
king crab croustade
wasabi, goma, apple

lamb croquette
BBQ, chives

pickled tomato
tofu

steamed edamame
yuzu salt

baby squid
ssamjang aioli

sushi selection
chef’s selection of 
hand-rolled sushi

NYE firecracker
honeycomb, miso

roasted suckling pig bao
kimchi, spiced hoisin

GFC
Gordon’s fried chicken, 

kaffir cucumbers, 
oscietra caviar

hand-dived scallops
XO butter

roasted lobster
ponzu butter, coconut crumb

100-day aged sirloin
chilli oil, gochujang

kimchi fried rice
slow-cooked egg, nori

Prices include VAT. If you have a food allergy, intolerance or sensitivity, please speak to your server 
about ingredients in our dishes before you order your meal. Please drink responsibly.

DISHES MADE TO SHARE

NEW YEAR’S EVE 2026
A T  L U C K Y  C A T  2 2  B I S H O P S G A T E

8 P M  U N T I L  L A T E
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PROSPERITY
£595  P E R  P E R S O N

A Veuve Clicquot Brut welcome 
and midnight toast

Premium wines with dinner
Cloudy Bay Sauvignon Blanc, Terrazas de los Andes, 

Château d’Esclans Whispering Angel

Free-flowing cocktails included, 
all other drinks chargeable



