
P R I V A T E  D I N I N G
&  E V E N T S



Park Row, the first fully immersive DC-
inspired restaurant experience found 
anywhere in the world, is now open. 
Featuring five premium restaurant and bar 
spaces, Park Row combines multi-sensory 
storytelling with world-class food and drink 
that draws from some of Gotham City’s 
most famous (and infamous) residents, 
creating a gastronomic theme park for 
comic book fans and foodies. 

Situated within a stunning Grade II listed 
Art Deco venue within the heart of 
London’s theatre-land, guests will step off 
the streets of Soho and descend into the 
DC universe via a secret door in Wayne 
Manor, home to the famous billionaire. 



immersive

Whilst the main spaces within the venue 
are inspired by DC - with a subtle nod to 
the characters and hidden easter eggs for 
those in-the-know - the halo concept, 
The Monarch Theatre, is a fully immersive 
restaurant experience, with state-of-the-
art floor to ceiling projection mapping and 
an incredible tasting menu.



ICEBERG LOUNGE
The nightlife in Gotham City is always thrilling especially when 
spending an evening at the Iceberg Lounge. This stylish and 
spectacular setting is quite literally the coolest place in Gotham 
City. Founded and operated by the infamous Oswald Cobblepot, 
also known as The Penguin, the design indulges his signature 
quirks with a giant penguin sculpture situated above the bar, and 
ornithological artworks adorning the walls. Relax in the luxurious 
banquette seating that curves around this magnificent space, 
and enjoy food fresh from Gotham City Harbour, as well as live 
entertainment featuring the likes of the Black Canary (Thursday 
to Saturday).
 
Cocktails include Love Me, Love My Umbrella (vodka, dry 
vermouth, St Germain, lemon juice, strawberry syrup and soda) 
and a tall, refreshing Iceberg Fizz.

PERFECT FOR: Exclusive hire, lunch and dinner meetings,
  group dining, drinks parties, late night, 
  live music

CAPACITY:  90 seated 
  499 standing





PENNYWORTH’S
This is the home away from home for billionaire Bruce Wayne and 
named in honour of the Wayne family’s loyal butler Alfred. 

Pennyworth’s is an undisputed Art Deco masterpiece, with 
nods to Alfred’s British past. Eagle-eyed diners may even 
spot artwork and heirlooms from the Wayne family’s private 
collection. Signature cocktails include At Your Service, a homage 
to the beloved butler and the whisky-focussed bar includes a 
rare bottling created for Park Row called Inishtree, named after 
the Scottish town where Castle Wayne is located. The bar also 
houses a unique and elegant whisky trolley – a specially designed 
cantilever system engineered to provide the perfect pour.

PERFECT FOR: Lunch and dinner meetings, drinks parties, 
  late night

CAPACITY:  25 seated





OLD GOTHAM city
A villainous late night no-reservations bar and lounge secreted 
away at the back of Park Row, this den of iniquity boasts creative 
cocktails, plush décor and low lighting – it’s perfect for a little 
after-hours entertaining. Signature cocktails include the rum-
based Blackgate Batida, served alongside snacks like lobster rolls, 
fried chicken and caviar.

Our Old Gotham City lounge is perfect for DJ events and parties. 
The neighbouring bar can also be transformed into a beautiful 
dining space for up to 20 people. 

PERFECT FOR: Exclusive hire, lunch and dinner meetings, 
  group dining, drinks parties, late night

CAPACITY:  100 standing or 20 seated for dinner



ROGUE’S GALLERY
Fine art connoisseur and curator Selina Kyle, also known as 
Catwoman, hosts – with the help of master forger Roscoe 
Chiara - an exhibition of specially reproduced stolen paintings 
and sculptures commemorating the DC Super-Villains who call 
Gotham City home. The restaurant within the gallery is designed 
in soft, sensual pinks and greens and boasts a menu of culinary 
masterpieces, giving its elite clientele a treat for the eyes and the 
palate.

Cocktails include The Blue Boy - a gin, blue curacao and citrus 
cocktail poured from a painting whose colour gradually drains as 
the drink fills the glass – and Paying For College, a unique twist 
on a passionfruit martini. In addition, the gallery houses a beautiful 
Birds Of Prey cocktail fountain. Senses are heightened and 
gravity defied as the molecule moves through the air ready to be 
consumed.

PERFECT FOR: Exclusive hire, lunch and dinner meetings, 
  group dining, drinks parties, late night

CAPACITY:  66 seated



THE MONARCH 
THEATRE
The Monarch Theatre is a 20-seat venue serving an ten-course 
tasting menu with drinks subtly paying homage to some of DC 
universe’s most iconic Super Heroes and Super-Villains. Dishes 
by Exec Chef Karl O’Dell (formerly of Michelin-starred Texture) 
take guests on a culinary and visual journey with the help of floor-
to-ceiling screens and 360-degree projection mapping. Truly a 
one-of-a-kind gastronomic show, with carefully crafted staging 
and immersive courses that play with the senses – Gotham City, 
nor London for that matter has ever seen anything quite like it. 

Created by Park Row founder James Bulmer, The Monarch 
Theatre experience is designed to trigger specific emotions 
through the environment of the room and the food on the table 
which tie into the theatrical narrative of the evening. Highlights 
include a ‘poisonous’ mushroom made from a rich and earthy 
parfait; a decadent scallop, oyster, caviar and white chocolate 
dish topped with gold leaf; a USDA Black Angus tenderloin with 
truffle fit for the Bruce Wayne dinner table; and edible jewellery. 

PERFECT FOR: Exclusive hire, dinner, lunch

CAPACITY:  20 seated

CUISINE:  10 course tasting menu



the entrance



Canapé MenuCanapé Menu
FISH
Baked oysters, basil & pine nuts 3.85
Raw scallop, pickled fennel & dill oil 8.5
Melba toast, taramasalata, radish & herbs 4.5
Blinis, sea trout, lemon gel & seaweed powder 4.5
Cornish crab tartlet, Aruga caviar, chervil 4.95
Fried oysters, truffle & honey celeriac remoulade 4.5
Gravlax salmon, horseradish, crouton, keta & salmon skin 4.5
Lobster roll, yuzu creameux, crispy shallots, brioche 8.5

MEAT
Lake District sirloin, bone marrow fat aioli, crispy cavolo nero 4.4
Marinated torchon duck liver, cherries & hazelnuts 4.95
Fried sushi rice with Ponzu dressed beef tataki, wasabi crema, Dianthiaus petal 4.5
When Barry Met Iris: Mini brioche tin filled with Londoner’s sausage, special sauce, celery 4.5
Bourbon glazed pressed pork belly, pickled cucumber, sesame seeds 4.5
Big Belly cornetto, grated pecorino cheese 4.5 
Beef Cheek Sliders  6.5

VEGGIE
Roasted Jerusalem artichoke, truffle brie & honey 3.85
Potato fondant, Cep mushroom purée, white balsamic gel 3.85
Tartlet filled with pickled leek, leek emulsion, crispy potato straws, leek ash, cornflowers 3.85
Miso glazed aubergine wrapped in purple shiso leaf 3.85
Spiced pumpkin latte: winter spiced pumpkin topped with gingerbread, milk foam 3.85
Coronation Cauli: Tartlet filled with cauliflower & white chocolate purée, topped pickled 
cauliflower & curry emulsion 3.85
Brioche crouton topped with whipped cream cheese, black olive crumb, caramel & violas 3.85

DESSERTS
Mini fruit pavlova 3
Chocolate & kalamansi layered cake 3
Whisky baba, coffee cream & caramel 3.85
Coconut & white peach verrine 3.85
Vanilla custard tart, lychee & raspberry 3.85
Hazelnut & apple delice 3



sample menu Asample menu A

FIT FOR A KNIGHT 
Steak tartare, confit egg yolk, sea jelly beans, nasturtium leaves

GREED 
24c gold maki rolls, cucumber, avocado, wasabi, soy (v)

SCALES OF JUSTICE 
Orkney scallops, grapefruit, bacon, ponzu, kombu

THE JOKER FISH 
Atlantic cod, yuzu, minted peas, beetroot, chips, quail eggs

MAMA MARONI 
Spinach Ricotta tortellini, black onion, Parmesan, tomato

GOTHAM CITY’S SAVIOUR 
Black Angus Rib eye steak, Chimichurri

KISS FROM A ROSE 
Vanilla custard tart, textures of raspberry and rose, lychee ice-cream

THE RUINS OF GOTHAM CITY 
Calamansi and chocolate layered cake, chocolate crumb, chocolate

& calamansi sorbet

sample menu Bsample menu B

RABBIT FROM A HAT 
Rabbit, duck liver and pistachio terrine, sweet mustard, toasted sourdough

GREED 
24c gold maki rolls, cucumber, avocado, wasabi, soy (v)

SO WHAT IF I’M MAD!? 
Loch Duart Sea trout, lime leaf snow, cucumber, red cabbage

THE JOKER FISH 
Atlantic cod, yuzu, minted peas, beetroot, chips, quail eggs

MAMA MARONI 
Spinach Ricotta tortellini, black onion, Parmesan, tomato

GOTHAM CITY’S SAVIOUR 
Black Angus Rib eye steak, Chimichurri

KISS FROM A ROSE 
Vanilla custard tart, textures of raspberry and rose, lychee ice-cream

THE RUINS OF GOTHAM CITY 
Calamansi and chocolate layered cake, chocolate crumb, chocolate

& calamansi sorbet



cocktailscocktails
 

Park Row Martini 14 
Bombay Sapphire / Grey Goose, Park Row House Dry Vermouth

The Architect 13 
Patron Silver, Campari, Green Chartreuse, Orange Bitters

Three Bridges 13 
42 Bellow Vodka, Dill, Parsley, Elderflower, Lemon

The Bludhaven 14 
Monkey Shoulder, Honey, Sesame, Bitters

Matches 13 
Bacardi Carta Blanca, Plantation Pineapple, Lime, London Essence 

Roasted Pineapple Soda



contact

Rebecca Lines
rebecca@wonderlandrestaurants.co.uk

77 Brewer Street, London W1F 9ZN


