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LUNCH
CHAMPAGNE LUNCH ‘

2 courses £42.00 / 3 courses £50.00
Additional Bottomless Champagne 80pp

STARTERS

Spiced carrot & coconut velouté, whipped mascarpone, roasted baby carrot (vg) 526 lcal
Beetroot & Granny Smith apple salad, goat’s cheese mousse, hazelnut, sorrel (v/vg) 627 lical
Whisky & maple cured salmon, fennel, pickled mooli, cucumber, horseradish cream /12 /.cal

Duck liver parfait, spiced pickled pear, candied walnuts, pain d’épice, toasted brioche 032 [icul

Herefordshire beef tartare, confit egg yolk, roasted bone marrow, toasted sourdough 845 /ical

. MAINS .

Wild mushroom & winter truffle risotto, cep cream, 30 month aged parmesan (vivg) 1230 leal

Dover sole meuniére 600g on the bone (£15.00 supplement) 1210 lcal
Line caught fillet of cod, chorizo & apple jam, chargrilled octopus (£8.00 supplement) 920 l:cal
Roasted bronze turkey breast, duck fat potatoes, heritage carrots, sprouting broceoli, Yorkshire pudding, roasting jus /201 licul

Chargrilled Tomahawk steak 1.4kg (£30.00 supplement per person ), duck fat potatoes, seasonal vegetables,
Yorkshire pudding, port jus (to share for 2) 2007 lecal pp sharing

Roast 28-day aged Hereford beef rib-eye (£5.00 supplement), duck fat potatoes, seasonal vegetables,
Yorkshire pudding, port jus /110 lical

SIDES
£6.00

Baby leaf salad (v) /71 lval  Duck fat potatoes /13 l.cul  Port braised red cabbage, Granny Smith apple (v/vg) 180 Ll

DESSERTS

Dark chocolate marquise, clementine sorbet, 23ct gold leaf 594 l:cal
Apple & Calvados créme brilée, macadamia crémeux (v) 620 heal

Valrhona chocolate raspberry fondant, Tonka bean ice cream(v) 780 lical
Allow 12 minutes

Daily selection of home-made ice cream & sorbets 300 lical per scoop

Cheese selection, quince jelly & seeded crackers (£8 supplement) 137 l.cal

Shondd van oo any allergzes ormtoleranees. ploase audsise youesee e s o slELe Ty disenss thiemsonle o Pleaze mote that sohalst see s Ui v ol cooss oo timmmentiong
e bl sl reenine ingrdionts thirotghont one kitebeis and caonot goarantee wn allergon-froe izl
Oy e dishes avenade ooy vz oecipes e may ot B saetabde T e <te svithe milk o g allersiess Yl aeed avnd 2000 ksl i das .

Mot dhrze €5 por purson. s ionany 13% soeiee s sl b apphiod toy our fiud bill. We are o eashless venue,

16 Bury Street, St James’s, London, SW1Y 6AJ t. 020 7930 6767 e. quaglinos@danddlondon.com www.quaglinos.co.uk

Prices are inclusive of TAT @ 20%.
o o quaglinos
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