
Valentine’s Day at Peter Street Kitchen
14th February 2025

Join us on Valentine’s Day for an exquisite five-course Omakase menu 

£115 per guest with a glass of Moët & Chandon Rosé or a Valentine’s cocktail

£250 per couple with a bottle of Moët & Chandon Rosé

If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill.  

All prices are inclusive of VAT. v Suitable for vegetarians.

Omakase 
Seafood platter of oysters with chilli shiso dressing, tuna sashimi  

with tosazu, and hamachi tartare with jalapeño emulsion

 Prawn tempura with creamy spicy ponzu 

 Sake-infused oven-roasted black cod 

 Grilled beef fillet with yuzu kosho and smoked sea salt 

Amour
A duet of passion fruit-filled white chocolate and  

strawberry-filled dark chocolate coated in popping candy v
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Vegetarian Omakase 
Platter of avocado tartare, kohlrabi salad and ama soy, courgette tataki  
with yuzu soy, and grilled asparagus with cayenne pepper mayonnaise

 Wild mushroom tempura with ama ponzu 

 Sake-infused oven-roasted baby aubergine

 Grilled king oyster mushroom with yuzu kosho and smoked sea salt

Amour
A duet of passion fruit-filled white chocolate and  

strawberry-filled dark chocolate coated in popping candy


