portobello mushrooms, toasted brioche, truffle oil

SPRING FIZZ AT QUAGLINO’S o o
duck salad gourmande: smoked, confit and foie gras with mixed
baby leaves and walnut

Celebrate the arrival of spring with this mouth-watering new set

menu at Quaglino’s, washed down with a refreshing glass of Piper warm green asparagus, wrapped in smoked salmon with
Heidsieck Champagne. hollandaise sauce

2 courses and a glass of Piper Heidsieck Champagne £1950  ==eeeeeees
3 courses and a glass of Piper Heidsieck Champagne £24.50

roast rump of lamb, provengal tomato, spinach, rosemary jus

Side Dishes
. fillet of sea bream, prawn and herb crushed potato, saffron
Pommes purée 3.50 dressing
Jersey royals and mint 4.25
Carrots vich 3.25
Extra fin\g gr}éen beans 375 wild mushroom risotto, roquefort and wilted rocket
Leaf spinach 3.50
Pommes frites 3o T
To take advantage of this offer, tables must be booked in lemon tart, candied lemon with raspberry sauce
advance

apple tarte tatin, calvados with créme fraiche

panna cotta, poached outdoor rhubarb, yoghurt ice cream &
ginger shortbread

PIPER HEIDSIECK

VAT is included at 15%
A 12.5% discretionary service charge will be added to your bill



