uo vadis

A LA CARTE
april 2025

L

BITES AHOY!

radish, goats curd &

mint crostini 7.5

polenta, ricotta, herb
(g asparagus
8

THE QV
APERITIVO

cynar spritz. 12.§

SPICED BEEF,
ARTICHOKES &
PARMESAN

22

PIE of the DAY
25.5

JEREMY

|
SIMPLY AND WE; ONE OR MANY

LL, FOR

JEREMY’S BOOK

“soupe du jour” 9.5

cured trout, peas, broad beans, asparagus,
new potatoes (& herbs 14

cuttlefish, celery, fennel & chilli slaw,
spring greens 15.5

crumbed lamb sweetbreads, peas, almonds & mint 16

cannelloni, fennel, winter greens {3 three cheeses 26
skate, black butter (g capers 32.5
lemon cured cod, parsley sauce 34

rabbit, walnuts, capers, lemon (' sage 36

marinated lamb rump, sweet cabbage hash,
green sauce 38.5

SMOKED EEL
SANDWICH

17

e

]

with shallot
vinegar

4.5 EACH

artichoke
Vinai grette

20

SIDES

cabbages
{3 celeriac 6.5

“pommes frites” 6.5

tomato, fennel

(g mint 7
spinach mash 6.5

butterhead salad 7

A discretionary service charge of 12.5% will be added to your bill. There is a £1 per guest cover charge to include unlimited filtered still and sparkling water.
Prices include vaT. Please advise us of any dietary requirements and ask a member of staff for information if you have a food allergy or intolerance.




