


To Start 

Chef ’s Selection of Steamed Dim Sum

Duck de Chine 
Served with Pancakes, Baby Cucumber, 

Spring Onion & Duck Sauce  

Main 

Scottish Rib-Eye 35 Days, Sha Cha Ginger

Steamed Sea Bass, Young Coconut in Spicy Tamarind Sauce

New Zealand Scampi Supreme Broth with Chive & Fresh Lily Bulb

Potted Rice with Winter Black Truffle V

Stir-Fried Pak Choi Miu V 

Dessert 

Seasonal Dessert chosen by our Pastry Chef

FESTIVE MENU

£125 per person 

festive menu requires 24 hours advance notice.  
minimum order of 4 guests — prices include vat at the current rate 

(v) suitable for vegetarians — please ask a member of our team before ordering if you have
any allergies or intolerances.  please note that our menus are subject to change

as our chef sources the freshest seasonal produce for our guests.



To Start 

Chef ’s Selection of Steamed Dim Sum

Bang Bang Chicken Salad

Duck de Chine 
Served with Pancakes, Baby Cucumber, 

Spring Onion & Duck Sauce 

Main 

Wagyu Rib–Eye Beef, Winter Aubergine in Spicy Soya

Steamed Label Rouge Chicken, Hokkaido Scallop, 
Seasonal Chinese Vegetables

Grilled Sea Bass in Rice Wine & Bean Sauce

Cantonese Risotto, Sicilian Red Prawn & Oriental Mushrooms 

Dessert 

Seasonal Dessert chosen by our Pastry Chef

FESTIVE MENU

£145 per person 

festive menu requires 24 hours advance notice.  
minimum order of 4 guests — prices include vat at the current rate 

(v) suitable for vegetarians — please ask a member of our team before ordering if you have
any allergies or intolerances.  please note that our menus are subject to change

as our chef sources the freshest seasonal produce for our guests.



To Start 
Chef ’s Selection of Supreme Steamed Dim Sum

Live King Crab in Cantonese XO Sauce 

Taste of Duck de Chine 
Gold Oscietra Caviar & Duck | Winter Truff le & Duck 

Mango & Duck | Apple & Duck Tart 

Main 

Crispy Label Rouge Chicken with Crispy Hokkaido Scallop

Yin Yang Sea Bass & Dover Sole with Soya Dressing

Sicilian Red Prawn with Kailan & Lily Bulb

A5 Gumma Wagyu Short Ribs & Rice with Onsen Tamago 

Dessert 

Seasonal Dessert chosen by our Pastry Chef

FESTIVE MENU

£200 per person  

festive menu requires 24 hours advance notice.  
minimum order of 4 guests — prices include vat at the current rate  

(v) suitable for vegetarians — please ask a member of our team before ordering if you have  
any allergies or intolerances.  please note that our menus are subject to change  

as our chef sources the freshest seasonal produce for our guests.



To Start 
Chef ’s Selection of Vegetarian Dim Sum

Winter Aubergine Tourelle

Root Vegetable Salad 

Main 

Crispy Taro Sandwich in Satay Peanut Sauce 

Stir-Fried Kailan, Crispy Kale, Macadamia Nut, Garlic Sauce

Potted Rice with Winter Black Truffle 

Dessert 
Seasonal Dessert chosen by our Pastry Chef

FESTIVE MENU

£95 per person I vegetarian 

festive menu requires 24 hours advance notice.  
minimum order of 4 guests — prices include vat at the current rate  

(v) suitable for vegetarians — please ask a member of our team before ordering if you have  
any allergies or intolerances.  please note that our menus are subject to change  

as our chef sources the freshest seasonal produce for our guests.






