
Please advise us of any special dietary requirements including potential reaction to allergens.
Prices are subject to prevailing taxes and service charge.

165 PER PERSON 

TUNA & SE AFOOD TOWER 

1st Tier
Bluefin Tuna flown in from Japan and dry aged for 6 days 

TUNA MAKI
Scallion Ponzu

TUNA OTORO NIGIRI
Shiso and Wasabi

TUNA CHUTORO TOAST
Gochu Mayonnaise

2nd Tier
Alaskan King Crab prepared two ways 

KING CRAB
Yuzu Kosho, Puffed Scallop Cracker

KING CRAB CROQUETTE
Classic Gribiche Dressing

3rd Tier
HOKKAIDO SCALLOP

Bonito Beurre Blanc, Sweet Corn

HIJIKI SEAWEED SALAD
White Sesame Dressing and Soya Bean

HAMACHI CRUDO
Leche de Tigre, Charred Avocado

SURF & TURF 
Mains from the Josper Grill served family style 

SCOTTISH LOBSTER 
Clarified Butter, Fine Herb Crumbs

BLACK ONYX TENDERLOIN 
Beef Fat Potato, Green Peppercorn, Shishito

CORN FED BABY CHICKEN 
Yuzu Celeriac, Piccata Sauce, Chicken Chicharon

DESSER T TROLLE Y
Assortment of Sweets and Confectionaries
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