
smoked eel 
sandwich

15.5

                                                                           

t h e  q v  a p e r i t i v o
garibaldi  12.5

february 2024

a  d i s c r e t i o n a r y  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l

the 
BITES

t o d a y ’ s 
p i e
22.5

chicken livers, 
bitter leaves, 

bacon, beetroot, 
bread 

& walnuts 
19.5  

“soupe du jour” 9.5
goose rillettes, toast & cornichons 15.5

pepper & fennel sirloin, winter tomato, fennel, 
celery, herbs & horseradish 17.5

puntarelle, artichoke & anchovy salad 12.5
pear, stilton, bitter leaves, celery, quince 

& walnut salad 14.5

spinach & fennel suppli, spiced pumpkin 
& parmesan 28

marinated pork fillet, “pommes sarladaise”, 
braised fennel, celery & fennel slaw 38 

baked marinated guinea fowl with chard, 
turnip tops, lemon & caper salad 36.5 

hake, parsley mash, beetroot & horseradish relish 32.5
smoked haddock, mussels, clams, 
sea vegetables vol-au-vent 36.5

s i d e s 
beetroot, orange 
& winter tomato 

salad 7.5
parsley potatoes 6.5

mash 6.5
         bitter leaf & 
   mustard salad 7.5

greens 6.5

baked salsify 
& parmesan

8.5

ricotta & sage 
crostini

8.5

Th e 
O y s t e r s
with shallot 

vinegar

4.5 each

jeremy's 
book

25
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