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The Red-Crowned crane, also known as the Tsuru
stands as a powerful icon in Japanese culture.

They awaken during the winter season, gracing the
snowy mountaing of Japan, mest prominently in the
northern reaches of Kushire City. If you happen 1o be in
the Akan or Tsurul villages, you mignt be lucky enough
{o wilhess these magnificent crealures. Therr
distinguishing features include crisp white wings
adorned with black accents and a striking red crown
alop thair heads, With an air of glegance, they stand Lall
and move with grace

Rich with a history deeply woven into Japan's heritage,
the Red-Crowned cranes were once exclusively
reserved for royalty. In the 1920s, their numbers wer
perilously low, with only 40 remaining in Japar. Against
all cdds, they managed to evade extinction and their
population now approaches 2000 in and around
Japan.

These graceful beings remgin in hibernation from June
to October, emerging only during the winter months.
Their courtship is @ mesmerizing spectacle as they
dance in groups, their movements intended to attracl a
lifelong mate. Upon finding their partner, they engage in
a duet, a song and dence that is uniquely their own,
This intimale performance becomes [heir personalised
mating call, a melody that binds them for their entire
[journey together.

In Japan, these ethereal dancers symbolise fidelity,
good fortune, good luck and the promise of a long life.

Against the backdrop of the seasons festivities. feasts,
reunions, end elegant soirees, The Prince Akataki
|London embraces the sssence of the Red Crowned
Crane, snd extends its sincere wishes for a year
brimming with prosperity, benevolent greetings, filled
with good fortune and kind tidings. May the year ahead
oe encompassed with grace, good health, fortune and
luck for you and all those close Lo you.

Happy Holidays from
The Prince Akatoki London






CHEER - £125pp
Chamg or Spa

lotus chips

grilled lobster, crushed po

yuzu butter

Fourth Course
Chocolate fondant. peanut brittle, miso caremel, coconut milk ice
cream

na rice pugding, maraschino cherries
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YUzl and raspbe ry creme oruiee

Fifth Course
Tes, coffee, matcha and yuzu macarons

CHEER VEG - £90pp

Champagne or Sparkling Sake

First Course
Robata griled aspa 5, Ll

E285, YUzl

Kinoko mushroom and truffle cream stew

Third Course
Spiced | 1ed Nashi pear, creme Chantilly,

Fourth Course

Tea, coffee, yuzu end matcha macarons




JOY - £90pp
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Champagne or Sparkling

ake

Cirie mLired calmon coft
Citrus cured salmon, 5

FPressed ham ho

ck and sage
chutney, sourdough
or
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Cornish crah croguettes, mar

fron, mussels and

of
olk turkey, all the trimmings

"

yF
[ &2

or
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Third Course
Mulled wine poached pear, vanilla mascarpone,
toasted flaked almonds
or

Christmas pudding, brandy sauce
or
Iriple chocolate tart, clementine compote

Fourth Course
Tea, coffee and mini mince pies

JOY VEG - £65pp
Champagne or Sparkling Sake

First Course
Jerusalem artichoke soup, truffle oll, hazelnuts
salt baked Heritage beets, whipped goat’s cheese,
candied walnuts

Second Course
Portobello mushroom and stiltan Wellington

Butternut squash and s . parmesan crisg

Third Course:
pudding, brandy s

Christry




CANAPES
Select 3,5 or 7 canapes

3 Canapes - £18pp

5 Canapes - £25pp

7 Canapes - £32pp
Cold:

Smoked salmon blinis, celeriac and wasabi remoulade
Hijiki salad. daikon, radish, miso dressing (vg)

Tuna tartar, avocado, sesame, lotus crisp

Goat’s cheese crostini, honey, walnuts, umeboshi (v)
Beef fillet tataki, ponzu, garlic crisps

Yellowtail nigir
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AFTERNOON TEA - £55.00 per person

Turkey teriyaxi sli

=

Yellowtail nigir
' roast ham and Japar mustard mayo on granary bread
shrimp tempt
Mz vule fice log

hocolate mochi

T e el L L e
Strawberry and white choco

Lemon and yuzu eclair

e

Clementine and sake tri

Matcha and cranberry scones

strawberry jam and clotted cream

For that extra touch make it
Gyuokoro - £70.00 per person
Glass of Sparkling Sake - £71.00 per person
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Glass of Champagne - £75.00 per person




Tis the season to unwind with our

/en Rituals

[kebana workshop
from £65.00 per person

Kitsuke
from £80.00 per person for groups of 10 or 20

Japanese Calligraphy
from £68.00 per person for groups up to 18

Japanese tea ceremony
for £20.00 per person






