SUMMER SCREENINGS
Opening Night

GREASE

WEDNESDAY 10TH JUNE
£65 PER PERSON

WELCOME DRINK
BRUGAL EXPRESS

Brugal 1888, coffee liqueur, espresso, vanilla sugar

STARTER i
CORN FED ROASTED CHICKEN VELOUTE

Barbecued fillet, crispy skin, cobb fricassee

MAIN

QUAGLINO’S SMASHED TRUFFLE BURGER
Shallot jam, black truffle mayo, smoked applewood cheddar, streaky bacon

Served With

Loaded Fries - chives, parmesan, jalapefio emulation, crispy bacon.

DESSERT
RASPBERRY & CHOCOLATE SUNDAE

Macerated raspberries, brownie pieces,
Belgian chocolate & raspberry ice cream,
whipped cream, flaked candied walnuts

THE

MACALLAN BRUGAL%

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.



SUMMER SCREENINGS

MOULIN ROUGE

WEDNESDAY 24TH JUNE
£65 PER PERSON

WELCOME DRINK
MILLIONAIRE

Brugal 1888, apricot brandy, sloe gin, lemon juice, grenadine

STARTER :

CHICKEN LIVER PARFAIT
Pain d’'epice, port poached pear, walnut croustillant

MAIN
COD WITH GIROLLES

Peas, green asparagus, wild garlic, mandarin beurre blanc, tarragon

Served With

Truffle & garlic, rosemary fries

DESSERT
CHOCOLATE & RED FRUIT MOUSSE

Chocolate mousse, red fruits compote,
raspberry ganache, chocolate sponge

THE

MACALLAN BRUGAL%

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.



SUMMER SCREENINGS

MAMMA MIA

WEDNESDAY 8TH JULY
£65 PER PERSON

WELCOME DRINK
MAI TAI

Brugal 1888, orange liqueur, orgeat syrup, lime juice, Angostura bitters

STARTER i

LINE CAUGHT HALIBUT CEVICHE
Fennel, Alphonso mango, pickled baby cucumber,
jalapefio emulsion, orange liquor

MAIN

SPRING LAMB CUTLETS “MILANESE”
Aubergine, cherry gel, spring herbs

Served With

Greek salad - cucumber, crushed feta, tomatoes black olives

DESSERT
HONEY & ORANGE PANNA COTTA

Yogurt and honey panna cotta, fresh honeycomb,
orange segments, honeycomb tuile

THE

MACALLAN BRUGAL%

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.



SUMMER SCREENINGS

DIRTY DANCING

WEDNESDAY 22ND JULY
£65 PER PERSON

WELCOME DRINK
DARK DAIQUIRI

Brugal 1888, lime juice, demerara sugar syrup

STARTER 3
SEA BREAM CRUDO

Menton’ citrus dressing, kelp

MAIN

BARBEQUE RIBEYE
Fries, peppercorn sauce, fried egg

Served With

Tomato & watermelon salad, mint

DESSERT

STRAWBERRY & PEACH MELBA
Grilled peach, strawberry coulis, peach ripple ice cream,
meringue, vanilla Chantilly

THE

MACALLAN BRUGAL%

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.



SUMMER SCREENINGS

BOHEMIAN RHAPSODY

WEDNESDAY 5TH AUGUST
£65 PER PERSON

WELCOME DRINK

OLD CUBAN :
Brugal 1888, lime juice sugar syrup, mint, Champagne, Angostura bitters

STARTER 3

SLOW BRAISED PORK CHEEKS
Caramelised cauliflower, roasted baby onion, shaved black autumn truffle

MAIN

BARBEQUE SIRLOIN
Fries, béarnaise, grilled tomatoes or fried egg

Served With

Honey roasted courgette

DESSERT

CHERRY & ALMOND TART
Almond frangipane, cherry compote,
whipped cherry ganache

THE

MACALLAN BRUGAL%

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.



SUMMER SCREENINGS

THE GREATEST SHOWMAN

WEDNESDAY 19TH AUGUST
£65 PER PERSON

WELCOME DRINK
EL PRESIDENTE

Brugal 1888, dry vermouth, orange liqueur, grenadine

STARTER 3

PIEMONTESE SALAD
Agriad potatoes, broad beans, wild rocket, coriander & olive oil dressing

MAIN

GRILLED STONE BASS
Squid ink emulsion, red pepper piperade

Served With

Mac & cheese

DESSERT

CHURROS WITH CHOCOLATE SAUCE
Popcorn & chocolate caramel tart
& raspberry cupcake/petit gateau

THE

MACALLAN BRUGAL%

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.



QUAGLINO"S

SUMMER
SCREENINGS

CUE ANOTHER DRINK

SUMMER FIZZ | £20

Bright and refreshing, adding a little bit of sparkle to
our Quaglino’s silver screen and screenings! A clean fizz, with
The Macallan 12 Year Old adding a smooth, cinematic depth.

The Macallan Double Cask 12YO Scotch Whisky, rhubarb & strawberry
liqueur, grapefruit bitters, Perrier sparkling water

“OBSESSION" | £17

A rich and indulgent nightcap with warming spice, fig and cacao notes,
designed as the perfect final act to your evening at Quaglino’s.
Brugal 1888, fig liqueur, lemon juice, cacao liquor, aperitif wine,

orgeat syrup, Angostura-chocolate-orange bitters, oat milk

THE

MACALLAN BRUGAL%

VIEW OUR FULL LINE-UP




