okonom i sauce (6 )
O pen style yellow tail roll w ith  yuzu truffl e cream (6 )
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D e sse rts

Fresh straw berry chaw an m ushi w ith  a cashew  & sesam e crunch  
Selection o f m ochi (3 )

Service charge at 12..5%
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C AN APES SAM PLE M EN U  



SAMPLE LUNCHMENU
from £35

N ib b le s

Sw eet po tato  & cassava chips w ith  yuzu avocado  

A o n o ri tapioca chips w ith  a black aioli m iso d ip   
Steam ed edam am e in a sw eet soy dressing

Sh ared M ain s

C hoice of:
U S D A  prim e rum p picanha w ith  yaki niku sauce

O R
Sea bass w ith  yuzu koshu rub

Sh ared S id e s

Steam ed rice
Kale and cucum ber salad w ith  gom e dressing  

G rilled broccoli w ith  a w afu dressing

Service charge at 12..5%



SAMPLE DINNERMENU
From £55

N ib b le s

Sw eet po tato  & cassava chips w ith  yuzu avocado  
A o n o ri tapioca chips w ith  a black aioli m iso d ip   

Steam ed edam am e in a sw eet soy dressing

Sh ared Starters

D ouble sushi salm on roll w ith  sp icy panca m ayo  

Vegetable sushi roll

Sh ared M ain s

C hoice of:

U S D A  prim e rum p picanha w ith  yaki niku sauce  O R
M iso cured salm on fillet w ith  yuzu and m iso

Sh ared S id e s

Steam ed rice
Kale & cucum ber salad w ith  gom a dressing  

G rilled broccoli w ith  w afu dressing

Service charge at 12..5%



SAMPLE DINNERMENU
From £70

N ib b le s

Sw eet po tato  & cassava chips w ith  yuzu avocado  
A o n o ri tapioca chips w ith  a black aioli m iso d ip   

Steam ed edam am e in a sw eet soy dressing

C e v ic h e

Salm on m i-cuit

W akam e seaw eed w ith  pickled rom anesco, ikura and yuzu  
Yellow tail tiradito w ith  um ibudo and onion

Tom ato salsa w ith  organce ro co to ceviche

Sush i

Half seared akam i w ith  truffl e bagnacauda  
Salm on gravalax w ith  balsam ic soy and ikura  

Seabream  w ith  yuzu koshu

Squid  w ith  kizam i w asabi

Sush i R o l l

D ouble salm on roll w ith  sp icy panca m ayo  
Tuna sushi roll w ith  sm oked okonom i sauce

Service charge at 12..5%



EVENTS SAMPLE
Sample Wine List

C ham pagne and P ro se c c o

P ro secco M illesim ato  
Pom m ery B rut Royal
M agnum  Pom m ery B rut Royal

38

70
135

W h ite W in e

Airen M oscatel, C entelleo

P icpo ul D e Pinet, B lanc D e Blancs  
G odello, M ar Adentro
Zephyr Sauvignon Blanc  

Chablis, Dom aine Pinson

24
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R o sé W in e

Dom aine D e Rousset, A lpes de Haute Provence 2016  

Chateau La  G ordonne, C ôtes D e Provence 2016

32

48

R e d W in e

Tem pranillo, C entelleo  
Rioja, Ram on Bilbao
Bonfire Hill Extrem e Vineyards  
Languedo c J o li-C o e u r

P in o t N o ir W anaka R o ad

24

35
4 4
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SAMPLE COCKTAIL LIST
£11

O rie n ta l F i z z

Vodka, lychee puree, St Germ ain,
shiso liquour and to p  m io sparkling sake

E a r ly F i z z

G in infused w ith  Earl Grey, lem on juice,  

gom m e and C ham pagne

C o u n t ‘N ’

G in infused w ith  dried figs, antica form ula  and
C am pari

P a m e la

Vodka infused w ith  citrus, passion fruit puree,  
pineapple juice, vanilla syrup, pro secco
on the side

P in e a p p le Exp re ss

Rum , passion fruit puree, pineapple juice,  lim e 
juice and gom m e

T o k io D ill

G in infused w ith  dill, St Germ ain, shiso leaf  liquor, 
apple juice, lim e and gom m e

O rie n ta l Sp y

Gin, vodka, 30 yr aged sake

Bespoke cocktails can also be created



PRIVATE BBQGARDEN
A v a ila b le fo r P r iva te H ire O n ly - P r ic e s fro m £ 7 5 0

• Seated 10 guests • Standing 2 0  guests • M ay to Septem ber

SAMPLE MENU
N ib b le s

H ouse pickles w ith  a kim chi garnish and w onton skins

Black pepper & garlic praw n crackers w ith  shiso-infused avocado  
Steam ed edam am e in a sw eet soy dressing

B B Q G rill

Southam  Street w agyu beef burger w ith  m elted em m ental and pickled onion  
Filleted m ackerel w ith  lem on and olive o il rub

Scallops in the shell w ith  dark soya sauce, spring onions and chili  Baby 
back ribs in a sticky chipotle m iso w ith  fresh lim e  Spachcock in a 

butterm ilk m arinade
M onkfish prepared w ith  a citrus yuzu koshu rub  

U S D A  prim e striploin yakiniku sauce
Veal ch o p  in a fresh garlic sauce

S id e D ish e s

C o rn  on the c o b  w ith  M exican spices  Assortm ent o f 
roasted M editerranean vegetables  Roasted plantain

G arden spring salad  
P o tato salad

Greek salad  
Q uinoa salad

D rin ks W ine  
C ham pagne  

Beer
So ft

C o c k ta i l  P itc h e rs   

O riental sangria

Elderflow er & rose fizz  

Palom a
C lassic Pim m s

M ocktails

Service charge at 12..5%
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M o nday to Thursday  
Friday

Saturday  
Sunday

Midday– 12 .30 am
Midday – 1.00am

11am – 1.00am
11 am – 4pm

Applications for temporary events notice to extend the opening 
hours, as us for more information.

For bookings pleasecontact:
+44 (0)20 3903 3591

bookings@southamstreet.com

EVENT BOOKING OPTIONS
O p e n in g Tim es:

We are happy to cater to guests with specific dietaryrequirements  and 
arrange alternative dishes where required.


