
 

 

 

SIGNATURE MENU 

£650 PER PERSON 

 

 

SCOTTISH LOBSTER 

GRILLED LOBSTER, LOBSTER BISQUE, GRILLED SEASONAL VEGETABLES   

 

*** 

 

SHABU-SHABU 

TAJIMA BEEF CONSOMMÉ, SEASONAL VEGETABLES 

 

*** 

 

T A J I M A  B E E F  

THESE CUTS HAVE BEEN CAREFULLY CHOSEN BY OUR STEAK MASTER, TO 

SHOW THE AMAZING DEPTH IN FLAVOUR AND MARBLING QUALITIES OF 

OUR FINEST TAJIMA BEEF 

 

 

SIRLION, OKAZAKI FARM, 46 MONTHS  100g 

SIRLOIN, NISHIZAWA FARM, 42 MONTHS 100g 

 

*** 

 

DARK CHOCOLATE VELVET GANACHE, KINAKO ICE-CREAM 

  



 

WINE PAIRINGS 

 

SOMMELIER SELECTION 
£150 PER PERSON 

 

Wine is an essential part of our gastronomic philosophy, and each selection tells a story of 

heritage, passion, and time-honoured expertise. Allow our sommelier team to guide you 

through an extraordinary tasting experience, where every sip enhances the culinary journey. 

 

2020 MEURSAULT CLOS DES MEIX CHAVAUX, FRANÇOIS GAUNOUX 
Burgundy, France 

 

2017 GEVREY-CHAMBERTIN 1ER CRU LAVAUX ST. JACQUES, GUILLARD 
Burgundy, France 

 

2010 PAUILLAC CARRUADES DE LAFITE, CHÂTEAU LAFITE ROTHSCHILD 
Bordeaux, France 

 

NV 30 YEARS OLD TAWNY PORT, RAMOS PINTO 
Douro Valley, Portugal 

 

 

ICONS 
£300 PER PERSON 

 

Our wine selection is a tribute to the art of winemaking, featuring rare and prestigious 

vintages from the world’s most esteemed domaines and châteaux. Each bottle is a 

testament to terroir, tradition, and exceptional craftsmanship. 

 

2017 BÂTARD-MONTRACHET GRAND CRU, JEAN-MARC BOILLOT 
Burgundy, France 

 

2014 CLOS VOUGEOT GRAND CRU, REMOISSENET PÈRE ET FILS 
Burgundy, France 

 

2010 RIBERA DEL DUERO ÚNICO, BODEGAS VEGA-SICILIA 
Ribera Del Duero, Spain 

 

1976 MADEIRA FRASQUEIRA VERDELHO, BLANDY’S 
Madeira, Portugal 

 

 

 

EVERY WINE WILL BE SERVED AT 100ML (DESSERTS WINES AT 75ML) 


