
Omakase

Tartare 
Tuna sugar cubes with fragrant shiso leaf soy

Sashimi 
Yellowtail handkerchiefs, truffled yuzu soy, miso salt

Tempura 
Crispy tiger prawn clouds, truffled yuzu mayonnaise

Robata Skewers
Wagyu ribbons, brushed with hot truffle glaze

Maki Roll
Seared beef fillet carpaccio, blanched asparagus crunch, toasted sesame and

Assorted Mochi Selection 

If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. A discretionary service charge of 15% will be added to your bill. 

All prices are inclusive of VAT.

Valentine’s Day at 8 at The Londoner
14th February 2026

Join us on Valentine’s Day for an exquisite six-course Omakase menu 
£125 per guest with a glass of Moët & Chandon Rosé
£275 per couple with a bottle Moët & Chandon Rosé



Vegetarian Omakase 

Tartare 
Avocado with spicy ama ponzu 

Sashimi 
Courgette slices in a zesty, gently spicy aji amarillo sauce 

Tempura 
Asparagus meringues with a creamy, spicy ponzu dip 

Robata Skewers 
“Cauliflower” mushroom mille-feuille, yuzu teriyaki 

Maki Roll 
Asparagus tempura, punchy wasabi mayonnaise 

Assorted Mochi Selection 

If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. A discretionary service charge of 15% will be added to your bill. 

All prices are inclusive of VAT.

Valentine’s Day at 8 at The Londoner
14th February 2026

Join us on Valentine’s Day for an exquisite six-course Omakase menu 
£125 per guest with a glass of Moët & Chandon Rosé
£275 per couple with a bottle Moët & Chandon Rosé


