
For allergen information please ask a member of staff (traces of allergens may be present in dishes). Adults need around 2000 kcal a day.  
Music charge £5 per person. A discretionary 15% service charge will be applied to your final bill. We are a cashless venue. 

 

 

 

For allergen ingredient information please ask a member of staff. Please note however, that despite our best efforts, traces of allergens may be present in our dishes. 

 

 

 

S TA RT E RS  

Whisky & maple cured salmon 

fennel, pickled sour apple, 

cucumber  

412 kcal  

 

Buttermilk pancakes 

vanilla crème fraîche, berries, 

streaky bacon, maple syrup  

566 kcal 

 

Roasted parsnip velouté  

whipped mascarpone, spring 

truffle, confit chestnuts (vg)  

243 kcal 

 

Beetroot & Granny Smith      

apple salad                              

goat’s cheese mousse, hazelnut, 

sorrel (v/vg)  
627 kcal              

 

Smoked duck & pear salad 

red endive, kumquat jam  

458 kcal 

Wild mushroom tortelloni,    

spring truffle, aged parmesan 

 509 kcal 

 

  

M A I N S  

Slow cooked corn-fed chicken breast 

caramelised cauliflower purée,                         

roasted corn, baby leek  

764 kcal 

 

Pan fried stone bass  

Jerusalem artichoke, Palourde clams,  

sauce vierge  

741 kcal 

 

Gnocchi, roasted delicata pumpkin 

oyster mushrooms, kale crisps (v/vg) 

619 kcal 

Wild mushroom & truffle toastie 

garden salad, house dressing (v)  

964 kcal 

 

Add fried egg (£2.50) 

 

Quaglino’s brunch burger 

Herefordshire beef burger, streaky bacon,  

red Leicester, pickled gherkins,  

red onion marmalade, Sriracha mayo 

 1049 kcal 

 

C H A M PAG N E  
B R U N C H  

2 courses £38.00 
3 courses £45.00 

 
Additional Bottomless Champagne 80pp 

 
Champagne                               Btl 

Gremillet Selection Brut NV  75 

Taittinger Brut Reserve NV  80 

Laurent-Perrier ‘La Cuvée’ NV                  90 

Taittinger Prestige Rosé NV  95 

 

Sparkling Wine                         Btl 

Durello Spumante Brut  50 

Chandon Brut   65 

 

EG G S  

Florentine, Royale, Benedict 

Toasted English muffin,  

poached egg, hollandaise (v) 

862/946/906 kcal 

 

Poached eggs, crushed avocado 

Streaky bacon, grilled sourdough      
876 kcal 

 

Smoked salmon 

Scrambled eggs, toasted  

 brioche, chives 794 kcal                               

 
 

 
 

 

 

G R I L L  

Sirloin     

 (£15 supplement) 

roast shallots, bearnaise sauce 

      1542 kcal 

D E S S E R T S  

Dark chocolate marquise,  

mango & passion fruit sorbet,  

23ct gold leaf 598 kcal 

 

Banana crème brûlée,             

banana tuile, crème fraîche (v)      

897 kcal  

                                                                                                                                                                                                                   

Valrhona chocolate orange fondant,                                     

Grand Marnier, 

 hazelnut ice cream (v) 713 kcal                                                                             

Allow 12 minutes 

 

Daily selection of homemade           

ice cream & sorbets (v)                     
360 kcal per scoop 

 

18 month aged Comté,                 

apple & beetroot salsa, candied 

walnuts, seeded crackers 437 kcal 

 

 

 

 

Baby leaf salad (v) 171 kcal / Buttered new potatoes (v/vg) 294 kcal  

Braised red cabbage, port, cranberries (vg) 170 kcal  / French beans, shallot butter (v/vg) 150 kcal       

    

  

    

 S I D E S  
£5.50 each 


