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Nestled within the heart of
London’s eclectic Soho
district, Chotto Matte
stands as an unrivalled
icon of culinary innovation
and cosmopolitan allure.

Revered for its
groundbreaking Japanese
Peruvian Cuisine,
meticulously curated
cocktails and an ambiance
that sparks with magnetic
energy, this is no ordinary
dining destination - It's an
immersive journey for the
senses.




que culinary fusion
e cooking techniques
gditional Peruvian

atte you can expect a showcase
ated Japanese Peruvian cuisine,
Ally plated to perfection.

Combining these culinary traditions with
locally sourced ingredients, internationally
renowned Executive Chef Jordan Sclare
takes an artistic approach, always keeping
excellence at the forefront.

A celebration of fresh, local, high-quality
ingredients, Chotto Matte is dedicated to
providing an authentic, eco-conscious
experience — working with producers who
prioritise ethical farming practices.
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Miso Soup GF
Tofu, spring onion, wakame, bonito

W 2;:"’~l'~ L3
LRI RIENY,
Ty < ~ k'

gy

Padron Peppers VG GF
Spanish sweet peppers, den miso

Yellowtail “Nikkei Sashimi” GF

o R Cherry tomatoes, jalapeno, coriander, yuzu truffle soy

Nikkei Gyoza
Pork & prawn dumplings, yuzu sweet potato purée, red pepper ponzu

Sato Maki
Sea bass, salmon tartare, romano pepper, Chotto soy

Nobashi Ebi Tempura
Prawn tempura, red onion, coriander, ama su ponzu

SGr g Asado De Tira crF
Riee s Slow-cooked braised beef short rib,purple potato purée,
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Pollo Anticucho cF
Coriander causa, chives, aji amarillo

Sesame Soy Broccoli VG GF
Red chilli, coriander

a0 S D Arroz Blanco VG GF
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s it Black sesame ice cream, toasted almond, chocolate sauce
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nd floor, the Lava

] exclusivity, with a

at is perfect for those
gs.

egrates with the

e wider restaurant

) a sophisticated
ks affair, the Lava
| setting for refined




For those seeking a vibrant setting with
drinks and Nikkei style bites, the Front
Lounge at Chotto Matte provides a perfect
choice.

Situated on the main level floor, guests can
immerse themselves in the ambiance of the
restaurant while enjoying their exclusive
space.




h full access to Chotto
yor, available for

ote Nikkei experience
Ace, adaptable to any

d choice for both larger

| gatherings, Chotto

floor transitions between
d seated events.

expansive dining and lounge
ting-edge DJ booth

5pace ensures an unforgettable
or all.
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Ascend to the Itamae dining area, a
semi-private space nestled on the first floor,
designed to accommodate up to 40 seated
guests.

Guests dining in the Itamae are s
by the captivating theatrics of
Sushi Counter. For those see
secluded experience, an op
can be arranged, transfg
an exclusive segment

4 it Whseon i
i} }M |
o} i l

Live Chef and Opey
demonstrations ;
offering an ele
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Available for exclusive hire, the first floor of
Chotto Matte is perfectly suited for hosting
special occasions, business

networking events and corporate dinners.

Take in the theatrics of the Open Sushi
and watch the flames on the Robata
our. With a dedicated

dy to assist, each
managed and
ouches



e heart of Soho and
ray below Chotto Matte,
commands attention with
striking aesthetics and provides
i enclave of edgy sophistication
hidden from the crowd.

Whether you're hosting a
high-energy party, a networking
event or an intimate private dinner,
Claude’s provide the ideal setting.

Available for exclusive hire, the
elusive space at Claude’s features a
cutting edge DJ booth and speaker
system. Featuring a private, fully
Capacity ~ stocked bar and ambient-adjustable
Seated: 20 LED lighting, Claude’'s makes the
Standing: 50 perfect event space for those
seeking an intimate party
experience like no other.
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EXCLUSIVE

Chotto Matte is a multisensory experience -
delighting diners with a thrilling visual journey
that unfolds through the space. Available for
full exclusive hire, unleash the full potential of
the space when hosting with us.

Accommodating up to 140 seated or 400
standing guests, Chotto Matte offers diners an
electrifying experience, from the masterful
precision of the chefs to live entertainment and
curated beats from leading underground DJs.




are on hand to elevate
)misable menus,

icks, floral

poke table design to
e experience.

fic production or
e details with our
o will be happy to
d coordinate




ostas.katsis@chotto-matte,com

T: 07909 428780
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