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CREAM TEA & CAKE

2pm-5.30pm

Cream Tea (per person)..................................10.50
Freshly baked scone, clotted cream with homemade raspberry jam
served with a pot of tea from the Rare Tea Company

Cake of the day..........................................6.00

You can also find us at 

Q Grill
29 - 33 Chalk Farm Road, London NW1 8AJ

& 
Q on Ice, Ice Rink Canary Wharf

Opening in the City in 2015

www.q-grill.co.uk

All our food is prepared in a kitchen where nuts, gluten and other allergens are present.  Our menu descriptions do not include all ingredients. If you 
have a food allergy please let us know before ordering.  Full allergen information is available.

Please advise your server if you have any allergies or require information on ingredients in our dishes.  Some dishes may contain unpasteurised cheese. 



BREAKFAST  

Until 12.30pm

Warm banana bread........................................3.50
Butter croissant (v).....................................2.50
Blackcurrant muffin (v)..................................3.50
Pain au chocolat (v).....................................3.50
Granola, natural yoghurt and berries (v).................6.50
Waffle with caramelised bananas (v)......................8.75
Bashed avocado on toast (v)..............................5.75
Woodland mushrooms on toast with fried duck egg (v)	������8.50
Smoked salmon & scrambled eggs..........................13.00

WHILE YOU WAIT

Toasted ancient loaf with salted butter..................4.50
Blue cheese fondue with toasted garlic flutes............6.50

STARTERS

Baked raclette with bresaola and pickles................12.50
Peppered tuna, wasabi avocado...........................14.00
Charred barbecue chicken Caesar salad..............8.25/16.50
Roasted pumpkin “hummus”, charred flat bread.............7.50
Endive & pear salad, shaved pecorino, hazelnuts...........6.75
Cornish crab, pickled celeriac, Colman’s mustard........12.50
Sweet walnut and Stilton tart............................8.75
Seabass ceviche, spiced sweet potato crisps..............11.50

MAINS

Barked short rib, caramelised parsnip mash...............22.50
USDA beef rib eye, grilled jumbo shrimp..................30.00
Le Chalet burger, butter bun, club sauce.................15.50
Buttermilk chicken schnitzel, blue cheese fondue.........16.50
Spit roasted pork, cabbage, apple sauce.................19.50
Pit grilled prawns, chilli, garlic, olive oil............22.00
Day boat fish........................................see board
Cracked spelt “risotto”, wild mushrooms, pecorino (v)....14.00

SIDES 

Seasoned chips.......................................... 3.50 
Salt roasted Cornish potatoes with rosemary..............4.00
House salad..............................................3.50
Roasted roots, honey and thyme...........................4.50 
Broccoli with chilli and garlic..........................4.00 

SWEETS

Eggnog snow egg..........................................8.00
Spiced apple pie with vanilla ice cream...................7.50
Steamed chocolate & toffee sponge........................7.75
Clementine cheesecake....................................7.00
Chocolate fruit & nut....................................7.00
Ice creams & sorbets...........................1.75 per scoop
Floats...................................................4.50
Root beer, coke, creamy orange soda, black cherry


