




Where modern Japanese dining 
meets London’s creative heartbeat

Set within a beautifully restored Grade II listed former bank

on Cavendish Square, Akì London invites you to celebrate the

season in style. Inspired by the craftsmanship of Kyoto and

the creative spirit of contemporary London, every dish is a

work of art, from delicate sushi and robata-grilled favourites

to our world-class omakase experience.

This festive period, indulge in menus designed to surprise

and delight, perfectly paired with our signature cocktails and

fine wines. The energy flows from our elegant dining room to

the vibrant bar, the perfect spot for celebratory moments and

late-night gatherings, and into our intimate private dining

spaces, ideal for something truly exclusive.

With striking contemporary art adorning the walls and live

DJs setting the festive rhythm from Tuesday to Saturday, Akì

London becomes more than a restaurant, it’s a destination

where flavour, sound, and style unite to create unforgettable

celebrations



 

S M O K E Y  S A L T E D  E D A M A M E  ( V )

W I N T E R  M A T S U R I  N I G I R I  S E L E C T I O N
C h e f ' s  m a t s u r i  c e l e b r a t i o n  n i g i r i  

W A G Y U  B E E F  &  F E R M E N T E D  B L A C K  G A R L I C  G Y O Z A
t r u f f l e  o n i o n  m i s o ,  b i n c h o t a n  p o t a t o  v e i l

C I T R U S  S A K U R A  N O B A S H I  P R A W N  T E M P U R A
d a i k o n  o r o s h i ,  o h b a  t e n s u  b r o t h  

C R I S P Y  S K I N  S A L M O N
a v o c a d o  s a n s h o  p u r e e ,  m i t s u b a ,  g i n g e r  s u d a c h i

m i s o  s a u c e

A G E D  B A R L E Y  M I S O  B L A C K  G I N G E R  B A B Y  C H I C K E N
o n s e n  e g g ,  w h i t e  t r u f f l e ,  J a p a n e s e  h e r b s

   
T E N D E R  S T E M  B R O C C O L I  ( V G )

s a t s u m a  y u z u  w a f u  d r e s s i n g ,  w a s a b i  f u r i k a k e ,
p o m e g r a n a t e

T A H I T I A N  V A N I L L A  B R U L E E
p u r p l e  s a t s u m a i m o ,  j a s m i n e  s c e n t e d  k a k i ,  m a t c h a

a i r

 

Allergies and Intolerances. Every care is taken to avoid any cross contamination from allergens during preparation. We
do however work in a kitchen that processes allergenic ingredients and we do not have a specific allergen free zone or

dedicated fryers. If you have any specific allergies or concerns, please let us know and we ‘ll do our best to help. 

A k i  P a r t y  M e n u  
£ 9 5



 
S M O K E Y  S A L T E D  E D A M A M E  ( V )

 
 F U J I  W A G Y U  B E E F  T A T A K I   

b e e r  m u s t a r d  p i c k l e s ,  J a p a n e s e  c h i v e s ,  b r o w n  b u t t e r  t r u f f l e  p o n z u

W I N T E R  M A T S U R I  N I G I R I  S E L E C T I O N
C h e f ' s  m a t s u r i  c e l e b r a t i o n  n i g i r i  

 
W A G Y U  B E E F  &  F E R M E N T E D  B L A C K  G A R L I C  G Y O Z A

t r u f f l e  o n i o n  m i s o ,  b i n c h o t a n  p o t a t o  v e i l

W I N T E R  G A R D E N  M A K I  R O L L  ( V )
k a n p y o ,  a v o c a d o ,  s h i s o  l e a f ,  p i c k l e d  b e e t r o o t

C I T R U S  S A K U R A  N O B A S H I  P R A W N  T E M P U R A
d a i k o n  o r o s h i ,  o h b a  t e n s u  b r o t h  

C A R A M E L I S E D  B L A C K  C O D
c h e s t n u t  m i s o ,  n u k a  c u c u m b e r ,  y u z u  d a s h i

A G E D  B A R L E Y  M I S O  B L A C K  G I N G E R  B A B Y  C H I C K E N
o n s e n  e g g ,  w h i t e  t r u f f l e ,  J a p a n e s e  h e r b s

A S P A R A G U S  ( V )
b r o w n  b u t t e r  h a z e l n u t  m i s o  b u t t e r ,  y u z u  s e s a m e  

  

T A H I T I A N  V A N I L L A  B R U L E E
p u r p l e  s a t s u m a i m o ,  j a s m i n e  s c e n t e d  k a k i ,  m a t c h a  a i r

Allergies and Intolerances. Every care is taken to avoid any cross contamination from allergens during preparation. We
do however work in a kitchen that processes allergenic ingredients and we do not have a specific allergen free zone or

dedicated fryers. If you have any specific allergies or concerns, please let us know and we ‘ll do our best to help. 

A k i  S i g n a t u r e  M e n u  
£ 1 2 0



 

T R U F F L E  S A L T E D  E D A M A M E  ( V )
 

B L U E  F I N  T U N A  T A R T A R E
n u k a  p i c k l e ,  j a s m i n e  c a v i a r ,  p u f f e d  b r o w n  r i c e ,  3 0 y r  o l d  s o y

W I N T E R  M A T S U R I  N I G I R I  S E L E C T I O N
C h e f ' s  m a t s u r i  c e l e b r a t i o n  n i g i r i  

 
W A G Y U  B E E F  &  F E R M E N T E D  B L A C K  G A R L I C  G Y O Z A

t r u f f l e  o n i o n  m i s o ,  b i n c h o t a n  p o t a t o  v e i l

 H A M A C H I  M A K I  R O L L
o h b a  l e a f ,  t a k u a n ,  i k o  t o g a r a s h i ,  y u k a r i  n o r i ,  s e a b u c k t h o r n

C I T R U S  S A K U R A  N O B A S H I  P R A W N  T E M P U R A
d a i k o n  o r o s h i ,  o h b a  t e n s u  b r o t h  

L U M I N A  L A M B  C U R L E T S
y u z u  n a t t o  h h i s h o  f e r m e n t e d  k i m c h i  m a r i n a d e ,  h e r b  m i s o ,  u m e  b o s h i

C A R A M E L I S E D  B L A C K  C O D
c h e s t n u t  m i s o ,  n u k a  c u c u m b e r ,  y u z u  d a s h i

A S P A R A G U S  ( V )
b r o w n  b u t t e r  h a z e l n u t  m i s o  b u t t e r ,  y u z u  s e s a m e  

  

T A H I T I A N  V A N I L L A  B R U L E E
p u r p l e  s a t s u m a i m o ,  j a s m i n e  s c e n t e d  k a k i ,  m a t c h a  a i r

 

A k i  F e s t i v e  M e n u
£ 1 4 0  

Allergies and Intolerances. Every care is taken to avoid any cross contamination from allergens during preparation. We
do however work in a kitchen that processes allergenic ingredients and we do not have a specific allergen free zone or

dedicated fryers. If you have any specific allergies or concerns, please let us know and we ‘ll do our best to help. 



C A N A P E S

F I S H

S c a l l o p s  o f  t h e  N o r t h e r n  S t a r
r o a s t e d  O r k n e y  I s l a n d  s c a l l o p s ,  l e e k s ,  b r o w n  b u t t e r  p o n z u ,  u m e  s e s a m e

£ 4 . 5 0

W i n t e r  F i r e  T u n a  T a t a k i
s e a r e d  t u n a  t a t a k i ,  m i z u n a  c r e s s  &  c h i l l i  p o n z u

 £ 4 . 0 0

S n o w f l a k e  R o c k  S h r i m p
r o c k  s h r i m p ,  a n o r i ,  c h i l l i  g a r l i c  S a u c e  

£ 4 . 0 0

M E A T
 

E m b e r  &  S n o w  W a g y u  K u s h i y a k i
f u j i  w a g y u  b e e f  k u s h i y a k i ,  s m o k e d  c h e r r y  w o o d  t e r i y a k i ,  w a s a b i  f u r i k a k e

£ 4 . 5 0

M i d w i n t e r  W a g y u  T a r t a r e
w a g y u  b e e f  t a r t a r e ,  k i z a m i  w a s a b i  &  f o i e  g r a s  

£ 4 . 5 0

F e s t i v e  F l a m e  I b e r i c o
y a k i n i k u  I b e r i c o  S e c r e t o  p o r k ,  s h i s h i t o  y a k i t o r i  

£ 4 . 5 0

V E G E T A R I A N

W i n t e r  E m b e r  S h i s h i t o
s h i s h i t o  p e p p e r s  &  s h i i t a k e  m u s h r o o m ,  u n a g i  t a r e

£ 3 . 5 0
.

S n o w - C a p p e d  A s p a r a g u s  Y a k i t o r i
a s p a r a g u s  y a k i t o r i  w i t h  y u z u  m i s o

£ 3 . 5 0

G o l d e n  T e m p u r a  G a r l a n d
m i x e d  v e g e t a b l e  t e m p u r a ,  o h b a  l e a f  d i p p i n g  s a u c e

£ 3 . 5 0

 

Allergies and Intolerances. Every care is taken to avoid any cross contamination from allergens during preparation. We
do however work in a kitchen that processes allergenic ingredients and we do not have a specific allergen free zone or

dedicated fryers. If you have any specific allergies or concerns, please let us know and we ‘ll do our best to help. 



B O W L S

F I S H

S n o w  B l o s s o m  P r a w n  R i s o t t o
J a p a n e s e  p r a w n  r i s o t t o  w i t h  J a p a n e s e  m u s t a r d  

£ 8 . 0 0

C r i m s o n  T i d e  C r a b  S o b a
c r a b  s o b a  n o o d l e ,  m e n t a i k o  &  k i m c h e e

£ 9 . 0 0

N o r t h e r n  L i g h t s  T e r i y a k i  S a l m o n
t e r i y a k i  o f  s a l m o n ,  k a t s u o b u s h i  r i c e ,  s a l m o n  p e a r l s

£ 8 . 5 0

M E A T

G o l d e n  H a r v e s t  C h i c k e n  T e r i y a k i
c h i c k e n  t e r i y a k i ,  s w e e t  p o t a t o ,  J a p a n e s e  r i s o t t o ,  b a b y  c o r n

£ 8 . 5 0

C r i m s o n  S o l s t i c e  B e e f
a k a  m i s o  b r a i s e d  b e e f  o n  b u t t e r n u t  s q u a s h  m i s o  w i t h  c r i s p y  s h a l l o t s

£ 9 . 0 0

K y o t o  S n o w f a l l  D u c k
k y o t o  m i s o  d u c k ,  d u c k  &  s p i n a c h  g o m a  r i c e

£ 9 . 0 0

V E G E T A R I A N

W i n t e r  F o r e s t  R i c e
m i x e d  J a p a n e s e  m u s h r o o m s ,  s p i n a c h  J a p a n e s e  r i c e ,  s h i i t a k e  p o w d e r

£ 7 . 5 0

S n o w  B l o s s o m  T o f u
s o b a  c h a  t o f u ,  h i j i k i  &  w a s a b i  m u s t a r d  w a f u

£ 7 . 0 0

G o l d e n  H a r v e s t  K a t s u
v e g e t a b l e  c u r r y  k a t s u ,  s w e e t c o r n  &  r i c e  c r a c k e r s

£ 7 . 0 0

 

Allergies and Intolerances. Every care is taken to avoid any cross contamination from allergens during preparation. We
do however work in a kitchen that processes allergenic ingredients and we do not have a specific allergen free zone or

dedicated fryers. If you have any specific allergies or concerns, please let us know and we ‘ll do our best to help. 





Beyond exquisite dishes and exceptional cocktails, our spaces

are designed to host everything from intimate gatherings to large-

scale events. Whether it’s a private dinner or a full venue takeover, 

our flexible settings adapt seamlessly to every occasion. With a 

capacity of 22 seated and 40 standing, our private dining space at

AkÌ London offers the perfect opportunity to celebrate memorable 

moments in an intimate and individual way. Each experience is 

discreet, distinctive, and entirely bespoke — creating one of the 

most exclusive private dining offerings in London. Showcasing 

contemporary Japanese cuisine, AkÌ London brings a unique

identity to the city’s dining scene.

PRIVATE DINING





Adjacent to the Private Dining room, the Terrace features a partially 

retractable glass roof, offering a seamless blend of indoor comfort 

and al fresco charm. Ideal for both seated and standing events, 

The Terrace accommodates up to 12 guests for seated dining, 

and when combined with the Private Dining room, can host

standing receptions for up to 70 guests.

TERRACE





Set within a grand, Grade II–listed former banking hall, 

the restaurant offers a striking backdrop where heritage architecture 

meets contemporary dining. With capacity for up to 80 guests seated or 

120 standing, the space lends itself effortlessly to both intimate gatherings 

and large-scale celebrations. From sunlit luncheons to atmospheric

evening affairs, it promises a memorable setting for any occasion.

RESTAURANT





Nestled on the lower ground floor, AkÌ Bar is a refined lounge 

designed for elevated evening gatherings and private events. 

Featuring a thoughtfully curated drinks menu, sophisticated 

design, and ambient atmosphere, it serves as a premier nightlife 

destination and late-night lounge. Perfect for receptions, 

social occasions, and exclusive soirées, AkÌ Bar can

accommodate up to 70 guests for standing events.

AKÌ BAR









1 Cavendish Square, London, W1G 0LA events akilondon.com akilondon@ @


