
grilled mackerel , horseradish, pickled rhubarb & gooseberries  19

onglet, pickled walnut & horseradish 21

cod, cockle, samphire & peas 22.5

roast duck, cherries, plums & watercress 24

wild salmon & tarragon sauce 28.5

QV
Summer Salad 

17.5

today’s pie 
& mash 

19.5

roast pork, chard &

potato gratin

26

bites                                                                            

saturday, 29th july - cloudy 20oc

PLEASE ASK A MEMBER OF STAFF FOR INFORMATION IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE

2 6 - 2 9  d e a n  s t r e e t ,  s o h o ,  l o n d o n  w 1 d  3 l l 
t e l e p h o n e  0 2 0  7 4 3 7  9 5 8 5

QV APERITIVO

KIR ED VICTOR
9

pork & duck terrine, pickles & co. 8

radishes, cod’s roe, small hen’s egg 8.5

cured trout & sea vegetable salad 10

runner beans, potato, lemon & bottarga 11

octopus, samphire, peas & fennel 12

chicken & duck liver pate 6

ricotta, artichoke
& black olive crostini 6 

salmon & mayonnaise 
on lettuce 6

crab & mayonnaise

15

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

smoked eel 
sandwich

9.5

     

The Soho Set

19.5 for 2 courses 
22.5 for 3 courses

-   all day   -

the sandwich
chips & salad  

17.5

beetroot, egg 
& horseradish salad

courgette, spinach 
& coriander soup  

j

grilled devilled liver,
onions & fried sage

grilled polenta, ricotta, 
artichoke & herbs 

2

walnut, peach, raspberry 
& caramel mess 

hazelnut, gooseberry 
& elderflower trifle

 green salad 6  ~  cornish earlies 6  ~  ‘pommes frites’ 5  
endive salad 5  ~  courgette, lemon & mint 5

‘menai’ 
oysters 

2.5 
each


