
FESTIVE SET MENU
65pp

Trout tartare truffle miso, buckwheat (gf)

Spinach salad myoga, sesame (pb)

Mille feuille walnut miso, celeriac

Aubergine sweet miso, buckwheat (pb)

Duck sansho, black cherry

 
Nigirizushi akami, sea bream, trout

Makizushi enoki mushroom tempura, shiitake, black garlic 

 

Jasmine & apple brioche   
vanilla rice pudding, jasmine tea, ice cream, apple compote 

(pb) - Plant based | (gf) - Gluten free 
Please inform us if you have any dietary or allergen needs. 

An optional 13.5% service charge will be added to your bill.

Email us at  
events@pantechnicon.com  
for more information.

PANTECHNICON.COM
@_PANTECHNICON

19 Motcomb Street, London SW1X 8LB



FESTIVE SET MENU
85pp

Toro tartare truffle miso, buckwheat (gf)

Persimmon shira ae tofu, walnut, chrysantemum

Venison tataki ponzu, chantarelle, hazelnut

Monkfish crispy rice, yuzu kosho tartare

Aubergine sweet miso, buckwheat (pb)

A4 Wagyu sirloin truffle potato pave, balsamic roasted onion

Nigirizushi akami, sea bream, trout

Makizushi enoki mushroom tempura, shiitake, black garlic 

 

Jasmine & apple brioche   
vanilla rice pudding, jasmine tea, ice cream, apple compote 

(pb) - Plant based | (gf) - Gluten free 
Please inform us if you have any dietary or allergen needs. 

An optional 13.5% service charge will be added to your bill.

Email us at  
events@pantechnicon.com  
for more information.

PANTECHNICON.COM
@_PANTECHNICON

19 Motcomb Street, London SW1X 8LB


