EVENINGS AT GSQ

SAVOURY

Smoked Almonds & Cerignola Olives (260 kcal)
Mediterranean Mezze (462 fcal)

hummus, baba ghanoush, Gordal olives, flatbread, crudités
Poached Prawns & Scottish Langoustines (298 kcal)
lemon & saffron aioli

Giardiniera & Insalata di Mare (395 keal)

pickled vegetables, baby oclopus, calamart, prawns, olives
Smoked & Cured Fish 467 fcal)

capers, lemon, rye bread, salled butter

Heritage Cure British Charcuterie (209 kcal)

grissini, radish, gherkin

Shaved Italian Nebrodi Black Pig Ham (166 fical)
lomalo bread, olive oil

Neal's Yard Cheese Selection (362 feal)

Baron Bigod, Brightwell Ash, Stichellon, black fig,
quince, crackers, honey

SWEET

Red Velvet Cupcake 400 kcal)

cream cheese frosting, raspberry confit

Vanilla Mille-Feuille (437 fieal)

puf pastry, vanilla pastry cream, Chantilly cream
Baked Cheesecake (462 fcal)

cream cheese, pressed biscuil, sour cream lopping
Almond Basque Cake (450 fcal)

cherry jam

Chocolate Brownie (550 fcal)

whipped coffee mascarpone cream

Hazelnut Paris-Brest (500 fical)

choux pastry, hazelut cream, hazelnut, almond praline
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WINE 125ML / 750ML
Sparkling

Pol Roger, Brut Réserve, [rance NV 25/125
Nyetimber, Classic Cuvée, England NV 20/95
Ruinart, Blanc de Blancs, rance NV 50/250
White

Domaine Lafage, Grenache Gris ‘Les Sardines’, 8/35
France 20241

16/68

Craggy Range, Sauvignon Blanc, Te Muna,
New Zealand 2024

Raymond Vineyards, Chardonnay ‘R’ Collection,  18/75
California 2022

Domaine Bernard Defaix, Chablis ler Cru 29/105
‘Cote de Lechet’, France 2023

Rosé

Rumor, Rosé, Provence, France 2024 18/75

Red

Domaine Lafage, Grenache Rouge ‘Les Sardines’,  8/35
[rance 2024

Yering Station, Village Pinot Noir, Australia 2021 16 /68

Varner Wines, Foxglove Cabernet Sauvignon, 16/75
California 2022

Vietti, Langhe Nebbiolo Perbacco, Italy 2022 22/105
BEER

Soho Lager 9
Soho West Coast American Pale Ale 9
Lucky Saint N/A Lager 8

A 15% discretionary service charge will be added to your final bill. All prices are in Great British Pounds (GBP) inclusive of VAT,
Some of our dishes may contain raw milk products. For more information, please speak to your server: If you have any food allergies or intolerances, please inform your server:
Nutrition guidelines suggest that the average adull's daily intake is approvimately 2,000 calories. Minimum spend applies to outdoor tables from midday.



