
Host Something Truly Memorable
WINE  |  CHEESE  |  CHARCUTERIE  |  BAR

Jericho, Oxford



Designed with 
Meaning

From corporate events and 
creative industry gatherings to 

milestone birthdays and private 
celebrations, Popina offers a setting 

that feels considered rather than 
conventional.

Created by the team at Lynrace Studio, 
the space blends thoughtful design 

with relaxed hospitality. Warm lighting, 
red velvet curtains and an intimate layout 

create an atmosphere that encourages 
conversation rather than spectacle.

We specialise in events that value quality 
over scale. Whether hosting clients, bringing a 

team together or marking a personal milestone, 
Popina provides a setting that feels calm, refined 

and effortlessly hosted.

Located in the heart of Jericho in Oxford , known for 
its authentic Italian cheese, charcuterie and carefully 

curated wines, Popina delivers gatherings with 
character and presence.



Authentic Italian Cheese & Charcuterie
Thought-provoking Wine

At Popina, food and wine are not an afterthought to the event – they are 
the experience.

Our food pairings are centred around carefully sourced Italian cheeses and 
charcuterie, small tasting and sharing boards designed to compliment our 

wine list, encouraging conversation and connection.

Our wine is curated with intention. Independent producers, characterful bottles 
and unexpected finds sit alongside trusted classics. Each selection is chosen to 

spark interest, not simply fill a glass.

For private events, we offer:

• Curated cheese and charcuterie boards
• Sharing menus

• Sparkling and wine-led receptions
• Guided tastings and pairings

Food pairings can be structured around your guest list and the tone of the occasion from 
relaxed evening gatherings to more formal seated events and tastings.



A Space
with Presence

Popina is layered, the space 
unfolds naturally, offering a 

variety of settings within one 
cohesive space.

Stools line the bar for informal 
conversation. Low armchairs create 

quieter moments. Bench seating 
and bistro tables encourage closer 

conversation, while high tables with 
stools allow for relaxed standing 

receptions and easy movement.

This variety allows guests to settle where 
they feel most comfortable, whether 

gathering around a central table, leaning 
into the bar or stepping aside for a more 

intimate exchange.

Both front bar and back room carry energy 
when full and retain warmth when quiet. It feels 

sociable without being crowded, intimate without 
being enclosed.



Configured for
Your Event 

Popina can be arranged to suit 
a variety of formats, from seated 

tastings to standing receptions 
and speaker-led events.

Whole Venue – Seated
Up to 50 guests seated

Tasting or Speaker Event – Seated
Dedicated seating in the rear space for 

presentations, wine tastings or talks.

Back Room – Open Format (Standing)
An informal standing format suited to 

drinks receptions, networking or smaller 
celebrations.

Whole Venue – Open Format (Standing)
Up to 80 guests standing

Technical & Hosting Features:
• Flexible reception area

• DJ/ performance area options
• Space for speaker or perforamce

• Option for projector screen (laptop compatible)
• Integrated sound system with full venue or zoned amplification

The venue can be configured to feel 
relaxed and informal or structured and 

presentation-led, to suit your requirements.
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Venue Capacity:

• Back room: 15 - 30   
   guests depending on  
   format.
 

• Whole venue: 30 - 80    
   guests depending on 
   format.



In the Heart of Jericho
Situated on Walton Street, Popina sits at the 

centre of one of Oxford’s most characterful 
neighbourhoods. Jericho’s mix of independent 

businesses, creative industries and established 
institutions creates a setting that feels both 

vibrant and connected.

The venue benefits from excellent access across 
Oxford, while retaining the intimacy and atmosphere 

that defines the area after dark.

Popina is trusted by corporate teams, local businesses 
and private hosts seeking a space that feels personal.

• Intimate capacity
• Central Oxford location

• Experienced hospitality team
• Flexible layouts

• Wine-led focus
• Authentic Italian cheese & charcuterie

• Design-led atmosphere

“Atmospheric, seamless and beautifully hosted.”
Private Corporate Client



    125ml        175ml        500ml       750ml   
WHITE WINE

CANTINA PAOLINI 
GRILLO 2024

Sicily, Italy - organic, vegan |
Candied pineapple, melon, oregano

£5.50 |  £7.50   |     £21     |   £30  

LYRARAKIS 
DAFNI 2024

Crete, Greece - organic |
Lemon, rosemary, dried basil

 £7   |   £9.10   |    £26     |   £38  

 £9.25 |  £12.50  |    £34    |   £52   VALE DOS ARES COLHEITA
ALVARINHO 2024

Vinho Verde, Portugal |
Citrus, pineapple, apricot

MAREMOSSO 
CATARRATTO/CIELLO 2022

Sicily, Italy - organic, vegan | 
Mandarin, peach, ginger

£8.50 |   £11.45  |     £31    |   £49  

PULP FICTION 
WEINGUT MACHHERNDL FRÜHROTER 

VELTINER/WEISSBURGUNDER/MUSCAT 2020
Wachau, Austria | 

Nectarine, orchard fruits, beer hops

		             |   £62   

VINOS INACAYAL, LA PATAGUA 
SÉMILLON/MOSCATEL 2023
Colchagua Valley, Chile - vegan |

Pineapple, apricot, funk

£6   |   £8.25  |     £23    |   £34  

    125ml        175ml        500ml       750ml   
AMBER WINE

From Our Menu

FINCA CONSTANCIA ALTOZANO  
TEMPRANILLO/SYRAH 2020

Castilla, Spain - sustainable, vegan |  
Black plum, oak, clove

£5   |   £6.75  |    £19     |    £28  

LYRARAKIS LIATIKO 
LIATIKO 2023

Crete, Greece - organic |  
Pomegranate, wild berry, gentle tannins

 £7   |   £9.50  |    £27    |    £40  

    125ml        175ml        500ml       750ml   
RED WINE

M.O.B LOTE TINTO 3
TOURIGA NACIONAL/JAEN

ALFROCHEIRO 2022
Dão, Portugal |  

Black plum, eucalyptus, leather

 £8.75 |    £12     |    £34    |   £49  

CHARCUTERIE BOARD
PROSCIUTTO DI PARMA 24M, LARDO,

MORTADELLA CLASSICA, COPPA STAGIONATA,
SPECIAL OF THE WEEK

Served with sourdough

£24   

CHEESE BOARD
ASIAGO D’ALLEVO VECCHIO, KASUS CAVERNA, 

BLEU OF NICOLETTA, LA TUR, 
SPECIAL OF THE WEEK

Served with sourdough 

£24   

CHEESE & CHARCUTERIE

Visit lynrace.com for our full menu
             (Prices may vary depending on time of publication)
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Drop in to the bar or get in 
touch to discuss your event.

popina@lynrace.com

www.lynrace.com

      lynrace_popina

Popina by Lynrace
67 Walton Street
Oxford
OX2 6AG

01865 596777

Getting to Popina
Train
Oxford train station is a 10min walk away with connections
to London and Reading to the south with Birmingham and 
Bicester to the north.
Bus
Oxford’s city centre bus station/ terminal is a 10min walk away 
with 24 hour direct connections to London as well as national 
services.
Parking
Several nearby car parks are available to suit your length of 
stay, our team is happy to advise.


