
aug u st  2 0 1 8

TODA Y ’S PIE 
& MASH

17.5

today’s soup

terrine, pickles & toast

griddled fillet of bream,  
potato & cucumber salad

baked marinated  
coquelet, aïoli, chips & 

watercress

buttermilk pudding, 
gooseberry preserves  

& cream

quo vadis berry  
& meringue mess

smoked eel 
sandwich

9.5

                                                                           

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

The Soho Set

17.5 for 2 courses 
22.5 for 3 courses

f i g s , g r a p e s ,  
g o a t ’ s  c h e e s e  & b r e a d

9.5

chilled tomato soup, mint & olive oil  7.5
burrata, tomatoes & bread  9.5 

peppered fillet of beef, onions & berkswell  12
“salade niçoise”  10

plaice, sea purslane & butter sauce  19
baked aubergine, spiced chickpea,  
cucumber, yoghurt & mint 17.5 
roast rabbit, bacon & mustard, 

tomatoes & basil  21.5
trout “vol au vent”,  

sea vegetables, mussels & clams  21.5

mojama,  
bean, samphire  
& potato salad

12

bites 
ahoY! 

ricotta, mint, pistachio  
& almond crostini  

6

tomato, onion  
& lettuce  

6

QV 
aperitivo

8.5

rack of lamb,  
aubergine,  

tomato & mint salad  
28

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

 “tian” of courgette & tomato 5  ~  “cornish early” potatoes 5   
tomato salad 5 ~ chips 5  ~  green salad 3.5

                                                                           

2.5 each


