
COLD

AB TUNA PIZZA 

Umami aioli , shiso, truffle oil (gfa)

GILLARDEAU OYSTER 
Momiji oroshi 

VALENTINE’S DAY

NATIVE LOBSTER TEMPURA 
Yuzu hollandaise, bubu arare

STONE BASS 
Ginger artichokes à la barigoule, razor clams

A5 HOKKAIDO WAGYU STRIPLOIN 
Asparagus cream, morrel, Bordelaise sauce

HOT

SIX KINDS OF PREMIUM SASHIMI 

CHEFS’ SELECTION OF SUSHI

PRE DESSERT 
Champagne sorbet

STRAWBERRY ROSE 
Rose sorbet

DESSERT

LOVE BELOW LONDON - AKIRA BACK
Dinner in Akira Back and enjoy a luxurious menu designed to share. £250 per couple.

WAGYU SANDO 
Galbi sauce, brioche

NEW STYLE HAMACHI SASHIMI 
Tomato salsa, caviar (gf)

DYNAMITE KING CRAB 
Crispy rice 

LOVE ABOVE LONDON - ABAR ROOFTOP
Sip on a glass of Champagne with three bar snacks with your loved one. £80 per person.

MOËT & CHANDON “IMPÉRIAL” BRUT NV


