
baked marinated 
guinea fowl, 
polenta & 

grilled bitter leaves

34.5  

                                                                           

t h e  q v  a p e r i t i v o
garibaldi  8.5

march 2023

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

the 
BITE

today ’s 
pie
21.5

WALDORF 
SAL AD

15  

smoked eel 
sandwich

14.5

“soupe du jour” 9.5
puntarelle, artichoke, parmesan & bitter leaves 12.5

peppered venison, pickled prunes  12.5
pork & duck rillettes, cornichons & toast 12.5

cuttlefish, fennel, monksbeard 
& three-cornered leeks 12.5

cannelloni, fennel, black cabbage, 
turnip tops & three cheeses 21.5

baked pork shoulder, mustard & parsley crust, 
bitter leaves 28.5 

skate, capers & black butter 28 
gurnard, olive oil, rocket & wild garlic mash 32.5

grilled ox tongue with carrot, 
pumpkin, beetroot & horseradish 28.5

s ides 
beetroot, orange 
& winter tomato 

salad 7.5
bitter leaf & 

mustard salad 6.5
pommes frites 6.5

greens 6.5

baked salsify 
& parmesan

8
T H E 

O Y S T E R S
with shallot 

vinegar

4.5 each


