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

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

SEVEN-COURSE OMAKASE

£175 per person, minimum 2 guests
£90 wine pairings per person 

(Requires full table participation)

Tuna Tartare | 505kcal
Ikura, house-made XO sauce, avocado, shallots

The Aubrey Signature Selection | 1701kcal
Sashimi, Nigiri, Maki

Agedashi Tofu | 322kcal
Crispy tofu, shimeji mushroom ankake, fresh truffle 

The Aubrey Salad | 107kcal
Beetroot, pickled mushroom, yuzu ginger dressing

Japanese A5 Kagoshima Wagyu Steak

Double-Cooked New Potatoes | 80kcal
Miso butter

Lobster & Hokkaido Uni Fried Rice | 370kcal
Crispy tofu, shimeji mushroom ankake, fresh truffle 

Signature Miso Black Cod  | 456kcal

Mt Fuji  | 668kcal
Aerated white chocolate, crispy merengue, pineapple, passion fruit,

crispy rice, vanilla ganache and coconut ice cream


