
Hummus with pitta (v) 5

Marinated olives (v) 3

Halloumi fries, chilli jam (v) 6

Reblochon, red onion  
& thyme flatbead  (v) 7

Crunchy Cajun prawns,  
harissa mayo 7

Nibbles

Superfood (v)

Spinach, mixed leaves, quinoa,  
butternut squash, beetroot,  
pomegranate, pumpkin seeds 14

£1 from every dish sold will go to  
the Human Milk Foundation, helping  
to feed sick and premature babies.  
www.humanmilkfoundation.org

Add grilled goats’ cheese 4

Add grilled chicken or  
oven baked salmon 5

Baby spinach & goats cheese (v)

Giant cous cous, warm walnuts  
& honey mustard dressing 13

Add chorizo or grilled chicken 5

Salads
‘The Scrumper’ (v)

Avocado, soft poached eggs,  
mushroom, tomato, hummus,  
sweet chilli, rye 10

Pesto gnocchi (v)

Peas, creamed spinach 14

Add grilled chicken or  
oven baked salmon 5

‘The Dirty’
Sirloin steak, blue cheese sauce,  
flat mushroom, rustic roll,  
onion rings, fries, salad  17

#GoDirtier (you know you want to)  
Add fried egg & bacon 5

Fried seabass fillet
Roasted rainbow courgettes, tomato, 
harissa mayo, rocket  17

Roasted vegetable, feta &  
herb fritters (v)

Tomato salsa, smashed avocado salad 14

Homemade fish pie 15

Cheddar mash, peas, leeks, cabbage

Large plates
Daily changing soup (v)

Rustic roll 6

Chilli crab cakes
Pea puree, mixed leaves 8

Minted lamb kofta
Tzatziki, red onion salad  9

Wild mushroom bruschetta (v)

Hollandaise 8

Goats’ cheese bonbon (v)

Beetroot chutney, mixed leaves  8

Small plates

A discretionary 12.5% service charge  
will be added to your bill 

Children’s menu available

Fish specials every Friday

If you require information about ingredients which may cause allergy or intolerance, please speak to your server before you order. We are always happy  
to adapt dishes where possible to accommodate dietary requirements. All dishes may contain traces of nuts.

We welcome your feedback: home@thequincetree.com

Lunch menu

Sweet potato wedges, sweet chilli sauce 4

Mixed house salad  4

Garlic & sage crispy new potatoes  4

Peas, leeks, cabbage  3

Half avocado, olive oil, sea salt 3

Fries, red sauce  3

On the side



Luscombe’s Elderflower Bubbly 3.50

Luscombe’s Cool Ginger Beer 3.50

Belu mineral water 
(still/sparkling) 
330ml  2 
750ml  4

Coca-Cola & Diet Coke  3

Real lemonade  3.50 

Camden pale ale (330ml) 4.25

Camden lager (330ml) 4.25

Aperol spritz  7

Gin & tonic  7

The Quince Tree Bloody Mary  7

Mimosa 6

All spirits served in 25ml measures

Soft drinks

Bottled beers

Aperitifs

Orange juice  4

Apple juice  4

Pure
Carrot, apple, ginger 4

Detox
Kale, apple, celery, cucumber,  
ginger 4.75

Clean
Kale, apple, lime, pear 4.75

Berry burst
Strawberry, raspberry, blueberry, 
almond milk 4.75

Power
Oats, honey, banana, strawberry,  
almond milk 4.75

Freshly pressed juice  
& smoothies

Americano | Cappuccino 
Latte | Flat white | Mocha 
Double espresso or macchiato  2.95

Single espresso or macchiato  2

Chai latte | Matcha latte 
Beetroot latte  3.75

English breakfast | Darjeeling earl grey 
Mao feng green tea 
Chai tea | Camomile 2.95

Fresh ginger, mint, lemon 
Fresh mint 3.50

Hot chocolate  3

Baileys hot chocolate 6.50

Add whipped cream  
or marshmallows  75p each

Babyccino  1

Tea, coffee  
& hot chocolate

Wine

Drinks menu

 125ml 175ml 250ml Bottle

White wine

Dry White, IGP Comté Tolosan, Pierre et Papa, France 3.25 4.50 6.50 19

Unoaked Chardonnay, IGP D’Oc, Casse Noix, France 3.75 5.25 7.50 22

Uvam Pinot Grigio, Mabis, Veneto, Italy 4 5.75 8.25 24

Sauvignon Blanc, Ferndale, Marlborough, New Zealand 4.75 6.50 9.25 27

Red wine

Red, IGP Pays D’Hérault, Pierre et Papa, France 3.25 4.50 6.50 19

Merlot, Costa Vera, Indomita, Central Valley, Chile 3.65 4.95 7.25 21

Rioja, DeAlto, Rioja, Spain 3.95 5.50 7.75 23

Cabernet Sauvignon, Armador, Maipo, Chile (Kosher) 4.50 6.50 9.15 27

Rosé

Rosé, IGP Pays D’Hérault, Pierre et Papa, France 3.75 4.95 6.95 20

La Grande Bauquiere, Moment Inattendu,  
Cotes de Provence, France, 2017  5.75 7.95 12 34

Champagne & sparkling

Prosecco Spumante DOC, Mabis, Veneto, Italy, 2013 7   28

Champagne Grand Réserve Premier Cru, Pierre Mignon NV    45

We are licensed to serve alcohol from 10am Monday – Saturday and 11am on Sundays

Soya, almond & oat milk 
available at no extra charge


