
https://www.pantechnicon.com/


The iconic  Pantechnicon building has been reimagined 

and it  is  now home to renowned,  Provençal  restaurant 

Amélie,  Japanese restaurant  SACHI,  Mexican inspired 

late -night  lounge LUUM and French & Japanese f usion 

cof fee shop C afé Kit suné.

Located on Motcomb Street,  in  the prestigious  

Belgravia  village,  it  is  easily  accessible  by public 

transpor t  -  within  shor t  walking distance f rom 

Knight sbridge and Sloane Square tube stations.  The 

closest  car  park is  QPark Knight sbridge.

BELGRAVIA
KNIGHTSBRIDGE

KNIGHTSBRIDGE

HYDE PARK CORNER

https://www.pantechnicon.com/
https://www.google.com/maps/place/Pantechnicon/@51.4992029,-0.1572547,17z/data=!3m1!4b1!4m6!3m5!1s0x4876053bf59ef211:0x8a16126189ed3e93!8m2!3d51.4992029!4d-0.1572547!16s%2Fg%2F11gr61kpky?entry=ttu&g_ep=EgoyMDI1MDIxMi4wIKXMDSoASAFQAw%3D%3D


https://sachirestaurants.com/london/
https://www.pantechnicon.com/


19 MOTCOMB STREET, LONDON SW1X 8LB

Host Your Event at SACHI

SACHI is a Japanese restaurant where centuries of tradition blend with modern flavours to 
bring people together with every bite.

At SACHI, we offer a versatile and elegant setting for private events, whether you’re planning 
anintimate gathering or a large-scale celebration. Our beautifully designed spaces, featuring 
an openkitchen and a stunning terrace, can be tailored to suit a variety of occasions.

MAIN RESTAURANT
• Semi-Private Dining Room - 10 guests
• Seated - 40 guests
• Canapés - 60 guests

ROOFTOP 
• Seated - 70 guests
• Standing Reception / Canapés - 120 guests

FULL VENUE HIRE
• Up to 150 guests

From elegant seated dinners to vibrant standing receptions, our team is here to create a 
seamless experience tailored to your needs. Contact us to discuss your event and let us 
bring your vision to life at SACHI.



LUNCH SET MENU
£32PP

VG - VEGAN | V - VEGETARIAN
Certain dishes can be adapted to suit your dietary requirements. 

Please scan the QR code for allergen information.

STARTER
kinoko chumaki VG

ENOKI MUSHROOM, BLACK GARLIC, SHIITAKE

sake no usuzukuri

SALMON CARPACCIO, YUZU PONZU, CHIVES, SHIO KOMBU

MAIN
(SERVED WITH STEAMED RICE)

hinadori

BABY CHICKEN, KOJI YUZU KOSHU MARINADE

OR

sake no misoyaki

SALMON FILLET, MISO MUSTARD

LUNCH SET MENU
£42PP

VG - VEGAN | V - VEGETARIAN
Certain dishes can be adapted to suit your dietary requirements. 

Please scan the QR code for allergen information.

STARTER
kinoko chumaki VG

ENOKI MUSHROOM, BLACK GARLIC, SHIITAKE

sake no usuzukuri

SALMON CARPACCIO, YUZU PONZU, CHIVES, SHIO KOMBU

MAIN
(SERVED WITH STEAMED RICE)

gindara no hoba yaki

BLACK COD, MARINATED PLUM HONEY, 

CUCUMBER SUNOMONO, HAJIKAMI

OR

gyu hire niku

BEEF TENDERLOIN, ERINGI MUSHROOM, SHISO SAUCE 

DESSERT
mochi selection
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LUNCH SET MENU

S U B J E C T  T O  C H A N G E  B A S E D  O N  M E N U  U P D A T E S  &  S E A S O N A L I T Y



SET MENU - £65PP

VG - VEGAN | V - VEGETARIAN
Certain dishes can be adapted to suit your dietary requirements. 

Please scan the QR code for allergen information.

AMUSE BOUCHE
nama kaki

CARLINGFORD NO 3 OYSTERYUZU PONZU, PICKLED WASABI, LIME

COLD STARTER
maguro no usuzukuri

BLUEFIN TUNA CARPACCIO, SEASONAL TRUFFLE

HOT STARTER
gyoza

WAGYU BEEF GYOZA

SUSHI
nigiri moriawase

CHEF’S SELECTION

MAIN
sake no miso yaki

SALMON FILLET, MISO MUSTARD

OR

kohitsuji no sumi yaki
SPICY LAMB CHOPS, CHILLI SAUCE

DESSERT
caramel purin V

CARAMELISED PEAR, HAZELNUTS & VANILLA CUSTARD

SET MENU - £85PP

VG - VEGAN | V - VEGETARIAN
Certain dishes can be adapted to suit your dietary requirements. 

Please scan the QR code for allergen information.

AMUSE BOUCHE
monaka

JAPANESE WAFER, PERSIMMON, YUZU GEL, FOIEGRAS

COLD STARTER
wagyu no tataki

SEARED WAGYU BEEF SPICY PONZU

HOT STARTER
hotate to foie gras

HOKKAIDO SCALLOP

SUSHI
nigiri & maki moriawase

CHEF’S SELECTION

MAIN
gindara no hobayaki

BLACK COD, MARINATED PLUM HONEYOR

OR

gyu hire niku no sumiyaki
BEEF TENDERLOIN STEAK, ERINGI MUSHROOM, SPICY SAUCE

DESSERT
chocolate chizukeki

CREAMY CHOCOLATE CHEESECAKE, BLACK SESAME ICE CREAM, 
SOUR CHERRIES

SET MENU - £125PP

VG - VEGAN | V - VEGETARIAN
Certain dishes can be adapted to suit your dietary requirements. 

Please scan the QR code for allergen information.

AMUSE BOUCHE
monaka

JAPANESE WAFER, PERSIMMON, YUZU GEL, FOIEGRAS

COLD STARTER
hamachi no usuzukuri

YELLOWTAIL, SESAME, YUZU, ENOKI

HOT STARTER
kushiyaki moriawase
CHEF’S SELECTION

TEMPURA
karikari omaru ebi no tempura

SPICY LOBSTER TEMPURA, ASSORTED PICKLES

SUSHI
nigiri moriawase

CHEF’S SELECTION

MAIN
kinmedai no uroko yaki

CRISPY GOLDEN EYED SNAPPER, POTATO CHIPS
OR

wagyu
WAGYU FILLET, SMOKED SALT, FRESH WASABI

DESSERT
chocolate chizukeki

CREAMY CHOCOLATE CHEESECAKE, BLACK SESAME ICE CREAM, 
SOUR CHERRIES
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DINNER SET MENU

COCKTAIL WITH SAKE & WINE SAMPLE MENU  
S U B J E C T  T O  C H A N G E  B A S E D  O N  M E N U  U P D A T E S  &  S E A S O N A L I T Y



All  prices include VAT at the current rate.
A discretionary 15% service charge wil l  be added to your bi l l .

We follow the Japanese ethos, ‘kaizen’ – the 
practice of making small changes to improve – 
whilst keeping the classic concept of each 

cocktail at the core.

KAIZEN CLASSICS

UME Sour

Lost Explorer Espadin Mezcal 
Umeshu, Plum & Walnut

18

SETO INLAND Paloma

Enemigo Blanco Tequila, Japanese Plum Shrub 
Franklin & Sons Grapefruit Soda

18

SHIKUWASA Mai Tai

Santigo De Cube 11 Rum, Green Chartreuse 
Velvet Falernum, Kalamansi

18

NIPPON Margarita

Codigo Blanco Tequila, Cointreau, Kalamansi
19

SILENCE IS GOLDEN Old Fashioned

SACHI Bespoke Whisky, Benedictine 
Pineapple & Okinawa Sugar

22

ROB KOI Rob Roy

Dalmore 12 Sherry Cask, Mancino Rosso 
Manzanilla, Mirin, Shiso

24

TOKUSHIMA NAVY Gimlet

Roku Gin, Sudachi Cordial
18

All  prices include VAT at the current rate.
A discretionary 15% service charge wil l  be added to your bi l l .

Inspired by the wisdom of Japanese 
proverbs. These cocktails are designed 
to invite introspection and celebrate the 
beauty of Japanese philosophy through 

taste and experience.

PROVERBIAL SPIRITS

BIRD LEAVES THE WATER 
UNDISTURBED Paper Plane

Toki, Aperol, Chinotto Umeshu, Sudachi
19

A THOUSAND MILES STARTS 
WITH A SINGLE STEP Highball

Shochu, Elderflower, Soda
18

THREE YEARS ON A STONE Negroni

Roku, Cocchi Americano 
Aperol, Sweet Vermouth

18

WHAT GOES AROUND 
COMES AROUND Boulevardier

SACHI Bespoke Whisky, Umeshu 
Campari, Shoyu

25

THE WATER FLOWS Vesper

Haku Vodka, Roku Gin, 
Cocchi Americano, Lemongrass

18

All  prices include VAT at the current rate.
A discretionary 15% service charge wil l  be added to your bi l l .

WINE BY THE GLASS

CHAMPAGNE
125ml 750ml

Charles Heidsieck, Réserve NV 19 115

Rare 2013 49 295

Charles Heidsieck, Réserve Rosé NV 27 160

WHITE
Côtes du Rhône Blanc, Famille Perrin, Rhône valley, France 2023 10 55

Riesling, D, Te Whare Ra, Marlborough, New Zealand 2020 13 78

Sancerre, Dominique et Janine Crochet, Loire valley, France 2023 16 89

Chablis, Les Chanoines, Laroche, Burgundy, France 2023 18 108

Gavi di Gavi, Bruno Broglia, Piedmont, Italy 2019 20 120

ROSÉ
Miraval, Côtes de Provence, France 2023 12 69

Château La Coste, Coteaux d’Aix-en-Provence 2023 14 84

Rock Angel, Château d’Esclans, Côtes de Provence, France 2023 18 108

RED
La Guerre des Bouchons, Domaine Merlet, France 2023 12 77

Bourgueil, TRINCH!, Domaine Catherine & Pierre Breton, Loire valley, France 2022 14 84

Pinot Noir, Peter Max, Crystallum, Hemel-en-Aarde, South Africa 2023 19 114

Pomerol, Jean-Pierre Moueix, Bordeaux, France 2020 21 126

Il Bruciato, Guado Al Tasso, Tuscany, Italy 2021 23 138

SWEET
100ml 750ml

Sauternes, Château Villefranche, Bordeaux, France 2022 11 79

Late Harvest, Oremus, Tokaj, Hungary 50cl 2018 20 95

Tawny Port, Graham's, Douro, Portugal Rehoboam 4,5l 20yo 19 850

All  prices include VAT at the current rate.
A discretionary 15% service charge wil l  be added to your bi l l .

SAKE

A carefully curated wine and sake selection to be savoured alongside our menu. Our ever-changing selection 
both educates guests on Japanese culture and engages connoisseurs. We focus on internationally recognised, 
highly sought-after breweries, alongside boutique producers that are hard to find.

SAKE BY THE GLASS/CARAFE
100ml 350ml

Ichishima Niigata Tokubetsu Honjozo 10 32

‘Heart of Oak’ Tamagawa Kyoto Tokubetsu Junmai 12 35

‘Red Maple’ Kamoizumi Hiroshima Ginjo Namazume Aged Genshu 16 56

Iwate Homare Iwate Junmai Ginjo 18 57

Te To Te Gunma Kimoto Junmai 23 74

SACHI Hyakushun 10 Gifu Junmai Ginjo Muroka Genshu 26 85

‘The Gate’ Daishichi Fukushima Kimoto Junmai Daiginjo 27 90

Sadaijin 24 years old Gunma Junmai Koshu 36 126

Dewatsuru Umegokochi Akita Umeshu 12 38

Tatenokawa Yuzushu Yamagata Yuzushu 12 38
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DRINKS MENU SAMPLE

S U B J E C T  T O  C H A N G E  B A S E D  O N  M E N U  U P D A T E S  &  S E A S O N A L I T Y

COCKTAIL SAKE & WINE
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• Contractor to ensure all construction methods, techniques, fittings and finishes etc conform to the required building regulations in the applicable 
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G r o u p  D i n i n g  &  E v e n ts

On the g round and f i r s t  f loor  you w i l l  f i nd Amé l ie ,  wh ich ta kes 

guests  on a jou rney to the South of  France .  Led by head chef 

Steve Raveneau ,  fo rmer l y  of  Annabe l ’s  and The Arts  C l ub , 

the menu showcases  bo ld Provença l  f lavou rs  and i ng red ients 

sou rced f rom sma l l  French producers .

Amé l ie  of fe rs  a range of  opt ions  fo r  g roup d i n i ng and exc l u s i ve 

p r i vate events ,  where every  moment i s  e levated by an e legant 

amb iance .  Whether  i t ’s  a  ce lebratory  gather i ng or  an i nt imate 

so i rée ,  Amé l ie  p rom i ses  an unforgettab le exper ience ,  whatever 

the occas ion .

1 9  M OTC O M B  S T R E E T,  LO N D O N  S W 1 X  8 L B

Ground F loor  Lounge

•  Seated -  25 guests

•  Stand ing Recept ion /  Canapés -  50 guests

F i r s t  F loor  D in ing Room

• Seated -  70 guests

•  Stand ing Recept ion /  Canapés 120 guests



Certa in d i shes can be adapted to su i t  your d ietary requ i rements . 

P lease ask  our team for further deta i l s . 

A d i scret ionary 15% serv ice charge wi l l  be added to your b i l l .

£70

Sta rt e r
Beef Ta r ta re & Fr i es 

St racc iate l l a ,  P l um ,  Tomato & Bas i l

Ba rbecued Corn Sa lad ,  Tomato & Avocado

M a i n
Wood-f i red R i b Eye & Ch im ichu r r i 

Gr i l l ed Who le Sea Bass

Sp icy Tomato & St racc iate l l a

with

M ixed Seasona l  S i des

D es s e rt
Amé l i e ’s  I con ic Cheesca ke

Raspberr y Ta r t

B lack Fo rest

Certa in d i shes can be adapted to su i t  your d ietary requ i rements . 

P lease ask  our team for further deta i l s . 

A d i scret ionary 15% serv ice charge wi l l  be added to your b i l l .

£9 5

Sta rt e r
N ico i se Sa lad 

Tuna Ta r ta re ,  Avocado & P iq u i l l o D ress i ng

St racc iate l l a ,  P l um ,  Tomato & Bas i l

Ta ramasa lata ,  Gr i l l ed P i ta B read

M a i n
Lamb Lo i n ,  Coco Beans & Tomato

Gr i l l ed Sa lmon & Sor re l  Sauces

Saf f ron R i sot to

with

M ixed Seasona l  S i des

D es s e rt
Amé l i e ’s  I con ic Cheesca ke

Raspberr y Ta r t

B lack Fo rest

Certa in d i shes can be adapted to su i t  your d ietary requ i rements . 

P lease ask  our team for further deta i l s . 

A d i scret ionary 15% serv ice charge wi l l  be added to your b i l l .

£1 2 0

Sta rt e r
Ye l l owta i l  Ca rpacc io & C i t ru s 

Crab ,  Tomato Re l i s h & Cav ia r 

Tuna Ta r ta re & Cav ia r

St racc iate l l a ,  P l um ,  Tomato & Bas i l

M a i n
Who le Roasted Ch icken ,  Tru f f l e & V i n Jaune Sauce

Dover So le ,  Champagne Sauce & Cav ia r 

Orzo & B l ue Nat i ve Lobste r

with

M ixed Seasona l  S i des

D es s e rt
Pa r i s  B rest

Amé l i e ’s  I con ic Cheeseca ke

Raspberr y Ta r t
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E V E N T  M E N U S

S U B J E C T  TO  C H A N G E  B A S E D  O N  M E N U  U P DAT E S  &  S E A S O N A L I T Y



1 9  M OTC O M B  S T R E E T,  LO N D O N  S W 1 X  8 L B

Vi n au Verre
Cham pag n e 125ml 750ml

Charles Heidsieck, Réserve NV 19 115

EPC, Blanc de Blancs NV 24 138

Rare 2013 49 295

Charles Heidsieck, Réserve Rosé NV 27 160

Blan c
Côtes du Rhône blanc, Famille Perrin, Rhône 2023 10 55

Vin de Corse Calvi , Clos Culombu, Corsica 2023 13 78

Sancerre, Dominique et Janine Crochet, Loire 2023 16 89

Amélie Chablis, Burgundy 2023 17 95

Bandol blanc, Terrebrune, Provence 2022 23 138

Rosé
Miraval, Côtes de Provence 2023 12 69

Château La Coste, Coteaux d’Aix-en-Provence 2023 14 84

Rock Angel, Château d’Esclans, Côtes de Provence 2023 18 108

Roug e
Le Guerres des Bouchones, Domaine Merlet, Pays d’Oc 2022 12 72

Côtes du Rhône, Domaine de Crève Cœur, Rhône 2022 13 78

Bourgueil TRINCH! Domaine Catherine & Pierre Breton, Loire 2022 14 84

Amélie Claret, Bordeaux 2020 17 95

Bourgogne Pinot Noir Prestige, Henri de Villamont, Burgundy 2022 18 108

D essert 100ml 750ml

Sauternes, Château Villefranche, Bordeaux 2022 11 79

Late Harvest, Oremus, Tokaj, Hungary 50cl 2018 20 95

Tawny Port, Graham’s, Douro, Portugal Rehoboam 4,5l 20yo 15 850

S A M P L E  W I N E  M E N U

D i scove r Amé l i e ’s  F rench odyssey w i th s i g natu re cock ta i l s ,  each a r t fu l l y 
c raf ted to evoke the cha rm and v i b rant sp i r i t  of the French R i v i e ra .

S i g n at u r es

Levant 18

Doma ine des Hautes Glaces Vu l son Organ ic Eau De Vie 
Bas i l ,  D.O.M . Bened ict i ne

Eau d e Vig n e 17

Max ime Tr i jo l V.S Cognac , P i neau des Charentes 
Home-made Grape L iqueur, Frank l i n & Sons Soda

Rivi era Blush 17

Beefeater 24 Gin , La Tomato, L i l let Rouge, O l ive , Umami

Pom m e d’Azu r 17

Clar i f ied Berneroy F i ne Ca lvados , Orange, Citrus

Figu e Dorée 17

Baron de S igognac V.S Armagnac , F ig 
Ye l low Chartreuse , Cedrata Tasson i

Roffig nac 25

The Maca l lan 12 Doub le Cask Wh isky, Home-made Strawberry & 
Cinnamon L iqueur, Frank l i n & Sons Soda

French Marti n i  17

Abso lut E lyx Vodka , B lackcurrant, Clar i f ied P i neapple

Bou levard i er 17

Tres Tr i bu s Ensamb le Mezca l ,  FA I R .  Café ,  L i l l et  Rouge

Wh ite Neg ron i 22

Mer ingue Washed Doma ine des Hautes Glaces Vu l son Organ ic Eau De Vie 
Suze , No i l l y Prat

French Mai d 18

Cod igo 1530 B lanco Tequ i la , Lutèce Apér it i f ,  M int & Cucumber 
Frank l i n & Sons Ginger Beer

Pick M e U p 19

Tomintou l P i not No i r Cask Wh i ksy, Co intreau 
Fernet Branca , Grenad ine , Vouvray Brut

A ce lebrat ion of French i cons ;  each has a modern tw i s t  that b r i ngs a 
f resh and exc i t i ng f lavou r to t ime less  cock ta i l s .

C l a s s i c s

 

A l l  pr ices inc lude VAT at the current rate . 

A d i scret ionary 15% serv ice charge wi l l  be added to your b i l l .

S A M P L E  C O C K TA I L  M E N U

S U B J E C T  TO  C H A N G E  B A S E D  O N  M E N U  U P DAT E S  &  S E A S O N A L I T Y

https://amelie-restaurants.com/app/uploads/2025/02/Amelie_Wine_Menu_13FEB25.pdf
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https://www.pantechnicon.com/


HOST YOUR EVENT AT LUUM

Found on the lower ground floor, LUUM offers a late-night Mexican 

style lounge experience filled with rich Mayan-inspired colours 

andtextures. We offer a stylish and dynamic setting for private events, 

whether it’s an intimate gathering or a lively celebration. Our venue 

combines private snugs, an exclusive VIP area, and a stylish main 

bar to create a sophisticated setting for any occasion.

Our Event Spaces

fULL vENUE hIRE
• STANDING RECEPTION / CANAPE’S – 120 guests
 (without furniture)

• SEATED EVENT – 80 guests (with furniture)

Private Spaces
• PRIVATE SNUGS – 12 guests

• SEMI PRIVATE DINING - 40 guests



CANAPE MENU

Truffle Arancini - V 5

Steak Tartare, Potato Roasti 4 / 8 
(caviar option)

Tapioca & Parmesan Bouchée - V 3

Tuna Tartare Taquito 3

Corn Croquette - V 3 / 6 
(caviar option)

Mini Truffle Cheeseburger 8

CaviaR 125 / 250 / 500 g 225 / 450 / 800

Buttermilk Chicken Oyster 4 / 8 
(caviar option)

Beetroot Bonbon & 4

Candied Walnuts - V

PRIVATE HIRE 
CANAPÉ MENU

S U B J E C T  T O  C H A N G E  B A S E D  O N  M E N U  U P D A T E S  &  S E A S O N A L I T Y



PACKAGES

S U B J E C T  T O  C H A N G E  B A S E D  O N  M E N U  U P D A T E S  &  S E A S O N A L I T Y

LUUM GUACAMOLE
Jalapeño, Pistachios - V / VG

Elote CROQUETAs
Caviar, Ancho, Honey - G

PRAWN TAQUITOS
Guajillo, Lemon - G

WAGYU ANTICUCHO 
CHIMICHURRi
Yogurt, Chipotle

TRUFFLE QUESADILLA 
SWEET Elote
Black Truffle, Mozzarella - V

tuna tostada
Blue Fin Tuna, Avocado, Red - G

SUNSET BLISS
Enemigo Blanco Tequila, Hibiscus & 

Grapefruit, Franklin & Sons Pineapple & 
Almond Soda

PUERTO VALLARTA
Leblon Cachaça, Lulo, Mango

PRICKLY FINGERS
Código Blanco Tequila, Prickly Pear 

House Marmalade

MEET ME AT MAPIMÍ
El Gobernador Pisco, Yerba Mate & 

Jalapeño Cordial

EL PASTOR
Saffron-Infused Santiago de Cuba 11 

Rum, Cointreau, Pistachio Orgeat

MAYAN DREAM
Dalmore 12 Sherry Cask, Cola Reduction 

Peychaud, Citrus, Umami

AMETHYST ROOTS
Lost Explorer Espadín Mezcal & Tequila 

Purple Carrot Shrub & Manzanilla 
Sherry, Black Pepper

ESCOCÉS SIPPER
Glencadam PX Sherry Cask Whisky, 
Hibiscus Agave, Lillet Blanc, Suze, 

Orange Bitters

TO LUUM
Brugal 1888 Rum, Fernet Branca 

Hops & Ginger Reduction, Chinotto 
Tassoni

PUEBLA MIST
Butter-Washed Bladnoch Vinaya 

Whisky, Espresso, Grand Marnier, Tonka

RIO GRANDE
Doorly’s 5 Rum, Banana Shrub, Cacao 

Nibs Soda

CALAVERA RHAPSODY
Teremana Blanco, Horchata Mix, 

Coconut Milk, Cinnamon

Discovery Package
350

Includes 12 Siganture Cocktails & 6 Bonitas

Signature Cocktails

Bonitas

Silver Package
650

Includes a Bottle of Spirit with a Bottle of Champagne & 2 Bonitas

Beefeater 24
Hendricks
Monkey 47

Absolute Elyx
Codigo Blanco

Dalmore 12
Hennessy VS

Spirits

Rare 2013
Charles Heidsieck

Charles Heidsieck Blanc
Ruinard Blanc De Blancs
Charles Heidsieck Rose

Champagne

LUUM GUACAMOLE
Jalapeño, Pistachios - V / VG

Elote CROQUETAs
Caviar, Ancho, Honey - G

PRAWN TAQUITOS
Guajillo, Lemon - G

WAGYU ANTICUCHO 
CHIMICHURRi
Yogurt, Chipotle

TRUFFLE QUESADILLA 
SWEET Elote
Black Truffle, Mozzarella - V

tuna tostada
Blue Fin Tuna, Avocado, Red - G

Bonitas

Gold Package 
1100

Includes a Bottle of Premium Spirit with a  
Bottle of Champagne & 5 Bonitas

Absolut Elyx Magnum
Stolichnaya Elit Magnum

Codigo Reposado
Clase Azul Reposado

Don Julio 1942
Volcan XA

Macallan 12 Double Cask
Hennessy XO 

Spirits

Ace Of Spades
Don Perignon

Crystal
Krug

Ruinard Blanc De Blanc

Champagne

LUUM GUACAMOLE 
Jalapeño, Pistachios - V / VG

Elote CROQUETAs 
Caviar, Ancho, Honey - G

PRAWN TAQUITOS 
Guajillo, Lemon - G

Caviar 
30 g

WAGYU ANTICUCHO 
CHIMICHURRi 
Yogurt, Chipotle

TRUFFLE QUESADILLA 
SWEET Elote 
Black Truffle, Mozzarella - V

tuna tostada 
Blue Fin Tuna, Avocado, Red - G

Bonitas

Platinum Package 
1600

Includes a Bottle of Premium Spirit with Two Bottles of Champagne &  
6 Bites or a Magnum of Spirit with Bottle of Champagne & 6 Bonitas

Absolut Elyx Magnum

Stolichnaya Elit Magnum

Codigo Reposado

Clase Azul Reposado

Don Julio 1942

Avion Reserva 44 Magnum

Volcan XA

Macallan 12 Double Cask

Hennessy XO

Spirits

Ace Of Spades

Don Perignon

Crystal

Krug

Ruinard Blanc De Blanc

Champagne

Bonitas

LUUM GUACAMOLE 
Jalapeño, Pistachios - V / VG

Elote CROQUETAs 
Caviar, Ancho, Honey - G

PRAWN TAQUITOS 
Guajillo, Lemon - G

Caviar 
30 g

WAGYU ANTICUCHO 
CHIMICHURRi 
Yogurt, Chipotle

TRUFFLE QUESADILLA 
SWEET Elote 
Black Truffle, Mozzarella - V

tuna tostada 
Blue Fin Tuna, Avocado, Red - G
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The Art of Coffee by Café Kitsuné

The concept behind Café Kitsuné is to create and operate 

a space that marries the simplistic beauty of the small and 

intimate coffee bars with the style and cool of everything 

that Café Kitsuné undertakes. Café Kitsuné pays tribute 

to the pleasure of enjoying a quality coffee in a modern, 

cosmopolitan and welcoming location like London.

Cuisine: Japanese French Fusion

Highlights: Outdoor Terrace / Merchandise / Takeaway

SOCIAL: cafekitsune.com | @cafekitsune

http://cafekitsune.com
https://www.instagram.com/cafekitsune/?hl=en


2740

channel

G

paving

artificial grass

channel

rail.

channel

paving

2750

2770

2720

boxing

G

bench

bench

paving

paving

rail.

rail.

wall

rail.

rail.

up

up

concrete

tactile pav.

wall

wall

vegetation

wall

hole

sapling

sapling

vegetation

decking

veg.

pav.

tarmac

gully

gully

void o/h

void o/h

platform

platform

fall o/h

up

up
paving

dh2360

sapling

vegetation

sapling

no more information

veg.
hole

veg.

veg.

hole

hole

veg.
veg.

hole

hole

hole

veg.

veg.

veg.

veg.

veg.

hole

hole

hole

veg.
veg.

veg.

veg.

veg.

decking

decking

decking

decking

decking

up

paving

wall

wall

wall

up

up

paving

wall 

wall

wall

wall
elec.

wall

elec.

boxing

paving

2730

rwp

dh2180

wall

wall
fall

wall
fall

wall
fall

wall
fall

wall
fall

smoke
outlet

skylight
fall o/h

fall o/h

soil
bank

smoke
outlet

smoke
outlet

void to
bas.

dense vegetation no
more information

soil bank

soil bank

soil bank

dh2180

rwp

2730

paving

2770

2750

2740

2720

boxing

channel

G

paving

paving

smoke
outlet

channel

channel

skylight
fall o/h

skylight

area shown at topo

F L O O R  P L A N  -  C O U R T YA R D





Elevate your  event  with  a  f ull-building takeover  at 

Pantechnicon,  accommodating over  30 0 guest s 

with  exclusive access to  SACHI,  Amelie,  and LUUM. 

Immerse your  guest s in  a  world  of  bespoke elegance, 

featuring tailored canapé menus,  handcraf ted 

signature cock tails,  and curated l ive  enter tainment 

across multiple  f loors  -  each designed to  create a 

unique and captivating ambiance.

We par tnered with  10 Magazine for  an unforget table 

London Fashion Week celebration,  welcoming an ar ray 

of  iconic  guest s.  E xperience the magic  -  click  the video 

to  relive the night.

E xclusive Full-Building Takeover at Pantechnicon

https://www.pantechnicon.com/
https://vimeo.com/1062793193/c6c39cc024?share=copy
https://vimeo.com/1062793193/c6c39cc024?share=copy


For more infor mation,  please contac t:

Ivo Wright

ivo@sunsethospitalit y.com

+(4 4) 7570 0 60911


