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Kray FC, Fermented Hot Sauce
(Oscietra Caviar Bump 10g +15)
Cobble Lane Fennel Salami
Pineapple & Char Sui

ek

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

Mackerel
Buttermilk Ranch, Kohlrabi, Dill

Cod
Dashi, Nori, Chicken Skin, Pickled Cucumber, Scraps

Sweetheart Cabbage
Ajo Blanco, Capers, Dukkah

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

A5 Wagyu Croquette

Tamworth Pork Chop
Smoked Aubergine, Massaman Curry Sauce, Pickled Carrot

Pork Laab
Shiso, Kaffir Lime

Lardo Fried Rice

Truffle Baron Bigod ( +15 Supplement)
Fig Cake, Digbeth Honey, Pickled Walnut

Crossover
Fresno Pepper Sorbet, Compressed Pineapple, Diplomatico

Malted Cremieux
Banana Caramel, Crispy Sunflower, Walnut Ice Cream

“Gifts 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.



