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The Jade Room has been curated from mothér nature and her seasons,
whilst incorporating Japanese culture and traditions.

Celebrating the versatility and expressiveness of these cultures yet pushing the
boundaries further to deliver a fusion of contemporary Japanese and Western
influenced dishes, prepared using refined cooking techniques.

Tom Aikens, Chef Partner

VALENTINE DINNER
SEVEN COURSE

Notokko shiitake, Taka farm celeriac
DE>Z LW, BER ROV

Oscietra caviar, turnip, potato, seaweed
AV hTFYET, B Iv AT OBE

Jerusalem artichoke, egg yolk, Aomori aged ham, winter truffle
®F., WE, FREERB/NL, V45— Ua7

Kinmedai, pumpkin, urui hosta
B, MEEe. 550

Aomori silver duck, japanese black tea, beetroot, red cabbage, kale
BREEVIN-F v I, iR E—=Y, K"F¥FvXY, 5=

Murata farm strawberry, white chocolate, pink peppercorn leaf
NHEEE &, "7 bFadlL—b, EVIRyNR=U—=T7

Aomori apple, hazelnut, milk, lemon marigold
EREEODAS. A—EILFyY. 2V, LEYNYI—T-ILR
26000

Sommelier discovery wine selection to pair with the 7 course dinner
Add 13000

Sommelier discovered premium wine selection to pair with the 7 course dinner
Add 26000

Price includes 15% service charge and consumption tax.
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Any food allergies should be informed to our service staff
at the time of reservation or at the restaurant.
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Please note that the menus are subject to change without notice.
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