
p r i v a t e  d i n i n g

d r i n k s



hicce, means ‘current, of the moment’ in Latin. We 

serve modern dishes cooked over a wood fire.

The menu highlights our passion for using fire as 

a source for grilling, steaming and smoking. From 

toasted home-made rye bread with cured meats and 

homemade pickles; to fish, meat and veg 

hotsticks cooked over holm oak charcoal. We use tra-

ditional techniques to create beautiful dishes 

inspired by our travels and driven by our total 

commitment to using only the very best produce.

bar hicce has a carefully curated list of biodynamic 

wines, craft beers and original cocktails, each 

chosen to bring the best out of every plate.

about us
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If you’re looking for a unique space for private dining 

in the heart of London, look no further than hicce x 
Wolf & Badger. Situated under the main restaurant at 

hicce and seating up to 22 guests, this artistic space is 

modern yet with all the heritage characteristics of its 

Coal Drops Yard location. 

Featuring its own private bar, the space is perfect for 

a range of events including private dining, corporate 

lunches and birthday celebrations. For information on 

bespoke team building and private events including 

cocktail masterclasses, whiskey blending and gin 

infusing, get in touch.

reservations@hicce.co.uk  |  0203 535 7880

private dining
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the atrium
The Atrium at hicce x Wolf & Badger is the perfect 

space for large group bookings and bespoke 

corporate events for upto 120 people. Offering 

custom services catered to the requirments of each 

event, whether it’s a champagne reception on arrival, 

a classic canape party or an entertainment focused 

event, we’re here to help create an exceptional 

experience for you and your guests. For more 

information get in touch to book your next big event.

reservations@hicce.co.uk  |  0203 535 7880
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