
                                                                           
t h e  q v 

a p e r i t i v o
pear bellini  12.5

PIE of the DAY 
23.5

chickpea pancake, spiced chickpeas & herbs 27
skate, courgette, green tomato, cockles, 

clams & aioli 36.5
baked pork belly, potato & rosemary galette, 

chard & green sauce 38
hake, spinach, monksbeard & coco beans 38.5

rabbit, girolles & green beans 42.5

apple, celery 
 green tomato, plum, 

grape & hazelnut 
salad 

22

a la  carte
september 2024

s ides 
potato, courgette 
& mint salad 7.5

fennel & celeriac 
remoulade 7.5

spinach 7.5

“pommes frites” 7.5

apple, tomato, green 
bean & mint salad 8 

grilled bread, figs, 
ricotta, damson 

& cobnuts

18.5

 black olive 
& herb 

    sandwich
         9

the bite!

smoked eel 
sandwich

15.5

with shallot 
vinegar

4.5 each

“soupe du jour” 9.5
beetroot, soft boiled egg & 

horseradish salad 13.5
“piedmontese”pepper, burrata 

& tapenade 14.5
jellied pork & eel terrine, qv chutney 15.5

cuttlefish, sea vegetables, courgette, green pepper, 
celery & lemon 15.5
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