QUAGLINO'’S

+ CHRISTMAS DAY *
MENU

E'E £175 PER PERSON +

Includes a complimentary festive cocktail

STARTERS
QUAGLINO’S CLASSIC PRAWN COCKTAIL

Marie Rose sauce, langoustine, baby gem lettuce, Granny Smith apple, lemon

CONFIT DUCK & FOIE GRAS TERRINE
Beetroot, cherry, fig chutney, toasted brioche

WINTER VEGETABLE & CHICKPEA SALAD (vG)

Butterfly sorrel, sour apple, maple & mustard dressing

4+ +

MAINS

FILET DE TURBOT MOUNTBATTEN

Caviar, lemon, samphire & capers, white wine veloute

ROASTED BRONZE TURKEY BREAST

Pork, wild boar & sage stuffing, pigs in blankets, glazed carrots, cranberry & red wine jus

BEETROOT WELLINGTON (vG)

Wild mushroom & truffle duxelle, Swiss chard, horseradish, beetroot & port jus

Goose fat

ACCOMPANIMENTS

Brussel sprouts, Port-braised

roasted potatoes pancetta & chestnuts red cabbage

4+ +

DESSERTS

‘A4 BLUE CHRISTMAS” BLACKCURRANT & VANILLA MOUSSE

Mango compote, chocolate sponge, vanilla shortbread

PEAR & CHOCOLATE GATEAUX (vG)

Spiced chocolate mousse, poached pear, quince & vanilla compote, pear & vanilla ice cream

QUAGLINO'S “GIFT OF CHRISTMAS” DATE CAKE

Chocolate & caramel mousse, toffee ice cream

FOLLOWED BY

Mince pie with tea or coffee

DISCOVER MORE

WWW.QUAGLINOS-RESTAURANT.CO.UK
@QUAGLINOS

(v) - Vegetarian | (vg) - Vegan | (gf) - Gluten free | (v on request) - Vegetarian on request
(vg on request) - Vegan on request | (gf on request) - Gluten free 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.




