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Chilled Nocellara Olives  5.50  

Pommes Frites, Pepper Mayonnaise  5.00  

Truffle Croquettes  7.50  

Chicken Goujons, smoked Paprika dip 8.50  

Marinated Beef Tartare, Rocket Pesto & Truffle 8.00  

Mac N Cheese, Chorizo & Rosemary Beignet  8.00  

Fried Baby Prawns, Chilli Lemon dip  8.50  

Cured Pork Neck “Capocollo Di Martinafranca”  9.00  

Grilled Octopus, Salsa Verde  10.00  

 

Nduja devilled, vermouth gratin  4.50  

Colchester Island rocks  4.00  

 

Classic condiments, wholemeal blini  

10gr French Aquitaine  29.00  

30gr Siberian Baerii  75.00  

30gr French Aquitaine  73.00  

30gr Oscietra  95.00  

30gr Beluga  200.00 
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From clarified milk concoctions to butter  

washed tipples and root infused drinks,  

nothing goes to waste here. We care about our  

surroundings and the focus of sustainability,  

that’s why we’ve put this at the centre of our  

inspiration, and used this to create the menu,  

which has been designed to be as much a visual  

experience, as one of flavour and thought too. 

We hope you enjoy the journey! 

Quaglino’s Bar Team 
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£14 
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The concept of sustainable development can be 

 interpreted in many different ways, but at its core is an  

approach to development that looks to balance different,  

and often competing, needs against an awareness of the  

environmental, social and economic limitations we face  

as a society.  

The Sustainable Development Commission 
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Although the terms ‘sustainability’ and ‘sustainable’  

appeared for the first time in the Oxford English  

Dictionary during the second half of the 20th century,  

the equivalent terms in French durability and durable,  

German Nachhaltigkeit, literally meaning ‘lastingness’,  

have been used for centuries. The demand for raw  

materials and its impact on the environment have been  

a constant issue throughout human history. As early  

as the ancient Egyptian, Mesopotamian, Greek and  

Roman civilizations environmental problems such as  

deforestation and the salinization and loss of fertility of  

soil occurred, which we today refer to as sustainability  

issues.  

Environmental Science- 
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The Green Revolution, or “Third Agricultural  

Revolution”, refers to the research and development of  

technology occurring between 1950 and the late 1960s 

 that increased agricultural production worldwide. These 

 technologies included the utilisation of chemicals such 

 as pesticides, herbicides and fertilisers. The use of these  

chemicals dramatically influenced the environment by 

 increasing pollution and erosion.  

Study.co 
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Plastic garbage, which decomposes very slowly, is often  

mistaken for food by marine animals.  

High concentrations of plastic material, particularly  

plastic bags, have been found blocking the breathing  

passages and stomachs of many marine species, including  

whales, dolphins, seals, puffins, and turtles.  

WWF 
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Climate change-induced seasonal creep, coupled with the  

overall warming trend, might make you wonder whether  

the concept of four seasons may eventually become  

obsolete.  

Scientists don’t see that happening, but the definition of  

the seasons may change. We’ll still have winter, spring,  

summer and autumn in the middle latitudes — but the  

timing and duration will be different.  

Science - How Stuff Work  
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The two major causes of global sea level rise are thermal  

expansion caused by warming of the ocean (since water  

expands as it warms) and increased melting of land-based ice,  

such as glaciers and ice sheets. The oceans are absorbing more  

than 90 percent of the increased atmospheric heat associated  

with emissions from human activity  

National Ocean Service 
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Greenhouse gases, atmospheric gases that exist to keep  

our planet warm and prevent warmer air from leaving our  

planet, are enhanced by industrial processes.  

As human activity, such as the burning of fossil fuels and  

deforestation increases, subsequently, greenhouse gases  

such as Carbon Dioxide also increases.  

Thoughtco 
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In 1987, 197 countries signed the Montreal Protocol, an  

international agreement to stop releasing chemicals that  

were eating away a hole in our planet’s ozone layer. The  

hole in the ozone layer has just about returned to the size  

it was at the time of the protocol’s signing: at its peak size  

in September, NASA reported that the hole was about  

7.6 million square miles wide, the smallest it has been at  

peak since 1988.  

NASA 
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There are more than 20,000 pieces of debris larger than a softball 

orbiting the Earth. They travel at speeds of up to 17,500 mph, fast 

enough for a relatively small piece of orbital debris to damage one of 

our many satellites or a spacecraft.  

Equally, there are 500,000 pieces of smaller debris the size of a marble 

or larger. There are many millions of pieces of debris that are so small 

they can’t be tracked. The greatest risk to space missions comes from 

non-trackable debris.  

NASA 
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We don’t see a billion mouths to feed, we see a billion human beings 

who are enterprising and resilient. The work is to unlock their 

capacity, creativity and leadership so they can end their own hunger, 

sustainably, once and for all.  

Through sustainable hand ups, instead of hand outs, whole 

communities can rise above the poverty line: women empowered to set 

up businesses to support their families, children staying in education 

for longer, training for farmers, villages are able to pivot and tackle 

the impacts of climate change, and communities in the poorest parts 

of the world at the core of decision making that will affect them.  

The Hunger Project 
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Sharing economy shows that we can embrace sustainable  

consumption without restraining economic growth and  

that we contribute to a sustainable lifestyle that generates  

less waste while providing a positive customer experience.  

Columbia University 
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Millions of tons of food are wasted each year. Over half of  

this is considered avoidable. We help address the food  

waste problem in commercial kitchens and Bars; reducing  

CO2 emissions through better land management and  

composting waste to work it back into the land, while  

following the best organic practices.  

Indie Ecology 

  



  

Food allergies and intolerances before ordering please speak to our staff about your requirements (optional  

12.5% service charge will be applied to your bill) (25ml & 35ml serve available for spirits & 125ml for wines) 

Page 28 

 

 

 

 

£25  

  



 

Food allergies and intolerances before ordering please speak to our staff about your requirements (optional  

12.5% service charge will be applied to your bill) (25ml & 35ml serve available for spirits & 125ml for wines) 

Page 29 

 

 

 

 

Sharing Economy puts both people and planet at the heart of the 

economic system. Value creation, production and distribution  

operate in synergy or harmony with the available natural resources, 

not at the expense of the planet, promoting the flourishing of  

human life within environmental limits.  

Environmental responsibility, including the burdens of  

environmental damage, are shared; among people, organizations,  

and national governments.  

The people who share 
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Justdiggit, a non-profit organization based in Amsterdam  

started large scale landscape restoration projects by  

retaining rainwater for vegetation and preventing erosion,  

flooding and land degradation.  

This creates local benefits for communities and the  

environment. By restoring a series of landscapes in a  

region they aim to positively impact the regional climate.  

Just Diggit 
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People are now starting to see congestion up in space  

and if a satellite is up there and it deactivates for some  

reason and you can move it you have a giant bullet flying  

around at 8 kilometres per second. Former Lieutenant  

Jason Held hopes the device created by him and his team  

will be able to eliminate some of this junk and drag it  

back down into the atmosphere where it will combust.  

Called the DragEN, the yo-yo like device weighs just  

under 100 grams and can be attached to spacecraft and  

satellites. When activated, the DragEN unspools hundreds  

of meters of string made of a conductive material that  

gathers electric and magnetic forces as it travels through  

the earth’s magnetic field. This force drags the satellite  

back towards Earth and into the atmosphere, where it  

will combust.  

The Guardian 
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An average human body generates about 60 watts just  

lying on the sofa, and about 100 watts hustling for the  

train during rush hour. 

Swedish civil engineer Karl Sundholm aims to capture  

some of that excess energy, starting in Stockholm’s  

Central Station, where he’ll use a car-size heat exchanger  

to absorb air made warm by more than 250,000 daily  

commuters and use it to provide up to 15 percent  

of the heating needs of a building next door.  

Popular Science 
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While searching for ways to fortify crops against tomorrow’s stifling 

temperatures, earth scientist Christopher Doughty noticed that plants 

that thrive in hot, arid conditions are often covered in hair-like fibres. 

The tiny hairs, it turns out, reflect almost all near-infrared light from 

the sun, while allowing the light in the visible spectrum to hit the leaf 

and drive photosynthesis.  

If hairy plants covered a substantial area of the Earth and were all 

reflecting near-infrared energy back into space, exactly how much 

might that cool the planet? When he increased crop reflectivity by  

10 percent, Doughty found that distribution of the hairy plants 

produced optimal results, yielding a reduction in regional  

temperatures of two to three degrees.  

Popular Science 
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We don’t necessarily have to engage in giant, enormous  

actions to be part of the process of sustainability.  

Small gestures, when multiplied by millions of people,  

can really change the world!  

Federico Pasian - Head Mixologist 
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An average 100mph tornado can generate up to 10  

megawatt-hours of power, about the same as a large utility  

plant. Now Canadian engineer Louis Michaud says he  

has figured out a way to trap a twister and make it spin  

indefinitely, generating a cheap, virtually limitless source  

of energy. His creation is a 13-foot-wide tornado-making  

machine that produces a powerful spinning column of air  

to drive electrical turbines. Last year, Michaud showed off  

a smaller prototype that produced a 6.5-foot-tall cyclone  

but this new one should produce the biggest artificial  

tornado ever seen.  

Popular Science 
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The primary ingredient in beer, aside from water, is a starch such  

as malted barley. Soaking the starch in water and enzymes breaks it 

down into a sugar solution called wort. The next step, is boiling the 

wort to eliminate impurities from the malt, hog’s 20 percent of the 

brewery’s total energy consumption.  

Enter the PDX Wort Heater, a network of nozzles made by the 

English company Pursuit Dynamics that fires steam at the wort  

at 3,000 feet per second. The impact breaks the liquid into mist 

droplets, which heat up faster than liquid wort and cut the brewing 

time from one hour to 30 minutes while using half the energy. If  

the world’s 8,000 major breweries adopted the technology, it could 

save the electricity equivalent of three million tons of coal a year.  

Popular Science
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Moet&Chandon Brut Imperial  15.50  80.00 

Louis Roederer Brut Premier  17.00  85.00 

Moet&Chandon Rosé  19.00 110.00 

Laurent Perrier Rosé  21.00  123.00 

 

Bodega Chandon, Brut  12.50  58.00 

Nyetimber Classic Cuvee  13.50  64.00 

 

Ugni Blanc, Cuvée J. Paul  8.00  26.00 

Pays des Côtes de Gascogne, France 2015 

Viognier, Baron Philippe de Rothschild,  9.50  38.00 

Pays d’Oc, France 2016 

Pinot Grigio, Principato, Provincia  11.00  41.00 

Di Pavia, Italy 2017 

Sileni, Sauvignon Blanc  11.50  43.00 

Marlborough, New Zealand 2017 

Chablis Domaine de la Motte,       13.50  54.00 

Burgundy, France 2015 

 

Vaucluse Rouge, Cuvee Jean Paul,  8.00  26.00 

Gascogne, France 2015 

Malbec Melodias, Trapiche,  10.50  40.00 

Argentina, Mendoza 2017 

Shiraz “Old Winery” Tyrells,  11.00  41.00 

Australia, 2013 

Pinot Noir, Old Coach Road  12.00  46.00 

Seifried, Nelson, NZ 2017 

Cabernet Sauvignon, Las Huertas  13.00  51.00 

Chile 2015 

First Lady Rosé, Warwick Estate, South Africa 2016  9.50  37.00 

  



 

Food allergies and intolerances before ordering please speak to our staff about your requirements (optional  

12.5% service charge will be applied to your bill) (25ml & 35ml serve available for spirits & 125ml for wines) 

Page 45 

Veuve Cliquot Yellow Label  95.00 

Ruinart Blanc De Blanc  135.00 

Laurent Perrier Ultra Brut  130.00 

Moet & Chandon 2009  145.00 

Dom Pérignon 2009 265.00 

Krug Grande Cuvée Nv  265.00 

Louis Roederer Cristal 2008 340.00 

 

Billecart Salmon Rosé  98.00 

Laurent Perrier Rosé Nv  123.00 

Veuve Cliquot Rosé Nv  130.00 

Dom Pérignon Rosé 2005 440.00 

 

Moet & Chandon Brut Imperial NV 165.00 

Laurent – Perrier ‘La Cuvee’ NV  190.00 

Veuve Cliquot ‘Yellow Label’NV  195.00 

Laurent Perrier Rosé NV 255.00 

Dom Pérignon 2009  520.00 

 

Chassagne Montrachet ‘Les Pierres’ JM Pillot, Burgundy, France 2015 225.00 

Bourgogne ‘Terroir d`exeception’ Château Mersault Burgundy 2015 260.00 

 

Clos Los Siete Malbec Blend, Mendoza, Argentina 2015 117.00 

Château Le Boscq Cru Bourgeois, St-Estephe, Bordeaux, France, 2010 210.00 

Château Belgrave 5eme Cru Classe, Haut-Medoc, Bordeaux, France 2009  300.00 
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Tanqueray 43.1   10.50 

Martin Miller’s   11.00 

Hayman’s Old Tom   11.00 

Jensen   11.00 

Tanqueray Rangpur   11.00 

London N.1 Blue   11.00 

Sacred   11.00 

N3 London Dry Gin   11.50 

Tanqueray Ten   11.50 

Bathtub   12.00 

Plymouth Navy Strength   12.00 

Sipsmith London Dry   12.00 

Silent Pool  13.00 

Sipsmith VJOP   13.00 

Oxley   15.00 

Caorunn   11.00 

Eden Mill   11.00 

The Botanist   11.00 

Hendricks   11.50 

Jinzu   12.50 

Gin Mare  Spain  11.50 

Roku  Japan  11.50 

Aviation  USA  12.00 

Death’s Door  USA  12.50 

Citadelle Reserve  France  12.50 

Junipero  USA  13.00 

Ki No Bi  Japan  13.50 

St George Terroir  USA  13.50 

Copperhead  Belgium  14.00 

Roby Marton  Italy  14.50 

Peter in Florence                                                                       Italy                        15.00 

Monkey 47  Germany  16.00 
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Ketel One  Holland  10.50 

Ketel One Citron  Holland  11.00 

Sipsmith ‘Barley Vodka’  England  11.00 

Sauvelle  France  11.00 

Chopin Vodka  Poland  11.00 

Zubrowka  Poland  11.00 

Belvedere  Poland  11.50 

Chase  England  11.50 

Ciroc  France  11.50 

Konik’s Tail  Poland  11.50 

Absolut Elyx  Sweden  12.00 

Vestal Blended Potato  Poland  12.50 

Beluga Noble  Russia  14.00 

Belvedere Single Estate Rye  Poland  14.50 

Stolichnaya ‘Elit’  Russia  15.00 

Vestal Pomorze  Poland  16.00 
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Glenmorangie  10 Y.O.  11.00 

Glenmorangie Quinta Ruban  12 Y.O.  12.50 

Dalmore  12 Y.O.  13.00 

Oban  14 Y.O.  13.50 

Glenmorangie La Santa  12 Y.O.  14.50 

Dalmore Port Wood   16.00 

Glenmorangie Nectar D’or  12 Y.O.  17.50 

Dalmore  15 Y.O.  19.00 

Glenmorangie  18 Y.O.  25.00 

Dalmore K. Alexander III   41.00 

Glenmorangie Signet   45.00 

Dalmore  25 Y.O.  120.00 

Singleton of Dufftown  12 Y.O.  10.50 

Balvenie  12 Y.O.  12.00 

Strathisla  12 Y.O.  12.00 

Glenfiddich  12 Y.O.  12.00 

Macallan Gold   14.00 

Macallan  12 Y.O.  15. 

Glenfarclas  15 Y.O.  15.50 

Balvenie  14 Y.O.  16.50 

Mortlach Rare Old   17.50 

Glenfiddich  18 Y.O.  20.00 

Glenrothes 1995                      30.00 

Glenfiddich  21 Y.O.  32.00 

Macallan  21 Y.O.  100.00 

Glenlivet 1961   180.00 
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Laphroaig  10 Y.O.  11.50 

Caol Ila  12 Y.O.  12.00 

Bruichladdich Classic   13.50 

Bruichladdich P. Charlotte   16.00 

Lagavulin  16 Y.O.  17.00 

Kilchoman 5 Edition   22.00 

Bowmore  17 Y.O.  22.00 

Bowmore 2000   26.00 

Bruichladdich Octomore   32.00 

Bruichladdich Black Art   70.00 

Ardbeg 1990   70.00 

Laphroaig  30 Y.O.  180.00 

Talisker  10 Y.O. Isle of Skye  12.50 

Jura Superstition   13.50 

Auchentoshan Threewood  Lowland  14.00 

Jura  16. Y.O. Isle of Jura  16.00 

Jura Prophecy  Isle of Jura  18.00 

Talisker  25 Y.O. Isle of Skye  60.00 

Jameson’s   10.50 

Kinahan’s  11.00 

Redbreast  12 Y.O.  13.00 
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Chivas Regal  12 Y.O.  11.00 

Johnnie Walker  Black label  11.00 

Monkey Shoulder   11.50 

Chivas Regal  18 Y.O.  17.00 

Shackleton   24.00 

Johnnie Walker  Blue label  35.00 

Johnnie Walker  King George V  110.00 

 

Nikka from the Barrel   15.00 

Hibiki Harmony   15.50 

Nikka Coffey Grain   18.50 

Hakushu  12 Y.O.  24.00 

Yamazaki  12 Y.O.  24.00 

Chichibu 2012  30.00 

Chichibu  The peated  50.00 

Nikka Taketsuru  21 Y.O.  60.00 

Yamazaki  18 Y.O.  65.00 

 

Jack Daniel’s   10.50 

Maker’s Mark   11.00 

Elaijah Craig  12 Y.O.  11.00 

Woodford Reserve   11.50 

Bulleit Bourbon   12.00 

Bulleit Rye   12.00 

Buffalo Trace   12.00 

Gentleman Jack   12.00 

Sazerac Rye   12.50 

Bulleit  10 Y.O  14.00 

Jack Daniel Single Barrel   14.00 

Michter’s Bourbon   15.00 

Michter’s Rye   15.00 

Whistle Rye   17.00 

Booker’s   21.00 

Hudson Baby Bourbon   25.00 

George T Stagg   50.00 
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Havana Club 3YO  Cuba  10.50 

Havana Club Especial  Cuba  11.00 

Havana Club 7YO  Cuba  11.00 

Gosling Black Seal  Bermuda  11.00 

Trois Riviere Blanc  Martinique  11.00 

Angostura 1919  Caribbean  11.50 

Appleton Signature Blend  Jamaica  11.50 

Chairman`s Spiced  St Lucia  11.50 

Diplomatico Mantuano  Venezuela  11.50 

Plantation Original Dark  Caribbean  11.50 

Mount Gay Black Barrel  Barbados  11.50 

Mount Gay XO  Barbados  12.00 

Lambs Navy  Caribbean  12.50 

Lambs Spiced  Caribbean  12.50 

Plantation Pineapple  Caribbean  12.50 

Plantation over Proof  Caribbean  13.00 

Pyrat XO  Guyana  13.00 

Diplomatico Reserva Exclusiva  Venezuela  13.00 

La Hechicera  Colombia  14.00 

Havana Club Selection Maestro  Cuba  14.00 

Plantation XO  Caribbean  14.50 

El Dorado 15  Caribbean  15.00 

Santa Teresa 1796  Venezuela  15.00 

Ron Zacapa 23 Y.O.  Guatemala  20.00 

Milionario XO  Peru  23.00 

Ron Zacapa XO  Guatemala  28.00 

Diplomatico Ambassador  Venezuela  50.00 
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Hennessy VS  10.50 

Rémy VSOP  12.00 

Hennessy fine de Cognac VSOP  13.50 

A.E. d’Or VSOP  14.00 

Rémy 1738 Accord Royal  14.00 

Maxime Trijol  14.00 

Hine Rare  17.00 

Delamain Pale and Dry XO  18.00 

Fontvieille No 35  24.00 

Martell XO  25.00 

Rémy Martin XO  27.00 

Hine Antique XO  28.00 

Hennessy XO “served on ice”  31.00 

Hennessy Paradis  85.00 

Hennessy Paradis Imperial  265.00 

Louis XIII De Remy Martin 300.00 

 

 

 

Baron de Sigognac  10 Y.O.  12.00 

Baron de Sigognac  20 Y.O.  16.50 

Clos Martin Millesime  1989.  16.00 

Dartigalongue anniversary  170th.  55.00 

 

Domaine DuPont  VSOP.  13.00 

Lecompte  12 Y.O.  16.00 

Lecompte  18 Y.O.  23.00 

Camut Privilege  18 Y.O.  34.00 

Camut Reserve D’Adrien  21 Y.O.  60.00 
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G.Miclo, Alsace  Kirsch Vieux  9.50 

ABA Chile  Pisco  10.00 

Grappa Tosolini, Italy  Moscato  10.50 

G.Miclo, Alsace  Poire William  10.50 

Macchu  Pisco  11.00 

Grappa Nonino, Italy  Fragolino  16.50 

Grappa Nonino, Italy  Picolit  20.00 

Velho Barreiro   10.50 

Yaguara Ouro   11.00 

 

Olmeca Blanco   10.50 

Ocho Plata   12.00 

Patron Silver   15.00 

Don Julio Blanco   15.50 

Don Julio Reposado   16.00 

Don Julio Añejo   17.00 

Don Julio 1942   31.00 

Clase Azul Reposado   32.00 

 

Montelobos   13.50 

Ilegal Joven   14.50 

Ilegal Reposado   16.00 

Derrumbes Michuacan   16.00 

Clase Azul Durango   65.00 
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Peroni Nastro Azzuro                                                                  Italy  5.50 

Pilsner Urquell                                                                             Czech Republic     5.50 

Schiehallion                                                                                  Scotland 5.50 

Peroni Gluten Free                                                                      Italy 5.50 

Noam Bavarian Beer                                                                   Germany 6.50 

Urban Orchard Cider                                                                   England 6.50 

 

Peroni Ambra                                                                               Italy 6.00 

 

Inspired by the classic Italians aperitivo, Peroni Ambra combines the crisp and the 

refreshing taste of Peroni Nastro Azzuro and the sharpness of Italian chinotto, a 

rare citrus found in Liguria, North West Itlay. 

  

 

 

SPARKLING – Fever Tree 

Lemonade, Coca Cola, Diet Coke, Ginger Ale,  

Ginger Beer, Tonic Water, Soda Water  4.00 

Tomato, Apple, Pineapple, Cranberry 4.00 

Freshly squeezed orange  4.75 

 

One, Still & Sparkling Water 75cl                                                                             4.50 
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Seedlip 
 

The world’s first distilled non-alcoholic spirits  

 

 

NON – ALCOHOLIC COCKTAILS 

 

 

JUNGLE - £11 

Seedlip 94 Aromatic, mint shrub, vanilla, lime cordial, tonic 

water 

 

SOLERO - £11 

Seedlip 42 Citrus, apple juice, passion fruit, apricot jam, 

lavander 

 

 


