DESSERTS & CHEESE

Cherry & chocolate, cherry compote, nyangbo 68% crémeux, vanilla mousse,
cherry straciatella ice cream 713kcal

13.00

Chestnut & apricot mousse, orange sponge, cinnamon cremeux,
mulled pear gel, apricot & calvados ice cream 609kcal

14.00

Apple & hazelnut delice, hazelnut dacquoise, caramelised apple compote,
caramélia ganache montée, toasted milk ice cream 794/cal

14.00

Gingerbread & blackberry marquise, blackberry curd,

Muscovado & vanilla ice cream 932kcal
13.00

Pistachio créme brilée, spiced pistachio custard, chocolate orange sable, whipped
orange chantilly 965/cal
14.00

Chocolate pot de creme, 54% dark chocolate cremeaux, macadamia & hazelnut
mousse, cocoa meringues, toasted macadamias 704kcal

14.00

“Quaglinos Gift of Christmas”, white chocolate mousse, coconut opera cake,
coffee ice cream 1363kcal

15.00

Pinenut & caramelised onion Brie de Morins, sunflower seed baguette,
seed crackers, blue cheese mousse, apple & cranberry chutney 923%cal

16.00

Ice cream & sorbets — selection of the day (v) 360 kcal per scoop per scoop 4.00

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes.

a DESSERT COCKTAIL

‘STEELE ROAD’ 18.00

K Clarified | Sweet | Complex

~

Banana infused William George White Rum, Mango & Banana Liqueur,
Homemade Pineapple Falernum, Fino Sherry, Agave Nectar, Lime Juice,

Whole Milk, Cheery & Chocolate Bitter

J

DESSERT WINE

Moscato d’Asti “‘Alasia’, Araldica, Piemonte, Italy 2023
Fresh and lively. Crushed grapes, sherbet, Turkish delight

Cerons, Chateu de Cerons 2018
Rich and sumptuous. Honey, bitter orange, saffron

Tokaji Aszu 5 Puttonyos, Kardos, Hungary 2019
Fresh and juicy. Honeycomb, dried apricots, hint of spices

PORT

Graham’s Six Grapes NV
Rich and spicy. Plum, black cherry, prune, raisin

Tawny 10yo Port, Graham’s NV
Intense and complex. Dried fruits, toffee, spice

100ml
75cl

100ml
37.5¢l

100ml
50cl

100ml
75cl

100ml
75¢cl

8.00
51.00

13.00
46.00

16.00
78.00

8.50
51.00

10.50
66.00

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. 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.



