
Tuna Tasting

Sashimi | Nigiri | Maki

Mandarin Ponzu

Daikon Salad

Wild Ginger Dressing | Fresh Tofu | Black Truffle

Lobster Dim Sum Selection

Cappuccino | Siu Mai | Sesame Toast

Black Cod

Saffron Miso | Persian Sourberries X.O.

Japanese Wagyu A5

Grilled | Braised 

Black Truffle Tamari | Aubergine | Matsutake Mushroom Rice

Pineapple Kaki Gori 

Dragon Fruit

Hokkaido White Christmas

Vegetarian options available on request 
To make a reservation, please click here

TAIKO

Christmas Celebration
24th, 25th, 26th December

From 7 or 7.30 p.m.

Six course menu €185.00

Wine pairing €95.00

Exclusive wine pairing €145.00

F E S T I V E  M E N U S

https://www.sevenrooms.com/reservations/taikorestaurant/


TAIKO & CONSERVATORIUM

Vegetarian Menu
Children Festive Menu

31st December
7 p.m.

Three course menu €135.00 

Wine pairing €95.00

Exclusive wine pairing €145.00

24th, 25th, 26th, 31st December
Four course menu €55.00 for children between 3-12 years old

Ham and Melon

Small Salad | Cranberry Compote

Or

Smoked Salmon

Boiled Egg | Crème Fraîche

 

Turkey Soup

Vermicelli Letters | Garden Herbs

Or

Mushroom Crème Soup

Chives

 

Fish and Chips

Cod | Rémoulade Sauce | Glazed Carrots

Or

Chicken Fingers

Chili Sauce | Fries

Or

Tagliolini Pomodoro

Basil | Parmesan Cheese

 

Dame Blanche

Vanilla Ice Cream | Chocolate

Or

Fruit Salad

Passion Fruit Sauce | Mango Sorbet

F E S T I V E  M E N U S



TAIKO

New Year’s Eve
31st December

6.30 and 9 p.m.

Five course menu €210.00

Wine pairing €95.00

Exclusive wine pairing €145.00

Hiramasa King Fish

Sashimi | Caviar | Sudachi 

Black Cod

Yuzu Miso | Brussels Sprouts | Okonomiyaki

Japanese Wagyu A5

Grilled | Mushroom Karaage | Nigiri Selection

Tik Tok 2024

Preserved Cherries | Chocolate

Vegetarian options available on request 
To make a reservation, please click here

F E S T I V E  M E N U S

TAIKO BITES

https://www.sevenrooms.com/reservations/taikorestaurant/


TAIKO & CONSERVATORIUM

Vegetarian Menu
Children Festive Menu

31st December
7 p.m.

Three course menu €135.00 

Wine pairing €95.00

Exclusive wine pairing €145.00

24th, 25th, 26th, 31st December
Four course menu €55.00 for children between 3-12 years old

Ham and Melon

Small Salad | Cranberry Compote

Or

Smoked Salmon

Boiled Egg | Crème Fraîche

 

Turkey Soup

Vermicelli Letters | Garden Herbs

Or

Mushroom Crème Soup

Chives

 

Fish and Chips

Cod | Rémoulade Sauce | Glazed Carrots

Or

Chicken Fingers

Chili Sauce | Fries

Or

Tagliolini Pomodoro

Basil | Parmesan Cheese

 

Dame Blanche

Vanilla Ice Cream | Chocolate

Or

Fruit Salad

Passion Fruit Sauce | Mango Sorbet

F E S T I V E  M E N U S


