
    

s e p t e m be r  2 0 1 8

TODA Y ’S PIE 
& MASH

17.5

today’s soup

beetroot & soft boiled 
egg salad

 

baked marinated  
coquelet, aïoli & chips

fillet of mackerel, 
pickled green tomatoes

 & horseradish 

quo vadis autumn mess 
 

lemon posset  
& gooseberry preserves

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

b r e a d , f i g ,  
b l a c k  m u s c a t  g r a p e , 
c o b n u t s  & t y m s b o ro  

10

baked radicchio, lentils, aubergine & feta salad 17.5 

braised lamb shank, beans & herbs 19.5
hake, crab, tomato, chilli & tarragon broth 21
cured cod, fennel, parsley & butter sauce  21.5

onglet, potato, porcini & spinach cake, green sauce 21

cured trout
 & 

sea vegetable salad
12.5

bites 
aHoy! 

pumpkin, spinach,  
chickpea, hazelnuts & 

goat’s curd 
6

lemon, squash, onion, 
ricotta & wood sorrel  

6

QV 
aperitivo

8.5

grouse & co.
28.5

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

 potatoes, bay leaves & pepper 3.5 ~ carrots & greens 5 
tomato salad 5 ~ chips 5  ~  green salad 3.5

bean, pumpkin, tomato & corn soup 8.5
‘stracciatella di bufala’, tomatoes & basil 9
wild duck, damson & elderberry salad 10

stichleton, pear, quince & walnut salad 9.5
squid, green tomato & celery salad 11.5

                                                                           

2.5 each


