
Quadrato
B R E A K F A S T

Continental Table 
A nourishing selection of cheeses, cold cuts, seasonal fruits and wholesome yoghurts, accompanied by freshly baked

breads, pastries, muffins and cereals, and served with your choice of juice, and coffee or tea  £24

(v) = vegetarian | (ve) = vegan
Adults need around 2,000kcal a day. Food allergies and intolerances: We welcome enquiries from guests regarding the ingredients in

our dishes. Please note, before placing your order, please inform a member of the team if anyone in your party has a food allergy.

HOT PLATES

TEA & COFFEE

Filter Coffee/ Americano/ Macchiato                            £6                      
Single Espresso                                                                        £5
Cappuccino/Café Latte/ Café Mocha                              £6
Double espresso/ Hot Chocolate                                     £7

Selection of JING teas                                                            £7
English Breakfast/ Earl Grey/ Peppermint/ Lemon
Grass & Ginger/ Jasmine Spring Tips/ Jade Sword 
Fresh juices Orange, Apple                                           £6.50          

180kcal 144kcal 144kcal
Traditional English  £20

Cumberland sausage, back bacon, black pudding, hash
brown, field mushrooms, plum tomatoes, baked beans and

free-range eggs to your liking, fried egg, poached egg, or
scrambled egg     

Vegetarian Breakfast (v) £18
Vegetarian sausage, avocado, field mushrooms, hash brown,

plum tomatoes, baked beans and the free-range eggs
cooked to your liking, fried egg, poached egg, or scrambled

egg 

Crushed avocado on sourdough toast £15 
 Finished with roasted cherry tomatoes (ve)                

Add poached eggs £3

Eggs Benedict £16
 Toasted English muffin, baked ham, poached free range

eggs, hollandaise sauce 

Eggs Royale £19
Toasted English muffin, smoked salmon, poached free

range eggs, hollandaise sauce 

Eggs Florentine £16
Toasted English muffin, spinach, poached free range eggs,

hollandaise sauce (v)      

Porridge (v) £9
 Traditional             / Honey              / Fruit compote 

/Mixed seeds 

Free range eggs on toasted sourdough (v) £12
Choice of, Fried              / Poached              / Boiled              /

Scrambled        

Smoked salmon,  scrambled eggs £19
 Free-range eggs, sourdough toast              

Shakshuka £18
Baked eggs, tomato, roasted peppers, chilli, feta, toasted

sour dough (v)         

Three whole egg or egg white omelette (v)                       £15                
 Choose from: Cheese               / Ham            / Tomato            /

Mushroom           /Spinach 

Waffles £14
Waffles served with your choice of, blueberry compote,

Nutella, maple syrup, or Chantilly cream (v)      

715kcal

700kcal

520kcal

728kcal

620kcal

580kcal

190kcal

240/100kcal

200kcal 75kcal 10kcal
11kcal 8kcal

304kcal

380kcal

214kcal 270kcal
284kcal 270kcal

420kcal



Quadrato
R E S T A U R A N T

Fries, Maldon salt (ve)                                                                        £6 
Chunky chips, truffle and pecorino                                               £9
Rocket parmesan salad                                                                      £6
Seasonal vegetables (v)                                                                      £7
Steamed baby spinach (ve)                                                               £7

Sides

300kcal                                             

520kcal                                             

130kcal                                             

150kcal                                             

41kcal                                             

Spaghetti arrabbiata                                                                 £18
spiced tomato sauce and basil 

Crab mascarpone and dill ravioli                                         £22 
Caviar butter sauce 

Porcini and black truffle risotto (v)(ve)                            £20

Pasta & Risotto

400kcal                                             

420kcal                                             

360kcal                                             

Stone baked 12'’ pizza

Margarita                                                                                          £15
cherry tomato, mozzarella, basil pesto (v)  
Quattro formaggi                                                                                    £17
tomato sauce, mozzarella, gorgonzola,
ricotta, parmesan (v) 
Pepperoni                                                                                                   £18
tomato sauce, mozzarella, truffle hot honey 

640kcal                                             

720kcal                                             

720kcal                                             

TO START

MAINS

(v) = vegetarian | (ve) = vegan
Adults need around 2,000kcal a day. Food allergies and intolerances: We welcome enquiries from guests regarding the ingredients in our dishes. Please note, before placing your order, please inform a member of the team if anyone in your party has a food allergy.

Classic Tiramisu                                                                                           £12 
Panna cotta, blueberry                                                                             £12
Gelato and sorbetto selection                                                               £8
Selection of cheeses, seeded cracker, quince (v)                           £14

Desserts
374kcal                                             

320kcal                                             

300kcal                                             

150kcal                                             

SIDES &
DESSERTS

TO SHARE

Gordal olives, herbs (ve)                                                                      £5
Padron peppers, smoked Maldon salt (ve)                                  £5
Focaccia, aged balsamic, extra virgin olive oil                            £6

 48kcal                                             

 30kcal                                             

 480kcal                                              

Cream of carrot and amaretto soup                                               £9 
whipped mascarpone (v) & (ve) 

Beef carpaccio                                                                                        £14
rocket, parmesan, caperberries, balsamic glaze 

 285kcal                                             

 195kcal                                             

Burrata with glazed figs                                                                         £14 
truffle honey, crushed almonds (v) 

Seared scallops                                                                                         £16 
Nduja herb butter emulsion 

220kcal                                             

338kcal                                             

Grilled dry aged Beef fillet                                                      £38
wild mushroom cream, herb gnocchi 

Chicken Milanese                                                                        £25 
rocket, parmesan, lemon and herb dressing  

Pan-fried salmon fillet                                                              £26
Spinach, cannellini and borlotti beans 

Roasted Cod                                                                                  £28
herb fregola, tomato and olives 

Meat & Fish

610kcal                                             

365kcal                                             

380kcal                                             

490kcal                                             

Italian Margarita                                                                                        £17
Tequila, Amaretto, Lime & Lemon Juice

Blue Angel                                                                                                    £15
Gin, Blue Curaçao, Triple sec

Aperol Spritz (non-alcoholic)                                                                £8
Non-alcoholic Aperol & Prosecco, Soda Water

TO PAIR
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