
Located in Philadelpha’s midtown village, 

Double Knot is a bi-level japanese speakeasy 

that offers a modern Japanese dining 

experience highlighting sushi, sashimi, 

robotayaki, and a combination of small & large 

tapas style dining options. Our subterranean 

level showcases our free-flowing kitchen, sushi 

bar & robatayaki grill. The exposed dark stained 

wood walls allow for a sophisticated evening in 

our split dining rooms, lounge and bar area. 

PRICES DO NOT INCLUDE TAX, GRATUITY, RENTALS OR STAFF. |  OUR CHEFS ARE HAPPY TO ACCOMODATE ALLERGIES & DIETARY RESTRICTIONS  |  ALL MENU ITEMS ARE SUBJECT TO SEASONAL CHANGE



c o l dc o l d
cucumber salad
crispy r ice ,  grapefuit ,  
yuzu v ina igrette

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*

BIGEYE TUNA

SALMON AVOCADO

SHRIMP TEMPURA

LOBSTER TEMPURA

CUCUMBER AVOCADO

BAKED SEABASS

SPICY TUNA

BLUE CRAB (CALIFORNIA)*

EEL AVOCADO

KING CRAB*

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

TORO+ SOY+WASABI*

SHRIMP TATAKI+SOy

SCALLOP+PONZU+YUZU

YELLOWTAIL+SOY+LEMON*

JAPANESE HIRAME+KOMBU+PONZU

YELLOWTAIL TORO+SOY+LEMON

KING SALMON+SOY GINGER

UNAGI+EEL SAUCE

JAPANESE RED SNAPPER+KOMBU+PONZU

OCTOPUS+SOY+LEMON

EGG OMELET+Nori

IKURA+SOY+NORI+WASABI

JAPANESE MACKAREL+GINGER

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

broccolini

ASPARaGUs

MISO EGGPLANT

JAPANESE SCALLION

chicken
THIGH

BREAST

seafood
SCALLOP

PRAWN

salmon scallion

OCTOPUS

LOBSTER*

pork
belly

jowl

ENOKI BACON

meat
rib eye scallion

kobe beef*

short rib

game
quail

lamb chop*

Duck Leg



PRICES REFLECT FAMILY STYLE MEAL  |   FOR BUFFET SERVICE :  + $10 / PERSON ; FOR SIT DOWN SERVICE :  + $15 / PERSON  |  PRICES DO NOT INCLUDE TAX, GRATUITY, RENTALS OR STAFF.

option 01 |  $60

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

TOKYO  HOT  CH I CKEN
M I SO  HOT  SAUCE ,  CUCUMBER ,  
WH I PPED  SOY

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	    



PRICES REFLECT FAMILY STYLE MEAL  |   FOR BUFFET SERVICE :  + $10 / PERSON ; FOR SIT DOWN SERVICE :  + $15 / PERSON  |  PRICES DO NOT INCLUDE TAX, GRATUITY, RENTALS OR STAFF.

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

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

robatayak i  new york  str i p
Wasab i ,  g arl i c  ch i ps ,  house  ponzu

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 |  $80

first course

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

b igeye  tuna  roll

a5  kobe  sush i

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
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

robatayak i  new york  str i p
Wasab i ,  g arl i c  ch i ps ,  house  ponzu

soy  glazed  sea  bass
truffle ,  sugar  snap  pea ,  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



S C H U L S O N  S I G N A T U R E  S T A T I O N SS C H U L S O N  S I G N A T U R E  S T A T I O N S

ROBATAYAKI STATION 	$28.00 /  2 hours

Skewers

chicken thigh GF

rib eye scallion GF

swordfish GF

miso eggplant V,  GF

*all served with house made soy sauce (V )  and Double Knot s ignature mustard (GF)*  

Cucumber Salad V,  GF

chil i

SUSHI ROLLING STATION $28.00 /  2 hours

Sushi Chef Fee of $200.00 to be applied  |   Selection of 6

Rolls

tuna GF

spicy tuna GF

toro scallion (+  $6pp) GF

toro soy lemon (+ $6pp)

shrimp california

california

yellowtail scallion GF

salmon avocado GF

spicy salmon

cucumber avocado V,  GF

spicy cucumber GF

*served with soy,  wasabi & ginger*

Steamed Edamame V,  GF

sea salt



BEVERAGE PACKAGES

O P T I O N  1 

$30 / PERSON  FOR 2 HOURS  |  + $12 / PERSON FOR EACH ADDITIONAL HOUR

Choice of 1 domestic, 1 import, 1 craft beer  |  + $2 / person to switch 1 domestic for craft 

Choice of 2 red, 2 white, 1 rose, 1 sparkling wine

Soft drinks

O P T I O N  2

$45 / PERSON FOR 2 HOURS  |  + $15 / PERSON FOR EACH ADDITIONAL HOUR

Choice of 1 domestic, 1 import, 1 craft beer  |  + $2 / person to switch 1 domestic for craft 

Choice of 2 red, 2 white, 1 rose, 1 sparkling wine

SELECT LIQUORS: Tito’s, Beefeater, Bacardi, Jack Daniels, Hornitos,  

Overholt Rye, Sailor Jerry, Johnnie Walker Black

Choice of 2 Specialty Cocktails  | + $5 / person for each additional cocktail selection 

Soft drinks

O P T I O N  3

$60 / PERSON FOR 2 HOURS  |  + $18 /  PERSON FOR EACH ADDITIONAL HOUR

Choice of 6 Beers  | + $2 / person to switch 1 domestic for craft 

Choice of 6 Wines

PREMIUM LIQUORS:  Ketel One, Tanqueray, Don Julio Silver, Appleton, Makers Mark 

Choice of 2 Specialty Cocktails  |  + $5 / person for each additional cocktail selection

Soft drinks

 



NON-ALCOHOLIC BAR ITEMS

O P T I O N  1 

$7.00 / PERSON (FOR A FULL BAR)

Coke

Diet Coke

Sprite

Ginger Ale

Tonic

Club Soda

Sparkling Water

Cranberry Juice

Orange Juice

Pineapple Juice 

Grapefruit Juice

Lemons and Limes 

Oranges

Olives and Cherries  

Ice, Cocktail Napkins, and Straws

O P T I O N  2

$5.00 / PERSON (FOR A BEER & WINE BAR)

Coke

Diet Coke

Sprite

Ginger Ale

Sparkling Water

Cranberry Juice

Pineapple Juice 

Grapefruit Juice

Lemons and Limes

Ice, Cocktail Napkins, and Straws



SPECIALTY COCKTAIL LIST 

V O D K A

MING MULE  | SAMPAN

Vodka, Lychee, Mint, Ginger

NEW LOVER’S KNOT  | DOUBLE KNOT

Citrus Vodka, Blueberry, Lime, Bubbles

RUBY SLIPPERS  | HARP & CROWN

Vodka, Elderflower, Strawberry, Champagne

G I N

SOUTHEAST SIDE  | DOUBLE KNOT

Roku Gin, Thai Basil, Yuzu

CHAROSE  | HARP & CROWN

Gin, Aloe, Watermelon

R U M

SUMMER IN OKINAWA  | SAMPAN

Shochu, Rum, Mango, Pineapple, Ginger

R&R #9 | HARP & CROWN

Rye, Rum, Brûléed Orange, Cherry

SPIAGGIA | VIA LOCUSTA

Rum, Campari, Banana, Pineapple

T E Q U I L A

VIA GIOVANNI | VIA LOCUSTA

Tequila, Aperol, Grapefruit

KANTOI ROAD | SAMPAN

Tequila, Tamarind, Citrus, Charred Chili

THE GARDENER | HARP & CROWN

Tequila, Rhum Agricole, Cucumber, Lemon, Cracked Pepper

S P R I T Z

APERITIVO | VIA LOCUSTA

Orange-Infused Amaros

HUGO | VIA LOCUSTA

Elderflower, Mint, Lemon

W H I S K E Y

R&R #9 | HARP & CROWN

Rye, Rum, Brûléed Orange, Cherry

CARCIOFO MARRONE | VIA LOCUSTA

Rye Whiskey, Cynar, Orange Peel

HASHI OLD FASHIONED | SAMPAN

Bourbon, Applejack, Orange Bitters, Smoked Caramel




