
"soupe du jour"  8.5
sardines, grilled spring onions & a fried egg 11.5

pumpkin, grilled radicchio, ricotta, 
pistachios & bread 12

salt mallard, pickled prunes 12.5
puntarelle & anchovy salad 12.5

celeriac, spinach, chard, 3 cheese  
& sage cannelloni 18.5

"fegato alla veneziana" 28.5
pork cheeks, fennel, beans & green sauce 29

skate with black butter & capers 32 
fennel cured cod, cavolo nero, anchovy, 

chilli & garlic 32.5

roast partridge, 
braised cabbage 

& carrots
36

bites 
AHOY!

baked salsify & 
parmesan  8

polenta, goats curd 
& walnut pesto  8

                                                                           

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

a discre tionary 12 .5% serv ice  charge 
will  be  added to your bill

a  la  carte

PIE of the
DAY 
19.5

smoked 
eel 

sandwich
12.5

s ides 
cabbages 6.5

beetroot & 
clementines 6.5

apple, pear, mint & 
buttermilk salad 6.5

pommes frites 6

with shallot 
vinegar

4.5 each

q v  a p e r i t i v o
wild plum bellini 12.5

cobb salad 
15

with 
marinated 

chicken 22.5


