
PLEASE ASK A MEMBER OF STAFF FOR INFORMATION IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE

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

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

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

roast marinated mutton, mushrooms,  
fennel & chestnuts 21.5

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 

The Soho Set
 

today’s soup

chicken liver pâté,  
pickles & toast

P

baked shoulder of lamb, 
borlotti beans & black 

cabbage

p

buttermilk 
& berry pudding

st. clement’s mess

17.5 for 2 
22.5 for 3

jan uary  2 0 1 8

the qv aperitivo
campari & blood orange

8.5

baked salsify
4.5

smoked eel 
sandwich

9.5

TODAY'S 
OYST ERS

2.5
each

T ODA Y'S 
PIE 

& MASH
17.5

bites 
ahoy!

spinach, ricotta & 
parmesan kickshaw 

4.5 
salmon, trout,  

lettuce &  
mayonnaise 6

octopus
&

sea vegetables

16.5

halibut, oyster 
sauce 

&  
chives
26.5

 cabbages, carrots & herbs 5  ~  roast rosemary potatoes 5  
endive salad 5  ~  chips 5  ~  green salad 5  


