
E V E N T S  B R O C H U R E



WHERE 
MODERN 
JAPANESE 
DINING 
MEETS 
LONDON’S 
CREATIVE 
HEARTBEAT

Our bespoke menus are designed to delight, 
perfectly paired with signature cocktails and 
fine wines to make your event truly special. 
With striking contemporary art adorning the 
walls and live DJs setting the rhythm to your 
weekends, Akì London becomes more than 
a restaurant, it’s a destination where flavour, 
sound, and style unite to create unforgettable 
celebrations.

Set within a beautifully restored Grade II
listed former bank on Cavendish Square,
Akì London invites you to discover our 
versatile event spaces.

Inspired by the craftsmanship of Kyoto and 
the creative spirit of contemporary London, 
every dish at Akí is a work of art, from 
delicate sushi and robata-grilled favourites
to our world-class omakase experience.



THE
ATRIUM

At the heart of The Atrium lies a spacious 
private dining room, where delicately
hand-painted walls evoke the tranquillity of
a Japanese garden. Paired with refined 
marble-topped tables and sophisticated 
finishes, the room offers an atmosphere 
of understated luxury. The space 
accommodates up to 22 guests for seated 
dining or 40 guests for elegant standing 
receptions, making it ideal for celebrations, 
private dinners, and distinguished events.

Perched at the top of Akí London, The Atrium 
is an entirely private floor accessed via a 
striking backlit spiral staircase, setting the 
tone for an exclusive and memorable arrival. 
This secluded space features its own fully 
stocked private bar, creating an elegant and 
intimate setting for exceptional gatherings.

Adjacent to the dining room, a beautiful terrace awaits. Framed by dramatic floor-to-ceiling 
mirrors, Art Deco lamps, and retractable glass roof, the terrace effortlessly blends indoor 
elegance with the charm of open-air dining, enhanced by timeless 1930s-inspired décor. The 
terrace seats up to 12 guests for intimate dining. When combined with the private dining room, 
The Atrium can host standing receptions for up to 70 guests, offering a versatile and luxurious 
setting for truly memorable occasions.

Exclusive hire of the atrium 
Seated: 40 / Standing: 70



MAIN DINING 
ROOM

Beautiful artwork adorns the walls, while 
elegant art-light centrepieces cast a warm 
glow across the room, enhancing the 
restaurant’s refined character from day to 
evening. The combination of historic grandeur 
and carefully curated design details creates 
a truly distinctive backdrop for dining and 
celebration.

Set within a grand Grade II–listed former 
banking hall, the restaurant offers a striking 
setting where heritage architecture meets 
contemporary elegance. Soaring ceilings, 
large windows that flood the room with 
natural daylight, and rich emerald draped 
curtains create a dramatic yet inviting 
atmosphere throughout the space.

Tucked beneath Aki London, the bar at Kiyori evolves with the night. 
The experience shifts from intimate early evening gatherings to a 
subtle, magnetic energy as the hours unfold. Boasting a bar, lounge 
and fully functioning club, the space is designed for everything from 
post-work cocktails to celebratory evenings and weekend revelry.

With capacity for up to 90 guests seated or 250 standing, the space lends itself effortlessly to 
both intimate gatherings and larger occasions. From sunlit luncheons to atmospheric evening 
receptions, the restaurant provides a memorable and sophisticated setting for every event.

Capacity 
Seated: 90 / Standing: 250

Capacity
Standing: 
120



EXCLUSIVE
HIRE

Set within a grand, Grade II listed former 
banking hall, Akí London offers a striking 
backdrop where heritage architecture 
meets contemporary dining. Available for 
exclusive hire for up to 350 guests, the 
space transitions seamlessly from elegant 
daytime occasions to vibrant evening events, 
with weekend DJ sets bringing energy and 
atmosphere as the night unfolds.

Designed with flexibility in mind, the venue 
is highly adaptable, with the main dining 
room able to be reconfigured to suit a variety 
of event styles, from standing receptions 
to large scale celebrations. It can also 
accommodate ambitious builds including 
staging, live entertainment setups, and 
creative concepts such as fashion runways, 
offering a versatile setting for events of every 
scale and style.

Exclusive hire 
350



TRUFFLE SALT EDAMAME
Truffle salt

HANDPICKED CORNISH CRAB
Avocado, yuzu kosho, rice cracker

NIGIRI PLATTER
Chef’s Selection

WAGYU BEEF & BLACK GARLIC GYOZA
Truffle onion miso, binchotan potato veil

ROCK SHRIMP
Seaweed furikake, kimchi yuzu sauce

CRISPY SKIN SALMON
Avocado sansho puree, mitsuba, ginger sudachi 
miso sauce

BLACK GINGER BABY CHICKEN
Aged barley miso, onsen egg, fresh truffle, 
Japanese herbs

TENDER STEM BROCCOLI
Satsuma yuzu wafu dressing, wasabi furikake

COCONUT CHAWANMUSHI
Mangosteen & Lychee Anmitsu, mango coulis, 
jasmine tea foam

UME 
MENU
£95.00 (per person)



MATSU
MENU
£140.00 (per person)

HANDPICKED CORNISH CRAB
Avocado, yuzu kosho, rice cracker

BLUEFIN TUNA TARTARE
Nuka pickle, jasmine caviar, puffed brown rice, 
30-year-old soy

BONELESS CHICKEN WINGS
Garlic prawn, tomato natto miso, furikake

NIGIRI PLATTER
Chef’s Selection

WAGYU BEEF & FERMENTED 
BLACK GARLIC GYOZA
Truffle onion miso, binchotan potato veil

SAKURA NOBASHI PRAWN TEMPURA
Daikon oroshi, smoked tentsu

LUMINA LAMB CURLLETS
Yuzu natto shiso fermented kimchi marinade, 
herb miso, ume boshi

CARAMELISED BLACK COD
Chestnut miso, nuka cucumber, yuzu dashi

ASPARAGUS (V)
Brown butter hazelnut miso butter, yuzu sesame

MILK CHOCOLATE NAMELAKA
8 hours caramelised Pink Lady, green apple & 
sudachi sorbet, salted sesame crisps



BESPOKE CONTACT
US

From sourcing world class entertainment 
and curating bespoke DJ lineups or live 
performances, to designing exquisite florals, 
styling, and considered finishing touches, 
every element is thoughtfully orchestrated. 
Whether you arrive with a fully formed brief or 
a simple idea, we pride ourselves on creating 
occasions that feel personal, polished, and 
effortlessly memorable.

For all event enquiries, 
our dedicated team would 
be delighted to assist in 
creating a truly exceptional 
experience.

Phone
+44 (0) 7402 847957

Email
events@akilondon.com

Address
1 Cavendish Square, 
Marylebone, 
London, W1G 0LA

Every event at Akí London is approached with 
a meticulous eye for detail and a commitment 
to delivering something truly exceptional. 
Our dedicated team works closely with you 
to shape and refine your vision, ensuring a 
seamless experience from initial concept 
through to final execution.



@akilondon @kiyoribar




