
Lokanta

TOKYO


2ND - 13TH DECEMBER

Midye Dolma Tempura

Fried mussel dolma served with tarama sauce


-


Yuzu Taze Fasulye Zeytinyağlı

Chilled green beans with yuzu and olive oil


-


Miso Kuru Fasulye

White beans cooked with miso, confit egg yolk, and grilled baby squid


-


Ebi Tarhana

Shrimp tarhana soup served with smoked chilli pickles


-


BBQ Teriyaki Soslu Kuzu İncik

Braised lamb shank with BBQ teriyaki glaze, served with toasted zahter bread 

and raw shiso


-


 Kireçte Kabak Tatlısı

Candied pumpkin in lime water, with pistachio and matcha purée 

@CAROUSEL_LDN

We source our produce from ethically-minded suppliers 

who farm, fish and rear with the seasons. Because of this, 


individual ingredients are subject to change.


