
LONDON



Chotto Matte is now taking 

bookings for the festive 

season.

Curated by executive chef, 

Jordan Sclare, our winter 

menus are expertly designed 

to deliver a truly unique and 

indulgent dining experience. 

Lunch and Dinner bookings 

are now available from the 1st 

November 2019 – 

31st January 2020, with a 

seasonal range of drinks also 

available for you to choose 

from.



Chotto Matte also offers 

private and semi-private 

spaces for groups ranging 

from 50 to 420 guests.

Our dedicated events team 

are on hand to tailor your 

event to perfection, from 

crafting the ideal menu – 

whether standing or seated, 

to sourcing any event extras.



60.00 PER PERSON 
 

Padron peppers V
peppers, den miso

Nikkei dressed sushi selection  
tiger prawn sato maki 

fatty tuna kizame wasabi nigiri 
wagyu foie gras nigiri

Beef toban yaki
beef fillet, asparagus, broccoli, enoki, shiitake, sake, yuzu, 

red and yellow anticucho, coriander

Pollo nipón trufa
chicken, truffle teriyaki, red lentil causa

Maíz huancaina V
charred corn cobs, yellow chilli, feta cheese, coriander

Arroz chaufa V 
Peruvian egg fried rice, spicy sesame soy

Dessert
chef’s choice

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.

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.

LUNCH

60.00 PER PERSON 
 

Padron peppers V
peppers, den miso

Tostadita de hongos V 
mushroom, crispy cavolo nero 

Tomato ceviche V
tomato, sweet potato, Peruvian corn, coriander, 

chive oil, citrus sauce

Vegetable roll V
asparagus, avocado, cucumber

Calabacín a la parrilla V
courgette, pickled shallots, sweet potato crisps, chilli dressing

Tofu toban yaki V 
tofu, asparagus, broccoli, enoki, shiitake, sake, yuzu, 

red and yellow anticucho, coriander

Yuca frita V 
cassava wedges, smoked panca dip

Arroz chaufa V 
Peruvian egg fried rice, spicy sesame soy

Dessert
chef’s choice

LUNCH/DINNER



80.00 PER PERSON 
 

Seafood miso soup
clams, snow crab, bonito, tofu, seaweed, spring onion, sansho pepper

Padron peppers V
peppers, den miso

Tostadita de pato crujiente
crispy duck, Peruvian corn tortilla, honey orange ponzu, jalapeño

Nikkei dressed sushi selection 
tiger prawn sato maki 

fatty tuna kizame wasabi nigiri 
wagyu foie gras nigiri 

Dover sole tempura 
truffle ponzu butter

Wagyu miso zuke 
miso zuke marinated wagyu beef, cassava wedges

Maíz huancaina V
charred corn cobs, yellow chilli, feta cheese, coriander 

Arroz chaufa V 
Peruvian egg fried rice, spicy sesame soy

Dessert
chef’s choice

LUNCH/DINNER

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.

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.

90.00 PER PERSON 
 

Seafood miso soup
clams, snow crab, bonito, tofu, seaweed, spring onion, sansho pepper

Padron peppers V
peppers, den miso

Tostadita de pato crujiente
crispy duck, Peruvian corn tortilla, honey orange ponzu, jalapeño

Nikkei dressed sushi selection 
seared langoustine sato maki 
yellowtail yuzu truffle nigiri 
fatty tuna, wasabi soy nigiri 

foie gras tataki gunkan 
 

Dover sole tempura 
truffle ponzu butter

Wagyu miso zuke 
miso zuke marinated wagyu beef, cassava wedges

Calabacín a la parrilla V
courgette, pickled shallots, sweet potato crisps, chilli dressing

Arroz chaufa V 
Peruvian egg fried rice, spicy sesame soy

Dessert
chef’s choice

LUNCH/DINNER



120.00 PER PERSON 
 

Miso soup with razor clams
razor clams, bonito, tofu, seaweed, spring onion, sansho pepper

Padron peppers V
peppers, den miso

Cassava and sweet potato chips V
guacamole, yellow tomato salsa

Tostadita de pato crujiente
crispy duck, Peruvian corn tortilla, honey orange ponzu, jalapeño

Nikkei dressed sushi selection 
botan ebi sato maki  

yellowtail yuzu truffle nigiri 
fatty tuna, wasabi soy nigiri 

foie gras tataki gunkan 

 
Dover sole tempura 

truffle ponzu butter

Wagyu miso zuke 
miso zuke marinated wagyu beef, cassava wedges

Maíz huancaina V
charred corn cobs, yellow chilli, feta cheese, coriander 

Arroz chaufa con kani
king crab, Peruvian egg fried rice, spicy sesame soy

Dessert
chef’s choice

LUNCH/DINNER

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.

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.

SUSHI 
Spicy tuna roll 
California roll 
Salmon picante roll 
Prawn tempura roll 
Salmon avocado roll 
Yasai roll 
Soft shell crab roll

Nasu miso aburi nigiri 
Salmon aburi  black garlic nigiri 
Tuna yuzu aburi nigiri 
Anago nigiri 

FRIO
Spicy tuna taco 
Spicy vegetarian taco 
Eryngii mushroom tostadito 
Tuna wasabi yuzu tostadito 
Sea bass ceviche skewers 
Yellowtail, nikkei sashimi skewers

ESPECIAL 
Black cod, yellow anticucho miso
Octopus chicharonnes 
Beef anticucho
Beef teriytaki
Yellow tail yuzu truffle nigiri

CANAPE MENU

ROBATA
Anticucho skewers
Chicken  / Prawn / Salmon / 
Pork belly

Teriyaki skewers 
Chicken / Prawn / Salmon 

CALIENTE
Wild prawn huacatay 
Nikkei calamari 
Corn fritters, daikon sauce 
Smoked lamb anticucho miso
Grilled courgette, 
spicy bean miso
Coriander marinated chicken

DULCE
Chocolate spring rolls 
Fruit skewers, lime syrup 
and mint 
Bannana parfait, cancha tuile 
Yuzu white chocolate 
macaroon 
Mochi selection 

Available from 35.00 per person 





Perfect for drinks and canapés 

or a seated meal, your guests 

can enjoy the unrivalled 

atmosphere of the lively 

bar area whilst maintaining 

privacy with a retractable 

slatted screen, space is also 

equipped with a private 

cocktail bar for your guest’s 

exclusive use.

Up to 50 seated / 80 standing 

the
lava
ro
om



LAVA ROOM
Up to 50 seated



LAVA ROOM
Up to 80 standing



Perfect for cocktails & canapés 

or informal dining, soaking up 

the vibrant setting, whilst our 

resident DJ keeps the party 

going until late.

Up to 50 seated / 90 standing 

the
lou
nge



THE LOUNGE
Up to 90 standing



Perfect for larger events, 

Chotto Matte offers exclusive 

hire of the venue’s first floor 

where your guests can enjoy 

front row seats to our vibrant 

live cooking experience, 

overlooking our famed robata 

grill and sushi bar.

Up to 160 seated / 

250 standing

the
din
ing
ro
om



THE DINING ROOM
Up to 160 seated



THE DINING ROOM
Up to 250 standing



Transform your event into an 

experience to remember with 

our personalised finishing 

touches.

• Dedicated staff 

• Signature food & drink 

package 

• Personalised name cards 

& menus 

• Private sound system 

(Floor Hire)
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Planning an Event?

Pop in for a coffee, give us a 

call, or shoot over an email.

Our Events Team, are here to 

discuss your plans with you, 

and are eager to help in any 

way they can.

Email: 

london@chotto-matte.com

Direct Line: 

+44 (0)20 7042 7171

www.chotto-matte.com

@chottomatteldn

#comeasyouare

CO
NT
AC
T

https://chotto-matte.com
https://www.instagram.com/chottomatteldn/





