


The Restaurant

Designed by Japanese architect Noriyoshi Muramatsu,
the restaurant occupies an high-ceilinged space,
formerly the concert hall for the London College of
Music. 

The décor replicates Argentina's unique heritage:
warm, inclusive and lively. The open kitchen plays
host to a dramatic fireplace and wood oven, placing
the chefs at centre stage.

Exclusive Hire

Our entire dining room is available for exclusive
hire, providing a setting for up to 100 guests for a
seated lunch or dinner. 

For a vibrant and informal event, consider our canapé
& bowl menu options, creating the perfect backdrop for
a lively reception for up to 130 guests.
 
Capacities
Seated: 100 
Standing: 130 

Event Availability 
Daily, 12pm to 12am



Downstairs at Sucre

Beneath the vibrant energy of Sucre lies an intimate
lounge where vintage charm meets contemporary
sophistication. 

Designed by Victoria Vogel, the space features
playful elevations on the building's original 18th
century features.

Whether you're planning a celebratory lunch, evening
cocktails, or a late-night gathering, the bar offers
a versatile setting that adapts to your event's
unique needs.

Exclusive Hire

Downstairs at Sucre is the ideal venue for an
intimate drinks reception, with capacity for live
entertainement and dancing. 

Capacities 
Seated: 40 
Standing: 80 

Availability 
Daily, 12pm to 1am



The Menu

Sucre’s menus are a contemporary expression of
authentic South American cuisine enriched with
Mediterranean influence. Each dish tells a story of
heritage, creativity, and connection reflecting the
team’s dedication to fire-led cooking and seasonal
produce. 

The carefully curated drinks and wine programme is
designed to enhance these bold flavours, offering
pairings that balance smoke, richness, and texture.

With a parilla at the centre of the open kitchen,
Sucre guests are invited on a global culinary
journey that carries the unmistakable spirit and
flavour of Buenos Aires.





https://discover.matterport.com/space/njhQkyaNyrh






Fact Sheet

Operating Hours
 
Sucre 
Monday - Saturday 12.00 - 01.00 
Sunday 12.00 - 23.00 

Downstairs at Sucre 
Wednesday - Saturday 18.00 - 01.00 

47B Great Marlborough Street, 
London, W1F 7JP SOCIAL 

@sucre.london

SPECIAL EVENTS TEAM 
To receive more information on you customised event package, kindly contact our
dedicated Events team at events@sucrerestaurant.com
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