
a la cartem ar c h  2 0 2 0

2 6 - 2 9  d e a n  s t r e e t ,  s o h o ,  l o n d o n  w 1 d  3 l l    t e l e p h o n e  0 2 0  7 4 3 7  9 5 8 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

b i t e s

today ’s 
pie

18.5

the 
oysters

3.5

smoked salmon, 
potato pancake, 

beetroot, horseradish 
& watercress

18.5 

onglet,  
polenta & 
green sauce

24.5  

chicken fricassée, 
potatoes, fennel, 

olives, garlic, 
rosemary & lemon

21.5

celeriac, kohlrabi & celery rémoulade 5.5 ~ endive salad 5 ~ fennel salad 5.5 
greens 5 ~ chips 5.5 ~ mash 5

 smoked haddock 
kickshaws

6

chicken liver pâté

4.5

qv aperitivo 
“garibaldi”

8.5

pork terrine 
& pickled prunes

10

smoked eel 
sandwich

10.5

w i n e  o f
t h e

m o n t h

harts bros special 
selection

albariño
2017

RIAS BAIXAS, SPAIN

a glass 10 
a carafe 27 
a bottle 53

“zuppa di fagioli e farro”  8

beetroot, soft boiled egg & horseradish 10

devilled chicken livers, bacon, bread 
& bitter leaves  10

turnip tops, anchovy, chilli, goat’s curd 
& grilled bread  11

parsley lasagne, 3 cheeses, spinach, chard, 
bitter leaves & sprouting broccoli  18.5

kedgeree  21

grilled pork belly, grilled bread,  
artichokes,  shallots, bitter leaves, parmesan 

& black olive crumbs  19.5

brill, wild garlic, sea purslane & butter sauce  28




