
QV 
winter salad

16.5

dry & clear 7 °cmonday 6th 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

 pork & venison terrine, pickles & co. 8
smoked cod’s roe, egg, salsa verde & almonds 9

crab soup, rouille & croutons 9.5
octopus, bitter leaves & citrus dressing 10.5
mojama, monk's beard & potato salad 12

 
grilled ox tongue, beetroot, horseradish & salsa verde 18.5
smoked haddock, leeks, black pudding & poached egg 19

onglet, pickled walnut & horseradish 22.5
leg of lamb, spinach & chard 24

brill, blood orange, tomatoes & fennel 26

hake, leek, potato
& cockle broth

22

endive salad 5  ~  parsley potatoes 5  ~  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 

cured trout, shrimp 
& sea vegetable 

'vol au vent'
23

trout, mayonnaise 
& lettuce 6.5

baked salsify 5.5

grilled ogleshield 
sandwich 5.5

bites 
AHOY!

smoked eel 
sandwich

9.5

T H E  S A N D w I C H

C H I P S  &  S A L A D 
19.5

THE SOHO SET
 

chickpea, wild garlic & 
farro soup

beetroot & egg salad

P

wild garlic polenta, ricotta,
bitter leaves & hazelnuts

kid faggots
& parsley mash

p

pink grapefruit & 
campari sorbet

walnut & rhubarb mess
19.5 for 2 
22.5 for 3

“The QV Aperitivo”
9

salt cod, sea kale, 
spinach & black olive 

salad
17.5

whole artichoke, 
ricotta & spinach

15

PIE & OYSTER
MONDAYS
half the price at

oysters 1.25 each

pie & mash 9.50


