
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
14.5

PIE of the DAY 
21.5

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

    s ides 

cucumber, 
tomato, orange 

& basil salad 7.5
potato, lettuce, pea 
& mint salad 7.5
green beans 7.5

leaf salad 7.5
jersey royals 7.5

                                                                           
t h e  q v 

a p e r i t i v o
garibaldi  12.5

“soupe du jour” 9.5
salt duck, pickled gooseberries 

& blackcurrants 12.5 
grilled artichokes, asparagus, fennel, onions, 

ricotta & herbs 13.5
salt cod, courgettes, chickpeas & sea vegetables 12.5

asparagus vinaigrette 14.5

cannelloni, spring vegetables & three cheeses  21.5 
“porchetta tonnata” 28.5

sea bass, asparagus & nettle veloute 39.5
mackerel, pickled rhubarb & horseradish 34.5

onglet, pommes sarladaise, pickled walnut 
& horseradish 36.5

pork fillet, 
grilled asparagus  

& polenta

 38.5

whole baked garlic, 
grilled bread, broad 
beans, goat's curd 

& black olives
 17.5

a  la  carte
june 2023

with shallot 
vinegar

4.5 each

the 
BITE!
radishes, 

anchoiade
8
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