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DESSERTS & CHEESE

Roast pineapple, coconut rice pudding, marinated fennel, passion fruit sorbet

9.00

Chocolate marquise, griottine
8.00

Treacle tart, clotted cream, fresh raspberries
8.00

Quaglino’s peach & nectarine trifle, vanilla fromage blanc, almond sponge,
Créme De Péche
8.50

Panna cotta, plums & hazelnut ice cream

8.00

Valrhona 70% chocolate fondant, salt caramel centre, malted milk ice cream

Allow 12 minutes

9.00

Ice cream & sorbets — selection of the day
per scoop 3.25

Cheese trolley, quince jelly, fruit & nut crackers
13.00

For allergen ingredient information please ask a member of staff.
Please note however, that despite our best efforts traces of allergens

may be present in our dishes.



