
smoked eel 
sandwich

17

                                                                           

t h e  q v  a p e r i t i v o 
cynar spritz

 12.5

march 2025

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

artichoke 
vinaigrette

20  

cannelloni, fennel, winter greens 
& three cheeses 26

“fegato alla veneziana” 32.5 
monkfish, smoked haddock, mussels, 

spinach & herbs 33.5
cured cod, leeks vinaigrette 35

onglet, artichokes, bitter leaves 
& parmesan 38.5

s i d e s 
leek, cabbage, 

& chive mash 6.5
orange, tomato, fennel 

& mint salad 7
“pommes frites” 6.5
bitter leaf salad 7

cabbage, 
celeriac, turnip 
& kholrabi 6.5

radishes, horseradish, 
ricotta & mint  

7.5

pea &  
mint kickshaws 

8

Th e 
O y s t e r s
with shallot 

vinegar

4.5 each

“soupe du jour” 9.5
chickpeas, endive, celery, fennel, lemon, 

herbs & a parmesan biscuit 14.5 
jellied pork terrine, qv chutney & pickles 15

arbroath smokie, clams, potatoes, leeks 
& sea vegetables 15.5

puntarelle, fennel, orange 
& anchovy 16

jeremy,s 
book

25


