


Reservations
groups@sakenohana.com
+44 (0)207 925 8988
sakenohana.com 

S A K E  N O  H A N A 

Sake no Hana is a f ine dining Japanese restaurant 
located on St James’s Street, in the heart of Mayfair.

A careful ly selected menu del iver ing modern 
Japanese cuisine of the highest quality includes a 
var iety of hot and cold appetisers, mains cooked on 
a charcoal gr i l l and toban and kamameshi dishes, 
as well as an extensive selection of sushi and sashimi 
prepared at the sushi bar.

Housed in the Grade- I I l isted Economist bui lding 
with inter iors designed by esteemed Japanese 
architect Kengo Kuma, the restaurant inter ior is 
awash with l inear bamboo that f lushes each wall, 
giving a feel of a futur istic forest.  
 
Sake no Hana is located in close proximity to the 
Mayfair hedge funds, the flagship fashion houses of 
Bond, Conduit and Bruton Street, and moments from 
London’s well -establ ished art gal ler ies and auction 
houses.

The 14 seats sushi counter, situated at the entrance 
of the spacious dining area, al lows diners to admire 
the preparation of sushi and sashimi and interact 
directly with the chefs. 

Sake no Hana is part of Hakkasan Group.
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R E S T A U R A N T

Situated on the f i rst f loor and reached by single 
escalators, Sake no Hana’s atmosphere is suitable for 
a corporate lunch as well as a l ively, vibrant dinner. 

With a total capacity of up to 120 guests for dinner 
and up to 150 for a canapé party, Sake no Hana is 
ideal for pr ivate parties, wine tastings and corporate 
events, with one large central table for up to ten 
guests, and alternative tables to cater from two to 
45 guests. The restaurant offers a signature dining 
menu for large groups, designed to be shared, with 
an extensive menu of wines, sakes and teas. 

B A R

The Sake no Hana bar features an extensive sake 
selection, an alcoholic and non-alcoholic cocktai l 
menu inspired by Japanese ingredients, Japanese 
beer and a l ist of snacks to complement the dr inks.

The Sake no Hana bar can accommodate up to 60 
guests and is avai lable for exclusive hi re for pr ivate 
and corporate events. Ideal for pre- or post-dr inks, 
there are seven seats at the bar counter as well as 
seven small round tables which can accommodate 
up to 30 guests. The bar can also be transformed  
into a pr ivate dining room for up to 30 guests.
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Head Chef Hideki Hiwatashi was born in Tomakomai, 
Hokkaido, an area renowned for its fresh ingredients 
and quality cuisine. 

Chef Hiwatashi started his career as a sushi chef 
in 1994 in Austral ia, before moving on to become 
Assistant Chef at Sapporo in Japan. 

In 1997 Chef Hiwatashi moved to Mikuni Kiyomi in 
Yokahama where he worked as the Hors D’oeuvres 
Chef. 

He went on to train under the famed 3 Michelin Star 
chef Murata Yoshihi ro at Roan Kikunoi restaurant in 
Kyoto, Japan, where he eventually became Head 
Chef, earning the restaurant two Michelin Stars. 

In January 2010 Chef Hiwatashi moved from Japan 
to become Sous Chef at Sake no Hana where he 
became Head Chef the fol lowing year.  
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S A M P L E  M E N U

S O U P

S H I R O  M I S O S H I R U  V

w h i t e  m i s o  s o u p 

A K A D A S H I
r e d  m i s o  s o u p  w i t h  a s a r i  c l a m s

—

H A A S U N

A B U R I  M A G U R O
s e a r e d  t u n a
w i t h  s o y  m u s t a r d  s a u c e

E B I  T E M P U R A
p r a w n  t e m p u r a
w i t h  c r e a m y  w a s a b i  s a u c e

T O R I  K U WAYA K I
c h i c k e n  w i t h  s h i c h i m i  p e p p e r 
a n d  w i l t e d  s p r i n g  o n i o n s

O R O S H I  K I N O K O  WA S A B I  P O N Z U
m u s h r o o m s  w i t h  w a s a b i  p o n z u

N A S U  T O  I C H I J I K U  A G E D A S H I  V

s e s a m e  f r i e d  a u b e r g i n e  a n d  f i g

—

S A S H I M I

H A M A C H I  U S U Z U K U R I
t h i n l y  s l i c e d  y e l l o w t a i l  s a s h i m i
w i t h  t r u f f l e  b l a c k  p e p p e r  p o n z u  s a u c e

N A K A C H O K U

Y U Z U  G R A N I T É
y u z u  s o r b e t ,  c h a m p a g n e  g e l é e

—

M A I N  C O U R S E

C H I L E A N  S E A B A S S  C H A M PA G N E  Y U Z U  M I S O
c h i l e a n  s e a  b a s s  w i t h 
c h a m p a g n e  y u z u  m i s o  s a u c e

S I R L O I N  S U M I YA K I
c h a r - g r i l l e d  s i r l o i n  b e e f
w i t h  o n i o n  w a s a b i  p o n z u

—

S U S H I

S P I C Y  T U N A  M A K I
s p i c y  c h u - t o r o ,  t o b i k o , 
c u c u m b e r

C R U N C H Y  C A L I F O R N I A  M A K I
s n o w  c r a b ,  a v o c a d o

S A L M O N  AV O C A D O  M A K I 
s a l m o n ,  a v o c a d o

—

S E L E C T I O N  O F  D E S S E R T
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