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SOUPS AND STARTERS e ————

Wild mushroom and truffle SOUp .....ccccovevecvncsiiine, 7.00
Goat's cheese tart, caramelised ONIONS ..........cccovvievnnnns 7.50
MUSHIrOOMS 0N tOASE .....vvveveeeeririrircricreiee e 7.50
Soupe de poisson, rouille and gruyere.........ccoevevevevevanee. 8.00
Escargots de Bourgogne al'ail ....ccocevvvvvviiicccccicnenns 7.50
Sardines on toast, coddled egg dressing..........c.cccveeenee 8.50
Moules @’ ala Creme.........cccooevreveirennnn. main 14.50 ......9.50
Steak tartare, rocket salad ..................... main 15.50 ....10.50
Severn and Wye smoked salmon ..........ccccevevvvvvrrrnnnnn 10.50
Crayfish cocktail, sauce Marie ROSE...........cocovvrrinenes 10.50
Carpacio of beef, rocket & parmesan.............ccccvernenes 10.50
Terrine of foie gras and duck rillette,

onion chutney, toasted brioche ..........cccccevvernnnnns 11.50

Seared scallops, pancetta and creamed artichoke ....... 12.00
Seared foie gras, caramelised apples, Maidera jus ...... 12.50

Endive, walnut, Roquefort, sauce Dijonnaise..11.50....... 7.50
Nicoise, tuna, gem, green beans, boiled egg..12.50....... 8.50
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We do not recommend
the consumption of spirits with crustacea

Oysters Rock Prestige  Falmouth Bay Native
Per6........... 9.00.....ccc.... 10.50 .., 11.00
Per9.......... 13.00............. 1550 ... 16.00
Per12........... 17.50............ 1950 .., 21.50
Selection of 3 OYSErS........ccvrerreeeeee e 6.50
Oysters and choriz0 SAUSAJES ..........cvererevrrereirerereeens 10.00
Potted shrimps, melba toast............cccoevevviinicciseiinnns 11.50
Crustacea served in the shell except for dressed crab
Dressed crab, mirin and SOY..........cccoevernirrreennnnens 13.50
Crab MayoNNAISE .....c.cvvvvvereerererirrreereeeeieeese e, 13.50
Langoustines mayonnaise.............cccoevereeennes 32.00.....18.00
Lobster mayonnaise..........ococeeveverrnreerererennns 32.00.....18.00

Our caviar is only selected from sustainable sources in
France and Italy. Served traditionally garnished — warm
blinis, chopped egg, shallots and créme fraiche

Caesar, smoked chicken.........c.cccoovvvrrrininn. 13.50......9.00 |
Lobster, mango, ratte potato & oS, SAUCE ..o 14.50 Cal\(|3|.us —ltaly, 30 grams .......ccoovvvevcecrceeeee 42.50
Aquitaine — France 30 grams .......cccoovvvrrnirisisicenienas 49.50

FOR TWO
Three bird roast - pigeon, duck, pheasant, game chips and bread SauCe ..., 20.00 per person
Chateaubriand grillé, sauce Béarnaise, POMME fIIES ......cccviiiiiiiiiiicess s 26.00 per person
Plateau 08 FIUILS 08 MET ......vvececiciceeei ettt 34.00 per person
Plateau de Fruits de Mer With [ODSIEN ..........c.cciiiieiii s 48.00 per person

Cumberland sausages, mash, onion gravy................. 12.50
Quaglino’s hamburger, chips and salad..............ccc....... 13.50
Corn fed chicken breast & la KieV ........cccccoovvvvvinininns 16.50
Darne of Scottish salmon sauce Hollandaise................ 17.50
Rib-eye steak, sauce BEarnaise ...........cccovveevererenenens 20.00
Short rib of beef, braised a la Nigoise

in white wine, tomato and orange .........c.cccecveeierernienns 15.50
Confit duck leg, lentil du puy, honey glazed parsnips ... 15.50
Calves liver, Alsace bacon and onion gravy ................ 17.50
Salt marsh lamb rump,

pommes sarladaises, rOSEMArY ...........cccovrrrrererereenn. 18.50
Fillet steak ‘Rossini’ foie gras and truffles..................... 24.50

Braised rabbit leg, roast courgettes, girolles.................. 17.00
Red leg partridge, Savoy cabbage, bacon and junipers 17.50

Peppered venison steak,
bubble and squeak, red currant jus............cooeeeeverernnnns 18.00

Haddock and chips, sauce tartare............c.cocoeeevernenns 12.50
Salmon and sole cake, pousse and chive butter........... 16.00
Lobster Thermidor..........ccvceueee.. whole 33.00 ..... half 19.00
Grilled sea bream, pepperonata, saffron potatoes........ 17.00
Skate filet, salsify, chanterelles, caper butter ................ 18.00
Poached halibut,

spinach, saffron and mussel broth ............ccccoevveinne 21.00
Fillets of lemon sole & la Meuniere........c.ccoceevvvvevevenene. 22.50

PASTA AND VEGETAR | AN S —

Tagliatelli, pesto, rocket and roast tomato..................... 11.50
Roasted red pepper,

spiced aubergine, sauce bois boudran..............cc......... 11.50
Artichoke tortellini, gorgonzola cream sauce................. 12.50
Wild mushroom and spinach croustade,

poached hen’s egg, sauce Hollandaise......................... 12.50

SIDE DS H S s

Charlotte potatoes, Mint..........c.cocoveeernnrriieesnnnenns 3.50
French BEANS ..o s 3.50
Chantennay CarrotS..........covveveriernieeneeseeseies 3.50
Leaf SPINACh .......cccccvvviiiccccs e, 4.00

MaShed POLALO ......ceererereririreereee s 3.50
PommES friteS MaISON..........cceoveivieise e 3.50
Tomato and shallot salad ............ceevevviieciiicciseeee e, 4,00
Rocket and Parmesan salad ............c.ccoevvvvveviiiieininnn, 5.50

17.5% VAT INCLUDED 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED
Book a table online at www.quaglinos.co.uk
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DESSERTS
Vanilla ice cream, Steamed plum pudding, rum sauce, brandy butter.......... 6.50
warm Valhrona chocolate Sauce ..............ooucvvenirivin 6.00  Coconut rice pudding, mango and chilli sorbet................ 6.50
Creme Brllée alavanille............ccocoovevevivciinninnnennen, 6.50  \White chocolate
Creme caramel crépe dentelle..........oocoeevvviicccieisiinnns 6.50 and hazelnut cheesecake, plum compote............cccceuenn. 6.50
SOUFfle AU JOU ..o 6.50 Apple parfait, warm Eccles cakes, clotted cream............. 6.50
Passion fruit Pavlova ... 6.50 Pear and ginger tart tatin, pain de epice ice cream......... 6.50
FOR TWO
Gourmandise au chocolat — chocolate fondue, fresh fruits, strawberries,
Cape gooseberry, kiwi, banana, biscotti, marshmallows and PastliesS..........cccvrrrrreierernrrr s 16.00

TTEE CNBESES ...ttt ettt ettt ettt e e et e et e et e e a e e et eateteestensere e et e e et eseete e st es e e s et e teaseaeeemtese et eteseearenteaneeseentensenenaneneeaneas 8.00
YN o (LYY T TP 14.00

Comté Fruitiere 11 Mois

Cow’s milk cheese aged for 11 months in the Jura mountains a
hard cheese with a nutty, slightly fruity lingering flavour.

Brie de Meaux

Cow’s milk cheese from the Tle de France region, slightly sweet
soft rind and a flavour of straw and farmyard.

Roquefort Papillon

Ewe’s milk cheese, intense yet balanced blue cheese, slightly
salty, perfect with a glass of Sauternes.

Valangay

Goat's milk cheese from the Massif Central, covered in a mix of
ash and salt, mild tangy and smooth.

Chaource

Cow’s milk cheese from Burgundy, white bloomy rind, grainy yet
creamy with balancing acidity.

CHEESE WINE S L E C T (0 \ !0
175ml Glass Bottle

2004 Cotes du Rhone Villages Laudun, Chateau Courac, FIaNCe .........ccccvveernnnniiesesssssssssseessssssnnnns 5.25......... 21.50
2004 Pomerol, Jean-Pierre MoueiX, BOrJEAUX, FIANCE ......c.viveireiiiise i siseest s s e sresnese e 7.50......... 29.50

100ml Glass Bottle

2003 Muscat de Frontignan ‘Les Capitelles’ Maurel Vedeau (50CI) .......ccvveeecciiieininnirssssseseeeeenens 4.50......... 20.00
2003 Moscatel Vendanges Tardives Bodegas Chivite, Navarre, Spain (37.5C1) .....cooovvvrcennnnncccnnenns 9.00......... 32.00
2003 Riesling Zeltinger Sonnenuhr Spatlese Selbach OSter (75CH) ........cvrrrrririieerrrrrecese e 5.25......... 35.00
2001 Vin Santo Tegrino, Cantina Leonardo Tuscany, Italy (50CI).......c.couerirniinierenesesesses 6.00......... 40.00
1999 Chateau Liot, SAUIEIMES (T5C) ..vviririreieieiiiciecees e 7.00......... 49.00
2003 Moscatel Vendanges Tardives, Bodegas Chivite, Navarre, Spain (37.5C1) .......ccccovvvivceieniiiciecnennns 9.00......... 32.00
1998 Tokaji 5 Puttonyons, Disznoko, HUNGArY (S0CI) ......cccviiiiiiiiisescceieiee e 54.00
2000 Graham’s Late BOtHEd VINLAGE ......c.ovvvrieeieerieieseeeeieiei sttt 450......... 28.00
10YO GrANAM'S TAWNY ....vviiieeieiteeriseeseeeesie sttt ese et e e s st e b s et se st b b e e e s s bt ses e nseseseas 5.50......... 38.00
1989 Warre’s Quinta de CavadinNa..........covuveriiiecnn s 7.00......... 52.50
1985 DOW'S VINLAGE PO (37.5CI)......cuiviiiiiicicicieisis ettt bbb r e 55.00
10y0 Blandy's MalMSEY (S0CI) ....cvcviviiriiicieiees sttt 6.00......... 26.00
Hidalgo Manzanilla La Gitana Sherry (S0CH).........ccoiiiiiiircssseeene e reresens 4.50......... 19.00
Lustau Dry OloroS0 (37.5C1) ....cueuriririiecieieieieeseeree sttt 5.75........ 21.00
Lustau Pedro Ximenez Single Cask MU0 (75C) ......cuovirieeresreeees e 7.00......... 47.00
1iSh COffEE.....vieiericte s 6.50  Caf PariSian.........ccocoviiniinieseesesees s 6.50
[talian COffEe......cevieir e 6.50 Jamaican Coffee ........cccoeeerrrrrceess s 6.50

ESPrESSO0 ...t 250 Fresh mint ... 2.50
AMEIICAND....vviiecceeer s 2.50 BN GIEY ..o 2.50
Caf Latte ... 2,75 CaAMOMIl .o 2.50
DOUDIE ESPIESSO ...cvvvvviiieceeieieieie e 2.75  GrEENTRA ..cvovevevereerr vt 2.50
CAPPUCCIND ..ot 2.75  DalEeIING ..o 2.50

17.5% VAT INCLUDED 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED
Book a table online at www.quaglinos.co.uk



