


To Start 
Choice of one

Chef ’s Selection of Steamed Dim Sum
Wagyu Beef Gyoza

Venison Honey Puff
Ibérico Siew Long Bao

Lobster Dumpling
Wasabi King Prawn, Almond, Shiso Cress

Bang Bang Chicken Salad

Main 
Choice of one

XO Prawn, Kailan 
Steamed Sea Bass, Plum Sauce 

Grilled Black Cod, King Soya, Chilli Mango Dressing 
Supreme Crispy Chicken, Mushroom Sauce

Wagyu Bavette, Black Bean Sauce 
Honey Roasted BBQ Pork 

Side 
Choice of one

Stir-Fried Summer Kale V | Asparagus V 
Egg Fried Rice | Egg Noodle  

Dessert
Seasonal Dessert chosen by our Pastry Chef

BRUNCH menu

(v) suitable for vegetarians - please ask a member of our team before ordering if you  
have any allergies or intolerances - vat is charged at the applicable rate.  

a discretionary service charge of 15% will be added to your bill 

£120 per person 
includes half bottle of delamotte champagne



To Start 
Choice of one

Chef ’s Selection of Vegetarian Dim Sum 
Japanese Pumpkin & Morel Mushroom Dumpling 

Szechuan Vegetable Dumpling 
Pan-Fried Pumpkin, Pine Nut Puff 

Crispy Daikon Puff  

Spring Roll  

Oriental Salad 

Main 
Choice of one

Hakka Paneer, Spicy Black Bean Sauce
Stir-Fried Kailan, Macadamia Nut, Garlic Sauce 

Stir-Fried Lotus Root, Goji Berries, Ginger Sauce
Kabocha Squash, Lily Bulb, Hunan Chilli Sauce

Tofu, Aubergine, Seasonal Mushroom
Seasonal Mushroom, Summer Kale, Ginger Sauce 

Side 
Choice of one

Stir-Fried Summer Kale | Asparagus 
Truff le Rice | Egg Noodle

Dessert
Seasonal Dessert chosen by our Pastry Chef

BRUNCH VEGETARIAN menu

(v) suitable for vegetarians - please ask a member of our team before ordering if you  
have any allergies or intolerances - vat is charged at the applicable rate.  

a discretionary service charge of 15% will be added to your bill 

£120 per person 
includes half bottle of delamotte champagne


