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Osip.





Tucked away within a cosy recess of the 
restaurant our private dining room invites 
people to come together. A space that is as 
artistically eloquent as it is comforting 
— here food is shared, glasses are raised 
and moments are celebrated.

Private dining Osip.



Each wine is carefully chosen to complement the 
seasonal nature of the menu and our sommelier will be 
table side throughout your event to guide you through 
their selections. We are more than happy to discuss 
any additional requirements that go beyond our current 
list during your booking process.

—

Drink Packages

Signature
Premium wines, thoughtfully chosen — 
£195 per person 

Grand
Champagne or cocktails on arrival, curated wine 
pairings, and a digestif & cocktail trolley presented 
tableside — £140-£200 per person

Sommelier selectionOsip.

Our Signature Menu unfolds as a journey through 
the Somerset landscape. With ingredients grown 
on our farm or sourced locally, it focuses on 
celebratory dishes that we have perfected over 
the years including Cornish lobster and our 
famous game pithivier. Our seasonal offering 
delivered in an intimate group setting.

From £165 per person, for up to 12 people

Seasonal offering

—



Osip.

A Signature menu

Our Signature menu unfolds as a journey through 
the landscape of Somerset and the south west. 
With ingredients grown on our farms or sourced 
locally, it focuses on celabratory dishes that 
we have perfected over the years. 

From Cornish lobster, presented in multiple 
services, to our famous game pithiviers: a 
truimphant pie encased in golden pastry and 
layered with quail and venison; this menu offers 
the very best of Osip’s kitchen whilst being a 
perfect representation of the current season.

From £195 per person, for up to 12 people

A first impression 





25 Kingsettle Hill,
Bruton BA10 0LN

+44 (0)1749 987277
reservations@osiprestaurant.com

For full venue hire please email
reservations@osiprestaurant.com

Osip.


