
75.00 per person

Laurent Perrier Rosé +45.00

Eternal flame
Plymouth gin, Crème De Fraise, lemon, 

yuzu sake, egg white, grenadine

Padron peppers v
peppers, den miso

Pink Champagne tiradito
sea bass, langoustine yuzu, Peruvian chilli, lime

Golden sea bream chive gyoza
steamed, spicy shiitake crema 

 
Warm wagyu beef tataki

smoked aji panca, passion fruit salsa
 

Valentine’s nigiri
chutoro tuna, yuzu soy, wasabi 
salmon, spicy crab, yuzu tobiko 
yellowtail, shisho, sakura jelly

                                
Pollo den miso 

chicken miso, carrot, daikon, yellow chilli salsa

Maíz huancaina 
corn, yellow chilli, cheese

Lucky in love
chocolate fondant, green tea ice cream, 

black sesame seeds, rose petals

Bleeding heart? We’ve got you covered...

@chottomattesoho   #comeasyouare



Guests with allergies and intolerances should make a member of the team aware 
before placing an order for food and beverages. Guests with severe allergies or 
intolerances should be aware that all due care is taken, there is a risk of allergen 
ingredients still being present. Please note, any bespoke orders requested cannot 
be guaranteed as entirely allergen free and will be consumed at the guest’s own risk. 
Prices include VAT at the current rate and a discretionary service charge of 13.5% 

will be added to your bill.


