
                                                                           

shall we?march 2019

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
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

b i t e s

today ’s 
pie

17

wine o f 
t h e

month

the 
oysters

3.5

chickpea, cime di rappa & chilli soup 
stracciatella, grilled fennel & herbs 1

grilled spiced lamb’s kidneys, winter tomatoes 
& rhubarb pickles .

mangalitza pork terrine, preserved pear 
grilled bread, goat’s curd, radishes & herbs 1

a whole  
artichoke & 
vinaigrette

12.5

lamb’s 
 sweetbreads, 

capers, 
black butter 

& parsley
18.5

chicken kickshaws



baked salsify & 
parmesan



the qv 
aperitivo

.

octopus, citrus & 
sea vegetable salad

₁₂

smoked eel 
sandwich

9.5

cote de brouilly 
'terres dorees' gamay

 2016 / 17
jean paul brun
beaujolais

a glass 10.5
a bottle 52

cannelloni, cabbages, mozzarella, parmesan, capers 
& wild garlic17.5

cured cod, curried mussels & coriander 23
baked marinated guinea fowl, puntarelle,  

celeriac, fennel & green sauce 21
onglet, celeriac remoulade, horseradish & watercress 

fillets of lemon sole, wild garlic, spring onions & chives 24

mash .  ~  all the greens   ~  chips   ~  orange & fennel salad  
endive, mustard & parsley salad .

smoked salmon, 
potato pancake, 

beetroot, 
& watercress

18.5


