
bites 
AHOY! 
baked salsify 
& parmesan 

8.5

qv 
apertivo

“the qv garibaldi” 
12.5

smoked eel 
sandwich

14.5

4.5 each

TODA Y ’S PIE 
22.5

de c e m be r  2 0 2 3

beetroot, pickled 
sardines, apple & 

horseradish 
18.5

Jeremy Lee
C O O K I N G

simply and
well, for

one or
many

25

“soupe du jour” 8.5
peppered venison, pickled prunes 14

sea bass, winter tomato, fennel, celery & lemon 15.5
puntarella & anchovy salad 12.5

pear, stilton, bitter leaves, celery, quince 
& walnut salad 12.5

cannelloni, three cheese, pumpkin, spinach, chard 26.5
baked belly of pork, chilli, fennel seed rosemary, 

braised beans & bitter leaves  36.5
"fegato alla veneziana" 30.5

skate, almond, herb & sherry crumb 34.5
turbot, mussels, clams, sea vegetables 

& velouté 46

rene 
beaudouin 
blanc de blancs 

 brut nv

15.8 
a glass

parsley potatoes 6.5 ~ apple, pear, fennel, buttermilk & mint salad 7.5  
                  ~ winter greens 7.5 ~ pommes frites 7.5 ~  bitter leaf & mustard salad 7.5 

jeremy's 
book

25


