
                                                                           

m ay  2 0 1 8

TODA Y ’S PIE 
& MASH

17.5

today’s soup

terrine, pickles & toast

 
grilled fillet of  

mackerel, pickled  
rhubarb & horseradish

quail, chips, aïoli  
& watercress

 
buttermilk pudding, 

lemon curd & berries

chocolate fudge brownie 
icecream & fudge sauce

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

a  w h o l e  b a k e d  g a r l i c , 
g o a t ’ s  c u r d ,  

p e a s  & ta p e n a d e

15

beetroot, soft boiled egg & horseradish salad 7.5
chicken & duck liver pâté, pickles & toast  8.5

“porchetta tonnato”  10
squid, fennel & sea vegetables  11

smoked cod’s roe, asparagus, pheasant egg,  
almonds & herbs  16.5

“fegato alla veneziana”  17
“suppli”, nettle, herbs & parmesan  17.5 

skate, black butter & capers 23
roast marinated leg of hogget, potato, spinach 

& wild garlic gratin  25
hake, peas, jersey royals & mint  25 

middle white pork,  
spring vegetables & wild garlic  26

asparagus 
& 

butter sauce
10

bites 
ahoY! 

baked asparagus  
& parmesan 5

peas, broad bean,  
ricotta & mint 6

t h e  q v  a p e r i t i v o

8.5

cured trout 
& 

herb dressed sorrel

23

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

 courgette, lemon & mint 5  ~  roast rosemary potatoes 5  ~  endive salad 5 
chips 5  ~  green salad 5  ~  jersey royals 6.5

2.5 each


