
T O  B E G I N
R O S E M A R Y  &  R Y E  H O U S E  M A D E 
S O U R D O U G H  B R E A D  W I T H  D E M I 

S E L L  B U T T E R  (309 kcal) 6.5

T O  S T A R T
C O R N - F E D  R O A S T E D � 17 
C H I C K E N  V E L O U T É  �  
Barbecued fillet, crispy skin, 
cobb fricassee (505 kcal) 

F R E N C H  T R I M M E D  F I L L E T � 22 
O F  D O V E R  S O L E �   
Sole goujonettes, fish chowder, 
salmon roe (237 kcal)  

P I E M O N T E S E  S A L A D  ( V G ) �  16 
Agria potatoes, broadbeans, wild rocket, 
coriander and olive oil dressing (707 kcal)  

S L O W  B R A I S E D  P O R K  C H E E K S � 20 
Caramelised cauliflower, roasted baby 
onion, shaved black autumn truffle (539 kcal)  

C H I C K E N  L I V E R  P A R F A I T �  18 
Pain d’epice, port poached pear, walnut 
croustillant (552 kcal)  

L I N E  C A U G H T  H A L I B U T � 22 
C E V I C H E  �  
Fennel, Alphonso mango, pickled baby 
cucumber, jalapeno emulsion, orange 
liquor (257 kcal)  

S E A  B R E A M  C R U D O �  22 
Menton’ citrus dressing, kelp (339 kcal)  

M A I N  D I S H E S
W I L D  M U S H R O O M  &  B L A C K  T R U F F L E  L I N G U I N I  ( V )  � 36 
Whipped mascarpone, cèpe cream, 24-month aged parmesan (602 kcal) 

P A N  F R I E D  S T O N E  B A S S  � 41 
Chargrilled octopus, squid ink emulsion, red pepper piperade, 
foraged sea herbs (441 kcal)  

S P I N A C H  &  L E E K  R I S O T T O  ( V G ) �  34 
Potato espuma, potato crisp, confit lemon, fine herbs (900 kcal)  

C O D  W I T H  G I R O L L E S  � 41 
Peas, green asparagus, wild garlic, mandarin beurre blanc, tarragon (412 kcal)  

S P R I N G  L A M B  C U T L E T S  “ M I L A N E S E ” � 48 
Aubergine, cherry, spring herbs (898 kcal)  

O N  T H E  S I D E � 8 each

P O M M E S  F R I T E S  ( V G )  (672 kcal) 

W I L D F L O W E R  H O N E Y  G L A Z E D  C O U R G E T T E S  (159 kcal) 

P O R T  B R A I S E D  T E N D E R S T E M  B R O C O L L I  ( V G )  (212 kcal) 

B U R N T  B U T T E R  P O M M E  M O U S S E L I N E  ( V )  (928 kcal) 

F R E N C H  B E A N S ,  C A R A M E L I S E D  S H A L L O T  B U T T E R  ( V )  (414 kcal) 

Q UA G L I N O ’ S  G R I L L
A B E R D E E N  A N G U S  R I B - E Y E  3 0 0 G  (1256 kcal)  � 47

A B E R D E E N  A N G U S  B E E F  F I L L E T  2 0 0 G  (802 kcal)  � 46

T O  S H A R E  Minimum for two

C H A R G R I L L E D  D R Y  A G E D 
T O M A H A W K  S T E A K  1 . 3 K G �  80 Per Person 

Béarnaise & bordelaise sauce, roasted garlic (3708 kcal) 

C H A R G R I L L E D  C H A T E A U B R I A N D  6 0 0 G  � 65 Per Person 

Wild mushroom persillade, bordelaise & béarnaise (1821 kcal) 

S A U C E S  � 4

G R E E N  P E P P E R C O R N (99 kcal) | B É A R N A I S E  (93 kcal)   
B O R D E L A I S E  (59 kcal)

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide 
identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. 
Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes 
follow vegan recipes but may not be safe for those 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. A 125ml wine measure is 
available on request.

E N J OY  A  M A R T I N I
Q U A G L I N O ’ S  M A R T I N I  � 16 
Sipsmith Dry Gin, St Germain, 
Clarified Lychee & Lemon Cordial, 
Clarified Basil & Cucumber Cordial, 
Vanilla Syrup 

Refreshing | Zesty | Delicate

L O N D O N ’ S
I C O N I C  V E N U E

This Sir Terence Conran–designed destination blends live entertainment, 
award-winning cocktails, Modern British cuisine and 1930s glamour 
in a setting rich with British heritage.

O S C I E T R A  C AV I A R 
1 0 G  (569 kcal) 80 

3 0 G  (689 kcal) 150 

Served with cassic condiments, 

wholemeal blinis


