
aug u st  2 0 1 9

vol au vent of cod, 
mussels & 

sea vegetables

21.5

smoked eel 
sandwich

10.5

2 6 - 2 9  d e a n  s t r e e t ,  s o h o , 
l o n d o n  w 1 d  3 l l 

t e l e p h o n e  0 2 0  7 4 3 7  9 5 8 5

“porchetta 
tonnata”

12.5

bites 
AHOY! 

radishes, butter 
& celery salt

6

smoked cod's roe 
on lettuce

7

fillets of mackerel,  
gooseberry &  

horseradish sauce
19.5

a  d i s c r e t i o n a r y  1 2 . 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

cuor di vesuvio tomato salad 5  ~  beans, fennel & tomato 5  ~  lettuce & herbs 5 
spinach, lemon & olive oil 5  ~  ‘pommes frites’ 5  ~  new potatoes 5

3.5 each

wine of 
the

month

rabbit, bacon 
& mustard, 
tomatoes 
& herbs

   24

levin 
loire, france
sauvignon blanc

a glass 8
a bottle 40

                                                                           
t h e  q v 

a p e r i t i v o
8.5

pork rillettes, 
pickles & toast

9.5

chilled tomato & marjoram soup  . 

beetroot, feta & soft boiled egg salad 10.5

tomatoes, lovage, cow’s curd & crispbread  1

octopus, artichokes, celery, lemon & herbs  12.5

pasta rolled and stuffed with, spinach, 
courgettes, ricotta & parmesan  17

cured salmon & herb dressed sorrel  24.5

onglet, girolles, parsley & garlic  28

fish & chips, tartare sauce 19.5
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