
If you have a food allergy or intolerance, please speak to a member  
of our staff before you order or consume any food or beverage. 
A discretionary service charge of 12.5% will be added to your bill.  
All prices are inclusive of VAT. Adults require around 2000 kcal per day.
Please scan the QR code for allergen and dietary information.

Edamame  £8 
Tossed in lemon butter and shichimi sea salt (382 kcal)

Seabass Carpaccio  £19 
Thinly sliced with shaved truffle, lime and diced Pink Lady apple (412 kcal)

Beef Tataki  £18 
Seared briefly and served in black truffle ponzu (218 kcal)

Greek Salad  £15 
Aged feta, heirloom tomatoes, cucumber, Nocellara olives and red onion (245 kcal)

Grilled Hokkaido Scallops  £20 
Served in a chilli emulsion, topped with lime tomato salsa (273 kcal)

Carabinero Prawns £42 
Grilled Spanish red prawns with chilli and Amalfi lemon garlic oil (457 kcal)

Lemon Sole £28 
Pan-fried fillets of lemon sole with Moët & Chandon crème, shallots, caviar and jalapeño oil (821 kcal)

Grilled Lamb Cutlets £32 
Prime lamb cutlets in a Mediterranean herb crust, served with Padrón peppers (566 kcal)

Filet Mignon  £48 
Seared filet mignon steak with chanterelle and aged Parmesan crème (886 kal)

Japanese Wagyu Tataki (80g)  £54  
Seared briefly and served in black truffle ponzu (247 kcal)

Grilled Ribeye (150g)  £68 
Brushed with chilli truffle teriyaki (506 kcal)

Wagyu Fried Rice  £26 (521 kcal)  
(Vegetarian option available £12 (444 kcal))

Dessert 
Kudamono  £10 

Exotic fruits with blackcurrant sorbet (375 kcal)

Gluten-Free Menu


