
smoked eel 
sandwich

18.5

PIE of the DAY 
32.5

                                                                           
t h e  q v 

a p e r i t i v o
cynar spritz 13

“agnolotti”, spinach, kale & parmesan 28.5 
poached chicken, spring vegetables 

& aïoli 36
“saltimbocca di miale” 38

marinated hake, herb dressed sorrel 38
monkfish, peas, almonds & mint 40

“soupe du jour” 9.5
griddled tropea, carrots & shoots with peas 

and chickpeas 13.5
        pickled figs, walnuts, goat’s curd & bread 14

smoked mackerel, beets, carrots, leeks, 
herbs & chilli 15

marbl’d meats terrine, qv chutney 16

feta, tomato, 
courgette,  

olive & mint 
salad

 18

a la  carte
april 2026

with shallot 
vinegar

4.5 each

BITES AHOY!
radish, ricotta, spiced 
crumbs & a parmesan 

biscuit 8.5 
semolina frites, walnut, 

ricotta & herbs 
8

A discretionary service charge of 13.5% 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.

spiced beef, 
artichokes & 

 parmesan
35

a calendar 
of centenary 

dishes

   s ides 

cabbages 
& celeriac 7.5 

“pommes frites” 6.5
spinach mash 7.5

butterhead salad 7.5
waldorf salad 8
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