
Sample prices from: 
Three course set menu | £38 
Feast menu | £55
Champagne from | £65 

London’s leading game restaurant,  
opposite Barbican, prides itself on full 
flavours, innovative ideas and perfectly 
executed dishes at every service. 

A focus on traditional and quality  
seasonal British ingredients and an 
extensive expertly sourced wine list, 
makes this handsome gastro pub a 
game-changing event spot.

The Jugged Hare 
49 Chiswell Street,  
London, EC1Y 4SA

www.thejuggedhare.com
 
Contact
info@thejuggedhare.com
020 7614 0134

Tube Stations & Parking
 Moorgate | Barbican  

| Liverpool Street

Parking
Beech Street, Finsbury Square,  
Aldersgate Street and London 
Wall.

Free parking on Milton Street  
after 6.30pm Monday - Friday,  
after 1.30pm on Saturday, and  
all day Sunday.

SPACE AREA INFO

Barrel  15 n/a Semi private

Gourmet 
Booth 

n/a 34
Semi private, 
dining space

Josephine 
Room 

75 50 Private room 



BOOK A BARREL 
For smaller drinks gatherings, why not prop up against one of our  
reclaimed whiskey barrels? Perfect for a more relaxed atmosphere!

GOURMET BOOTH 
The Gourmet Booth is ideal for an exclusive but intimate dining experience 
with groups of 8 up to 34. Recline in plush leather seating with your guests 
and make the most of the gastronomical experience on offer.

THE JOSEPHINE ROOM 
The Josephine Room is named after the prestige cuvée of Joseph Perrier 
Champagne and also the name of the famous Champagne maker’s daughter. 
Josephine is a stunning private room with exposed brick walls, vaulted 
ceilings and restored Champagne racks. For private dining the space 
can accommodate up to 22 on a long table, 32 on a horseshoe shaped 
table and up to 50 on round tables.

TESTIMONIALS

‘The main draw at The Jugged 
Hare, though, is the game, as 

expected – all treated with 
utmost respect and cooked 
tremendously well. Highly 

recommended.’

‘ If you are lucky enough to  
get seated near the pass, you  
will be treated to a non-stop 

show of wait staff carrying some 
of the tastiest looking plates of 

food in London.’




