PRIVATE HIRE
AND EVENTS
Housed within a beautiful stone and glass pavilion, Vardo
is located in front of the Saatchi Gallery in the heart of
Chelsea’s Duke of York Square. Showcasing our signature
well-travelled food, our spaces are suited to a variety of
events; from corporate meetings and team gatherings
to intimate dinners and celebrations.

Welcome to Vardo!

9 DUKE OF YORK SQUARE
CHELSEA
SW3 4LY

‘THE VARDO’ – PRIVATE DINING
Inspired by the decorative travelling wagons of the 19th century, step back
in time into our private dining room. A beautifully arched space with curved
wooden ceilings, canvas walls and ornate eclectic glassware taking influence
from the Vardo’s traditional aesthetic.

AVAILABLE FOR
• Breakfast and lunch meetings
• Private lunches and dinners for up to 14 guests
with feasting menus made for sharing
• Presentations and team gatherings
• Birthdays, brunches & special occasions
• Room hire with coffee and pastry menus available

FACILITIES
• Light & sound system
• Screen & wifi
• Seasonal feasting menus for all occasions

VARDO RESTAURANT
Join us on the ground floor of the main restaurant for special breakfasts,
brunches, lunches & dinners with family, friends and colleagues. Our menus
are based on our travels and made for sharing with space for up to 18 guests.

£35 LUNCH FEAST

£50 FEASTING MENU

MENU TO SHARE

MENU TO SHARE

Marcona almonds
Nocellera del belice olives
Garam masala labneh, toasted chickpea, fenugreek-chilli butter, house flatbread

Marcona almonds
Garam masala labneh, toasted chickpea, fenugreek-chilli butter, house flatbread
A plate of san daniele prosciutto

Burrata, yellow tomatoes, sunshine vinaigrette, cracked black pepper, olive oil
Slow roasted carrots, brined mustard greens, ajo blanco

Burrata, yellow tomatoes, sunshine vinaigrette, cracked black pepper, olive oil
Slow roasted carrots, brined mustard greens, ajo blanco

Roasted jerusalem artichokes, green tahini, pomegranate, mint
Roasted kuri squash, kale, sour onion, feta, pickled chilli, mint

Charred aubergine, saffron buttermilk dressing, grilled turkish chilli
Roasted jerusalem artichokes, green tahini, pomegranate, mint
Roasted kuri squash, kale, sour onion, feta, pickled chilli, mint

Steamed mussels, nduja, fennel, oloroso
Tandoori spiced chicken wings, lime pickle yoghurt, gunpowder

CHOOSE A PUDDING
Amalfi lemon curd tart, house crème fraiche
Vanilla bean soft serve caramelised pineapple, toasted coconut,
sesame seed praline

Whole crispy fried sea bass, three flavour sauce, thai herbs, lime, peanuts
Spiced pulled lamb shoulder, pine nuts, pomegranate mint pesto, tahini
Wedge salad, buttermilk, dill, radish and sprouts
Swiss chard, tahini, pinenuts

CHOOSE A PUDDING
Amalfi lemon curd tart, house crème fraiche
Dark chocolate and rye custard tart, blackberry cream
Vanilla bean soft serve caramelised pineapple, toasted coconut,
sesame seed praline
Caramel soft serve, rum soaked golden sultanas
Add cheese for £5 per person

Plates can be amended for dietary requirements.
Please note these menus are samples only and subject to change.

DRINKS MENU
COCKTAILS

100ml/375ml

Aperol Spritz

9-

Casa Ferreirinha, Red Blend, ‘Esteva’, 2018, Douro, Portugal

9-

Altos Las Hormigas , Malbec Classico, 2018, Mendoza, Argentina

Aperol, soda, prosecco, orange

Alpine Spritz

RED WINE

Elderflower, grape, aromatic wine, sparkling wine

750ml

29-

Floral. Rose petals and peppercorns. Smooth tannins & acidity, clean finish

40-

Bold. Dried red cherry and currants. Soft, structured tannins, warm finish

9.5-

Chef’s Margarita
Blanco tequila, grapefruit, lime, triple sec, toasted cumin

11-

Carnaval King

Monte Del Fra, Valpolicella Ripasso, 2018, Veneto, Italy

44-

Floral. Concentrated dark fruits. Fresh acidity, lingering finish

Ata Rangi Célèbrè, Merlot/Syrah, 2014, Martinborough, New Zealand

Pisco, Havana 7, watermelon & cardamom, lime, whites

9-

Negroni
London dry gin, Campari, sweet vermouth

10-

Bedouin Kahwa (Espresso Martini)
Vodka, roasted coffee, coffee liqueur, Presian spice essence

65-

Perfumed. Light spice & plum. Refined tannins. Smooth, evocative finish

Château Montgrand-Milon, 2014, Paulliac, Bordeaux, France

75-

Bold. Bright blackberries & warm spice. Concentrated fruit & silky tannins

11-

Bourbon Old Fashioned
Buffalo trace, aromatic bitters, sugar

DESSERT WINES

SPARKLING

125ml/750ml

Prosecco, Cantina Colli Euganei, NV, Veneto, Italy

7-/36-

Spumante prosecco. Light and well balanced

Moscato, Innocent Bystander, 2018, Yarra Valley, Australia

12-/62-

20-

Confected. Blackcurrant, Turkish delight & mandarin. Clean, spritzy finish

Monbazillac ‘Jour de fruit’, 2015, L’Ancienne, France

Charles Heidseick Brut, NV, Champagne, France

100ml/375ml

6-/22-

Peach and honey, silky texture and a fresh finish

Full bodied and textured. Buttered brioche. Lively acidity

85-

Billecart Salmon Rosé Brut NV, Champagne, France

LOW & NO
WHITE WINE

750ml

Samurai, Chardonnay ‘Free Run’, 2018, South Australia

30-

Minimal intervention. Clean and fresh. Stone fruit and melon. Fresh acidity

Strawberry Fields
0% proof Stryyk non-alcoholic spirit, strawberry, hibiscus, bubbles

Modern Day Saint
39-

Roberto Sarotto, Gavi di Gavi, 2017, Piemonte, Italy

7.57.5-

Elderflower, fino sherry, watermelon & cucumber soda

Delicate & floral. Lemon drops & pear. Steely freshness & rich finish

Neudorf Vineyards, Sauvignon Blanc, 2018. Nelson, New Zealand

48-

Complex. Herbs & dried leaves. Melon & lemon acidity. Clean crisp finish

Domaine du Colombier, Chardonnay, 2017, Chablis, France

50-

Crisp & fresh. White flower & citrus. Slight flint aroma. Clean & zingy finish

Bachelder Niagra, Chardonnay, 2016, Ontario, Canada
Powerful. Stone fruit & buttered brioche. Lively acidity. Bold finish

70-

FERMENTS & SODAS
A collection of house-made immune-boosting ferments and pro-biotic sodas

Pink Ginger Beer (0.2%)
Mango & Kaffir Lime Water Kefir

Full drinks menu available on request
All wines by the glass are available in 125ml measures. A discretionary 12.5% service charge
will be added to your bill. Personal electronic items used in restaurant at own risk.

33.5-

GET IN TOUCH
To discuss your special event, please contact
India and the team at Vardo:
reservations@vardorestaurant.co.uk
or give us a call on 0207 101 1199
We will get back to you within 24 hours.

