
                                                                           
t h e  q v 

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

PIE of the DAY 
25.5

spinach “suppli”, peas, broad beans, 
asparagus & parmesan 30

cured trout, herb dressed sorrel 34
poached chicken, spring vegetables & aioli 34

hake, broad beans, chickpeas & sea vegetables 37
lamb rump, “pommes anna”, asparagus & green sauce 38.5

whole baked garlic, 
broad beans, black 

olives, crumbs 
& goat ,s cheese

18

a  la  carte
june 2025

s ides 
melon, cucumber, 

tomato & basil salad 7

spinach, burrata & 
parmesan salad 6.5

jersey wares, mint 7

“pommes frites” 6.5

butterhead & 
watercress salad 7 

     spiced beef, 
  artichokes & 
     parmesan

 22

lettuce, ricotta, pea    
    & mint 7.5 
          baked 
     asparagus &  
	 parmesan 8.5

BITES AHOY!

smoked eel 
sandwich

17

with shallot 
vinegar

4.5 each
“soupe du jour” 9.5

pickled mackerel, pickled 
gooseberries, beetroot & horseradish 14.5

abroath smokies, asparagus, potato & samphire salad 15
chicken, cepe, bacon & cabbage terrine, qv chutney 15.5

feta, celery, cucumber, khol rabi, bitter leaves,  
soured dates & raisins, pine kernels 16


