QUAGLINO'’S

’ Inspired by the remarkable culinary journey of our founder, Giovanni Quaglino, from his birthplace in Piedmont
L O N D O N S to the Martinez Hotel in Cannes, The Savoy in London, and Quaglino’s in Mayfair. Drawing on Mediterranean
I C O NI C regional flavours, seasonal ingredients, iconic Savoy classics and timeless British dishes, the menu celebrates
the defining moments of his life, alongside our Royal heritage and the elegance of grand brasserie dining.
V E N U E It also pays tribute to The Complete Hostess, the book that reflects his enduring legacy.

TO BEGIN MAIN DISHES

OSCETRIA CAVIAR 80 | 150 FILLET OF TURBOT MOUNTBATTEN 48
Inspired by the dish served at the wedding of Her Majesty Queen Elizabeth Il
Lemon, capers, sea herbs, white wine velouté

Served with classic condiments,
wholemeal blinis.

PISSALADIERE 6.5 QUAIL RIPIENO 28
Cannes-style flatbread, anchovies Wild Boar, polenta, Barolo sauce, fennel & sage

OR Nicoise olives & pistou (V) RABBIT RISOTTO 98
“VITELLO TONNATO' SKEWER 6.5 San Marzano tomato, white wine, rosemary and lovage

Braised veal cheek & veal tongue, anchovy, LAMB CUTLETS “MILANESE" 44

caper & bonito mayonnaise Aubergine, cherry, herbs

WALNUT ‘BAGNA CAUDA 6.5

Walnut crackers, fennel, endives & radishes

COD 38

Seasonal greens, seasonal mushrooms, mandarin beurre blanc, tarragon

HOMEMADE ROSEMARY 7
SOURDOUGH

BEETROOT WELLINGTON (vG) 26
Mushroom duxelles, horseradish, beetroot, port & lemon thyme jus

GNOCCHI & CASTELMAGNO (v) 24
Hazelnuts, sage, saffron, balsamic

TO START
WHOLE LOBSTER 96

CITRUS CURED SALMON 16 Fennel, lavender, basil
Kohlrabi, green tomato & fig oil

QUAGLINO'S PRAWN COCKTAIL 18

Poached prawns, Marie Rose sauce, Q UAGLINO’S GRILL

baby gem, lemon

ABERDEEN ANGUS RIB-EYE 250G 48
TUNA TARTARE 20
Avocado, capers, Melba toast ABERDEEN ANGUS BEEF FILLET 2006 49
GRILLED PEACHES 12 ABERDEEN ANGUS SIRLOIN 300G 35
& ROBIOLA CHEESE (v

.() . ABERDEEN ANGUS RUMP 3006 30

Herbs, summer leaves, radish, chamomile

CHARGRILLED CHATEAUBRIAND 600G 65 Der Person

PIEMONTESE SALAD (vG) 15

Wild h illade, Bordelaise & Bé i
Agria potatoes, broad beans, wild rocket, ''d mushroom persifiade, bordelaise earnaise

. . . . For every chateaubriand steak sold, we will donate £1.50 to the ‘Not For Sale’ movement
coriander and olive oil dressing

BEEF CARPACCIO 19.5
Thinly sliced centre-cut fillet, rocket SAUCES 4.5

and Parmesan crisps ,
GREEN PEPPERCORN | BEARNAISE | BORDELAISE

S R ON THE SIDE 7 EACH

QUAGLINO’S MARTINI 16 POMMES ERITES
Sipsmith Dry Gin, St Germain, ve)
Clarified Lychee & Lemon Cordial, WILDFLOWER HONEY GLAZED COURGETTES

Clarified Basil & Cucumber Cordial,

. PORT BRAISED TENDERSTEM BROCOLLI (va)
Vanilla Syrup

BURNT BUTTER POMME MOUSSELINE (v)
FRENCH BEANS, CARAMELISED SHALLOT BUTTER (v)

REFRESHING | ZESTY | DELICATE

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.



