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Opening to great fanfare in autumn 2022, Scott’s Richmond 
has brought old-school glamour and two floors of  destination 
dining to this idyllic spot on the Thames where city sophistication 
stretches out into rolling green parkland. 

Starting life as an oyster warehouse in 1851, Scott’s established 
itself  as one of  London’s most iconic restaurants, frequented by a 
cocktail of  fashionable regulars and serving as the inspiration for 
James Bond’s dry martini – shaken, not stirred. 

The glorious riverside setting of  Scott’s Richmond breathes 
fresh magic into this illustrious heritage. Housed in a handsome 
landmark building, it presides over a prime stretch of  the Thames: 
the historic gateway for fish merchants, connecting to the 
restaurant’s past and to the sea, the source of  its produce. 

DISCOVER SCOTT'S 
RICHMOND 
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River views flow into the glittering ground-floor dining room. 
Silver-leaf-mirrors, chandeliers and iridescent glass columns reflect 
the sparkle of  light on water, and a show-stopping Champagne 
and crustacean bar rises like an island of  opulence at the heart of  
the space. 

Richmond’s hidden treasure, our first-floor bar is a warmly lit 
haven of  decadent detailing, plush velvet furnishings and cosy 
corners for guests to relax and unwind in. Make your way upstairs 
and enjoy a pre-dinner cocktail, courtesy of  our expert mixologists, 
or simply wonder in for an early evening aperitif. Choose from a 
selection of  Scott’s signature cocktails, widely known classics and 
fine wines and Champagnes to enjoy by the glass or bottle, before 
stepping outside for far-reaching views over trees, town and river 
from the al-fresco dining terrace.

DISCOVER SCOTT'S 
RICHMOND 
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Elegant and timeless, our riverside restaurant is the perfect 
destination for larger groups to settle into a sumptuous feast, 
surrounded by opulent interiors, exquisite seafood and the finest 
wines. Whether you're seeking to celebrate a special occasion, 
simply gathering loved ones, or hosting a corporate affair, our 
group booking space caters for 9-14 guests, Monday - Sunday, 
excluding Friday and Saturday dinner - attentively served by our 
dedicated team.

GROUP DINING 
AT SCOTT'S RICHMOND 

W I N E  PA I R I N G S
The Sommelier's Choice 

£75 per person.

Priced at £75.00 per person, based on a glass per person  
with each course, our 'Sommelier's Choice' wine pairing is perfect 

for those wishing to add a little something extra to their  
dining experience at Scott's.

Please note, the wine pairing must be for the whole table and additional 
glasses of wine ordered will be charged per glass.

R S - O O R  

Our irst- loor private dining space can cater for up to 6  guests 
seated, or  guests standing.

xclusive hire available from pm  pm or pm until close, 
seven days a week.
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Scott’s lives by its reputation for exceptional fish and seafood. Only 
the finest and freshest market produce of  the day gets head chef  
Tom Fraser’s approval to feature on a menu of  seasonal meat, 
game and vegetable dishes.

Traditional favourites like oysters by the dozen, silver platters 
piled high with fruits de mer, crispy deep fried haddock and 
Dover sole are joined by an enticing selection of  new and unique 
dishes to entice and delight. Fragrant Thai mussels are cooked 
in an aromatic coconut and coriander broth, while baked spiced 
crab is served with buttery garlic and herb toast. A fresh harvest 
of  seasonal vegetarian dishes includes coal-baked beetroots with 
labneh and irresistibly delicious wild mushroom risotto with 
truffled ripped buratta. 

MENU





4 Whittaker Avenue, Richmond, TW9 1EH
Telephone: 020 3700 2660

scotts-richmond.com

To enquire, please contact our private dining team
Email: events@scotts-richmond.com

or call 020 3700 2660


