
asparagus, 
sauce 

gribiche
18.5

smoked eel 
sandwich

15.5

                                                                           

t h e  q v  a p e r i t i v o
“sbagliato” 12.5

june 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
23.5

russian 
salad
15.5  

summer vegetables & beans, sauce vierge, pistou 28
bourride of hake, mussels & aïoli 32.5 

skate, almonds & bread, sorrel & nettle sauce 34.5
pork fillet with green beans, courgettes, 

anchovy & salmoriglio 38.5
onglet, asparagus & horseradish 40

s i d e s 
salad of 

butterhead lettuce 7.5
grilled courgettes 
& gremolata 7.5 
fennel, celeriac 

& baby turnips 7.5 
pommes frites 7.5

potato, lettuce, pea 
& mint salad 8

polenta, ricotta 
& sage

8.5

baked asparagus 
& parmesan

8.5

“soupe du jour” 9.5

cured trout, sea vegetables, broad beans, 
mayonnaise aux fines herbes 15.5

fried herb, broad bean & chickpea cakes, 
parsley & tahini 15.5

             chicken, cep & bacon terrine, pickled figs 17 

smoked haddock, potato, beans, bacon 
& a poached egg 17.5

Th e 
O y s t e r s
with shallot 

vinegar

4.5 each
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