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Embracing technological innovation and modern materials, decorative art has 

sought to emphasize modernism, fashion, food and beverage, into anti-traditional 

elegance that symbolized wealth, crafted luxury and sophistication. 

 

Perfectly complementing our live music and decadent dining experiences, the bar 

team has created a new bespoke cocktail menu that reflects Quaglino's style and 

elegance from the 20s. 

 

Sit back and join us on a journey towards decorative art period imbibing some of 

our innovative and seductive booze-creations. 

 

“art is the unexpected encounter of shapes, spaces and colours that were 

previously unkwown." 

 

 

 

 

ART DECO COCKTAIL MENU   

   



  

 



  

 

“Art is a line around your thoughts” 



  

 



  

 

This powerful and famous art style is mirrored in these quintessential 

cocktails, with strong and refined flavours making the most of the 

quality aged spirits at Quaglino’s, perfect to be savoured after dinner 

as digestive drinks. 

 

A hint of class 14 

Hennessy VS infused coffee beans – PX – Fernet Branca – Caramel – 

Peychaud’s – Absinthe  – White & dark chocolate 

Deep and aromatic with a bittersweet and herbal notes 

 

Bee the Q 17 

Casamigos Reposado – Ancho Reyes Green liqueur – Citrus – Honey & 

lavender mix – Egg white - Honeycomb biscuit 

Tart and spicy with a curiously delicious chocolate aftertaste 

 

Obsession 15 

Zacapa 23yo – Fig liqueur – Cocchi americano – Almond – White 

chocolate - Clarified Oat milk – Nasturtium leaf 

Silky and creamy texture with a hint of nuttiness, pleasantly soft 

 

Pendant 14 

Johnny Walker black Blended scotch whisky – Pandan leaves – 

Angostura bitter 

Herbal and clean with green notes, the perfect old-fashioned drink style 
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Originated in Italy, this artistic movement intertwines 

decidedly unusual and particular flavours, creating 

the ornate opportunity to taste and indulge in drinks 

completely out of the box 

 

 Red passion 13 

Campari washed coconut oil – Strega liqueur – Coconut 

tuile 

Bittersweet and herbaceous notes with unexpected tropical finish 

 

 S-Peachless 15 

Belvedere – White peach & basil cordial – Nolly prat Dry 

vermouth – Italicus Bergamot liqueur – Bubbles – Crème de  

Pêche velvet 

Long, fruity and bubbly with a sweet and silky final texture 

 

 Forbidden pleasure 16 

ABA Pisco – Amaro Santoni liqueur - Rhubarb & grape cordial – 

Sugar – Taittinger Rose champagne – Soda water 

Earthy, complex and harmonious blend of grapes and bubbles 

 

 Golden buzzer 14 

Cambridge gin – Clarified spiced tomato – Italicus Bergamot 

liqueur – Amontillado sherry – Deep fried nori seaweed 

Savory and spiced with a delicate citrusy notes and umami final 

touch 


