
smoked 
eel 

sandwich
15.5

PIE of the DAY 
23.5

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 

“pommes frites” 7.5

cabbages 
& celeriac 7.5

tomato, fennel & 
cucumber salad 7.5

spinach mash 7.5

bitter leaf salad 8

                                     
t h e  q v 

a p e r i t i v o
rhubarb shrub 12.5

polenta, goat’s curd, spring vegetables & herbs 28 
“fritto misto”, skate, cuttlefish, roscoff onion, 

sage & parsley leaves 36.5
  hake, mussels & peas velouté 36.5

rabbit, walnuts, anchovy, lemon & sage 38
marinated rump lamb, sweet cabbage hash, 

green sauce 39.5

“soupe du jour” 9.5
chickpeas, chard, green beans, tropea 

& nettles 12.5
pickled mackerel, beetroot, rhubarb 

& horseradish 14.5
salt duck & pickled prunes 15 

cuttlefish, broad beans, sea vegetables & aïoli 15.5

waldorf salad, 
celery & 

 fennel slaw
 17.5

artichoke 
vinaigrette

15.5

a  la  carte
april 2024

with shallot 
vinegar

4.5 each

BITES AHOY!

kickshaws 8.5 

peas, mint & 
parmesan biscuit 

8.5




