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JANUARY 2018

spinach, ricotta &
parmesan kickshaw

4.5

salmon, trout,
lettuce &

THE QV APERITIVO
BAKED SALSIFY

4.5

campari & blood orange

8.5

smoked eel
sandwich

9.5

& mayonnaise 6
acz‘apus

¥ ©
sea ‘vegez‘aéles

16.5

halibut, oyster
sauce

&

chives

26.5

Ve

pear, stilton, quince, walnut and chicory salad 9.5
puntarelle, fennel, anchovy & bergamot 10
grilled spiced chicken skewers, coriander chutney 10
peppered venison & artichoke salad 10.5

spinach, chard & cheddar omelette,
celeriac & cabbage slaw 17.5

chickpeas, squid, potatoes, mussels & clams 18

baked cod, parsley mash, beetroot & horseradish 19.5 | L

roast coquelet, aioli & chips 21
braised shoulder of beef, onions & green sauce 21

roast marinated mutton, mushrooms,

fennel & chestnuts 21.5

cabbages, carrots & herbs 5 ~ roast rosemary potatoes 5

endive salad 5 ~ chips 5 ~ green salad 5

ﬁ PLEASE ASK A MEMBER OF STAFF FOR INFORMATION IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE
26-29 DEAN STREET, SOHO, LONDON WID 3LL
TELEPHONE 020 7437 9585

A DISCRETIONARY IZ.S% SERVICE CHARGE
WILL BE ADDED TO YOUR BILL

A
TODAY'S @
OYSTERS |

2.5
EACH

e &9

The Soho Set

today’s soup

chicken liver paté,

pickles & toast

=

baked shoulder of lamb,
borlotti beans & black
cabbage

=

buttermilk
& berry puddi

t. clement’s mess

I7.5 FOR 2
22.5 FOR 3




