
pr i v ate  d i n i ng



DOUBLE KNOT IS BROUGHT TO YOU BY CRITICALLY  
ACCLAIMED CHEF & RESTAURATEUR MICHAEL SCHULSON. 

LOCATED IN PHILADELPHIa ’S MIDTOWN VILLAGE,  DOUBLE KNOT IS A B I -LEVEL JAPANESE 

SPEAKEASY THAT OFFERS A MODERN JAPANESE D IN ING EXPERIENCE HIGHLIGHTING SUSHI , 

SASHIM I ,  ROBATAYAKI ,  AND A COMBINATION OF SMALL & LARGE TAPAS STYLE D IN ING 

OPTIONS.  OUR SUBTERRANEAN LEVEL SHOWCASES OUR FREE-FLOWING K ITCHEN,  SUSHI 

BAR & ROBATAYAKI  GR ILL .  THE EXPOSED DARK STAINED WOOD WALLS ALLOW FOR A 

SOPHIST ICATED EVENING IN OUR SPLIT D IN ING ROOMS, LOUNGE AND BAR AREA .  WE ALSO 

PARTNERED WITH EL IXR COFFEE TO SERVE SPECIALTY COFFEE,  COCKTAILS AND IN-HOUSE 

MADE PASTRIES IN OUR CAFÉ ON THE GROUND LEVEL WHICH IS ALSO A GREAT BACKDROP 

FOR ANY EVENT WITH ITS EXPOSED BRICK ,  ANTIQUES,  INTRICATELY DESIGNED WALLPAPER 

AND BEAUTIFULLY PLACED BANQUETTE .

EVENT OPTIONS

GROUP DINING EXPERIENCES FOR PARTIES OF 9+ (AVAILABLE SUNDAY THROUGH WEDNESDAY ONLY) 

TWO SEMI-PRIVATE DINING ROOMS THAT SEAT 30 TO 40 

GROUND LEVEL BUYOUT FOR COCKTAIL/HORS D ’  OEUVRES STYLED EVENT UP TO 60 

SUBTERRANEAN LEVEL BUYOUT FOR FORMAL SEATED DINNERS UP TO 70 

SUBTERRANEAN LEVEL BUYOUT FOR LARGER COCKTAIL STYLED EVENTS UP TO 100

If  interested in booking an event with schulson collective please email  

info@schulson.com  |  for more information please v is it michaelschulson.com



c o l dc o l d
cucumber salad
avocado,  c ilantro,  
grapefruit

tuna rice cracker
soy,  chil i ,  nori

Hamachi carpaccio
myoga,  yuzu soy ,  sesame oil

S M A L LS M A L L
edamame dumpling
sake,  pea shoot,  truffle

nikuman lazy bao
chicken,  curry ,  g inger

duck scrapple bao
maple teriyaki ,  cucumber,  chil i

c R I S P Yc R I S P Y
japanese fried chicken
daikon,  kewpi mayo

shrimp taco
radish ,  chil i ,  avocado

tofu
mizzuna pesto,  m iso caramel

hors d’  oeuvres    SERVED FOR 2 HOURS  |   5 items:  $30/Guest  |   7 items:  $40/Guest

R O L L SR O L L S
TUNA

TORO SCALLIOn*

SHRIMP CALIFORNIA

SPICY SCALLOP

YELLOWTAIL SCALLION*

Double Knot Big Eye Tuna

SALMON AVOCADO

SHRIMP TEMPURA

CUCUMBER AVOCADO

BAKED SEABASS

SPICY TUNA

BLUE CRAB (CALIFORNIA)*

EEL AVOCADO

S U S H IS U S H I
TUNA+SOY

TORO+ SOY+WASABI*

SCALLOP+PONZU+YUZU

YELLOWTAIL+SOY+LEMON*

HIRAME+KOMBU+PONZU

YELLOWTAIL TORO+SOY+LEMON

KING SALMON+SOY GINGER

UNAGI+EEL SAUCE

RED SNAPPER+KOMBU+PONZU

OCTOPUS+SOY+LEMON

EGG OMELET+Nori

IKURA+SOY+NORI+WASABI

MACKAREL+GINGER

R O b a t a y a k iR O b a t a y a k i
vegetables
maitake mushroom

ASPARaGUs

MISO EGGPLANT

JAPANESE SCALLION

Shishito Pepper

TRUMPET MUSHROOM

seafood
SCALLOP

PRAWN

salmon scallion

OCTOPUS

LOBSTER claw*

LOBSTER tail*

BRANZINO

pork
belly

jowl

ENOKI BACON

JAPANESE SAUSAGE

meat
rib eye scallion

kobe beef*

short rib

lamb chop*

HANGER STEAK SCALLION

Poultry
quail

chicken THIGH

chicken BREAST

*SUPPLEMENTAL CHARGE  PRICES DO NOT INCLUDE TAX, GRATUITY, OR SPECIAL EVENT FEE



option 01 |  $65

first course

tuna  r i ce  cracker
soy ,  ch i l i ,  nor i

hearts  of  palm  salad
yuzu ,  scall i on ,  r ad i sh

SHR IMP  TEMPURA  roll

second course

edamame  dumpl ing
sake ,  p ea  shoot ,  t ruffle

sh ish i to  pepper
a i o l i ,  ch i l i ,  l emon

ch icken  robatayak i
togarash i ,  s alt

M ISO  EGGPLANT  robatayak i

third course

Fr i ed  Ch i cken  Nanban
tsukemono ,  scall i on

japanese  scallop
on i on  ponzu ,  j alapeno  o i l

cr ispy  brussels  sprout
scall i on ,  f i sh  sauce ,  cr i sp y  r i c e

dessert

pastry  chef ’ s  select ion

m e n u  o p t i o n sm e n u  o p t i o n s

menu options    MENUS ARE SUBJECT TO CHANGE DUE TO SEASONALITY

 PRICES DO NOT INCLUDE TAX, GRATUITY, OR SPECIAL EVENT FEE



option 02 |  $75

first course

tuna  r i ce  cracker 
soy ,  ch i l i ,  nor i

albacore 
scall i on ,  on i on  ponzu ,  r ad i sh

SHR IMP  TEMPURA  roll

blue  Crab  Cal i forn i a  roll

second course

edamame  dumpl ing
sake ,  p ea  shoot ,  t ruffle

hearts  of  palm  salad
yuzu ,  scall i on ,  r ad i sh

sh ish i to  pepper
a i o l i ,  ch i l i ,  l emon

third course

N . Y .  S tr i p
JAPANESE  SWEET  POTATO ,  
M I SO  BUTTER ,  BON I TO

japanese  scallop
on i on  ponzu ,  j alapeno  o i l

cr ispy  brussels  sprout
scall i on ,  f i sh  sauce ,  cr i sp y  r i c e

dessert

pastry  chef ’ s  select ion

option 03 |  $85

first course

tuna  tartare
avocado ,  ch i l i  o i l ,  r i c e  pearl

Double  Knot  B i g  Eye  Tuna

yellowta i l  sush i

second course

edamame  dumpl ing
sake ,  p ea  shoot ,  t ruffle

hearts  of  palm  salad
yuzu ,  scall i on ,  r ad i sh

hamach i  carpacc io
myoga ,  y uzu  soy ,  s esame  o i l

third course

duck  scrapple  bao
maple  ter i y ak i ,  cucumber ,  ch i l i

lamb  chop  robatayak i
togarash i ,  s alt

kobe  beef  robatayak i
togarash i ,  s alt

fourth course

N . Y .  S tr i p
JAPANESE  SWEET  POTATO ,  
M I SO  BUTTER ,  BON I TO

bro i led  seabass
truffle  soy ,  p ea  shoot

black  cod  fr i ed  r i ce
m i so  caramel

cr ispy  brussels  sprout
scall i on ,  f i sh  sauce ,  cr i sp y  r i c e

dessert

pastry  chef ’ s  select ion

NIGIRI SUSHI ADD-ON
ava i l a b l e  w i t h  a l l  o p t i o ns

$ 15  /  person
toro  +  soy  |  k ampach i  +  wasab i  |  

s almon  toro  +  soy  +  g i nger

$25  /  person
foie gras + m iso + r ice pearl |  

a5 kobe + fresh wasabi  |  toro + caviar



option 1  
$55 per person
3 hours + $15 one additional hour

all  draft  beer

ALL  W INE  BY  THE  GLASS

SELECT SAKE BY THE GLASS

SOFT  DR INKS

option 2  
$68 per person
3 hours + $18 one additional hour

all  draft  beer

ALL  W INE  BY  THE  GLASS

SELECT SAKE BY THE GLASS

SPEC I ALTY  COCKTA I LS

SELECT  L I QUOR :
TITO ’S ,  Sauza,  J im Beam,  
tanqueray ,  Bacardi

SOFT  DR INKS

option 3  
$81 per person
3 hours + $21 one additional hour

all draft beer

ALL WINE BY THE GLASS

SELECT SAKE BY THE GLASS

SPECIALTY COCKTAILS

PREMIUM LIQUOR:
KETEL ONE,  grey goose,  
patron,  casamigos,  knob creek,  
maker’s mark,  bluecoat, 
bombay sapphire ,  bacardi ,  Bluebird

SOFT DRINKS

beverage packages    MENUS ARE SUBJECT TO CHANGE DUE TO SEASONALITY 

b e v e r a g e  p a c k a g e sb e v e r a g e  p a c k a g e s

D ISCLA IMER  1 0  Person  M i n i mum  for  Beverage  Packages .  P r i ces  are  based  on  2  hour  m i n i mums  
and  each  add i t i onal  hour  i s  added  per  person / per  hour  based  on  wh i ch  package  was  chosen . 
A l l  guests  are  requ i red  to  be  2 1  and  over  and  be  able  to  prov i de  proper  i d ent i f i c at i on .


