
qv spring salad
17.5

smoked eel 
sandwich

9.5
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‘vitello tonnato’
& asparagus
21.5

The Soho Set

19.5 for 2 courses 
22.5 for 3 courses

-   all day   -

qv aperitivo
9

roast tomato, green beans, black olive & feta 8.5
chicken liver pate, pickles & co. 8.5 

cod’s roe, asparagus, phesant egg, almond & herbs 9.5 
artichoke, bitter leaves, bacon & a poached egg 11
razor clams, monksbeard, fennel & green sauce 12.5

kid liver, onion & sage  21.5
lemon sole, tartare sauce 22 

hake, tropea onions, anchovy & parsley crust 23
onglet, picklet walnut & horseradish 23

middlewhite, peas, broad beans & artichokes 24 
 

TODAY’S PIE 
& MASH

19.5

the sandwich
chips & salad  

17.5
 green salad 6  ~  jersey royals 6  ~  chips 5 

spring greens 5  ~  braised carrots & dill 5  ~ endive salad 5

bites
kickshaws 6 

trout mayonnaise 5.5

ricotta, anchovy sauce 
& crostini 6

beetroot, horseradish & egg 
salad

 
spinach, nettle & lovage soup

 
j

smoked haddock, black pudding, 
butter sauce & a poached egg

spring omelette
 

2
 

pink grapefruit &
campari sorbet

 
pistachio, rhubarb 

trifle

baked asparagus
salsify & parmesan 

9.5

‘dungarvan’
rock oysters

2.5 
each


