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Private Hire: Cigalon  

Cigalon is available for Exclusive Venue Hire and can seat up to 68 guests.  A standing reception can also 

be organised, either within the restaurant or at Baranis which can accommodate 150 standing (an 

additional spend will apply) 

We do not charge a room-hire fee and only ask that a minimum spend (inclusive of VAT but excluding 

service charge) is met. An additional private dining room at Cigalon can seat up to 8 people maximum. 

At Cigalon we will create a totally unique experience for your event and Head Chef Julien will seek to 

meet with you beforehand to design a bespoke menu, taking into account your wishes and any special 

dietary requirements.  Julien will provide full vegetarian and vegan alternatives where required. 

Our team of Sommelier’s will provide detailed information about the wine list and our Head Mixologist 

Led, is also on-hand to guide you through Baranis’ extensive cocktail list. 

 

About Cigalon 

Cigalon and Baranis are both housed in the same magnificent building on Chancery Lane which was once 

Hodgson’s Auction House and more recently, Hodgson’s Wine Bar. Though on the same site, the two 

venues are separate offerings. Each has its own entrance, menu, identity etc.  Cigalon is named after the 

eponymous hero – a chef – in Marcel Pagnol’s 1935 film of the same name. 
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Cigalon is one of London’s most dramatic dining rooms. The space is double height and glass ceilinged 

with an open kitchen focused around the grill. The cooking is classic Provencal– e.g. Côte de Veau, sauce 

Mentonaise and Panisses, Pieds et Paquets, Pasta with Cuttlefish, Salade Nicoise, Line-caught Cod & 

Aioli as well as Baked Aubergine with Goat’s Cheese & Aromatic Herbs.  

A large wood-fired grill takes the centre stage in Cigalon’s open-kitchen, allowing Julien to prepare a full 

range of grilled specials, choosing from the best available seasonal produce and adding a splash of 

Provence on the side.  

The wine list is all French with a strong focus on both Provence and Corsica.  

Baranis takes advantage of the striking features of the grand vaulted cellar space it occupies with ‘booths’ 

built into the arches. It is a dramatic but also very discreet room. Perhaps the most eye-catching feature of 

Baranis, however, is its indoor pétanque court – the only one in the UK and a great setting for special 

events. 

Baranis’ exclusively French wine list majors in Provencal wines, and both mixologists, Led and Franck 

will wow you with the innovative selection of cocktails such as the thyme daiquiri, rosé mojito and 

gentiane champagne cocktail – all of which draw their inspiration from the fragrances and flavours of the 

South of France. 

About Julien Carlon: 

 

      

Originally from Marseille, Julien is passionate about his native Provençal cuisine and wines.   Julien was 

schooled in France, where he graduated in 1999 before moving to the UK and working in some of the 

finest restaurants in London, including the Four Seasons Hotel, Le Gavroche and Club Gascon. 
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Gallery 

 

                      

 

                       

What the Critics Say: 

 

The kitchen at the back open to view has chefs working as silently and intently as monks sending 
out reasonably priced dishes fiercely loyal to the region and forceful in their flavours. 
 
Fay Maschler, Evening Standard  
 

This is the Provençal outdoors, brought indoors. Wherever you look, you feel the spirit of a 

verandah, complete with bee, insect and cricket images. 

 John Walsh, The Independent  
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Sample Menu 1 

 
 

Niçoise Salade 
 

~~~~~~~~~~ 

 
Seasonal Foie Gras 

 

~~~~~~~~~~ 

 
Poached Salmon Fillet, Romanesco, Cauliflower & Mussel Velouté 

 

~~~~~~~~~~ 

 
Grilled Beef Onglet & Pickle Vegetable Salad 

 

~~~~~~~~~~ 

 
Tome de Brebis & Pear Salad 

 

~~~~~~~~~~ 

 
Confit Citrus & “Brousse” Emulsion 
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Sample Menu 2: Christmas bookings 

 

 

 

Artichoke, Radicchio & Blood Orange Salad with Grapefruit Pepper Vinaigrette 
 

Queenies & Lemon Thyme Velouté 
 

Foie Gras, Orange Wine Jelly & Citrus 
 

~~~~~~~~~~ 

 
Saffron Risotto & Black Trompettes Mushrooms 

 
Roasted Cod with Salsify & Red Wine Sauce 

 
Grilled Rump of Venison, Glazed Carrots & Confit Quince 

 
~~~~~~~~~~ 

 
Blue Cheese & Mulled Wine 

 
~~~~~~~~~~ 

 
Dark Chocolate Tart, Orange Marmalade & Juniper Ice Cream 

 
Candied Chestnut Provençal Mess 
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Contact & Location 

For private hire enquiries please contact the restaurant directly on 020 7242 8373 | 

 info@cigalon.co.uk 

 
Cigalon & Baranis 
115 Chancery Lane 
London 
WC2A 1PP 
www.cigalon.co.uk 
 
 
Location 

Cigalon is situated on Chancery Lane and is a short 5 minutes walk from Chancery Lane, Holborn, St 

Pauls & Temple tube stations.  City Thameslink is also only a short 5 minute walk. 
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