
PIE of the DAY 
25.5

     spiced beef, 
  artichokes & 
     parmesan

 22

                                                                           
t h e  q v 

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

baked globe artichoke, courgette, goats curd,  
herbs & black olive crumb 28.5

cured cod, tapenade & tomato 37.5
skate, potato, green bean & sea vegetable salad 38

peppered chicken, peppered chickpeas 
& couscous salad 39.5

lamb neck, cucumber, celery, apricots, herbs, 
sour dates & pistachio 41.5

“salade niçoise”
28

a la  carte
july 2025

s ides

qv tomato salad 7

green beans & egg 
mayonnaise 6.5

peach, courgette, 
almond 

& basil salad 7

“pommes frites” 6.5

     grilled bread, 
   roast tomato,  
burrata & basil 8.5 
      polenta, ricotta, 
          anchovy &  
      sage 8

BITES AHOY!

smoked eel 
sandwich

17

with shallot 
vinegar

4.5 each
porchetta 

tonnata
 28.5

28.5

“soupe du jour” 9.5
salt duck, kohlrabi, celeriac, turnip 14.5 

spiced aubergine, feta, broad beans 
& chickpeas 15

cured trout, cucumber, marsh samphire & sorrel 15
whole baked garlic, broad beans, black olives, 

crumbs & goats cheese 18

A discretionary service charge of 12.5% will be added to your bill. There is a £1 per guest cover charge to include unlimited filtered still and sparkling water. 
Prices include vat. Please advise us of any dietary requirements and ask a member of staff for information if you have a food allergy or intolerance.
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