
nov e m be r  2 0 1 9

smoked eel 
sandwich

10.5

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

pumpkin, pepper and bean soup,  
olive oil & parmesan  . 

squid, sea vegetables, fennel & lemon  12.5

puntarelle & anchovy salad  2

arbroath smokies, leeks, potatoes & herbs  10

“supplì”, spinach & parmesan  18.5

griddled fillets of mackerel, pickled cucumber,  
mustard & dill sauce  19

hake with mussel & clam broth  24.5

pork chop, butter & sage  24.5

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

celeriac, potato & chard gratin 5.5  ~  greens 5.5  ~  endive salad 5 
chips 5.5  ~  mash 5

3.5 each

bites
a h oy !

baked salsify 
& parmesan 

7

chicken & parsley 
kickshaws 

6.5

                                                                           
t h e  q v 

a p e r i t i v o
8.5

pork rillettes, pickles 
& toast

10

spiced 
chickpea cakes 

& coriander chutney

12.5

today ’s 
pie
18.5

turbot,
artichokes 

& gremolada
36

wine of 
the  month

braised 
partridge, 

cabbage, bacon & 
herbs

24

perbacco 
2016

nebbiolo
langhe, 

piedmont, italy

a glass 12.4
a carafe 32
a bottle 62
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