Private Hire Brochure

Space

Capacity

Jacob the Angel x The Barbary

10-16 for dinner

SPACE

Located next to The Barbary is Jacob
the Angel, our sister site.
By day, Jacob the Angel is an independent coffee
house, and in equal parts eatery, bakery and take
out too.
By night, the little café can be transformed into a
cosy private dining room available for exclusive hire;
coffee and cakes are replaced with carefully curated
menus and wine lists.
The space is festooned with fairy lights, pillar
candles and seasonal foliage, creating an intimate
and homely setting.

The room is suitable for groups of up to 16
people, and is available from 7pm till 10pm.

SPACE

Layout:

Banquette Seating x 8

MENU

£55 Sample Menu

We serve a set style feasting menus for these evenings
designed by Head Chef of The Barbary. Daniel Alt.
Designed to be enjoyed by the whole table our sample
menu showcases the best of The Barbary, and includes
a selection Barbary classics and some new dishes.
There are two set menus to choose from - £55p and
£65pp.
Please note that we are limited in our ability to cater
for complex dietary requirements – but do offer
alternate menus for dairy-free, gluten-free, nut-free
and vegan/vegetarian.

Jerusalem bagel
Baba Ganoush, Ikra, Beetroot & Labneh,
Muhammara
Heritage Tomato Salad

Baked Potato Gratin
Barbary Whole Roasted Chicken
OR
Barbary Whole Roasted Lamb Shoulder
Hashcake
£55

MENU
Drinks:
We offer cocktails, spirits, wine from The Barbary’s
drinks list, alongside select bottles of Champagne.
Please do enquire if you would like to discuss with our
wine manager around pairings.

SAMPLE WINE LIST
WHITE
CHAMPAGNE
R de Ruinart £68
Ruinart Rosé £99
R de Ruinart Blanc de Blanc £95
SPIRITS
Chazalettes Vermouth £6.2
Pink Pepper Dry Gin & Fever Tree Tonic £9.5
The Barbary Negroni £10
Nola #2 Rye whiskey, Vermouth Rouge and
Amaro £11
BEERS
Draft Moritz Lager (5.4%) £4.5
Redchurch, Bethnal Pale Ale (5.5%) £6.9
Moritz Lager (0%) £4.5

2018 Assyrtiko Domaine Lyrarakis, Crete Greece
£39
2018 Marsanne ‘Les Vignes d’à Côté’ Yves
Cuilleron, Northern Rhone France £45
2018 Kallstadter Riesling Kabinett Trocken Koehler
Ruprecht, Pfalz Germany £49
2018 Grüner Veltliner Terrassen Jurtschitsch,
Kamptal Austria £54
2018 Sauvignon Blanc Wild Air, Hemel en Aarde
South Africa £60
RED
2018 El Risco, Calatayud Spain £34
2017 Salice Salentino Mocavero, Puglia Italy £39
2018 Domaine de Pierredon, Vignerons
d’Estezargues, Côtes du Rhône France £43
2018 Camins del Priorat Alvaro Palacios, Catalunya
Spain £63
2016 Shvo Red, Upper Galilee Israel £75

BOOKING

We do request a minimum spend of £1000 to be met on the evening.
To confirm bookings we require upfront payment of the menu price per head as a deposit. In the event
the minimum spend is not met, the difference will be charged as room hire.
We will also need to know any changes to numbers a week before the event.
To make a booking or for more information please email hello@thebarbary.co.uk
Cancellation Policy: We can offer a full refund if cancelled a week before the event, if cancelled after
then the deposit will be retained.

,
@barbarylondon

16A Neal's Yard, London WC2H 9DP

