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SATURDAY © BRUNCH

© BRUNCH

STARTERS
2 courses £33.00 . . _/ Tart of the day, chips & salad Mandarin & pistachio baked Alaska \_
3 courses £38.00 Harissa & agave glazed aubergine, < >
) coconut, . . , .
Fresh rigatoni, sautéed wild mushrooms Apol bl Calvados i
Add bottomless bubbles peanut & pulses pple crumble tart, Calvados 1ce cream

to your meal for £22.00

Buttermilk panna cotta,
truffle honey Fish & chips, mushy peas, tartare sauce iced blackberr}f)& oat crumble >
EGGS Shellfish bis N /
que, \ . ) /
Served on toasted sourdough saffron aioli > Roast sea trouﬁ;:)ui'lr)z E;B;l;ljl, sauce vierge, Dark chocolate marquise, <<
feuillantine

Poached egg, avocado
Scrambled eggs, truffle

@@=,

Burrata, fig & prosciutto,

London smoked salmon,
capers, horseradish,
cream & blinis

16 Bury Street, St James’s, London, SWIY 6A] t. 020 7930 6767 e. quaglinos@danddlondon.com www.quaglinos.co.uk

Prices are inclusive of VAT @ 20%. A discretionary service charge of 12.5% will be added to your bill. Game birds may contain pellets.
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MAINS

Saffron risotto, chili marinated goat’s cheese

Chicken supreme, wild mushroom &
truffle vinaigrette

DESSERTS

Allow 8 minutes

Toasted brioche créme briilée
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Valrhona dark chocolate
Scrambled eggs, smoked salmon Hand chopped venison tartare & chips

4 Colchester rock oysters, fondant, Tonka bean

ice cream
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shallot vinegar Cured ham “Croque Monsieur”, salad

MUFFINS

Poached egg, English muffin,
hollandaise sauce

Daily selection of homemade
ice cream & sorbets

Pressed chicken terrine,
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Rare bavette, German mustard &

pickled Shimeji mushrooms, sauerkraut, toasted brioche bun, chips

toasted sourdough .
B Cheese selection
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Florentine \ Sirloin 300g, fried egg /
. ’ £4.00 supplement
Roval Hand chopped venison > £7.00 supplement PP <
oyale : tartare, tarragon emulsion, toasted
Benedict hazelnuts, melba

N
N\

I\
NN

e
S

-~
-

.....................................................................................................................................................................................

SIDES Pommes frites  Mousseline potato Braised red cabbage Wilted spinach

5.00 Mixed baby leaves  Endive & escarole, Fourme d’Ambert, walnut dressing
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Food allergies and intolerances: before ordering please speak to our staff about your dietary requirements.




