
Your bill will be left open for you to leave a tip at your discretion
For groups of 8 people or more, a discretionary service charge of 12.5% will be added.

Prices include VAT at prevailing rates. Quaglino’s complies with the hospitality industry’s voluntary code of practice.

cocktails
montgomery
tanqueray no 10 &  noilly pratt 9.00
martinez
gin, martini rosso, maraschino liqueur & orange bitters 9.00
winter vesper
beefeater 24 gin &  vodka, vermouth & bitters 9.00
bees knees 
plymouth gin, honey & lemon juice 9.00
cosmopolitan
kettle one citroen, triple sec &  roses lime cordial 9.00
jack rose 
calvados, lemon juice & grenadine 9.00
collins 
tanqueray, citrus juices, syrup & soda 9.00

entr�es
gratin�e lyonnaise
classic onion soup, gruy�re cro�te  6.85
lobster bisque
tarragon cream   7.85
game terrine 
venison, pigeon & foie gras, cranberry compote, pain poilane                              8.50
caesar 
an original classic recipe dressed at the table                                            9.00
croustade
soft quail eggs, mushroom duxelle, puff pastry, sauce hollandaise                          9.50
tart 
goats cheese, pumpkin & sun blush tomato, herb leaf salad 9.45
escargots 
burgundian snails, garlic, parsley, almonds & butter 9.95
smoked salmon
h. forman & sons famous london cure, horseradish & peas 12.00
steak tartare au couteau
cut from the fillet, seasoned to your liking at the table, melba toast                       12.50
thermidor
sea scallops & maldon mussels, parmesan, breadcrumbs & mustard                  13.50
quaglino’s cocktail
crayfish, prawn, king prawn & shrimp, gem lettuce, marie-rose 14.25
terrine of duck foie gras, 
jerusalem artichoke, young leeks, p�rigord truffle vinaigrette 14.50
lobster cocktail
half a lobster, langoustine & prawn, cucumber, coral mayonnaise 26.50
scottish langoustines - subject to market availability
served in the shell, mayonnaise 19.50 / 28.50

seafood plateau
from the crustacea counter small               large
the classic selection 32.50 59.50
the royal selection - with lobster       46.50           74.50
caviar
osetra baerii, 30g served on ice, classic garnish, melba & brioche toast  95.00 

oysters
� dozen             dozen

wild rocks, no 2’s 11.00 21.50
native falmouth oysters no 3’s 12.00 24.00
do not recommend the consumption of spirits with crustacea platters or oysters

meat
rib of beef
seven hour braised, red wine, orange & olives, scallion mash 16.75
poulet aux morilles
free range chicken, fine beans, morel mushroom sauce 17.25
navarin
braised shoulder of lamb, winter vegetables, rosemary sauce 18.50
steak tartare, pommes frites
150g cut from the filet tail, prepared at the table, green salad       19.50
caramelised duck
magret, braised chicory, fondant potato, blood orange sauce                             21.50
steak au poivre
prime filet, classic peppercorn sauce, pommes frites, green salad 29.50

vegetarian
eggs royal
poached hen eggs, spinach, brioche muffin, sauce hollandaise 8.75
risotto
wild mushrooms, truffle oil                                                         15.75
canelloni      
ricotta and spinach, spiced tomato, glazed b�chamel sauce 17.50

fish
salmon fish cake
wilted spinach, white wine & chive sauce 12.00
fish & chips
day boat fish, marrowfat peas, sauce tartare 14.25
smoked haddock
poached egg, crushed potatoes & mustard grain sauce 18.25
day boat fish of the day
baked, leeks, brown shrimp, caper and parsley butter 19.50
sea bass
whole, fine green beans, b�arnaise sauce 22.50
roast halibut
herb crust, champagne cabbage,  saffron potatoes, parsley velout� 28.50

grill
hamburger
beef from the rib, bacon, kraft cheese, red onion, jalape�o relish, house fries    13.25
loch duart salmon 
darne, samphire, sauce hollandaise 14.25
lobster
grilled lobster, pommes frites maison, garlic butter or b�arnaise        22.50 / 39.00 

prime-aged british beef, char-grilled to order
served with a choice of sauces; b�arnaise, bordelaise or peppercorn 
minute  
7 oz rump, gently battered out                                                                            14.50
rib eye
8 oz, with a generous marbling of fat                                                                   22.75
c�te de bœuf
16oz, aged on the bone                                                                                        29.50
chateaubriand
22oz, cut from the thick end of the fillet for two 54.75

sides
pommes frites maison 3.65 pommes pur�e                                3.75
steamed charlottes & parsley                4.50    leaf spinach 4.95
extra fine green beans                 4.95   tomato & shallot                       4.25
champagne cabbage 3.75    carrot vichy                    3.75    
rocket, parmesan                        5.75

desserts
sorbets maison
raspberry, alphonso mango & blackcurrant                                                              6.00
crumble
yorkshire rhubarb and apple, oats & nuts          6.75
cr�me br�l�e 
bourbon vanilla, madeleine 7.00
tarte amandine
almond frangipane and griottine cherries, milk ice cream 7.00
pavlova
winter fruit compote, double cream 7.00
fondant au chocolat
vanilla ice cream                                            7.00
baba au rum
imbibed yeast sponge, rum & golden raisins, chantilly cream                                  7.50
souffl� glac�
grand marnier and glac� fruits, raspberry coulis                    7.50
poire belle h�l�ne 
poached pear, vanilla ice cream, warm chocolate sauce, almonds, chantilly 7.50
cr�pes suzette 
thin pancakes, flamed in a orange and brandy sauce, blood orange ice cream       8.00 
petits fours
for two 4.50

selection of cheeses liqueur coffees
selection of farmhouse cheeses, fruit chutney, leaf celery, walnut bread & biscuits                  jamaican coffee 7.50 caf� parisien 7.50          
three cheeses  8.95      five cheese           13.25        irish coffee 7.50               italian coffee 7.50
coffee (fair trade) & infusions 
fresh mint, peppermint, earl grey, camomile, green tea, lapsang and darjeeling 3.25
espresso, filter and americano, caf� latte, double espresso, cappuccino and hot chocolate 3.50



Your bill will be left open for you to leave a tip at your discretion
For groups of 8 people or more, a discretionary service charge of 12.5% will be added.

Prices include VAT at prevailing rates. Quaglino’s complies with the hospitality industry’s voluntary code of practice.

CHAMPAGNE GLASS 125 ML BOTTLE

NV Louis Roederer Brut Premier, Reims (half bottle)…………….......34.25
NV Piper Heidsieck Brut, Reims ....................................10.75.........52.00
NV Louis Roederer Brut Premier, Reims........................13.50.........68.00
NV Charles Heidsieck Brut Reserve, Reims .....................................69.75
NV Taittinger Nocturne sec, Reims ..................................................72.50
NV Veuve Clicquot Ponsardin Yellow Label Brut, Reims...................79.00
NV Bollinger Special Cuv�e Brut, Ay................................................81.00
NV Taittinger Prelude Grand Cru Brut, Reims ..................................85.00
NV Taittinger Les Folies de la Marquetterie Brut, Reims...................92.00
2002 Veuve Clicquot Ponsardin Vintage Brut, Reims........................98.00
1999 Perrier Jouet Belle Epoque Brut, Epernay .............................152.00
1999 Piper Heidsieck Cuv�e Rare Brut, Reims ..............................165.00
1998 Taittinger Comtes de Champagne Blanc de blancs ...............195.00 
2000 Dom Perignon Vintage, Epernay ...........................................198.00
2002 Louis Roederer Cristal , Reims..............................................250.00

MAGNUM
NV Beaumont des Cray�res,  Mardeuil ............................................98.75
NV Bollinger Sp�cial Cuv�e, Ay.....................................................159.00

ROSE 
NV Alain Thi�not Ros�, Brut Reims ...............................13.00 ........69.00
NV Taittinger Ros� NV, Reims.........................................................75.00
NV Billecart Salmon Brut Ros�, Mareuil sur Ay...............15.00.........76.00
NV Laurent Perrier Ros� Brut, Tours sur Marne ..............................92.00
1996 Dom Perignon Ros� Vintage, Epernay ..................................289.00

WHITE WINE GLASS 175ML BOTTLE

FRANCE
2009 Sauvignon Blanc, Domaine Ribaute,

Vin de Pays d’Oc ...................................................6.50.........19.50
2007 Viognier, Les Perles, Vin de Pays d’Oc ..................................23.50
2008 Cotes du Rh�ne Blanc, Parall�le 45

Paul Jaboulet, Rh�ne Valley...................................................25.75
2006/07  Pinot Blanc, Hugel, Riquewhir, Alsace ...............................26.25
2008 Muscadet de S�vre et Maine sur Lie

Ch�teau du Poyet, Loire ........................................................27.50
2008  Sauvignon de Touraine, JF Roy, Loire ...................................28.50
2008  Macon-Uchizy, Domaine Talmard, Burgundy .........................30.00
2007 Pouilly Fum�, Domaine Landrat-Guyollot, Loire .....................36.75
2005/06  Riesling, Les Princes Abb�s, 

Domaine Schlumberger, Alsace ............................................38.00
2008 Chablis, Domaine du Chardonnay, Burgundy .........................41.50
2007 Bourgogne Vire Clesse,

Domaine Jeandeau , Burgundy ..........................10.75.........42.00
2007 Montagny “Le Clou“, Domaine du Clos Salomon ....................43.00
2007 Sancerre, “Les Caillottes” JM Roger, Loire ............................ 45.00
2006 Gewurztraminer Reserve Personnelle, Weinbach, Alsace ......48.50
2007 Chablis 1er Cru, Mont�e de Tonnerre, 

Domaine du Chardonnay, Burgundy .....................12.75.........51.50
2006  Meursault, Domaine Michelot, Burgundy ................................72.50
2005 Chassagne Montrachet, “Les Pierres“

Domaine J.Marc Pillot, Burgundy ...........................................82.00
2006 Chablis Grand Cru “Bougros”, 

Domaine Bernard Defaix, Burgundy .......................................89.00
2006 Corton Charlemagne Grand Cru, 

Domaine Laleure -Piot, Burgundy ........................................135.00

ITALY, SPAIN, PORTUGAL & AUSTRIA  
2008 Rioja Blanco, Barrel Fermented Azabache, Spain....................20.50
2007 Fern�o Pires, Estremadura, Casa do Lago, Portugal...............22.00
2008 Muscat Gewurztraminer “Vina Esmeralda”, 

Torres, Catalunya, Spain .......................................................24.25
2008 Pinot Grigio Borgo delle Oche, 

Friuli-Venezia Giulia, Italy ......................................7.50.........29.50
2008 Vermentino di Sardegna, Pala Sardinia, Italy ........................ 29.50
2007 Soave Classico, Pieropan, Veneto, Italy ............................... 30.50
2008 Gruner Veltliner, Eichinger, Kamptal Austria ...........................32.50
2008 Gavi di Gavi, Lugarara, La Giustiniana, Piedmont, Italy ..........35.50
2008 Albarino, Conde de Albarei Rias Baixas, 

Galicia, Spain .......................................................9.50.........38.00
2007 Vernaccia di San Gimignano, Panizzi, Tuscany, Italy .............39.50
2008 Pinot Grigio, Jermann, Friuli-Venezia, Italy .............................51.00

WHITE WINE continued GLASS 175ML BOTTLE

USA, SOUTH AMERICA & SOUTH AFRICA
2008 Viognier La Playa, Colchagua Valley, Chile ...........................20.50
2008 Unoaked Chardonnay, Kankura, 

Colchagua Valley, Chile. .......................................................23.50
2009  Sauvignon Blanc, Vina Chocalan, 

Maipo Valley,Chile ................................................7.50........ 24.25
2009 Sauvignon Blanc Groenland, Stellenbosch, South Africa ........27.00
2008  Chenin Blanc, Mulderbosch, Stellenbosch, South Africa ........28.50
2006 Chardonnay, Montes Alpha, Casablanca Valley, Chile. ..........30.50
2007  Pinot Gris, Firesteed, Oregon, North America ........................33.50
2006 Chardonnay, Vintner’s Reserve

Kendall Jackson, California ....................................8.50.........36.50
2007 Riesling “Eroica”, Dr Loosen & 

Chateau Ste Michelle, Washington State................................39.50

AUSTRALIA & NEW ZEALAND
2008 Chardonnay, Benchmark, Grant Burge, S. Australia ...............22.00
2008 Chenin Blanc, Esk Valley, Hawke’s Bay, New Zealand ...........28.00
2008 Sauvignon Blanc, Mudhouse, Marlborough, New Zealand ......30.00
2006 Riesling Wairau River, 

Marlborough, New Zealand ...................................8.00.........31.50
2008 Pinot Gris, Mount Difficulty Central Otago, New Zealand ........38.50
2008  Semillon / Sauvignon Blanc, 

Cullen, Margaret River, W. Australia ......................................41.00
2007 Riesling, Polish Hills,Grosset, Clare Valley, S.Australia ......... 47.25
2006 Chardonnay Prelude, Leeuwin Estate, 

Margaret River, Australia ...................................................... 49.50
2008 Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand ... 52.50

HALF BOTTLES
2008 Gavi di Gavi, Lugarara, La Giustiniana, Piedmont, Italy ..........20.50
2006 Chablis 1er Cru Les Vaillons, L.Michel, Burgundy ...................27.50

MAGNUMS
2007  Chablis, Domaine Brocard, Burgundy, France .......................70.50
2003  Chassagne Montrachet Domaine Pillot, Burgundy, France ...125.00

RED WINE    GLASS 175ML BOTTLE

FRANCE
BORDEAUX
2006 Ch�teau Grand Village, Bordeaux Sup�rieur ..........................32.50
2005 Ch�teau de Ricaud, 1ere Cotes de Bordeaux .........9.00.........37.00
2004 Ch�teau Gros Caillou, St Emilion ........................11.75.........46.50
2006 Ch�teau La Haye, Cru Bourgeois Superieur, St Estephe.........59.00
2005 Lafleur Pommeaux 2nd Wine 

Ch�teau Lafleur Pomerol .......................................................63.00
2005 Brio de Cantenac Brown, Margaux .........................................71.00
1998 Ch�teau Cantenac Brown, 3e Grand Cru Margaux .................92.00
2000 Ch�teau Cantenac Brown, 3e Grand Cru Margaux ...............112.00
1999 Ch�teau Montrose, 2e Grand Cru St Est�phe.......................152.00
1995 Ch�teau Pichon Longueville, 2e Grand Cru de Pauillac.........185.00
1996 Ch�teau Gruaud Larose, 2e Cru Class� de St Julien ............195.00
1998 Ch�teau Latour, 1e Grand Cru de Pauillac ............................358.00

BURGUNDY & BEAUJOLAIS
2008 Brouilly, Chateau de Pierreux.................................7.50.........33.50
2006/07  Irancy, Domaine St Prix, Auxerrois, Burgundy ...................39.00
2008 Fleurie, Domaine de Vissoux, Beaujolais ...............................41.50
2007  Bourgogne Pinot Noir, JM Pillot..............................................43.00
2007  Chorey-Les-Beaune “Les Champs Longs“,

Domaine Laleure Piot, Burgundy ...........................................55.50
2004  Morey-St-Denis, “En la Rue de Vergy”

Bruno Clair, Burgundy............................................................72.50
2004 Pommard Les Pezerolles,Vincent Dancer, Burgundy .............79.00
2006  Gevrey Chambertin “Cuv�e Ostrea“

Domaine Trapet, Burgundy ...................................................87.00
2002 Nuits St Georges 1er Cru “Aux Champs Perdrix”

Domaine Michelot, Burgundy .................................................94.00

RED WINE continued GLASS 175ML BOTTLE

RHONE & REGIONAL FRANCE
2008 Merlot, St Bernard, Vin de Pays d’Oc ....................6.50.........19.50
2007 Syrah, Le Petit Jaboulet, VdP de la Mediterran�e ..................23.00
2007 Cotes du Rhone,Chateau Mont-Redon, Northern Rhone ........26.25
2005 Chateau Val Joanis, Cotes du Luberon...................................33.50
2004 Domaine de Courbissac, Minervois, Languedoc ....................35.50
2007 Crozes Hermitage Domaine de Curson Northern Rhone ........39.50
2006 Chateauneuf du Pape,  Southern Rhone

Les Granieres dela Nerthe .....................................................54.50

ITALY, PORTUGAL, SPAIN  & LEBANON
2005 Salice Salentino Riserva, Candido, Puglia Italy........................25.00
2008 Valpolicella Classico, Allegrini, Veneto, Italy ..........................27.50
2007 Altano Organic, Symington Family Estates,

Douro Valley, Portugal ...........................................................29.50
2006 “Rivola” Tempranillo Cabernet, Abadia Retuerta,

Sardon de Duero, Spain ........................................................34.50
2007  Rioja Tinto Becquer,  Escudero, Spain ..................8.50.........36.00
2005 Chianti Riserva, Da Vinci, Tuscany, Italy ................................42.00
2007 Resalte Vendimia Seleccionada,

Ribera del Duero, Spain ........................................................46.50
2005 Amarone “Corte Castaldi” Poggi , Veneto, Italy ......................58.50
2001 Chateau Musar, Bekaa Valley, Lebanon ................................61.00
2005 Barolo, Vigna del Pola, Ascheri, Piedmont, Italy .....................71.50
2004 Brunello di Montalcino, Nardi, Tuscany, Italy ..........................82.00
2005 Cepparello, Isole e Olena, Tuscany IGT, Italy ........................94.00
2006  Tignanello, Antinori, Tuscany IGT, Italy ...............................117.00

CALIFORNIA, SOUTH AMERICA &  SOUTH AFRICA
2008 Pinotage, Long Beach, Stellenbosch, S.Africa .......................22.00
2007  Merlot Cabernet, Klein Steenberg

Western Cape, South Africa...................................................25.00
2008 Malbec Altos Las Hormigas, Mendoza, Argentina ..7.00.........26.75
2008 Syrah, Porcupine Ridge, Boekenhoutskloof

Coastal Region, South Africa .................................................30.50
2006 Cabernet Sauvignon, Montes Alpha, 

Colchagua Valley, Chile. .......................................................32.50
2005/06  Cabernet Sauvignon, Vintners Reserve,

Kendall Jackson, California. ...................................9.50.........39.50
2006 Pinot Noir, Hopkins Ranch, Nalle

Russian River Valley, Sonoma, California...............................59.00
2001 Cabernet Sauvignon, Helena Dakota Vineyard

Anakota, Knights Valley Sonoma, California ...........................83.00

AUSTRALIA & NEW ZEALAND 
2008 Shiraz, Benchmark, Grant Burge, S. Australia ........................22.00
2005 Cabernet Sauvignon, Omrah, Plantagenet, South Australia ....30.50
2008 Pinot Noir, Devil’s Corner, 

Tasmania,  Australia .............................................8.50.........33.50
2007 Pinot Noir, Ma Maison, Martinborough, N. Zealand ................51.50
2004 Cabernet Sauvignon, Parker Estate Coonawarra ...................53.50
2007 Pinot Noir, Ata Rangi, Martinborough, N. Zealand ..................72.50
2000 Penfolds Shiraz, St Henry South Australia..............................98.50

HALF BOTTLES
2007 Gigondas, Domaine de la Grande Romane, France …...………27.50
2005 Ch�teau Gros Caillou, St Emilion ..........................................29.50

MAGNUMS
2001 Ch�teau Musar. Bekaa Valley, Lebanon ..............................118.00
1995  Chateau Langoa Barton, St Julien France…………………….178.00

ROSE GLASS 175ML BOTTLE
2008 Touriga Nacional Ros�, Casa do Lago, Portugal.....................22.50
2008 Syrah Grenache, Val Joanis, VDP Vaucluse...........6.50.........24.50
2008  Cotes de Provence, Domaniers de Puits Mouret ………….......30.50

PORTS GLASS 100ML      BOTTLE GLASS 100ML BOTTLE
2003 graham’s late bottled vintage……………………………………………………...6.50….……...40.00 10yo  warre’s tawny otima (50cl)………………………………………………………….7.50….……...…..36.75
1996 dow’s quinta do bomfim…………………………………………………………..10.50….……...69.00 10yo blandy’s malmsey (50cl)……………………………………………………………..6.50…….…...…..31.50
DESSERT WINE               
2008 Red Muscadel, Rietvallei Estate, Robertson South Africa……………………..5.50….….....27.50 2007 Late Harvest Riesling, Bowen’s Folly, Robertson, South Africa (50ml)………...5.00………...…..18.50
2005 Riesling Auslese, Selbach Oster, Mosel saar Ruwer, Germany………………8.00………..47.25 2007 Jurancon Moelleux, Les Terraces Larreyda, Fance………………………………8.00……….…....37.75
2004 Castelnau de Suduiraut, Sauternes……………………………………………………………...62.00 2004 Tokaji Aszu 4 Puttonyos Disznoko (50cl)………………………………………...10.50…….….....51.50


