
j un e  2 0 1 9

today ’s 
pie
17.5

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

marinated 
artichoke & 
herb salad

12.5

bites 
AHOY! 

baked asparagus 
& parmesan

6

cured salmon 
mayonnaise & lettuce

5

whole grilled 
mackerel,  

pickled rhubarb  
& horseradish

18.5

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

a bowl of fresh peas 6.5  ~  beans, fennel & tomato 5.5  ~  lettuce & herbs 5 
spinach, lemon & olive oil 5.5 ~ ‘pommes frites’ 5  ~  mash 5

3.5 each

wine O f 
t H e

month

loin of veal,  
lemon &  sage 

butter

   32

cien montañas 
“carrasquin”
bodega vidas

 2015 
cangas, asturias, spain 

a glass 13
a bottle 65

                                                                           the qv 
aperitivo

“ e d u O A r d i n i ”
8.5

whole baked garlic, 
goats’ curd, broad beans 

& olive crumb
15

chilled spinach & lovage soup  . 

skate, potato, green beans & sorrel  .

asparagus & butter sauce  

pickled aubergine salad, stracciatella, crostini  

cuttlefish, spinach &  chickpeas 

fazzoletti, peas, ricotta, mint & parmesan  16

roast chicken with spinach, tomatoes & courgettes  21

hake, dill, parsley &  mustard sauce 22.5

lamb rump, asparagus &  anchoïade 26

fish &  chips with tartare sauce 19.5


