
bites 
AHOY! 
baked salsify 

& parmesan 7

"panisse" 
6

nov e m be r  2 0 1 8

W I N E of the 
M O N T H

                                                                           

TODA Y ’S PIE 
& MASH 

17.5

rosso di montalcino
'ginestreto' sangiovese

2015, fuligni 
tuscany, italy

glass 13.5 ~ bottle 74

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

squid, puntarelle 
& 

bergamot
12.5

pumpkin soup, chilli, parsley & olive oil 8.5
game terrine, pickles & toast 10

chickpea, pumpkin, spinach, fennel 9
wild duck, damson & elderberry 10.5

arbroath smokie, watercress, leeks & potatoes 11

polenta, pumpkin, ricotta, sage 17.5
braised pork cheeks,  prunes &  red wine 19.5

peppered venison, bitter leaves 24.5
hake, parsley & anchovy 22.5

sirloin, pickled walnuts, horseradish 36

smoked salmon, 
potato pancake, beetroot, 
horseradish & watercress

18.5
baked marinated  

coquelet, 
chips & aioli

         18.5

the qv 
aperitivo

8.5

plaice, sea vegetables 
& mussel broth 

21

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

 parsley potatoes 3.5  ~  carrots & greens 5  ~  chips 5 
pumpkin, potato & celeriac gratin 5  ~  green salad 5

3.5 each

QV November a la carte.ind.indd   1 31/10/2018   21:40:50


