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grilled herring on
trout, mayonnaise “The QV Aperitivo” toast, leeks & a fried
% & lettuce 6.5 9 Cgs
9.5
baked salsify 5.5
grilled ogleshield .
sandwich 5.5 603 é“ §§
& & A\ : §' 'morecambe bay'
LA 5@t rock oysters
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/ 10 N 2.5 %
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smoked eel g
sandwich E%@%%@
9.5 23 =" ghals
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CHEFS HAVE THE SOHO SET
hickpea, farro & wild
smoked haddock, . e %Zihf Zi?up s
lale. spinach & beetroot, egg & horseradish salad 8
s€a ¢, Spinac o . . chicken & guinea fowl
black olive salad jellied pork terrine, pickles & co. 8 liver paté
17.5 cod’s roe, salsa verde, almonds & a soft boiled egg 9 =
octopus, bitter leaves & citrus dressing 10.5 wild garlic polent, ricotta,
i mojama, monk's beard & potato salad 12 bitter leaves & hazelnuts
TODAY’S PIE marinated chicken, fennel
- 2 & puntarelle
19.5 i
&
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N almond & rhubarb trifle
roast kid, sproutin coupe danemark
b . P 5 grilled ox tongue, beetroot, horseradish & salsa verde 18.5 p
roccoli & anchovy 19.5 FOR 2 &
24 lemon sole, wild garlic & spring onion 22.5 22.5 FOR 3 s%@
A &

bream, cockles, anchovy & parsley sauce 23

venison, horseradish, walnuts & mustard greens 24 THE SANDWICH

cHIPS &F SALAD

brill, blood orange, tomatoes & fennel 26 195

26'29 DEAN STREET, SOHO, LONDON WID j3LL
a TELEPHONE 020 7437 9585 A DISCRETIONARY 12.5% SERVICE CHARGE

WILL BE ADDED TO YOUR BILL
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