
COGNAC
Ragnaud Sabourin VSOP 7.00
Hine Rare VSOP 7.75
Planat and Cie 1972 Grand Champagne 7.75
Delamain Pale and Dry XO 8.75
Ragnaud – Sabourn Grande Reserve 40 year 16.50
Hennesy XO 17.50

ARMAGNAC
Marquis de Puysegeur Napoleon 7.00
1982 Bas Armagnac, Domaine de la Brette 8.75
1955 Baron de Lustrac 21.00

CALVADOS
Domaine Dupont VSOP 7.00
1978 Pays d’Auge Perigault 7.75
Reserve de Semainville 25-30yo Camut 12.50
1963 Domfrontais Lemorton 16.00

PORTS AND SHERRY
glass bottle

2001 Graham’s LBV 5.00 29.00
Tio Pepe 5.00 32.00
Hidalgo Manzanilla La Gitana 50cl 5.75 21.00
Lustau Dry Oloroso Angel Zamorano 5.75 21.00
10yo Blandy’s Malmsey Madeira 50cl 6.00 26.00
10yo Graham’s Tawny Port 6.00 38.00
Lustau Pedro Ximenze Single Cask 7.50 48.00
1996 Dow’s Quinta  do Bomfim 8.00 54.50

LIQUEURS
Fernet Branca 4.50
Ricard 5.50
Chambord 5.50
Campari 5.50
Passoa 5.50
Limoncello 5.50
Mozart Original, Dark, White 6.00
Mandarine Napoleon 6.00
Amaretto 6.00
Kahlua 6.50
Kummel 6.50
Baileys 6.50
Cointreau 6.50
Frangelico 6.50
Grand Marnier 6.50
Southern Comfort 6.50
Navan Grand Marnier 7.00
Drambuie 7.00
Sambuca 7.00
Galliano 7.00

Please note all our spirits are served in 50ml measures
Quaglino’s operates a no smoking policy
All prices are inclusive of VAT
A discretionary 12.5% service charge will be added to your bill

BAR FOOD
A selection of small dishes that may be shared
with friends, drinks or as a light meal

Curried moules a la cr�me 3.00

Frites maison, ailoli and rose harissa 3.50

3 Colchester rock oysters 4.00

Chorizo picante, Spanish a�oli 4.50

Crevettes saut�es, garlic and chilli 4.50

Spiced Scottish quail eggs, sauce tartare 5.00

Spiced prawns, crisp vermicelli, 5.00
sweet chilli dressing 

Crayfish cocktail, sauce Marie Rose 6.50

Duck and crab spring rolls, 6.50
plum dipping sauce

Scottish langoustine mayonnaise 7.00

Platter of Bayonne ham 10.50

Charcuterie Fran�aise, remoulade 10.50
and cornichon

Japanese chilli crackers 2.50
Quaglino’s roast nuts 2.50
Cocktail Vinci olives 3.00

Please note all our spirits are served in 50ml measures
Quaglino’s operates a no smoking policy
All prices are inclusive of VAT
A discretionary 12.5% service charge will be added to your bill
Please be aware that some dishes may contain nut traces



CONTEMPORARY  COCKTAILS 9.00

Hot Apple & Lychee Martini
Muddled fresh green apple and red chilli, 
shaken with Wyborowa Apple vodka, apple 
sour, lychee pur�e and a dash of lime, served in 
a chilled martini glass

Zeal Raspberries 
Muddled fresh raspberries, ginger and mint, 
shaken with Stoli Raspberry vodka, lychee 
liqueur and pomegranate juice, served long 
over crushed ice

Hendricks
Muddled fresh cucumber and kiwi, shaken with 
Hendricks gin, kiwi schnapps, elderflower 
cordial and lime juice, served in a chilled 
martini glass

Spicy Passion 
Fresh limes, passion fruit and ginger muddled 
together, packed with crushed ice and laced 
with Passoa and Cacha�a

Golden Spices 
Saffron gin, Orange Bouider, Martini Rosso
stirred with fresh lemongrass, strained into a 
chilled martini glass 

Marcus Way
Muddled fresh blackberries and kiwi, shaken 
with sloe gin, kiwi schnapps, dash of cr�me de 
mure, cranberry juice and a touch of lime juice, 
served long over crushed ice

Southern Ginger
Crushed fresh ginger, mint and lime, shaken 
with Element 8 rum, Santa Teresa orange
liqueur, ginger and lemongrass cordial, topped 
with ginger beer, served long over crushed ice

Sweet Pear
Muddled fresh pear, shaken with Grey Goose 
pear, Poire Williams liqueur, vanilla and ginger
liqueur, served in a chilled martini glass

Quag Delight
Belvedere Pomarancza, Chambord, Passoa and
lychee pur�e shaken and served in a chilled 
martini glass 

Ciroc
Fresh grapes and ginger muddled and shaken 
with Ciroc vodka, Manzana Verde, fresh lime 
and apple juice, served in a chilled martini 
glass

Please note all our spirits are served in 50ml measures
Quaglino’s operates a no smoking policy
All prices are inclusive of VAT
A discretionary 12.5% service charge will be added to your bill

MALT WHISKY
Glenmorangie 10 yo 7.25
Laphroaig 10 yo 7.25
Macallan 10 yo 7.25
Balvenie Founders Reserve10 yo 7.50
Glenfiddich Special Reserve12 yo 7.50
Balvenie Doublewood 12yo 8.00
Cragganmore 12yo 8.00
Talisker 12yo 8.00
Oban 14yo 8.25
Lagavulin 16yo 8.25
Bowmore 17yo 10.50
Glenfiddich Ancient Reserve 18yo 13.00
Bowmore 25yo 29.00

BLENDED WHISKY
Cutty Sark 6.50
J&B Rare 6.50
Jamesons 6.50
Canadian Club 6.50
Chivas Regal 12 year 8.00
Johnnie Walker Black Label 8.50
Johnnie Walker Gold 12.50
Johnnie Walker Blue Label 27.00

BOURBON / MASH
Jack Daniels 6.50
Makers Mark 6.75
Old Rip Van Winkle 7.00
Buffalo Trace 7.00
Woodford Reserve 7.75
Jack Daniels Single Barrel 10.00
Pappy Van Winkle’s 20 year 23.00

RUM
Bacardi Superior 6.50
Mount Gay Eclipse 6.50
Havana Club A�ejo Especial 6.50
Morgan Spiced 6.50
Myers 6.75
Bacardi 8yo 6.75
Cacha�a 51 7.25
Germana 7.25
Havana Club A�ejo 7 yo 7.25
J Bally Rhum Ambre Martinique 7.25
Wray and Nephew Overproof 7.75
Elements Eight Gold 7.75
Plantation Barbados 1993 9.50
Mount Gay Extra Old 10.00

Please note all our spirits are served in 50ml measures
Quaglino’s operates a no smoking policy
All prices are inclusive of VAT
A discretionary 12.5% service charge will be added to your bill



VODKA
Smirnoff Black 6.50
Stolichnaya , Razb/ Oranj / Strasberi / Vanil 6.50
Absolut Citron / Kurant / Mandarin / Apeach 6.50
Krupnik Honey 6.75
Zubrowka Bison Grass 6.75
Ketel One 6.75
Ketel One Citron 7.50
Grey Goose 7.75
Belvedere 7.75
Belvedere Pomarancza / Cytrus 8.25
42 Below Passionfruit / Honey / Feijoa 8.25
Cape North 8.25
Ciroc 9.00
Snow Queen 9.00
U’luvka 9.00
Wyborowa single Estate 12.75
Kauffmans 13.00
Ultimat 17.00

GIN
Tanqueray 6.50
Plymouth 6.50
Plymouth Sloe 6.50
Bombay Sapphire 6.75
Saffron 7.25
Hendricks 7.25
Tanqueray Ten 9.00
Right 9.50

TEQUILA
Jos� Cuervo Especial 6.50
Grand Centenario Plata 7.00
Agavaro Reposado 7.00
Grand Centenario A�ejo 8.00
Patr�n XO Caf� 9.00
Patr�n Silver 11.00
Patr�n Reposado 12.00
Patr�n A�ejo 13.00
Jos� Cuervo de la Familia 22.00

BEERS
Nastro Azzuro 4.00
Cusquena 4.00
Modelo 4.00
Heineken 4.00
Green King Abbot Ale 4.25

Please note all our spirits are served in 50ml measures
Quaglino’s operates a no smoking policy
All prices are inclusive of VAT
A discretionary 12.5% service charge will be added to your bill

QUAGLINO’s  CLASSIC COLLECTION 9.00

Manhattan
Canadian Club mixed with sweet or dry 
vermouth and Angostura bitters served in a 
chilled martini glass

Margarita
A large measure of Jos� Cuervo Especial
tequila, shaken with Cointreau  and fresh lime 
and served in a chilled martini glass

Sidecar
Cognac, Cointreau, fresh lemon juice and dash 
of gomme syrup, shaken vigorously together, 
served in a chilled sugar rimmed martini glass

Martini
Ciroc vodka or Tanqueray 10 gin, served dry or 
dirty, garnished with an olive, twist of lemon, 
lime, orange or silver skin onion

Mint Julep
Fresh mint and brown sugar crushed, married 
with bourbon whiskey, served over crushed ice

Daiquiri
Bacardi blanca, fresh lime juice, gomme syrup, 
shaken and served in a chilled martini glass

Caipirinha
Fresh lime and sugar smashed together with a 
large shot of Cacha�a, served in an 
old–fashioned glass over crushed ice

Negroni
Campari, Tanqueray gin and Martini Rosso 
blended to perfection, garnished with large
orange peel  and served over ice in an old-
fashioned glass

NON-ALCOHOLIC 4.75

Virgin Southern Ginger
Crushed fresh ginger, mint and lime, shaken 
with apple juice, ginger and lemongrass 
cordial, served long over crushed ice and 
finished with ginger beer

Fruitful Fancy
Pineapple juice, orange juice, fresh lime juice
raspberry pur�e, fresh mint, finished with 
ginger ale 

Fruit Punch
Fresh mixed  berries, passion fruit, apple juice
fresh orange juice shaken served long over 
crushed ice

Please note all our spirits are served in 50ml measures
Quaglino’s operates a no smoking policy
All prices are inclusive of VAT
A discretionary 12.5% service charge will be added to your bill



BELLINI 10.50

Lemon Ginger
Fresh lemongrass and ginger muddled, 
shaken with lemon liqueur, double strained 
into a champagne glass, topped with 
Champagne

Passoa and Passion
Passion fruit pur�e, Passoa liqueur, topped 
with Champagne

Kiwi Fizz
Fresh kiwi muddled, shaken with apple 
liqueur, double strained in to a champagne 
glass, topped with Champagne

Rossini
Strawberry pur�e, strawberry liqueur, topped 
with Champagne

Apple and Vanilla 
Fresh green apple muddled, shaken with 
vanilla liqueur, double strained into a 
champagne glass and topped with Champagne

Double Peach
Peach pur�e, peach liqueur, topped with 
Champagne

Raspberry and Lychee
Raspberry pur�e, lychee liqueur, topped with 
Champagne

Champagne Berry 
Fresh blackberries muddled with blackberry 
liqueur, a dash of lemon juice, double strained 
into a champagne glass, topped with 
Champagne

Mandarin and Ginger
Fresh mandarin and ginger muddled, shaken 
with mandarin liqueur  and double strained 
into a champagne glass, topped with 
Champagne

Lime Royal
Fresh lime muddled with lime vodka, cr�me 
de cacao and lime cordial, shaken  and 
strained into a champagne glass, topped with 
Champagne

Quag Champagne Special
Soaked brown sugar cube with Angostura 
bitters, enhanced with Cognac and Grand 
Marnier, finished with a Champagne and 
orange twist 

Please note all our spirits are served in 50ml measures
Quaglino’s operates a no smoking policy
All prices are inclusive of VAT
A discretionary 12.5% service charge will be added to your bill

CHAMPAGNE glass bottle magnum

Beaumont des Cray�res NV 10.00 48.50
Taittinger NV 11.25 56.00
Louis Roederer 58.00
Bollinger NV 59.00 117.00
Veuve Cliquot NV 63.00
Devaux L’Ultra 66.00
Taittinger Prelude 78.00
Devaux Le Millesime 1996 81.00
Dom Perignon 1999 196.00
L. Roederer, Cristal 2000 236.00

ROSE CHAMPAGNE
Devaux 63.00
Taittinger NV 14.25 66.00
Dom P�rignon 1996 377.00

WHITE WINE
Verdejo 2006 Sauvignon Blanc 5.25 20.50
Excepcional, Con Class, Rueda 
Spain
Hugel Pere et Fils 2005, 
Pinot Blanc, Alsace, France

5.50 22.50

Mudhouse 2006, Sauvignon 
Blanc, Marlborough, New Zealnd

6.50 27.00

Chablis 2006, Domaine Fevre,  
Burgundy, France

8.25 32.00

Pouilly Fuisse2004, Chateau 46.00
De Fuisse, Burgundy, France

RED WINE
Primitivo a Mano Puglia 2006 5.00 20.00
Italy
Rioja Crianza, 2001Bodegas 
Ubriana, Spain

6.50 26.00

Bourgogne Rouge, 2005 37.00
JP Fichet

Pomerol, 2004 JP Moueix 7.75 31.00
Bordeaux, France

Rioja Reserva 2002 92.00
Cun�, Spain (300cl)

ROSE WINE
Tavel Ros�, 2006 6.75 27.00
Prieure de Montezargues,
Rh�ne, France

Please note all our champagne by the glass is served in 125ml measures, 
wines by the glass are served in 175ml measures and dessert wines are 
served in 100 ml measures. Quaglino’s operates a no smoking policy
All prices are inclusive of VAT
A discretionary 12.5% service charge will be added to your bill


