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savour every moment, treasure every occasion at KIBOU

Inspired by a fusion of flavours and the spirit of adventure,
KIBOU stylishly showcases a melting pot of classic and contemporary Japanese
cuisine against a backdrop of vibrant colours and iconic design.

Escape the ordinary and let us create the perfect setting for your next event,
with menus that cater for parties of all sizes, and a versatile range of spaces to
help bring any occasion to life.

Let our experienced Events Team tailor a bespoke package
to suit your needs.

Working closely with the Head Chef, and of course you,

we'll craft a menu that will be sure to wow your guests.

We offer a range of affordable packages designed to suit a wide range of tastes
and dietary requirements, with a large selection of canapes, sharing plates,
sit-down menu options, and a wonderfully delicious list of desserts too.

All bookings require 48 hours’ notice.
Full pre-payment of packages is required to secure your booking.
Please advise our Events Team of any dietary requirements within your
group at the time of booking.

Please note, all of our menus are subject to seasonal change.

For full terms and conditions, please visit www.kibou.co.uk/events
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KIBOU in Cambridge is a venue choice with

a difference. Located within the characterful

Grade |l listed building at 7a Jesus Lane, our
restaurant has been thoughtfully designed

to offer you a range of elegant dining and

drinking areas to create the perfect backdrop

for your next event.



















KIBOU

SAMPLE TASTING MENU

MINIMUM 10 GUESTS MAXIMUM 25
SET MENU - £60rpr

ON ARRIVAL

glass of De Luca Prosecco

APPETIZER (vg)
NORI RICE CRACKERS

RAW & SUSHI

HAMACHI (gf)
with physalis ponzu, chilli oil & coffee

salmon & avocado California roll

sashimi moriawase

STARTER
DUCK KOROKKE

with yuzu mayo, yukari, crispy noodles and shiso leaf

NASU DENGAKU (vg) (gf)

with spring onion

PALATE
CLEANSER CITRUS & GINGER GRANITA (vg)

MAINS
CHOOSE ONE MAIN DISH PER PERSON

beef sirloin with homemade yakinuku sauce
grilled miso chicken, lime & japanese pickles
Portobello mushrooms, wasabi mayo and furikake (vg)

120g Kagoshima wagyu steak with wasabi salt
(£25pp supplement)

SIDES

BLISTERED PEPPERS (vg) (gf)
with yuzu truffle vinaigrette & shiso

GRILLED TENDERSTEM (vg) (gf)

with piquillo pepper miso sauce

DESSERTS
£5 supplement per person

DESSERTS YUZU TARTLETS

served with crispy meringue.

JAPANESE GARDEN

chocolate ganache topped with sesame mousse,
finished with chocolate soil and edible flower

HOJICHA CREME BRULEE (gf)

japanese roasted green tea infused creme brulee






BOOK NOW!

cambridge(@kibou.co.uk




