
                                                                           

smoked eel 
sandwich

18.5

the qv aperitivo
sorrel spritz 

13

august 2026

t o d a y ’ s 
p i e
32.5

s i d e s 
peach, celery leaf, butter-
milk & almond salad 7

“pommes frites” 7 
green tomato, 

melon, cucumber 
& mint salad 7.5
grilled courgette, 
aubergine, lemon, 

olive oil & mint 7.5
qv tomato salad 8

“soupe du jour” 9.5
“jambon persillee”, cornichons, 

mustard & toast 15
“piedmontese” pepper, burrata, 

tomato & mint  17.50 
cured trout, cucumber, mustard & dill 18
cuttlefish, monksbeard, courgettes, beans, 

sea vegetables & slaw 18

Th e 
O y s t e r s
with shallot 

vinegar

5 each

green pea fritti, 
ricotta & mint 

7.5
crostini, roast tomato, 

burrata & basil 
8

three cheese summer ravioli with 
tomatoes, courgettes & herbs 28.5

skate, green beans & summer girolles 38.5 
rabbit, lardo, mustard & “sauce vierge” 38.5
poached cod, summer vegetables, “aïoli” 39
lamb neck, cucumber, celery, apricots, herbs, 

sour dates & pistachio 42

salt duck, 
     spiced carrots, 
       green beans & 

         pickled plums
18.5

a calendar of 
centenary dishes

cold salad of spiced 
pork, borlotti, green 

beans, anchovy, 
tomato & basil

30

the bites

“salade niçoise” 
24

a  d i s c r e t i o n a r y  1 3 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l
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