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LUNCH

2 courses £43.00 / 3 courses £49.00
Additional Bottomless Prosecco £39.00pp / Additional Bottomless Champagne £89.00pp

Bread and butter 27/ /ical £3.95
STARTERS

Sweetcorn velouté, charred cobb, fried baby leek (vg) 1./ I;(:zl
Torched hand dived scallop, fermented kosho, squid ink tuille, wakame powder (£10.00 supplement) 567 keal
Grilled line caught mackerel, fennel, smoked red pepper piperade, dehydrated Sicilian lemon 5/2 Lcul
Duck liver parfait, pickled winter berries, cognac butter, walnut brittle, pain d’épice 769 I cal

Wild boar tortelloni, beef shin ragout, red wine jus /08 lcal

MAINS

Wild mushroom & winter truffle trofie, cep cream, 30 day aged parmesan (v) 508 licul

28 11811 rmNNNNNNNNN————/7 /17711 NN/ / 111/, //:‘\\\\\\\\\\‘-—]

Chargrilled loin of swordfish, Jerusalem artichoke cream, harissa fondue, garlic petals /39 Lcal
Roast chicken supreme, duck fat potatoes, heritage carrots, sprouting broccoli, Yorkshire pudding, roasting jus /561 ficul
Chargrilled Onglet steak, duck fat potatoes, seasonal vegetables, Yorkshire pudding, port jus /728 lical

Chargrilled rib-eye (£25.00 supplement) duck fat potatoes, seasonal vegetables, Yorkshire pudding, port jus /301 Lcal

SIDES

£6.00 each Baby leaf salad (v) /73 lca! £6.50 each Duck fat roast potatoes 367 lval
£7.00 each French beans, caramelised shallot butter (v/vg) /50 kel

DESSERTS

Dark chocolate marquise, mulled poached pear sorbet, 23ct gold leaf 5/5 /.cal
Rum & raisin créme bralée, cinnamon spiced blanc chantilly (v) 76/ Lcal

Valrhona chocolate chilli fondant, brandy ice cream (v) 58/ lical
Allow 12 minutes

Daily selection of home-made ice cream & sorbets 360 fcal per scoop

Selection of French artisan cheeses, quince jam, grapes, seeded crackers, homemade fruit & nut crackers
(£5.00 supplement) 98! l:cal

Shoulil you have any allergies or intolerances, please advise your sevver who will be happy to discuss them with vou, Please note that whilst we minisnise the eisk of cross-contannuation.
we handle allergenic ingredients throughout our Kitchens and cannot guataotee ansy allevgen-free dishes.
Our segan dishes are wade to vegan recipes hut mas wol be suitable for gnests with mith or ezy allecgies. Adults need aconnd 2000 Kkeal adas.

Music eluarge €5 per person. A diserctionary 15% serviee charge will be applied to vour final bil. We are a cashless venne,

16 Bury Street, St James’s, London, SW1Y 6AJ t. 020 7930 6767 e. quaglinos@danddlondon.com www.quaglinos.co.uk

Prices are inclusive of VAT @ 20%.
o o @ quaglinos
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