8Y GORPON RAMSAY

JOURNEY £110:Fn
TO SHARE

salted edamame

pea guac

shrimp crackers —

wagyu gunkan

truffle, bubu arare

spicy tuna maki
gochujang, togarashi

sweet & sour prawns
pickled peppers, pineapple

tofu & spicy avocado bao

jalapeno sauce, spring onion

iberico pork chop
saikyo miso, kimchi pickled gem,

mustard seeds

grilled miso salmon

yuzu beurre blanc, ikura, wakame

miso aubergine

gochujang, sesame

hokkaido french toast

WINE PAIRING
£95%son

champagne palmer,
la reserve nv

schloss johannisberg,

riesling, germany 2023

domaine de bellen,
pinot noir,
nuits-saint-georges,

france 2016

umeshu akashi tai

banana, beer, yeast ice cream I

our menu is designed to be shared. please notify a member of the team if you have an allergy. a 15% discretionary service charge

will be added to your bill. all prices are inclusive of VAT. £ @/Iuckycatbygordonramsay




8Y GORPON RAMSAY

SIGNATURE £140:5.

TO SHARE

salted edamame

baby squid

salt & vinegar, shichimi, szechuan

yellowtail tartare

caviar, yuzu

sushi selection

chef’s selection of mixed sushi

GFC

hot korean miso, kaffir cucumbers

sweet potato

wasabi nori, tentsuyu

scallops

yuzu, sweetcorn

korean spiced black cod
sesame CUCUmberS

sirloin

gochujang, shiso

egg fried rice

xo sauce, slow cooked egg

raspberry cheesecake

white chocolate, sudachi

WINE FPAIRING
£135%0n

champagne perrier-joui—it
grand brut nv

martin codax , albarino,
“arousa”, spain 2022

the restaurant collection
by gordon ramsay,
bordeaux, france 2022

yuzushu ginjo yuzu sake,
akashi tai, japan

our menu is designed to be shared. please notify a member of the team if you have an allergy. a 15% discretionary service charge

will be added to your bill. all prices are inclusive of VAT. adults need around 2,000kcal a day. f @/luckycatbygordonramsay




8Y GORPON RAMSAY

ESSENCE £180-:.x
TO SHARE

spicy edamame

pea guac

shrimp crackers

sushi selection WINE PA-/K/NG
sashimi & nigiri selection, wagyu maki, £1 60;5550;4

yuzu mustard

scallops champagne perrier-jouet
yuzu, sweetcorn blanc de blanc nv
wagyu gyoza

cantina tramin ,
gewurztraminer,
robata grilled madagascan prawn “nussbaumer’; italy 2024

chilli & lime miso

yuzu shichimi

domaine stephane
pichat, syrah, cote-rotie,

france 2019

spiced lamb chops

jerusalem artichoke, bok choi

japanese ad wagyu sirloin

inniskillin, sparkling
vidal icewine vqa,

canada 2022

egg fried rice

xo sauce, slow cooked egg

hokkaido french toast

banana, beer, yeast ice cream 2

our menu is designed to be shared. please notify a member of the team if you have an allergy. a 15% discretionary service charge

will be added to your bill. all prices are inclusive of VAT. £ @/Iuckycatbygordonramsay



