
Golden Squid
Served with a fragrant red pepper, ginger jam 
and a squeeze of lime

£18.50

£12.50

Salmon Tacos
Flaky salmon in warm tortillas with avocado 
puree, yellow chilli and a cool crème fraiche

Braised Short Rib
Melt-in-your-mouth short ribs with red 
miso sauce and fresh chillies

£11.95

£10.95

Burrata Salad (V) 
Served with a tangy pomegranate glaze 
topped with toasted pistachios

£12.95

Beef Tataki
Succulent sliced cut filet steak with red chilli, 
daikon and fig jam puree

£9.50Aubergine Tempura (VE)
Golden tempura aubergine with basil 
miso and a whisper of ginger soy.

£13.95Wagyu Tostadas
Slow-braised Wagyu, teriyaki glaze, 
dried chipotle, salsa verde mayo, micro 
cress

Red Pepper Hummus (V)
Home-made hummus served with warm, 
toasted pita bread & pomegranate

£9.50£17.50Lobster Baos
Soft bao buns stuffed with juicy lobster, smoky 
panca chilli aioli, Oscietra caviar and celery.

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the 
menu and we cannot guarantee the total absence of allergens.  gf- gluten free, gfa- gluten free available, v- vegetarian, , n- may 

contain nuts, ve- vegan, vea- vegan option available

Butter Chicken Bao
Soft steamed buns filled with butter chicken, 
topped with fresh coriander and pickled onions

£12.50

Chicken Satay (GF)
Juicy marinated chicken skewers with rich 
peanut sauce and cooling cucumber.

£12.95

P E R F E C T  P A I R E D  P L A T E S

Chilli King Prawns (GFa)
Plump prawns seared in a vibrant, medium 
heat, fiery chilli sauce.

£14.95

Tomahawk Sharer
A juicy tomahawk steak and 

approximately 1kg of steak rib, 
cut from the fore rib. Choose any 
3 sides to compliment this feast 

with any two sauces.

£95

Full Lobster
A fresh, juicy native lobster 

cooked to perfection. 
Served with lashings of a 
herby garlic and parsely 

butter

£150

Cured Meats &
Cheese Board

A delightful assortment of 
the finest cured meats & 

artisanal cheeses, curated 
for a perfect balance of 

textures and flavours.

£20

T O  S H A R E



£17.953SIXTY Vegan Burger (VE)
Hearty vegan patty with smoky jackfruit, 
vegan cheddar, pickled onions and spiced 
aioli. Served with fries or chips.

Wagyu 3SIXTY Burger
Succulent Wagyu patty with pulled 
brisket, cheddar, pickled onions and 
rich aioli. Served with fries or chips. 

£24.95

£22.95Thai Beef Salad
Wagyu beef tenderloin, tomato, red 
onion, fresh thai herbs and fish sauce

Jumbo Tiger Prawns
Served with green & red chili salsa, 
soy, ginger & grilled lemon 

£22.95

£27.95

£27.95Lobster & Scallop Ravioli
Delicate lobster & scallop served with fish 
bisque and chives. 

Lamb Chops
Marinated with red pepper and 
sweet paprika, served with smoked 
aubergine cavier & coridander 

M A I N S

£35.95Slow Cooked Short Rib
Tender, melt-in-the-mouth short ribs in a 
silky miso so glaze.

G R I L L

Al l  Ser ved Wi th  Sau téed Roas ted Tomato ,  Por tobe l lo  Mushroom

Himalayan Salt Aged Rib 
Eye 280g

Filet Mignon 260g48-Day Aged Wagyu 
Sirloin Steak 140g

£69.95 £38.95

£41.95 Wagyu Ribeye A5, 
Grade 1

£180.00 

Triple Cooked Chips | 5.95
French Fries | 4.95

Parmesan Truffle Chips | 7.95
Mixed Salad | 4.95

S A U C E S  -  £ 4 . 0 0
Garlic Butter  | Pink Peppercorn |  Diane |  Creamy Truffle

£17.95Canadian Lobster Salad
Served with avocado, heriloom tomatoes 
and a classic cocktail sauce.

£24.95Black Ink Linguine
Mussules, king prawns, squid, cherry 
tomatoes, white wine and fresh parsley.

Creamed Spinach | 5.95
Pangrattao, toasted pine nuts and 

grated parmesan

S I D E S
Grilled Broccoli | 4.50
Chilli garlic butter, toasted 

sesame seed

Potato Puree (V) (GF)| 4.95
with truffle & smoked butter

Patatas Bravas (V) (GF) | 4.95
Smoked tomato & Peruvian cheese sauce

Upgrade your steak to Surf & Turf. Lobster Tail, King Prawns, or Half Lobster. 
Please speak to your server for today’s selection & prices.

£18.95Vegan Tempeh Coqauvin (VE)
Tempeh in a rich, savoury port wine 
sauce with mushroom and herbs.
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