
bean, leek, cabbage, kale & salsify broth 7.5 
pork terrine, pickles & toast 8.5

grilled spiced chicken skewers, coriander chutney 9
puntarelle, fennel, blood orange  

& tomato salad 10
a whole artichoke vinaigrette 10.5

kedgeree 16.5
grilled polenta, ricotta, chestnut, squash & sage 17.5

chickpeas, cuttlefish, squid, potatoes, mussels & clams 18
hake, crab & tarragon broth 20

baked coquelet, braised fennel, celeriac & green sauce 21.5
venison, grilled bitter leaves,  garlic & rosemary 26.5

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 Soho Set
 

today’s soup

chicken liver pâté,  
pickles & toast

P

mackerel, 
pickled rhubarb & 

horseradish

braised ox cheek,  
onions, mushrooms  

& bacon

p

coupe dänemark

buttermilk pudding  
& berries
17.5 for 2 
22.5 for 3

f e bruary  2 0 1 8

the qv aperitivo
campari & blood orange

8.5

baked salsify
4.5

smoked eel 
sandwich

9.5

bites 
ahoy!

crab & spinach  
kickshaw 

4.5 
salmon, trout,  

lettuce &  
mayonnaise 6

crab 
&

mayonnaise

16.5

marinated 
middle white, 
monk’s beard, 

baby spinach & 
black olive salad

21.5

 cabbages, carrots & herbs 5  ~  roast rosemary potatoes 5  
endive salad 5  ~  chips 5  ~  green salad 5  

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

T oDa y'S 
PIE 

& MaSh
17.5

TODAY'S 
OYST ERS

2.5
each


