
BUMPKIN 
 

GENERAL INFORMATION 
 

Bumpkin, Notting Hill’s food lovers’ hangout, opened its doors in November 2006, offering traditional country cooking with a British 
focus.  The four-storey building has three open kitchens and is home to a casual brasserie; It has three large communal tables and 
baronial style antique chairs - some in their original leather and some re-upholstered in richly coloured and textured fabrics.   
 
Bumpkin is a world of authentic home from home cooking set in relaxed ‘country style’ surroundings in the heart of Notting Hill, Bumpkin 
is about tasty food using fine ingredients from Fair-trade or traceable sources. Simple, wholesome, natural food with no frills. 
 
Recently launched “for city folk who like a little country living” Bumpkin is in the same group as Eclipse bars, Cocoon restaurant, Boujis 
and Volstead clubs. 
 
Previously known as The Liquid lounge, the pub premises in the heart of Notting Hill have been converted into ground-floor brasserie, 
first floor restaurant, second floor private dining room and The Attic, situated on the third floor. 
 
With its diversity Bumpkin can be hired for anything from dinners, Poker and whisky nights to corporate meetings, with an extensive list 
of wines, spirits, beers and British ales it is the perfect venue for those wanting to escape the rush of city life. 
 
 
 
Country Brassiere: A casual dining room featuring large windows, sharing tables and rustic furniture. Bumpkin 

serves fresh, seasonal fare from a changing menu including their signature pies and 
rotisserie.  

 
The Restaurant: Continuing the relaxed country theme, this space on the first floor can cater for up to 42 

guests for dinner. 
 
Private Dining Room: The private dining room is ideal for dinners up to 40 pax, drinks receptions and meetings. 
 
The Attic Boasting an I-Pod connection this space lends itself for anything from poker nights to 

photographic shoots. This versatile space can also be used for private dining for up to 40 
guests. 

 
GROUP BOOKINGS AND EXCLUSIVE EVENTS: 

 
 
RESTAURANT/BAR SPECIFICATIONS: 
CAPACITIES:    Ground Floor   46  Dinner  
    The restaurant   42   Dinner 
    Private Dining Room  40 / 45   Dinner / Standing 
    The Attic              40 / 45  Dinner / Standing  
   
 
CANAPE / BUFFET COSTS: 
Dinner Menus   From £40 per person 
Sharing Menus   From £30 per person 
Canapes    From £10 for 5 Canapes 
Christmas Menus   From £40 per person 
 
The final bill will be subject to a 12.5% service charge. 
All prices subject to change  
 
DRINKS TARIFF 
House Champagne   £45    House Wine per Bottle  £14  
Beer    £5    Single Spirit & Mixer  £7.50 
 
The final bill will be subject to a 12.5% service charge. 
All prices subject to change  
 
 
AVAILABILITY:    Monday to Saturday - Private Hire 
      
LICENSE:  Licensed to serve alcohol until 12.30am  
 
TRANSPORTATION:   Closest Tube Station Westbourne Park . Nearest NCP Car Park – Arthur Court Ug Queensway 
 

 
For all private hire enquiries, please contact: 

Pure Consulting 
T: 020 7287 2424  
F: 020 7287 2444 

E: info@pureconsult.co.uk 
W: www.pureconsulting.net 

 


