
R O Y A L  A C A D E M Y  S U M M E R  
E X H I B I T I O N  M E N U

2 courses and a ticket to the exhibition          �20.00

side dishes

pommes frites maison 3.65
pommes pur�e 3.75
carrot vincy 3.75
tomato & red onion 4.50
buttered jersey royals & mint 4.50
extra fine green beans 4.95
leaf spinach 4.95
rocket & parmesan 6.50

To take advantage of this offer, tables must be booked in advance

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.

gravadlax, cucumber, dill and mint

gazpacho andaluz

chicken liver, rustic terrine, celeriac remoulade, toasted bread

charentais melon, parma ham

french asparagus, parmesan crisp

beetroot, pea and goat’s cheese salad

~
poached salmon, new potatoes, hollandaise sauce

toulouse sausage & mash

duck egg and wild mushroom croustade

day boat goujons of gurnard, sauce tartare

fillet of sea bream, cabbage, apple vinaigrette

potato gnocchi, salsa  verde

~
cr�me caramel

vanilla ice cream, chocolate sauce

english strawberries, devonshire clotted cream

vanilla cr�me br�l�e

caramelised banana eton mess

peach melba, classic serve


