
EXPLORE £85
TO SHARE

spicy edamame 106kcal

kyoto cucumbers
sesame dressing 83kcal	

salmon & avocado roll
tobiko 249kcal

tomato salad
house dressing, tofu cream 73kcal

mushroom tempura
black garlic emulsion 223kcal

GFC
hot korean miso, kaffir cucumbers 336kcal

thai baked stone bass
green curry, mussels, sweetcorn 344kcal

egg fried rice
xo sauce, slow cooked egg 200kcal

wok fried tenderstem broccoli
yuzu soy, crispy shallots 58kcal

 lucky cat mince pie 
sobacha sponge, cinnamon mousse, candied umeboshi 201kcal

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.  /luckycatbygordonramsay



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.  /luckycatbygordonramsay

JOURNEY £105
TO SHARE

salted edamame

pea guac
shrimp crackers

wagyu gunkan
truffle, bubu arare

spicy tuna maki
gochujang, cucumber

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
wasabi, burnt orange

 miso aubergine 
gochujang, sesame

lucky cat mince pie 
sobacha sponge, cinnamon mousse, candied umeboshi



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.  /luckycatbygordonramsay

SIGNATURE £135
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

mushroom tempura
black garlic emulsion

scallops
yuzu, sweetcorn

chilean sea bass
sesame cucumbers

ribeye
thai chimichurri, herb salad

egg fried rice
xo sauce, slow cooked egg

 lucky cat mince pie 
sobacha sponge, cinnamon mousse, candied umeboshi


