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16 Bury Street, St James's, London, SWIY 61 t. 020 7930 6767 e¢. quaglinos@danddlondon.com www.quaglinos.co.uk
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Bread and butter 27/ fcul 3.95

BRUNCH

2 courses £43.00
3 courses £49.00

Additional Bottomless Prosecco

£39.00pp

Additional Bottomless Champagne
£89.00pp

EGGS

Florentine, Royale, Benedict
toasted English muffin.
poached egg, hollandaise (v)
9020937/875 keal

Poached eggs, crushed avocado
streaky bacon, grilled sourdough
876 keal

Smoked salmon
scrambled eggs, toasted
brioche. chives
6.3:4 keal

STARTERS

Duck liver parfait
pickled winter berries,
cognac butter. walnut britile.

pain d’épice

Buttermilk pancakes
vanilla créme fraiche, berries.
streaky bacon, maple syrup
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Sweetcorn velouté
charred cobb. fried baby leek (vg)
324 keal

Grilled line caught mackerel,
smoked red pepper pipperade,
fennel, dehydrated lemon

0126cal

Herefordshire beef tartare
pancetta crisp. confit egg yolk.
toasted sourdough

558keal
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MAINS

Glazed Magret duck breast
confit leg croquette. mandarin marmalade.
grilled red endive, sauce jus gras
1095 keal

Chargrilled loin of swordfish
J erusalem artichoke cream,
harissa fondue, garlic petals

139 keal

Braised cauliflower steak
burnt cauliflower purée, golden raisins,
olive soil (vg) 819 keul

Wild mushroom & truffle toastie
garden salad, house dressing,
Jried egg (v)

1274 keal

Quaglino’s winter truffle burger
shallot jam, black truffle mayo,
smoked applewood cheddar.
streaky bacon
1193 keal

GRILL

40 day dry aged Rib eye 300g
(£20 supplement)
béarnaise sauce
1300 keal

DESSERTS

Dark chocolate marquise
mulled poached pear sorbet, 23ct gold
leaf 545 keal

Rum & raisin créme briilée
cinnamon spiced chantilly (v)
761 keal

Ice cream & sorbets
selection of the day (v)
360 keal per scoop

Valrhona chocolate chilli fondant
brandy-ice cream (v)
381 keal
Allow 12 minutes

Selection of French artisan cheeses
quince jam, grapes, seeded crackers.
homemade fruit & nut crackers
(£5 supplement) 981 I:cal

SIDES 6.00 each Baby leaf salad (v) / 7/ licul / Pommes frites (vg) 672 /el 7.00 each Truffle pomme mousseline (v) 29¢ /cul/ / French beans, caramelised shallot butter (v/vg) /50 kcal
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