
artichoke 
vinaigrette

 15.5

smoked eel 
sandwich

15.5

                                                                           

t h e  q v  a p e r i t i v o
“sbaliagto” 12.5

may 2024

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

the 
BITES

t o d a y ’ s 
p i e
23.5

asparagus, 
sauce 

gribiche 
18.5  

polenta, goats curd, spring veg & herbs 28
fried skate, leaves & herbs with wild garlic 32.5

bourride of hake, mussels & aïoli 32.5 
rabbit, anchovy, walnuts, capers & sage 38 

marinated lamb rump, asparagus, 
almonds & mint 42

s i d e s 
salad of 

butterhead lettuce 7.5
nespole, tomato, tropea 

& mint salad 8 
courgette, celeriac 
& baby turnips 7.5 
pommes frites 7.5

jersey royals 8

kickshaws
8.5

radishes, ricotta 
& mint crostini

8.5

Th e 
O y s t e r s
with shallot 

vinegar

4.5 each

“soupe du jour” 9.5

chickpeas, ricotta, broad beans & black olive crumbs 13.5

pickled mackerel, rhubarb, beetroot 
& horseradish 14.5

razor clams, beans, tropea, courgette 
& samphire 16.5

          chicken, cep & bacon terrine, pickled figs 17


