
  

platters
mediterranean meze 14.50
hummus, baba ganoush, tabouleh,  
feta & olives, spicy lamb meat balls

baked camembert 13.50
normandy camembert, cranberry jam, garlic 
croutons, walnuts & endive salad (v)

charcuterie platter 16.00
bresaola, prosciutto, salami,  
smoked duck, chorizo, pickled  
vegetables & ciabatta

quarter sea food platter 22.00
stuffed baby squid with herb  
couscous, harissa, cured smoked  
salmon, cornish crab, oysters,  
crispy tuna & orange lime vinaigrette

CRISPY CALAMARI    12.50
with chilli & spring onion,  
tabouleh & harrisa aioli

risotto & 
homemade pasta
tagliatelle    11.25
with fresh tomato, chilli & white wine (v)

lobster linguine    18.95
with chilli, garlic & creamed leek sauce

wild mushroom tagliatelle   12.95
with cream parmesan sauce (v)

butternut squash risotto    12.50
wild rocket & shaved parmesan (v)

main courses
quarter beef burger    12.95
with hand cut chips

extra bacon    1.75

extra cheese    1.00

fish and chips    12.95
served with crushed peas,  
tartar sauce & french fries

COTE de BOEUF (TO SHARE) 45.00
with sautéed bananas, shallots,  
chips & béarnaise sauce

quarter lobster burger 19.95
pickled cucumber, chips & tomato relish

lobster roll 24.95
potato cubes, spring onion salad  
& lobster vinaigrette

roast sea bass 18.95
Russian salad, lemon oil,  
potato galette & pea velouté

grilled dover sole    32.00
crab mayonnaise & fries

21 days dry-aged aberdeen  
angus sirloin steak    22.00
traditionally reared, grass-fed  
Scottish angus beef – matured on  
the bone for a minimum of 21 days

calF’S liver    19.95
with sweet potato mash, caramelized  
shallots & red wine sauce 

haunch of venison 17.95
celeriac pureé, King Edward  
potatoes & blackberry sauce

five spices braised  
mutton shoulder 18.95
prunes, dates, roasted vegetables, citrus 
herbs, pomegranate couscous & quinoa mix

free range chicken &  
pigeon pastilla pie    14.95

desserts
valrhona chocolate fondant 7.50
vanilla ice cream

spicy banana &  
ginger tart tatin 6.50
pineapple salsa & lime mousse

lemon meringue pie 6.50
spicy roasted plums,  
passion fruit syrup

chocolate delice 7.50
blueberry & pistachio  
crème patissière

dessert to share    13.50
meringue pie, chocolate fondant,  
banana tart tatin, chocolate  
delice & vanilla ice cream

quarter cheese platter 19.95

salads 
avocado 8.50
cherry tomatoes, red onion,  
coriander, olive oil &  
lemon juice (v)

corn-fed chicken    8.95
roasted sweet potatoes,  
fennel, pine nuts, parsley,  
rocket & baby spinach

grilled artichoke    8.95
with broccoli, green  
beans, celery, parmesan,  
parsley, lemon & olive oil

lemon quinoa 7.95
quinoa, lemon zest and  
juice, spring onion, sun  
blushed tomatoes, spicy  
sunflower seeds & whole  
grain mustard (v)

 

side orders 4.25

WHITE TRUFFLE MASH POTATO

STEAMED BROCCOLI / GREEN BEANs

ROCKET & PARMESAN SALAD

SAUTÉED SPINACH

MIXED LEAf SALAD

FRENCH FRIES

bread basket 2.25

Price includes 20% VAT. A discretionary 12.5% service charge will be added to your bill.

mixed rice salad 8.95
wild rice and camargue rice, shaves  
of parmesan, chickpeas, garden peas,  
parsley, capers and fried onion (v)

hummus    5.25
chickpeas, tahini, lemon juice served with 
pitta bread or celery & carrot sticks

salmon salad 8.95
poached salmon, garden peas,  
green, broad and butter beans,  
spring onion & olive oil

small mix    9.95
mix two of your choice

MEDIUM mix 13.95
mix four of your choice

large mix 16.95
mix six of your choice

STARTERS
colchester rock oysters (each) 2.50

lobster bisque 6.95
with gruyère croutons

quarter soup of the day 5.95

HANDPICKED CORNISH CRAB SALAD 9.95
mango mayonnaise, caramelised  
mango & wasabi yoghurt

salad of confit lancaster duck leg 9.95
with melon, smoked duck breast, cashew  
nuts, pomegranate & poached duck egg

oven baked goats cheese tart 8.75
red onion marmalade, beetroot, apple  
salsa & piquillo pepper dressing (v)

home cured smoked salmon 9.95
demerara molasses, blinis,  
crème fraiche & caviar

sharing is caring

The Quarter 
stands for Quality

34-44 BARKSTON GARDENS, LONDON SW5 0EW

OUR ETHOS

We source our meat & poultry from the  
finest local producers who engage in  
ethical methods using free-range or  

organic products of the highest quality

Designed to pick and nibble
with your friends and family



Sparkling Wines & Champagne
Prosecco Frizzante NV Cantina Bernardi, Veneto, Italy
Champagne Carte Noir NV, Jean Paul Deville, Reims, France
Champagne Deville Rose Tradition NV, Reims, France
Limney Quality Organic Sparkling Wine 2009, Davenport Vineyards, England

White Wines
Casa Maria Verdejo 2013, Rueda, Spain
Casa Azul Sauvignon Blanc 2013, Rapel Valley, Chile
Good Hope Chardonnay 2012, Stellenbosch, South Africa
Pinot Grigio Madregale 2013, Cantine De Tollo, Abruzzo
Picpoul De Pinet 2013, Grange Des Rocs, Languedoc, France
Sauvignon Blanc 2013, Farmingham, Marlborough, New Zealand
Sancerre La Vigne Blanche 2013, Domaine Henri Bourgeois, Loire Valley, France
Chablis 2012, Domaine Gérard Tremblay, Burgundy, France
Pouilly Fuissé Les Sceles 2012, Christophe Thibert, Burgundy, France
La Reserve De Gassac 2013, Languedoc, France
Gavi Di Tasserolo ‘La Fornace’ 2012 Bergaglio, Piedmont, Italy
Albariño San Campio 2013, Bodegas Terras Gauda, Rias Baixas, Spain
Grunner Veltliner Rainer Weiss 2013, Wachau, Austria

Rose
Bergerie De La Bastide Rose 2013, Vin de Pays d’Oc, France
Côtes de Provence Rose ‘Elegance’ 2013, Carteron

Red Wines
Madregale Rosso 2013, Cantina De Tollo, Abruzzo, Italy
Merlot Domaine Nordoc 2013, Vin de Pays d’Oc, France
Pinot Noir, Casa Azul 2012, Central Valley, Chile
Organic Malbec, Santa Julia 2013, Mendoza, Argentina
Rioja Tempranillo 2011, Hacienda Grimón, Rioja, Spain
Côtes de Rhône 2011, Domaine du Chapoton, Rhône Valley, France
Bourgogne Rouge 2008, Remoissenet, Burgundy, France
Vacqueyras 2011, Domaine La Garrigue, Rhône, France
Château La Croix Chantecaille 2007, Grand Cru Saint-Emilion, France
Pinot Noir 2012, Le Petit Clos, Clos Henri, Marlborough, New Zealand
Chianti Dei Colle Senesi 2010, Cantina Vittorio Innocenti, Tuscany, Italy

Dessert Wine
Monbazillac Jour de Fruit 2011, Domaine de l’Ancienne Cure, France

125ml / bottle
5.00   /   24.85
11.00   /   55.00

65.00
69.00

175ml / 250ml / BOTTLE
4.50   /   6.60   /   17.90
4.95   /   7.25   /   19.90
5.75   /   8.50   /   22.90
5.85   /   8.65   /   23.40
6.00   /   8.80   /   23.90

36.00
46.00
39.50
55.00
27.00
31.00
39.50
34.00

4.50   /   6.60   /   17.90
29.90

4.90   /   6.90   /   18.50
5.10   /   7.50   /   20.50

6.00   /   8.80   /   23.90
6.00   /   8.80   /   23.90

26.00
29.90
42.00
44.50
49.50
38.00
33.00

125ml / bottle
4.45   /   22.25

wine list� cocktail list    11.50

BATTERSEA PRIDE
dodd’s gin, orange  
peel, brown sugar

KENSINGTON INFUSION
jack daniel’s no.7  
american whiskey, crème  
de cassis, drop of coffee  
& london stout beer

QUARTER MAGIC
dodd’s gin, mint,  
cucumber, lychee juice

russian rose martini
vodka, lychee juice, ginger  
syrup, rose water

strawberry basil  
spicy daiquiri
rum, strawberries, 
chilli, basil, lime

CRANBERRY GARDEN
zubrowka bison grass  
vodka, lime, berries,  
mint, cranberry juice

royal kamikaze
vodka, triple sec, cherry  
liqueur, champagne

FRUIT SPLASH
gold & silver rum, mix  
of juices, orgeat syrup

INDIGO LADY
bailey’s, malibu,  
vodka, cream

THE BARKSTON
cognac, grand marnier,  
chocolate bitters, orange

coffee � small / large

espresso	�  1.90 / 2.70 
macchiato	�  1.95 / 2.80
americano	�  2.70 / 3.25
cappuccino	�  2.80 / 3.45
latte	�  2.80 / 3.45
mocha	�  2.95 / 3.75
monbana hot chocolate	�  3.25 / 3.75

iced coffee	�  3.50
extra shot / syrup / etc	�  0.50

tea      � 2.95

Organic, fairtrade infusions of the highest quality.

black tea
darjeeling earl grey
english breakfast
masala chai
christmas tea

green tea  /  white tea
sencha zheijang
mao feng
casa blanca dream
green tea & mint

bai hao yin zhen
silver needles
jasmine jade pearl

oolong tea
tra to quy oolong

rooibos  /  red tea
wild rooibos
with the fairies

herbal teas
light 
mate
fitness - with plants and spices
balance - apple & chamomile
ginger-lemongrass
peppermint

beer
meantime london lager 330ml� 4.50
wendelinus 330ml� 4.90
peroni nastro azzurro 330ml� 4.90
corona extra 330ml� 4.90
guinness original 275ml� 4.20
organic apple cider westons wyld wood� 4.20

freshly  
squeezed juices
orange� 3.95
apple	�  3.95
carrot	�  3.95
orange & apple	�  4.50
orange & carrot	�  4.50
apple & carrot	�  4.50
apple & mint	�  4.95
orange & mango	�  4.95
orange, mango & banana	�  4.95
orange, carrot & apple	�  4.95
orange, pineapple & apple	�  4.95
mango, pineapple & apple	�  4.95
apple, carrot & ginger	�  4.95
carrot, beetroot, 
celery & ginger	�  4.95

soft drinks
kingsdown water.
natural spring water from the  
chalk hills of the north downs

still and sparkling water
330ml / 750ml� 2.75/4.25
coca cola 330ml	�  2.95
diet cola 330ml	�  2.95
sprite 330ml	�  2.95
home-made lemonade	�  3.50
folkington’s cloudy pear 250ml	�  2.95
folkington’s cranberry 250ml	�  2.95
folkington’s tomato 250ml	�  2.95
feevertree ginger beer 200ml� 2.50
feevertree ginger ale 200ml� 2.50
feevertree tonic 200ml� 2.50
feevertree natural light tonic 200ml� 2.50
feevertree soda 200ml� 2.50

smoothies 6.50

strawberry, raspberry, blueberry & greek yoghurt
mango, ginger, honey & greek yoghurt
banana, strawberry, pineapple & greek yoghurt

pre book your afternoon tea  
and enjoy a COMPLIMENTARY   

glass of prosecco

Speak to your waiter to 
collect points on your
quarter loyalty card

We use only  
the freshest  

and finest  
ingredients  
in all our  

dishes for an 
uncompromising  
flavour-filled 

experience


