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Legare is a Michelin Bib Gourmand Italian restaurant located 
close to Tower Bridge serving contemporary Italian cuisine 
with a focus on seasonality and ethical sourcing from trusted 
suppliers.

Located across one floor (680sq/f), we have an open kitchen 
attached to an intimate dining room which can accomodate 
34 seated covers. The space is cosy, warm and homely , which 
is also flexible and versatile allowing us to accommodate up to 
50 guests standing for drinks and canapés. 

“In fact, you should go to Legare for… everything. The food. The wine. 
The vibes. It delivers smart, modern Italian food without pomp, without 
artifice, but with that all-important endearing service from people who 
clearly love it as much as I do. “

The Independent : A love letter to my new favourite Italian restaurant in London

OUR ROOTS



Dining room with banquet seating



Roasted pumpkin cappellacci, with brown butter, crispy sage and toasted pine nuts



The Legare kitchen is led by head chef  Matthew Beardmore.

We pride ourselves on our approach to food at Legare. The 
menu is hyper-seasonal with a key focus on vegetables and 
proteins which are in season and grown organically. As the 
seasons change, so does our menu. Our pasta and bread flour 
is sourced directly from biodynamic farms in Italy, which use 
absolutely no pesticides or fertilisers. We hand roll and hand 
shape all of  our pasta daily, without exception. All of  our 
seafood comes from UK waters, and our meat and poultry is 
from ethically raised, organic farms.

The menu is influenced by the seasons, and the traditions 
of  Italian cuisine - but we are by no means traditional. We 
incorporate nuances from all over the Mediterranean to 
create menus which are truly respresentative of  our teams 
combined experiences. 

Our wine list is concise and highlights smaller producers from 
all over Italy that focus on producing wines which showcase 
terroir and indegenous varietals. Our aim has always been to 
pair delicious wine with delicious food in an uncomplicated 
way!

OUR FOOD + WINE

Ricotta & spinach gnudi with summer girolles and swiss chard



‘Ostra Regal’ Oysters with pickled barattiere cucumber, Smoked avruga caviar & sea purslane.
Served with a glass of  ANTE Etna Bianco 2016 from I-Custodi.  



Dorset clams ‘acqua – pazza’



We can also create bespoke menus for 
larger group bookings as well as private 
events for the whole space. These are a 
little more intimate, where clients want 
something a little more personalised 
to them and their guests. The same 
principles still apply - seasonality and 
the best possible produce will dictate the 
menu and the wine pairings. 

If  you wish to hire the restaurant for 
a private event, or would like us to 
cater at an external site, we can create 
a beautiful bespoke menu for any 
occasion!

*Vegetarian, vegan or pescatarian guests can be 
catered for separately

BESPOKE MENUS

Lobster risotto ‘al forno’ with a chilli - basil butter, Shetland mussles & datterini tomatoes



Wood-fire oven roasted skate wing with ‘nduja butter, fennel & mint

Monkfish crudo, 
chile de árbol infused senia olive oil, sea purslane



Fett’unta of  whipped goats curd with corno pepper ‘agrodolce’



SAMPLE SET MENUS

*Please be aware that menus change due to seasonality, and as such produce may vary, as may prices. 



Hand rolled pici with braised rabbit ragu



Hand rolled pici with braised rabbit ragu





STANDARD OPENING HOURS

Tuesday — Dinner    18:00 - 22:00
Wednesday — Saturday Lunch   12:00 - 15:00
Wednesday — Saturday Dinner   18:00 - 22:00
Sunday — Lunch      12:00 - 16:00
Monday —    Closed

*Private hires for Sunday dinner, Monday lunch & dinner or Tuesday Lunch can be discussed on a case by case basis 

VENUE INFORMATION AND HIRE

•  Venue hire is inclusive of  staff which includes a manager, waiting staff, bar staff, and   
 chef  team.
•  We provide access to all of  our in-house tables, chairs, service ware, glassware and   
 crockery.
•  Our rooms are dressed with candles and flowers (large window arrangement as well   
 as bud vases). If  you would like to arrange additional flowers then we are happy to   
 suggest and organise from our preferred suppliers. This will be an additional cost.
•  Production and table dressing, can all be organised on request.
•  We are happy to explore added extras such as calligraphy and table layouts. Add-ons   
 will be quoted and agreed in line with the venue hire estimate.
•  We are happy to explore any requested production elements to make your event   
 complete. We are also happy for you to bring your own production elements but all   
 details and requests must be agreed and signed off by both parties 2 weeks in advance   
 of  the event.
•  If  you require out of  hour access or extra set up time for loading in/out then we are   
 happy to accommodate based on a fee of  £100 per hour.
•  Out of  hours guest arrival or departure will be charged at £250 per hour.
•  If  you are looking for a whole day hire with guests then this will be charged at a double   
 hire cost.
•  Multiple day hire is available and is charged at the combined day hire cost. 
•  Music is allowed until 23:00.
•  Due to licensing restrictions there is, unfortunately, no dancing permitted in the restaurant or the  
 outside area.
•  Disabled access is available to all areas other than the WC’s. We will always have staff available  
 to help any disabled guests to our neighbours facilities. 

ATTENDEES

•  We require confirmed final guest numbers at least 4 days in advance of  the event.
•  These numbers will correlate with your final invoice. If  the numbers increase after this, Legare  
 will endeavour to accommodate the extra guests, however, this cannot be guaranteed. In the  
 event that extra guests are added, there will be a pro-rata charge added to the final invoice per  
 guest.

THE IMPORTANT STUFF •  We require confirmed guest dietary requirements at least 4 working days prior to the event. A  
 seating plan must be provided with guests with dietary requirements noted. Please note we are  
 not a nut-free kitchen. 
•  Our standard total venue hire allows for a maximum of  34 seated guests. A total maximum  
 capacity of  50 standing guest can be accomodated for with drinks and canapés.

FOOD & DRINK

•  The final menu and beverage selection must be made 7 working days prior to the event.
•  Due to the seasonal nature of  the menus, the chef  may need to substitute menu items in line  
 with access to suppliers/growers. In the event of  this, you will be notified in advance and have  
 the option to make changes.
•  Menu tastings can be organised three weeks prior to the event at the latest.
•  The final menu will be confirmed one week prior to the event. This will be signed off by both  
 parties.
•  Drink tastings are complimentary. Final drinks need to be agreed 7 days prior to the event taking  
 place.

LOAD-IN / LOAD-OUT

•  Any damages to the building interior, exteriors or furniture during the setting up of  the event or  
 during the event will be added to the final invoice.
•  At all times fire exits must remain clear and unblocked.
•  Nothing must be stacked near or against any decorated walls.
•  Art is not removable.
•  We request that any additional candles are non-drip and won’t damage the tables or table  
 clothes. Any damages will be charged accordingly.
•  Delivery times: Tuesday – Saturday 6am–12am
•  Delivery address: 31G Shad Thames, Cardamom Building, London  SE1 2YR

SECURE A BOOKING

•  A holding deposit is required to secure all bookings. Please refer to T&C’s document.

CANCELLATION & POSTPONEMENT POLICY

•  Cancellations will incur the following charges:

 ̊  Cancellations more than one month before an event will be reimbursed.
 ̊  Cancellations between one month and 7 days before an event, will forfeit the first deposit.
 ̊  Any cancellation within 7 days of  the event, will result in forfeit of  the first and second deposits.
 ̊  Any cancellation within 48 hours of  the event will be charged the full amount of  the agreed    
 quotation.

 ̊ Cancellation of  an event is required in writing.

*Any postponement will be agreed on a case-by-case basis with management.



OUR PRICES

STANDARD OPENING HOURS

Tuesday — Dinner   18:00 - 22:00
Wednesday — Saturday Lunch   12:00 - 15:00
Wednesday — Saturday Dinner   18:00 - 22:00
Sunday — Lunch     12:00 - 16:00
Monday —    Closed

*Private hires for Sunday dinner, Monday lunch & dinner or 
Tuesday Lunch can be discussed on a case by case basis 

MONDAY LUNCH  - case by case basis
MONDAY DINNER  - case by case basis

TUESDAY LUNCH  - case by case basis
TUESDAY DINNER - £3500

WEDNESDAY LUNCH - £1500
WEDNESDAY DINNER - £4000

THURSDAY LUNCH - £1500
THURSDAY DINNER - £4500

FRIDAY LUNCH  - £1500
FRIDAY DINNER - £5000

SATURDAY LUNCH - £2000
SATURDAY DINNER - £5000

SUNDAY LUNCH  - £2500
SUNDAY DINNER - case by case basis

50% Deposit to be paid before bookings are confirmed. 

* Prices include VAT and exclude a discretionary 15% ervice charge which will 
be added to the final bill. Cancellation policies apply depending on the space, 
party size and booking date.

FURTHER INFORMATION

The restaurant will be decorated with candles and flower arrangements in our usual style. If  
you wish to have bespoke arrangments made, we can discuss this. Personalised place cards 
and menus can also be provided upon request - but will have to be agreed 72hrs before the 
event. 

Menus can be tailored to include all allergies / dietaries.

Music requests can also be organised in advance of  the event.

 



Alice Sapieka
General Manager
Alice@legarelondon.com

CONTACT

Roberto Colasante 
Assistant General Manager
Roberto@legarelondon.com

31G Shad Thames
Cardamom Building

London
SE1 3GU

020 8063 7667

 

London Bridge Station  —  10 min walk (Jubilee / Northern /National Rail)
Bermondsey Station  —  15 min walk  (Jubilee)
Tower Hill  —  13 min walk  (District / Circle)


