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16 Bury Street, St James’s, London, SW1Y 6AJ t. 020 7930 6767 e. quaglinos@danddlondon.com www.quaglinos.co.uk o o quaglinos
2 COURSES £39 / 3 COURSES £48
STARTERS
Beetroot & Granny Smith apple salad, goat’s cheese mousse, Whisky & maple cured salmon, fennel, pickled mooli, cucumber, Spiced carrot & coconut velouté, whipped mascarpone,
hazelnut, sorrel (v/vg) 027 l.cul horseradish cream /12 fical roasted baby carrot (v/vg) 320 lcal
Herefordshire beef tartare, confit egg yolk, Dressed Devonshire crab, Ricotta tortelloni, Classic cocktail, Atlantic prawns, shrimp,
roasted bone marrow, toasted sourdough 45 Jical lobster bisque 189 fical baby gem & Marie Rose sauce /1.3 Lical
(£3 supplement) (£3 supplement)
MAINS
Wild mushroom & winter truffle risotto. cep cream, Roasted corn-fed chicken breast, black garlic & truffle emulsion, Pumpkin & sage tortelloni, sage crisps, toasted pine nuts,
30 month aged parmesan (v/vg) /230 lical mushrooms & grilled edamame, tarragon beurre blane /095 fical wilted baby spinach (v/vg) 51/ lical
Poached wild halibut supreme, brown shrimp grenobloise, Line caught fillet of hake, chorizo & apple jam, 40 day dry aged Angus rib-eye 300g, bearnaise sauce
P Pg g : ppie) ydry ag g y g
caramelised cauliflower purée, Avruga caviar, foraged sea herbs /3 foul chargrilled octopus 920 ical 1366 keal
(£5 supplement) . (£10 supplement)
SHARE SIDES
Chargrilled Chateaubriand, chestnut mushroom, 6.00 each Pommes frites (vg) 67 l.cal / Port braised red cabbage, Granny Smith apple (v/vg) 180 lcal / Baby leaf salad (v) 171 fcul
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bordelaise & héarnaise 1810 eal shuring 7.00 each Truffle pomme mousseline (v) 20/ /ical / French beans, caramelised shallot butter (v/vg) /50 Leal
(£18 supplement per person)
DESSERTS
Pear & blackberry crumble cake, Dark chocolate marquise, mango & clementine sorbet, Apple & Calvados créme briilée, Macademia crémeaux (v) 020 ol
mulled wine & red currant sorbet 02/ J:cal 23ct gold leaf 598 Il
Valrhona chocolate & white fudge fondant, Ice cream & sorbets — selection of the day (v) » Cheese selection, quince jelly & seeded crackers 727 /cal
espresso ice cream (v) 7/ lical 360 keal per scoop (£3 supplement)
Allow 12 minutes '
%
Should sy o have any allerges or intoloranees, please advise your server wha soll be happy to disenss them with vou, Please nate that whilst se mminse the eish o criss-contamination. we landle alleraeme inerednents theamehout gne kivelens aod cannot euarantes any alleveen-frec dishes
Cur vegan dishes are maede o vegan veoapes but may not be sintahble Loy cuests witlmalk or ceg alleraes, Sdulis need around 2000 keal a day, Mosee charge €5 per peeson, A diseretionarn 15% sersaee charge will Beapphd to vonr fal Tall We are a cashless veane.
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