


To Start

Chef ’s Selection of Steamed Dim Sum

Salt & Pepper Squid, Cashew Nut, Papaya Salad

Crispy Duck Roll 

Main

Grilled Black Cod, Sacha Sauce

Stir-Fried Chilean Wagyu Bavette, Ginger Sauce

Wagyu Beef Fried Rice, Vegetables, Ginger

Stir-Fried Asparagus, Mushrooms, Olives V 

Dessert

Seasonal Dessert chosen  
by our Pastry Chef

PEARL MENU

£108 per person I group dining menu

minimum order of 4 guests — prices include vat at the current rate  
(v) vegetarian (pb) plant- based — 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

Duck de Chine 
Served with Pancakes, Baby Cucumber,  

Spring Onion & Duck Sauce  

Main

Wok-Fried Sea Bass, Black Bean Sauce

Stir-Fried Chilean Wagyu Bavette, Ginger Sauce

Wagyu Beef Fried Rice, Vegetables, Ginger

Stir-Fried Asparagus, Mushrooms, Olives V 

Dessert

Seasonal Dessert chosen  
by our Pastry Chef

NOIR MENU

£138 per person I group dining menu

minimum order of 4 guests — prices include vat at the current rate  
(v) vegetarian (pb) plant- based — 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 Dim Sum

Duck de Chine 
Served with Osciètre Royale Gold Caviar,  

Pancakes, Baby Cucumber, Spring Onion & Duck Sauce 

Main

Grilled Black Cod, Sacha Sauce

King Crab, Pineapple, Sweet & Sour Sauce, Hanamaki Buns

Chilean Wagyu Rib-Eye Beef, Black Pepper Sauce

Seasonal Black Truff le Rice V 

Dessert

Seasonal Dessert chosen  
by our Pastry Chef

JADE MENU

£218 per person I group dining menu

minimum order of 4 guests — prices include vat at the current rate  
(v) vegetarian (pb) plant- based — 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 V

Peking-Style Crispy Bean Curd Puff PB

Szechuan Vegetable Dumpling PB 

Main

Hakka Paneer, Vegetables, Seasonal Peppers V

Mock Chicken, Black Pepper Sauce V

Stir-Fried Asparagus, Mushrooms, Olives V

Stir-Fried Spicy Vegetable and Mushrooms Noodles V 

Dessert

Seasonal Dessert chosen  
by our Pastry Chef

AMBER MENU

£88 per person I group dining menu

minimum order of 2 guests — prices include vat at the current rate  
(v) vegetarian (pb) plant- based — 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.

* vegetarian menu




