
bites 
AHOY! 
baked salsify 
& parmesan 

7
chicken & parsley 

kickshaws 
6.5

the qv 
apertivo

8.5

game terrine 
& pickled pears 

10

cured salmon, 
cucumber, mustard,  

& dill

12.5

turbot, 
artichokes 

& gremolada

36

smoked eel 
sandwich

10.5

3.5 each

peppered 
venison, grilled 
   bitter leaves  

& prunes 
        24.5

W I N E of the 
M O N T H

chateau tour du pas 
st georges 

2015 
merlot, cabernet-franc

saint-emilion 
bordeaux 

france

a glass 13.2 
a carafe 34 
a bottle 66

TODA Y ’S PIE 
18.5

de c e m be r  2 0 1 9

pumpkin, chestnut, pepper and bean soup,  
olive oil & parmesan 8.5

squid, sea vegetables, fennel & lemon  12.5
puntarelle & anchovy salad  12

pear, quince, comté, chicory & walnut salad  10

celeriac, potato & chard gratin 5.5  ~  greens 5.5  ~  endive salad 5   
chips 5.5  ~  mash 5

suppli, spinach & parmesan  18.5

skate, tartare sauce, lemon  
& watercress  21.5

pork chop, butter & sage  24.5

braised shortrib, onions & green sauce  25
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