
DESSERT, CHEESE  
& SWEET WINE

Manicomio Chelsea
83—85 Duke of York Square, 
London, SW3 4LY

020 7730 3366
info@manicomio.co.uk
chelsea.manicomio.co.uk

P R I VAT E  E V E N T S
There are two private dining rooms at Manicomio Chelsea 
which can be hired separately or, for larger events, together.

T H E  C O N S E R VATO R Y
With floor to ceiling glass and a private secluded courtyard 
garden, this space offers a blend of minimalist charm  
and elegance. 

The room is Ideal for a private dinner or cocktail party
and can accommodate up to 16 guests on one table,
up to 24 over two tables or 35–40 for a drinks reception
Whether you are hosting a small wedding, a birthday 
celebration, a corporate event, an intimate dinner or a  
drinks party, we offer a menu to fit all occasions.

T H E  G A L L E R Y
This private dining room offers a perfect blend of style, 
comfort, and sophistication, creating a memorable and inviting 
space for guests to enjoy a delightful dining experience.

The Gallery dining room can accommodate up to 18 guests  
on one table or up to 36 over three tables.

Enquiries: events@manicomio.co.uk



D E S S E RT  W I N E  (75ml glass)

Solalto IGT Toscana, Fattoria Le Pupille, Italy, 2018 — 13 / 59 (375ml)

Château Delmond Sauterne, France, 2016 — 9.5 / 75 (750ml)

Mylitta, Tokaji Noble, Dobogó, Hungary, 2019 — 17.5 / 80 (500ml)

Passito di Pantelleria, Ben Ryé, Donnafugata,  2020  — 25 / 120 (375ml)

Vin Santo del Chianti Rufina, Fattoria Selvapiana, 2013 — 21 / 95 
(375ml)

D E S S E RT S

Tiramisù — 11

Amedei chocolate budino — 12

Poached rhubarb — 10

Citrus fruit salad — 10

Affogato — 8

Amedei chocolate dipped biscuits  — 7.5

Gelato or sorbet (made with Fresh Fruits) — 4.5

S E L E C T I O N  O F  A RT I S A N  C H E E S E S  — 1 5

Ask your waiter for Today’s selection

Please advise us on any dietary requirements or food allergies you may have. Optional service charge of 15% will be added to your bill. 


