
2 6 - 2 9  de an  st r e e t, l on d on  w 1 d  3 l l
t e l e phon e  0 2 0  7 4 3 7  9 5 8 5

smoked 
eel 

sandwich
11.5

today's pie 
18.5

bites 
AHOY!

anchovy & sage 
crostini 

8
baked salsify 
& parmesan 

8

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

s ides 

wild garlic & 
olive oil mash 6

endive & 
mustard salad 6

pommes frites 6

spinach, lemon 
& olive oil 6

                                     
t h e  q v 

a p e r i t i v o
garibaldi  8.5

cured trout, pickled turnip, cucumber 
& fennel  15

porchetta tonnata 12.5 

squid, bitter leaves & monksbeard 
 13.5

chickpea, black cabbage & celeriac soup 9.5 
puntarelle & anchovy salad  12.5

4
cannelloni, grilled radicchio, graceburn, sage 

& parmesan 18.5 

onglet, puntarelle & artichokes 29
braised shoulder of pork, beans, carrots 

& cabbage 24.5
vol au vent, smoked haddock, mussels, 

clams & sea vegetables 22

monkfish, parsley & dill sauce 38

rene beaudouin 
blanc de blancs 

brut nv
15.8 a glass

winter tomatoes, 
oranges, fennel, bitter 
leaves & mint salad 

10/15

a la  carte
march 2022




