
QV 
spring salad

16.5

murmurs of spring 15 °cwednesday 15th march

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

jellied pork terrine, pickles & co  8.5
cod’s roe, salsa verde, almonds & a soft boiled egg  9
st.isidore, white asparagus, hops & broad beans  9.5

squid, razor clams, bitter leaves & almonds  11
mojama, monk's beard & potato salad  12

 
fillet of bream, wild garlic & spring onion  19

guinea fowl, mustard, spinach & bacon  22.5
middlewhite, wild cabbage, artichokes & gremolata 23

hake, cockles, anchovy & parsley sauce  24
brill, sea vegetables & aioli  26

T ODA Y ’S  PIE
19.5

endive salad 5  ~  jersey royals 6  ~  chips 5 ~  carrots, lemon & dill 6
winter greens 6  ~  green salad 6

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 

roast kid,  sprouting 
broccoli & anchovy

24

trout, mayonnaise 
& lettuce 6.5

baked salsify 5.5

grilled ogleshield 
sandwich 5.5

bites 
ahoy!

smoked eel 
sandwich

9.5

T he   S and   w ich 

chips      &  salad     
19.5

the soho set
 

celeriac, fennel, orange
 & almond soup

 herring, beetroot, 
egg & horseradish salad

P

chickpea pancake,
spiced chickpeas, ricotta

& herbs

ox liver, onion & sage

p

pistachio & rhubarb trifle

coupe danemark

19.5 for 2 
22.5 for 3

“The QV Aperitivo”
9

salt cod, sea kale, 
spinach & black 

olive salad
17.5

whole artichoke, 
chickpea, ricotta, 

spinach & pistachio
15

'dungarven'
rock oysters

2.5 
each


