
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.   /luckycatbygordonramsay

grilled miso salmon	 28.5
yuzu beurre blanc, ikura, wakame 613kcal

scallops	 29.5
yuzu, sweetcorn 472kcal

grilled madagascan prawn	 53
chili & lime miso 316kcal

korean spiced black cod	 49
sesame cucumbers 486kcal

FISH
sweet & sour prawns 	 17
pickled peppers, grilled pineapple 382kcal

GFC	 20
gordons fried chicken, hot korean miso,  
kaffir cucumbers, black sesame 673kcal

sweet potato	 16
wasabi nori, tentsuyu 334kcal

TEMPURA

egg fried rice	 20.5
xo sauce, slow cooked egg 401kcal

smoked bbq aubergine	 19
chilli crunch 275kcal

wok fried tenderstem broccoli	 15
yuzu soy, crispy shallots 116kcal	

VEGETABLES &  
RICE		

baby chicken	 33
coconut, fennel, kimchi hollandaise 1324kcal

spiced lamb chops	 43
jerusalem artichoke, bok choi 809kcal

sirloin 300g	 58
gochujang, shiso 677kcal

tomahawk per 100g	 15
miso butter, sansho 609kcal

short rib	 40
pickled gem, thai ‘phat phet’ 497kcal

japanese a5 sirloin	 115
mushroom, wasabi 731kcal

MEAT

bonito fried duck leg bao	 35
szechuan, spicy hoisin, cucumber 749kcal

tofu & spicy avo bao	   15
jalapeno sauce, spring onion 655kcal

wagyu short rib bao	  32
truffle teriyaki, chives 321kcal

mixed mushroom dumpling	 13.5
cumin, dashi 202kcal

DUMPLINGS & BAO

THE TASTE OF 

E X P L O R E  	 per person 85
explore the flavours of Lucky Cat 1730kcal

please note this is price per person and is required 
for the whole table to order.

J O U R N E Y  	 per person 100
embark on a journey throughout the menu 2138kcal

S I G N AT U R E  	 per person 130
experience our signature dishes 2146kcal

padron peppers 	 9.5
holy basil 335kcal

pea guac	 9.5
shrimp crackers 323kcal

spicy edamame 394kcal	 7.5

salted edamame 213kcal	 6.5

kyoto cucumbers 	 8.5
sesame dressing 166kcal

baby squid	 14
salt & vinegar, shichimi, szechuan 464kcal

SNACKS

tomato	 13
house dressing, tofu cream 187kcal

soft shell crab salad	 18
weeping tiger, ginger 203kcal

duck salad		  18
honey & soy glaze, papaya, fragrant herbs 304kcal

SALAD

lobster california 	 34
tobiko, lime, tenkatsu 409kcal

spicy tuna	 22
gochujang, togarashi 466kcal

vegetable	 13
shibazuke, avocado, aonori 238kcal

wagyu 	 24.5
yuzu mustard 457kcal

salmon aburi	  	 14
green chili, yukari 418kcal

duck 	 25
cucumber, spring onion, hoisin 341kcal

MAKI
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salmon 125kcal / 301kcal

akami 140kcal / 312kcal

toro 142kcal / 331kcal

sea bass 118kcal / 301kcal

yellowtail 111kcal / 309kcal

wagyu nigiri only 378kcal

nigiri selection             3pc 330kcal 16   5pc 660kcal 32
sashimi selection    6pc 225kcal 32  10pc 450kcal 44.5

SASHIMI & NIGIRI        2 pieces

CHEF’S SELECTION

zanmai	 140
chef’s selection of 12pc nigiri, 6pc sashimi,  
california maki, wagyu maki, spicy tuna 2714kcal

tuna kinilaw	 19
coconut, calamansi 138kcal

yellowtail tartare 	 29
caviar, yuzu, sesame crisp 197kcal

australian wagyu beef tataki 	 26
truffle ponzu 392kcal

RAW BAR


