
MAROCHETTI
Limoncello, Malfy Italian gin, basil, 
and lemon juice
“Marochetti was the 
Italian-born architect 
who designed the Duke of 
Wellington statue”

£9

MARION GILCHRIST
Naked Grouse Whisky, Fernet 
Branca, Martini Rosso and cherry 
bitters served in medicine bottle 
and poured over ice.
“Marion was the first 
female to graduate from the 
University of Glasgow and 
the first woman to graduate 
in medicine from a Scottish 
University”

£9

OLIVES
Marinated Gordal Olives (VG/GF)

£4.50

MUSSELS
Glasgow house-pickled mussels 
(GF) 

£5.00

G.H MUMM CORDON 
ROUGE BRUT
can be enjoyed as an aperitif or 
with food and its aromatic richness 
is also a perfect match for white 
meat and fish.

£12

KIR ROYALE
Crème de cassis and G.H Mumm 
Champagne

£15

PINK 75
Beefeater Pink, Rose syrup and 
G.H Mumm Champagne

£15

BREAD AND BUTTER
Homemade soda bread and 
smoked Maldon sea salt butter (V)

£4.00
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Aperitifs   D E O C H A N  R O  L À I M H

Appetisers   B L A S A I D - B H Ì D H



CHILLED PEA AND MINT SOUP
preserved lemon, pea and mint relish. (V, GF)

£7.00

ASPARAGUS, CRISP POACHED EGG,
hazelnut and black truffle. (V)

£9.50

SMOKED BONE MARROW CROQUETTES
wild garlic, parsley, shallots, capers.

£8.50

SWEET-CURED MACKEREL
pickled cucumber, beetroot, dill.

£8.50

LOBSTER TORTELLINI AND SEARED SCALLOPS
tomato consommé, shellfish oil, basil.

£13.50

Starters
T R U I N N S E A R A N  T Ò I S E A C H A I D H



TRUFFLED POTATO GNOCCHI
wild mushrooms, mushroom cream, parmesan 
crisps. (V)

£15.00

FILLET OF HAKE 
SALT HAKE CROQUETTE
leek fondue, mussels, caviar and chive veloute.

£19.00

FILLET OF SEA TROUT
panisse, artichoke, fennel, Gordal olive 
tapenade. (GF)

£23.50

Mains
P R Ì O M H  T H R U I N N S E A R A N

Sides
T R U I N N S E A R A N 
B E A G A

MINTED NEW POTATOES (V/GF) £5.00
FRENCH FRIES (VG/GF) £4.00
BUTTERED GREENS (V/GF) £5.50
MIXED LEAF SALAD (VG/GF) £4.50
CREAMED POTATO PURÉE (V/GF) £5.00
Plain or truffled

SHARING BEEF WELLINGTON
With salt-baked heritage carrots and horseradish
£5 from every Wellington sold will be donated to the STV Children’s 
Appeal. For more info please visit www.stv.tv/appeal

Min of 2 people / £85.00

HERB-CRUSTED LAMB CANNON
crisp lamb breast, spring vegetables, salsa 
verde.

£25.00

CHARGRILLED FILLET 
OF SCOTCH BEEF
mushroom ketchup, beef fat chip, bordelaise 
sauce. (GF)

£40



DARK CHOCOLATE CREMEUX
chocolate soil, vanilla ice cream, cocoa nib tuile. (V)

£7.00

PINEAPPLE CARPACCIO
passion fruit sorbet, pate de fruit, lemon grass. (V, GF)

£7.00

STRAWBERRIES AND CREAM
Strawberry parfait, vanilla sable, strawberry sorbet, strawberry 
tuile, compressed strawberries. (V)

£7.50

GEORGE MEWS SCOTTISH CHEESE SELECTION
artisan biscuits, chutney, grapes.

£12.50

Dessert
M Ì L S E A N


