The Jade Room has been curated from mother 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
Richard McLellan, Chef de Cuisine



NOTO SEVEN COURSE

Notokko shiitake, Taka farm celeriac
DE>Z LW, BEEOREAOY

Scallop, courgette flower, green tomato, nasturtium
METF. AyF—=0FfE, ERIY M FRIFILA

Onion custard, fermented grains, Hokkaido cheese
AZAVARY— R, FERY. LBEEF—X

Ishikawa Sea Bass, Kaga futo cucumber, mussel
AIRERE. MEXFa1vU, L—ILE

Noto black beef strip loin, cavolo nero, black garlic
gEEFY—0O0 >, A—hOxA, Elchlic<

Muskmelon, water shield, sudachi, lemon marigold
NAR7AQY, UwhdW FE5. LEYIYU—T-IR

Fig, hazelnut, salt
AFIU. AN—EILFVyY. &

20000

Sommelier discovery wine selection to pair with the 7 course dinner
Add 22000

Price includes 15% service charge and consumption tax.

RERSICITHERE Y —EXRL% HEEFNTEY £7,



Any food allergies should be informed to our service staff
at the time of reservation or at the restaurant.
BYZLILF—DHDAE. SFHREEIBIERHICT
P—ERZXY Yy 7ETRASELLRIVET I SBENNULET,

Please note that the menus are subject to change without notice.
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