
qv spring salad
17.5

smoked eel 
sandwich

9.5

     

                                                                           

trying 17°ctuesday, 30th may
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chickpea pancake, 
chickpeas, grilled 

vegetables, yoghurt 
& herbs 17.5

The Soho Set

19.5 for 2 courses 
22.5 for 3 courses

-   all day   -

qv aperitivo
9

crab soup, rouille & croutons 9
cod’s roe, egg, almond & wood sorrel 8.5

 jellied pork terrine, pickles & co. 8.5
green beans, feta, tomato & mint 9

salt cod, asparagus, poached egg & butter sauce 11

lamb’s sweetbreads, almonds, peas & mint 21
grilled mackerel, potato & sorrel salad 19.5
baked pork, parsley & mustard crust 22.5

poached hake, green beans, herbs & mayonaise 23
onglet, grilled asparagus, pickled walnut 

& horseradish 24

cured salmon, 
spinach & sea 

vegetables 
‘vol au vent’

19.5

the sandwich
chips & salad  

17.5
 green salad 6  ~  jersey royals 6  ~  chips 5 ~   spring greens 5 

    braised baby turnips, carrots & dill 5  ~ endive salad 5

bites
radishes, pheasant egg

& celery salt 6.5

trout & mayonnaise 
on gem 6

baked asparagus
& parmesan 6

beetroot, horseradish 
& egg salad

watercress & spinach soup 

j
baked marinated chicken ,

courgette, mint & fried onions

smoked haddock & cod cakes, 
watercress & aioli

 
2

‘st emilion au chocolat’

pink grapefruit and campari 
sorbet

whole new garlic, 
olives & goat’s curd

15

‘dungarvan’
 rock oysters

2.5 
each


