
S T A R T E R S

Sea bream crudo, Menton citrus dressing, kelp

Chicken liver parfait, toasted brioche, apricot & elderflower

Grilled peach & Ribiola salad, summer leaves, honey & chamomile (v) (vg on request)

M A I N S

300g grain fed Angus rib eye steak, peppercorn or bearnaise sauce

Cod with girolles, peas, green asparagus, mandarin beurre blanc, tarragon

Wild mushroom & black winter truffle linguini, whipped mascarpone, cèpe cream, 
24-month aged parmesan (v on request)

D E S S E R T S

Chocolate & caramelized apple slice, hazelnut dacquoise, caramelized apple compote, 
hazelnut ganache montée, toasted milk ice cream

Strawberry and vanilla curd, rhubarb consommé, white chocolate diplomat, 
mascarpone & white chocolate ice cream (v)

Chocolate Pot du crème, chocolate cremeux, macadamia & hazelnut gianduja, 
hazelnut cremeux, chocolate soil, cocoa meringues (v on request) (h)

Q U A G L I N O S - R E S T A U R A N T . C O . U K 

@ Q U A G L I N O S

S I G N A T U R E  M E N U

3  C O U R S E S  £ 9 5

(v) - Vegetarian  |  (vg) - Vegan  |  (v/vg on request) - Vegan on request. 

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 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. All prices 
include VAT. A discretionary 15% service charge will be added to your final bill.

D I S C O V E R  M O R E

This menu is available for private dining groups of any size, and for parties of 13 or more 
guests in our main restaurant. Bookings must be made in advance through our Events Team. 

A pre-order may be required depending on your group size.


