
 

 

90* 
 

Hot & Sour 
 

Crab Bun 
Pineapple Char Sui 

Chawanmushi 
 

Kray ‘FC’ 
‘New York Deli’ 

‘Wotsit’  
 

*** 
 

Hand Dived Orkney Scallop 
Thai Herbs, LangousFne, Aloe Vera, Sanbaizu 

 
Wye Valley Asparagus 

Ajo Blanco, BuLered Almonds, Black Garlic, Grape, Wild NeLle 
 

Flatbread 
Smoked Salt, Beef Fat, Truffled Pecorino, Cowboy BuLer 

 
Jersey Royal 

Wild Garlic, Potato Custard, Lamb Fat 
 

Cured Cornish Cod 
Ackee Sauce, Puffed Wild Rice, Chilli BuLer 

 
“…lamb dressed as mu-on.” 

Lamb Neck, Jerk Sauce, Pickled Carrots 
 

Lamb Fat Dumpling 
 

Crossover 
Fresno Pepper Sorbet, Compressed Pineapple, DiplomaFco 

 
Malted Cremieux  

Banana Caramel, Chocolate, Smoked Vanilla Ice Cream 
 

The Custard Factory Tart 
 

“Gi$s from the Kitchen” 
 

Our dishes may contain allergens. If you have any dietary requirements, 
please speak to a member of the team. 

A discretionary 12.5% service charge will be added to your final bill. 
 
 

*Sample Menu – subject to change to reflect seasonality, availability of produce, market prices 
and sustainability.  

 
 



 

 

 
 
 
 

  
 
 

 55* 
 

Hot & Sour 
 

Crab Bun 
Pineapple Char Sui 

Chawanmushi 
 

*** 
 

 
Wye Valley Asparagus 

Ajo Blanco, Bu,ered Almonds, Black Garlic, Grape, Wild Ne,le 
 

Flatbread 
Smoked Salt, Truffled Pecorino, Cowboy Bu,er 

 
Jersey Royals 

Wild Garlic, Potato Custard, Lamb Fat 
 

Aubergine 
Jerk Sauce, Pickled Carrots 

 
Dumpling 

 
Malted Crémeux 

Banana Caramel, Chocolate, Smoked Vanilla Ice Cream 
 
 
 

Our dishes may contain allergens. If you have any dietary requirements, 
please speak to a member of the team. 

A discretionary 12.5% service charge will be added to your final bill. 

 
 

*Sample Menu – subject to change to reflect seasonality, availability of produce, market prices 
and sustainability.  

 

IN OUT 


