quo vadis

FEBRUARY 2026

S0

THE BITES

polenta, fennel,

ricotta {5 herbs 7.5

QV APERITIVO
blood orange garibaldi 12.5

parmesan biscuit,
chickpeas (& goat’s curd 8

PUNTARELLE,
ARTICHOKE
(& ANCHOVY

“soupe du jour” 9.5

& iy leeks vinaigrette 14.5

[

celeriac, fennel, walnut (& buttermilk
remoulade 14.5

32.5 pork {F goose rillettes, pickles {5 toast 16.5

“paste e ceci di frutti di mare” 16

“lasagnette
quo vadis”

®

baked, marinated cod, parsley {J olive salad 36.5

‘panzotti’, winter greens, walnuts
{J parmesan 28.5

beetroot cured trout, spinach mash

W (3 horseradish 37.5
poached tongue, chicken (' beef with

“salsa verde e rossa” 38.5

braised lamb shanks & beans with rocket
{ anchovy pesto 42.5

SMOKED
EEL
SANDWICH
18.5

with shallot
- ‘vinegar
4.5 EACH

0 STERs

%

TR R

S ES

celeriac &I potato

mash 7
“pommes frites” 7.5

winter tomatoes,
persimmon, cucumber

{9 mint salad 7.5

winter greens,

anchovy & chilli 8.5

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.




