
SMALL PLATES 
EDAMAME VG

BBQ soybeans, sea salt

SPICY TUNA CRISPY RICE
Tuna tartare, Peruvian chili

BIG PLATES
Choice of one of the following big plates

ASADO DE TIRA
Slow cooked BBQ beef, purple potato 
purée, teriyaki jus, chives

SEA BASS FILLET TEMPURA
Ama su ponzu, red onion salsa

POLLO PICANTE
Chicken, red and yellow anticucho,  
yuzu juice, chives

GAMBAS A LA PARRILLA GF

Argentinian red prawn, spicy coconut 
curry marinade, pickled daikon, coriander

VEGETABLE TEMPURA VG

Padron and red peppers, cauliflower, 
shiitake mushroom

SHOJIN NIKKEI MAKI VG

Takuan, carrot, asparagus, cucumber, 
romano pepper, avocado, shiso

CHULETA DE CORDERO AHUMADA 
Marinated and smoked lamb chops, 
coriander, Peruvian chili miso
+ £9.50 (three pieces)
 
BLACK COD AJI MISO
Chili miso marinade yuzu, chives
+ £14.50

SUSHI DOUGHNUT ABURI
Salmon, tuna, asparagus, spicy mayo, 
unagi sauce, sriracha, ikura, spring onion
+ £7.00

YELLOWTAIL “NIKKEI SASHIMI”
Cherry tomatoes, jalapeño, coriander, 
yuzu truffle soy

WARM BEEF FILLET TATAKI
Seared beef, smoked aji panca, passion 
fruit salsa

SIDES
Choice of one of the following sides

ARROZ BLANCO AL VAPOR V GF

steamed rice

ARROZ CHAUFA V (VG option available)

Peruvian vegetable, egg fried rice, spicy 
sesame soy

PADRÓN PEPPERS VG GF

BBQ Spanish sweet peppers in den miso

YUCA FRITA V GF

Cassava wedges, smoked panca dip

DESSERTS
Chef’s choice selection

Please note that the advertised menu and package prices 
are subject to change in line with current supplier rates and 
availability. All brunch tables seated for 2 hours.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.

#COMEASYOUARE
@chottomatteldn

HIKARI 
BRUNCH
£60.00 (per person)

All dishes will be served to the 
centre of the table to share.

FRIDAY 31ST DECEMBER 
11AM– 4PM (last seating)



CHAMPAGNE
LAURENT PERRIER LA CUVÉE BRUT
Delicate aromas of citrus fruits, underpinned 
by hints of white flowers. 
A perfect balance between freshness and 
finesse, the palate is full-bodied.

COCKTAILS
Limited-edition sips, crafted in collaboration 
with The House of Suntory 

THE ORIZURU
Crafted with Japanese flair and topped with a 
traditional origami crane.

Roku Gin, sakura, lychee, and lemon 

FUJI BLOSSOM
Delicately inspired by Japan’s Kawachi Fuji Garden, 
in bloom.

Haku Vodka, peach liqueur, pearl jasmine 
and lemon 

NIKKEI MARGARITA
A Nikkei twist on a classic.

Toki Whisky, Mezcal, melon, lime, 
and agave

THE FORTUNE SIP
A nod to the iconic Japanese fortune slip, predicting 
one’s future chance of his hopes coming true. 

Haku Vodka, Hibiki Japanese Harmony 
Whisky, caramel, miso, and espresso

HIKARI
BRUNCH
with unlimited champagne 
and cocktails

£110.00 (per person)

Please note that the advertised menu and package 
prices are subject to change in line with current supplier 
rates and availability. All brunch tables seated for 2 
hours. Unlimited drinks package served for 90 minutes 
from reservation time. One drink at a time. Bottomless 
packages available for whole table only Management 
reserves the right to cease or limit the service of 
alcohol in line with our commitment to the responsible 
consumption of alcohol.Overly intoxicated guests will be 
removed from the premises.

#COMEASYOUARE
@chottomatteldn


