
S T A R T E R S

L I G H T LY  S P I C E D  C A R R O T  V E L O U T É 
Crusty bread roll

P R A W N  C O C K T A I L 
Marie Rose sauce, baby gem lettuce

H A M  H O C K  C R O Q U E T T E S 
Winter leaves, spiced apple sauce

M A I N S

R O A S T  B R O N Z E  T U R K E Y 
Stuffing, pigs in blankets, honey-roasted carrots 

L I N G U I N I  P O M O D O R O 
Parmesan, grilled garlic flatbread 

P A N - F R I E D  T U R B O T  F I L L E T 
French green beans, pomme purée

D E S S E R T S

S E L E C T I O N  O F  I C E  C R E A M S  &  S O R B E T

C H O C O L A T E  T R U F F L E  M O U S S E  T O R T E 
Vanilla ice cream

B U T T E R M I L K  P A N C A K E S 
Maple syrup, vanilla

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

@ Q U A G L I N O S

C H R I S T M A S  D A Y 
C H I L D R E N ’ S  M E N U  

£ 6 0  P E R  P E R S O N

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


