
T O K I I

冬
A  S E A S O N  O F

C E L E B R A T I O N
2 0 2 6

A  S E A S O N A L  M E N U  C E L E B R A T I N G

T H E  F E S T I V E  S E A S O N  T H R O U G H

J A P A N E S E  E L E G A N C E

S T A R T E R S

Yuzu |  P ickled Daikon |  Shiso

M A I N S

D E S S E R T S

Christmas  Pudding
Brandy Sauce

Vani l la  Bean Ice  Cream

Seared Salmon Tataki

Beef  Carpaccio
Black Garl ic  |  Truff le  Ponzu

Scal lops
Miso Butter  |  Crispy  Lem

Roast  Chestnut  Velouté  (v)
White  Miso |  Chestnut  |  Chive  Oil

Miso & Honey-Glazed Turkey
Chestnut  Stuff ing  |  Cranberry  Ponzu

Roasted Cod
Champagne Beurre  Blanc |  Kombu

Roast  Duck Breast
Cherry  Teriyaki  |  Winter  Greens

Roast  Caul i f lower  Steak (v)
Sesame |  Truff le  |  Crispy  Shal lot

Matcha St icky  Toffee  Pudding
Brown Butter  Ice  Cream

Dark Chocolate  & Miso Tart
Yuzu Créme Fraîche

Pear  & Frangipane Tart

P L E A S E  S E L E C T  O N E  F R O M  E A C H  C O U R S E

T H R E E  C O U R S E S  £ 7 5



T O K I I

冬
A  S E A S O N  O F

C E L E B R A T I O N
2 0 2 6

A  S E A S O N A L  M E N U  C E L E B R A T I N G

T H E  F E S T I V E  S E A S O N  T H R O U G H

J A P A N E S E  E L E G A N C E

S T A R T E R S

Daikon Dashi  |  Roast  Soy Nuts  |  Kumquat  Jam

M A I N S

Foie  Gras  Daikon

King Crab
Yuzu Kosho |  Avocado |  Shiso  |  Ikura

Yel lowtai l  Crudo
Hamachi  |  Yuzu |  Kosho |  Daikon
Shiso  |  Oscietra  Caviar

Butter-Poached Lobster  Tai l
Miso Hol landaise  |  Yuzu |  Kombu |
Chive  |  Champagne Sauce

A5 Wagyu Sir loin
Black Garl ic  |  Truff le  Ponzu |  Wasabi
Purée  |  Roast  Shal lot  |  Beef  Jus

P R E S T I G E  M E N U

£ 1 0  S U P P L E M E N T  F O R  S T A R T E R S

£ 2 0  S U P P L E M E N T  F O R  M A I N S
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