SEXY SUNDAY BRUNCH
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COCKTAILS ALCOHOL FREE
12 9
F ] JUNGLE BRUNCH PEACH COBBLER SPRITZ
’ PEANUT INFUSED HAVANA CLUB 3YO RUM, PEACH, JASMINE, CHARDONNAY, SODA
. PINEAPPLE, LIME, MINT, YELLOW CHARTREUSE, AVAILABLE WITH WYBOROWA VODKA 12
| FERNET BRANCAMENTA

BLOODY MARIA FIT AS AFIDDLE
OLMECA ALTOS PLATA TEQUILA, MEZCAL, PINEAPPLE, GRAPEFRUIT, YUZU,
HOUSE SPICE MIX, TOMATO TOASTED COCONUT

T RHUBARB APERITIVO VIRCIN MARIA
"". BEEFEATER GIN, LILLET ROSE, CHIPOTLE, HOUSE SPICE MIX,
RHUBARB, GRAPEFRUIT, SODA TOMATO
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SEXY FISH LACER
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1—, SEXY FISH SIGNATURE DISH | V = VEGETARIAN | VG = VEGAN

" PLEASE NOTE A SERVICE CHARGE OF 14.5% WILL BE ADDED TO YOUR FINAL BILL.
e COVER CHARGE £2 PER PERSON.

*CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. THERE IS RISK ASSOCIATED WITH CONSUMING RAW
OYSTERS. IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD OR HAVE IMMUNE DISORDERS. YOU ARE AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OYSTERS.



OYSTERS* CAVIAR*
GILLARDEAU - 1/2DOZEN 35 | DOZEN 68 SIBERIAN 30c 60 | OSCIETRA 30c115 | BELUGA 30c 215 o
g
LOBSTER TEMPURA SMOKED MARIE ROSE 42.1 !‘J

58 PER PERSON

A SELECTION OF STARTERS
FOR THE TABLE

MILK BUN MISO & OCEAN BUTTER CRUDITE VG
CRISPY DUCK WATERMELON SALAD SMOKED SALMON BAO BUNS* ERYGNII TEMPURA VG

SECRESREE © ° 0 GO 500 o 10O GhelGE. 00 © C O).a

LIMITLESS SUSHI

SELF SERVING STATION

o

SELECTION OF MAKIS, SUSHI & SASHIMI* & TARTARES
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SHARING DISHES
CHOOSE ONE
SPICY STEAMED SEABASS & MUSSELS

CRISPY PORK BELLY MUSTARD & HISPI CABBAGE A REOHRS
SALMON TERIYAKI SESAME & WATERCRESS CRILLED WHOLE SEABASS +21 PER PERSON
EDAMAME CYOZA SZECHUAN PEPPER VG KING CRAB & BONE MARROW +32 PER PERSON
GRILLED 1/2 BABY CHICKEN BONE-IN RIBEYE 800¢ +54 PER PERSON
SPICY BEEF TENDERLOIN +8
CARAMELISED BLACK COD +16 FOR 3 PEOPLE
JAPANESE WAGYU 1006 +38 BONE-IN RIBEYE 800G +36 PER PERSON
GRILLED 1/2 LOBSTER +15

< SIDES
FOR THE TABLE
GRILLED SWEET POTATOVG |  TENDERSTEM BROCCOLIVG | KIMCHI FRIED RICE
STEAMED RICE ON REQUEST

DESSERT
FOR THE TABLE

A SELECTION OF
WARM CINNAMON DOUGHNUTS, CHOCOLATE & RED ROSE

V = VEGETARIAN | VG = VEGAN

PLEASE NOTE A SERVICE CHARGE OF 14.5% WILL BE ADDED TO YOUR FINAL BILL.
COVER CHARGE £2 PER PERSON.

*CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. THERE IS RISK ASSOCIATED WITH CONSUMING RAW
OYSTERS. IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD OR HAVE IMMUNE DISORDERS. YOU ARE AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OYSTERS.



