clap

LONDON

MIDNIGHT IN

UORY©

NEW YEARS EVE
£245 | 8PM - 10.30PM

WINE PAIRING
£95 | £175

Glass of Champagne included
BITES $D0F &

EDAMAME truffle
WAGYU TARTAR bone marrow
SCALLOP CEVICHE
TUNA TATAKI oscietra caviar

SUSHI % &

SELECTION OF NIGIRI, SASHIMI AND MAKI
SASHIMI: O-TORO, HAMACHI, SALMON
NIGIRI: SHISO SEA BASS, TARAMA SALMON
ROLL: WAGYU KATSU ROLL, VOLCANO ROLL

MAIN COURSES F* 3¢

CHILEAN SEA BASS
WAGYU SIRLOIN foie gras, sweet onion

SIDES ¥

BROCCOLINI
SWEET POTATO

DESSERTS FH — |~

MONT BLANC CHESTNUT & SATSUMAS

Not all ingredients are listed. Please inform our team of any allergy or dietary requirements.

Please note all prices include VAT at the current rate. A discretionary service charge of 15% will be added to your final bill.



clap

LONDON

MIDNIGHT IN

MOLWYIO

NEW YEARS EVE
£150 | 5.30PM-7.30PM

WINE PAIRING
£95 | £175

_)lé—:/DG\j—l*.

BITES $DF &

EDAMAME truffle
WAGYU TARTAR bone marrow
TUNA TATAKI oscietra caviar

SHITAKI SALAD

SUSHI % &

SELECTION OF NIGIRI, SASHIMI AND MAKI
SASHIMI: AKAMI, HAMACHI, SALMON
NIGIRI: SHISO SEA BASS, TARAMA SALMON
ROLL: WAGYU KATSU ROLL, VOLCANO ROLL

MAIN COURSES F* 3¢

CHILEAN SEA BASS
OR
WAGYU SIRLOIN truffle, sweet onion

SIDES £
BROCCOLINI
PESSERTSFE U =12
MONT BLANC CHESTNUT & SATSUMAS

Not all ingredients are listed. Please inform our team of any allergy or dietary requirements.

Please note all prices include VAT at the current rate. A discretionary service charge of 15% will be added to your final bill.



