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The 1920s. London was booming and the streets  
were abuzz with the sound of luxury cars, jazz music and 

socialites. A wind of change was sweeping through  
society and the capital shed stifling traditions in  

favour of a daring and exciting future.

In 1929, amid the height of the American Prohibition era, 
Quaglino’s opened its doors offering an escape into the  

world of elegance and indulgence. 

For 95 years, we’ve welcomed generations to our bar  
to indulge in cocktails that defined the times. This special 

cocktail menu revives guest favourites and best sellers that 
have captured the spirit of Quaglino’s across nearly  

a century of unforgettable experiences.

Here’s to raising a glass to 95 extraordinary  
years and to many more ahead.



Quaglino’s has been a cherished spot for royalty since its grand opening. 
In 1956, Queen Elizabeth II and Prince Philip made history by dining here, 

becoming the first reigning monarch to visit a public restaurant. 

Princess Margaret had a table permanently reserved, and Princess 
Diana famously snuck in through the kitchens to avoid paparazzi. With 

Prince Harry among the first to visit after our 2014 relaunch, Quaglino’s 
remains a jewel in St James’s crown for royal dining.



H E R  M A J E S T Y  |  £ 1 8
Blueberries infused Ciroc Vodka, Peach Liqueur,  

Raspberry & Camomile Cordial, Champagne Lavender Soda

F R U I T Y  |  F I Z Z Y  |  A R O M A T I C

P R I N C E  O F  WA L E S  |  £ 1 9
Bladnoch Vinaya Scotch Whisky, Palo Cortado Sherry Wine,  

Homemade Saffron Liqueur, Rhubarb Liqueur,  

Clarified Apple Cordial, Walnut & Chocolate Bitters

C O M P L E X  |  S P I C E D  |  R I C H

D O N  G I OVA N N I  |  £ 1 6
Maker’s Mark Bourbon, Palo Cortado & Pedro Ximenez  

Sherry Wine, Sweet Vermouth, Homemade Saffron Liqueur,  

Peychaud Bitters, Absinthe

C O M P L E X  |  B A L A N C E D  |  R I C H

D U K E  O F  E D I N B U R G H  |  £ 1 9
Corte Vetusto Mezcal, Apricot & Cacao Dark Liqueur,  

Homemade Pineapple Falernum, Orange Bitter, Salt 

F R U I T Y  |  S P I C E D  |  S M O K Y

L A DY  D  |  £ 1 8
Sipsmith Dry Gin, St. Germain Elderflower Liqueur,  

Clarified Basil & Cucumber Cordial, Champagne

S P A R K L I N G  |  H E R B A L  |  S W E E T



For nearly a century, Quaglino’s iconic staircase has welcomed a dazzling  
array of celebrities, royals and notable guests, capturing countless  

memorable moments. 

Among these are our former ‘Cigarette Girls’, once minor celebrities themselves 
in couture uniforms. Their service offered high-end cigarettes to cater to  
our elite clientele, adding a touch of luxury and exclusivity to the dining.  

During our 95th anniversary season, they return in a new guise,  
offering indulgences like fine caviar, nodding to our rich history  

and timeless glamour.



T H E  H U TC H  |  £ 1 6
Tanqueray No.10 Gin, Akashi-Tai Yuzu Sake Liqueur,  

Rhubarb & Vanilla Cordial, Strawberry & Lime Oleo Saccharum, 

Sparkling Homemade Shandy

F R U I T Y  |  F I Z Z Y  |  T A R T

G O L D E N  T I M E  |  £ 2 0
Dupont Calvados VSOP, Pear Liqueur, Dom Benedictine,  

Yellow Chartreuse, Pistachios Milk, Lemon & Lime Juice,  

Agave Nectar, Angostura – Peychaud & Grapefruit Bitters  

N U T T Y  |  S W E E T  |  R I C H

B R I L L I A N T  |  £ 1 7
Shiso infused Chase Vodka, St. Germain Elderflower Liqueur,  

Crème the Mint & Jasmine Liqueur, Clarified Lemon & Lychee Juice

F L O R A L  |  D E L I C A T E  |  H E R B A L

W I L L I A M  G E O R G E  |  £ 1 9
William George Rum, Luxardo Maraschino Liqueur,  

Banana & Pineapple, Grapefruit Juice, Salt

S O U R  |  T R O P I C A L  |  S H A R P

M AY FA I R  L A DY  |  £ 1 7
Tarragon infused Casamigos Blanco Tequila, Mango Liqueur, 

Homemade Lime Cordial, Passion Fruit & Coconut Syrup  

F R U I T Y  |  T R O P I C A L  |  H E R B A L 



Quaglino’s has seen its fair share of cheeky antics over the years. In 1995, 
it was reported that our silver ‘Q’-shaped ashtrays were among London’s 
most stolen items, with over 25,000 disappearing in a decade - prized as 

trophies by guests to this day, you can still acquire these online. 

Another charming tale involves novelist Barbara Cartland. She happened 
upon a pearl in her oyster in this very room, sparking a friendship with 

Quaglino that led her to write the foreword to his 1935 book,  
The Complete Hostess.



R U B Y  |  £ 1 7

Sauvelle Vodka, St. Germain Elderflower Liqueur,  

Lillet Rose Aperitif Wine, Grapes & Rhubarb Cordial

F L O R A L  |  E L E G A N T  |  B A L A N C E D

O L D  B U T  G O L D  |  £ 1 8

Brugal 1888 Gran Reserva, Cachaca, Passion & Coconut Syrup, 

Clarified Pineapple & Coriander Cordial

C L E A R  |  F R U I T Y  |  S W E E T

                    

P I N K  R O S E  |  £ 1 7

Malfy Gin, Amaro Santoni Aperitivo, Stones Ginger Wine,  

Lime, Watermelon, Bergamot, Bubbles, Rosé Champagne Foam

R E F R E S H I N G  |  E F F E R V E S C E N T  |  R I C H

C H R I S T M A S  C A R O L  |  £ 1 6

Singleton of Dufftown 12 YO Scotch Whisky, Pimento Liqueur, 

Homemade Saffron Liqueur, Martini Ambrato, Pumpkin Syrup, 

Chocolate Bitters

S P I C E D  |  S W E E T  |  M E L L O W

 S T  J A M E S  |  £ 1 8

No.3 Dry Gin, Lillet Rose Aperitif Wine, Strega Liqueur,  

Crème de Cassis, Raspberry & Camomile Cordial, Ginger Ale

F R U I T Y  |  F R E S H  |  S L I G H T L Y  S W E E T



Our rich history of incredible live music goes all the way back  
to the British Jazz and Blues scene of the 30’s, hosting some  

of the best live acts in the capital. 

 Which is why, today, we’re incredibly proud to continue that 
wonderful legacy. From jazz bands to solo artists, the lineup 

varies, enhancing the Quaglino’s dining and cocktail  
experience every night of the week.



S H E R R Y  O L D  FA S H I O N E D  |  £ 3 5
The Macallan Double Cask 15 YO,  

Grapes Old Fashioned Syrup, Orange

R I C H  |  M E L L O W  |  A R O M A T I C

F I G  R OYA L E  |  £ 2 0
Courvoisier VSOP Cognac, Crème De Fig,  

Plum & Fig Cordial, Champagne

S P A R K L I N G  |  M E L L O W  |  M E D I U M  S W E E T

E X T R AVAGA N Z A  |  £ 3 5
Pandan infused Don Julio Blanco Tequila, Don Julio ‘1942’ Tequila, 

Jalapeno & Kumquat Cordial, Lime Juice

M E D I U M  S P I C Y  |  P E P P E R Y  |  C I T R U S Y

V I A  L AC T E A  |  £ 2 0
Havana Club Selection de Maestros Rum, Goslings Black Seal Rum, 

Sweet Vermouth, Vanilla & Cinnamon, Lemon, Milk, Angostura - 

Orange & Chocolate Bitters

C L A R I F I E D  |  S I L K Y  |  S W E E T

J O H N N I E ’ S  H I G H B A L L  |  £ 3 5
Johnnie Walker Blue Label Scotch Whisky, Johnnie Walker Black Label 

12 YO Scotch Whisky, Coconut & Strawberry Soda, Walnut Bitters

S P A R K L I N G  |  R E F R E S H I N G  |  F L O R A L

O U R  S P E C I A L S



M O U N TA I N  B R E E Z E  |  £ 1 0  86 kcal

Everleaf Mountain, Plum & Fig Cordial, Lime Juice, Lychee Juice

F R U I T Y  |  F R E S H  |  F L O R A L

T H E  W I L D  F O R E S T  |  £ 1 0  153 kcal

Everleaf Forest, Grapes & Rhubarb Cordial, Elderflower,  
Lemon Juice, Fever Tree Lemonade

B O T A N I C A L  |  C O M P L E X  |  Z E S T Y

A M A ZO N A S  J OY  |  £ 1 0  132 kcal

Caleno Dark & Spicy, Raspberry & Camomile Cordial,  
Lime Juice, Pandan Syrup, Fever Tree Ginger Ale

R I C H  |  G R A S S Y  |  S W E E T

T H E  T R O P I C  D R E A M  |  £ 1 0  328 kcal

Caleno Light & Zesty, Pineapple & Coriander Cordial,  
Passion Fruit & Coconut Syrup, Fever Tree Soda Water

F R U I T Y  |  R E F R E S H I N G  |  T R O P I C A L

C R O D I N O  A P E R I T I VO  |  £ 1 0  143 kcal

Crodino Aperitivo ‘Biondo’, Orange

B I T T E R S W E E T  |  C I T R U S Y  |  F I Z Z Y

N O N - A LC O H O L I C  C O C K TA I L S

We have created a selection of exquisite non-alcoholic cocktails that are 
visually stunning as they are delicious. Each sip tells a story, blending fresh, 

seasonal ingredients to create flavours that dance on the palate.

For allergen information please ask a member of staff.  
(Traces of allergens may be present)
Adults need around 2000 kcal a day.


