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april 2023

baked marinated 
guinea fowl, 

polenta & grilled 
bitter leaves

34.5  

t h e  q v  a p e r i t i v o
garibaldi  12.5

today ’s 
pie
21.5

WALDORF 
SAL AD

15 

smoked eel 
sandwich

14.5

“soupe du jour” 9.5
bitter leaves, hops, ricotta & parmesan 11.5

chicken, cabbage & bacon terrine, pickled figs 12.5
burrata, spring vegetables, grilled bread & herbs 13.5

cuttlefish, slaw, fennel, onions, 
foraged leaves 12.5

suppli, spinach, wild garlic & parmesan 21.5
baked shoulder of lamb, spring vegetables 

& green sauce 28.5 
gurnard, olive oil & wild leaf mash 32.5 
cured cod, courgettes & salmoriglio 34.5

grilled ox tongue carrot, beetroot 
& horseradish 28.5

s ides 

beetroot, 
orange & winter 
tomato salad 7.5 
pommes frites 7

bitter leaf & 
mustard salad 7

greens 7

the 
BITE

three 
crostini

pea & parmesan 
fennel, radicchio 

& ricotta 
artichoke, sage 
& goat's curd

9

T H E 
O Y S T E R S
with shallot 

vinegar

4.5 each
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