
EVENTS & PRIVATE HIRE
58 Ledbury Road, Notting Hill, W11 2AJ

@walmercastlenottinghill



R E F R E S H I N G L Y  I N D E P E N D E N T ,
P R O U D L Y  L O C A L  A N D  W A R M L Y

W E L C O M I N G ,  T H E  W A L M E R  C A S T L E
I S  A  U N I Q U E L Y  A P P E T I S I N G  S L I C E  O F

L O N D O N ’ S  C O L O U R F U L  H I S T O R Y .



Named after the Kentish castle, this Victorian pub
helped shape the unique community and rich
history of the area. Beautifully designed by West-
London based interior designer, Isabella Worsley.
The pub comprises of three storeys that bring
together a handsome traditional pub bar, (dogs
welcome of course!) complete with wooden
panelling and artworks by British artists all themed
around drinking, hedonism and fun, a beautiful
first-floor restaurant and dining space and an
intimate private dining room on the second-floor. 

Welcome The Walmer Cast le





THE LONSDALE ROOM

On the first floor flooded with natural light, via large
original sash windows and with a quintessentially Notting
Hill view of the length of Lonsdale Road, is, the Lonsdale
Room. A versatile space that accommodates up to 100
people for drinks and canapes, or 40-60 for seated dining. 

With a more detailed finish than the ground-floor bar, this
substantial room with adjacent snug has its own fully
stocked & staffed bar, large, hidden TV and Sonos sound
system. 



THE WESTBOURNE ROOM

The second-floor, and more intimate Westbourne
Room has a large dining table that seats up to 20
with warmly wrapped Robert Kime wallpaper and
tactile fabric textures. 

The space is also provided with a hidden TV and
Sonos sound system and can be used for business
meetings, lunch or dinner.



Our approach to food is all about bringing together the best
ingredients simply and deliciously. Our menu offers unfussy,
British-inspired cooking, showcasing the best local and
seasonal produce. We work closely with a small collection of
long-standing, award-winning suppliers to create a regularly
changing, seasonal menu. Our broad and adventurous drinks
list is made up of wines, beers and spirits sourced from
small, independent producers from around the world.

FOOD & DRINK



SAMPLE SUMMER MENU

On Arriva l
 TOASTED SOURDOUGH, whipped sa l ted butter

 Starters
 WYE VALLEY ASPARAGUS,  wi ld  rocket ,  ce lery,  toasted pinenuts ,  Parmesan,  House  dress ing

WILD SEA BASS CEVICHE,  cucumber,  shal lots ,  radish ,  bas i l  & l ime oi l  
PUGLIAN BURRATA, Is le  of  Wight  tomatoes ,  romesco,  toasted pinenuts  

NDUJA & MASCARPONE TORTELLONI,  Parmesan,  b lack pepper

Mains
 HARISSA BAKED AUBERGINE,  tzatz iki ,  couscous ,  toasted pinenuts ,  bas i l  o i l

SOMERSET LAMB RUMP STEAK,  crushed Jersey  Royals ,  summer greens ,  minted Greek yoghurt
COURGETTI,  r icotta ,  bas i l  & pistachio  pesto ,  lemon

PAN-FRIED SCOTTISH HALIBUT,  summer greens ,  pancetta ,  vegetable  consommé (avai lable
without  pancetta)

Puddings  
STICKY TOFFEE PUDDING, vani l la  ice  cream 

ETON MESS,  meringue ,  Engl i sh  strawberr ies ,  cream
VALRHONA CHOCOLATE MOUSSE,  Maldon sea  sa l t ,  o l ive  oi l

A SELECTION OF DORSET GELATOS /  SORBETS 
ENGLISH CHEESEBOARD, smoked cheddar,  Cashel  b lue ,  Rosary  goats ’  cheese

s e rved  wi th  grapes ,  qu ince  j e l ly ,  ar t i san  cracker s

 
Our k i t chen  have  de s igned  the  menu to  be  en joyed  by  ind iv idua l  pre  order  or  to  be  shared  feas t ing  s ty l e  

Die tar i e s  wi l l  be  cared  for  ind iv idua l ly

£60pp



SAMPLE WINTER MENU

On Arriva l
 TOASTED SOURDOUGH, whipped sa l ted butter

 Starters
JERUSALEM ARTICHOKE VELOUTÉ,  cr i spy  shal lots ,  croutons ,  chives

BAKED GOAT ’S CHEESE TARTLET,  red onion,  balsamic  g laze ,  mixed leaf  & walnut  sa lad
WILTSHIRE HAMHOCK & CHICKEN TERRINE,  pistachio ,  cranberry  sauce ,  toasted sourdough

CURED CHALK STREAM TROUT, c lementine ,  buckwheat ,  trout  roe ,  cor iander,  herb crost ini

Mains
  ASHDALE RUMP OF BEEF,  potato  & kohlrabi  grat in ,  cavolo  nero ,  ce ler iac ,  truf f le  o i l ,  red wine

jus
BAKED FILLET OF COD, potato  & leek fondue,  brown shrimps & dashi  ve louté

PAN-FRIED GNOCCHI,  butternut  squash ,  sage ,  ka le ,  haze lnut  butter
CREEDY CARVER CONFIT DUCK LEG,  chantere l le  mushrooms,  cavolo  nero ,  ce ler iac  & truff le

cream,  duck & sherry  v inegar  jus

Puddings  
STICKY TOFFEE PUDDING, sa l ted caramel  ice  cream

 APPLE & BLACKBERRY CRUMBLE,  Cornish  c lotted cream 
A SELECTION OF DORSET GELATOS /  SORBETS 

ENGLISH CHEESEBOARD, smoked cheddar,  Cashel  b lue ,  Rosary  goats ’  cheese
s e rved  wi th  grapes ,  qu ince  j e l ly ,  ar t i san  cracker s

 
Our k i t chen  have  de s igned  the  menu to  be  en joyed  by  ind iv idua l  pre  order  or  to  be  shared  feas t ing  s ty l e  

Die tar i e s  wi l l  be  cared  for  ind iv idua l ly

£60pp



WALMER CELLAR SELECTIONS 

Engl i sh  Sparkl ing  & Champagne
COATES & SEELY BRITAGNE BRUT NV,  Hampshire

TAITTINGER BRUT RESERVE NV,  France
BOLLINGER CUVEE,  France

Cocktai l s  
ESPRESSO MARTINI,  Sapl ing  vodka,  Kahlúa ,  Cold Brew 

OAK AGED NEGRONI,  Sapl ing  vodka,  Campari ,  House  Vermouth Blend
HOUSE MARTINI,  Gin/Vodka,  Noi l ly  Prat

Twis t  |  D ir ty  |  P i ck l e

White
VERMENTINO, CHEVANCEAU, France  2023

GAVI DEL COMUNE DI GAVI 'FOSSILI ' ,  SAN SILVESTRO, PIEDMONT, Ita ly  2023
CHARDONNAY, RUPERT & ROTHSCHILD,  France  2024  

Red
NEGROAMARO ' IL  PUMO',  SALENTO, SAN MARZANO, Ita ly  2024

PINOT NOIR,  SYLVAN DEBORD, France  2023
BORDEAUX, CHATEAU LA TESSONNIERE,  CRU ARTISAN, MEDOC, France  2020

Rosé
GRENACHE ROSE ‘SOLIS LUMEN’,  Pays  d ’Oc,  OLIVIER COSTE,  France  2023

CÔTES DE PROVENCE,  MIRABEAU AZURE France  2023

Sweet  wines  
SAUTERNES,  Caste lnau de  Suduiraut ,  France  2015  

TOKAJI  KÉSÖI SZÜRETETLÉSÜ,  Kikelet  Late  Harvest ,  Hungary  2023

Port
TAWNY 10Yr //  12  Yr  QUINTA do VALLADO

COLHEITA TAWNY QUINTA da ROMANERIA,  2007
 

Ful l  dr inks  l i s t  ava i lab l e  here ,  in c lud ing  our  f ine  wine  s e l e c t ion

https://www.walmercastle-nottinghill.co.uk/wp-content/uploads/2026/04/Walmer-Castle-Wine-List-14th-April-2026.pdf


SAMPLE CANAPÉ MENU

Meat:

PORK & SAGE SAUSAGE ROLL, date ketchup 
BEEF TARTARE BITES, Parmesan 
HAM HOCK CROQUETTE, aioli 

Fish:

PRAWN CHILI & LIME SKEWERS
SCOTTISH SMOKED SALMON BLINI, crème fraîche
SEARED TUNA, crispy rice cake, ginger

Vegetarian:

FOREST MUSHROOM CROSTINI, truffle
SUN-DRIED TOMATO & GORDAL OLIVE ARANCINI
WHIPPED CAMAMBERT, plum & date toast

CANAPÉS & DRINKS
£25  FOR 6 CANAPES



We’d love to tailor an unforgettable event for you in one of our beautiful private dining rooms. If you would like
to know more about hosting with us, please get in touch:

events@walmercastle-nottinghill.co.uk 

mailto:events@walmercastle-nottinghill.co.uk
mailto:events@walmercastle-nottinghill.co.uk






E:  EVENTS@WALMERCASTLE-NOTTINGHILL.CO.UK 
W: WWW.WALMERCASTLE-NOTTINGHILL.CO.UK 

@WALMERCASTLENOTTINGHILL
T:  +44 (0)  203 946 9555 
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