
                                                                           
t h e  q v 

a p e r i t i v o
apricot bellini 13

“le grand 
QV 

salade niçoise”
24

a  la  carte
july 2026

s ides 

butterhead salad 6.5

grilled courgettes, 
mint & lemon 7

pommes frites 7.5

peach, melon, almond 
& basil salad 8

qv tomato salad 8

   peas, almonds &  
mint, parmesan 
          biscuit 8 

     crostini, ricotta, 	  
         anchovy &     
           sage 8.5

BITES AHOY!

smoked eel 
sandwich

18.5

with shallot 
vinegar

4.5 each

“soupe du jour” 9.5
“jambon persillee”, 

cornichons & mustard  13.5
smoked mackerel, spiced gooseberries & samphire 19.5

baked tomatoes, goat’s curd & lovage 19.5
salad of poached skate, pickled red onion & capers 21pie of the day 

32.5

a calendar of 
centenary dishes

“carta carina, 
zafferano, aglio e olio 

d’oliva purè” 
33.5

rotolo, summer vegetables, burrata, ricotta 
& parmesan 28.5

peppered chicken & chickpeas with a cabbage, 
yoghurt, walnut & nigella seed slaw 31.5

“porchetta tonnata” 32
crusted lamb neck, aubergine, soured dates, 

apricots, pine nuts & pistachio 39.5
hake, crab broth, mussels, “rouille” & tarragon 42


