PRIVATE
DINING

PRIVATE DINING MENU
Please choose one starter, one main and one dessert.

£50.00 per person
STARTERS
Rolled duck liver parfait with quince, beetroot and smoked duck breast, shallot & red
wine dressing
Cream of mushroom velouté, truffle & mature cheddar gougéres (v)
Traditionally smoked Scottish salmon, caviar crème fraiche, white crab meat, avocado
and shaved fennel
Tian of haggis neeps & tatties with crispy haggis bonbon, chives, pearl barley and
whisky sauce

MAIN COURSES
Seared breast of free range chicken, creamed courgette, roasted cauliflower and
mushrooms and smoked bacon cannelloni, truffle jus
Baked fillet of cod with lemon & chive crumbs, pumpkin tortellini, wilted spinach
and roasted and pureed butternut squash, tomato shellfish sauce
Carved rump of lamb, hasselback potato with parmesan & truffle crumb, celeriac
purée, roasted carrot and turnip, rosemary jus
Pumpkin tortellini with caramelized shallots & roasted courgette, butternut squash
purée, parmesan cream (v)

DESSERTS
Madagascan madriofolo chocolate mousse, tonka bean cremeaux, griottine cherries,
chocolate tuile
Knochraich Farm yoghurt panna cotta, lemon curd, glasgow honey and lemon
madeleines
Iced espresso parfait, tiramisu mousse, streusel clusters, cocoa nib crisps
Tea, coffee and infusions with fudge

PRIVATE DINING MENU
Please choose one starter, one main and one dessert.

£55.00 per person
STARTERS
Cream of cauliflower soup, cauliflower couscous, truffle brioche and crème fraiche (v)
Cured & baked warm Scottish salmon, handpicked white crab mayo, fennel slaw,
caviar crème fraiche
Roasted butternut squash & ginger velouté with sautee of shitake mushrooms and
pumpkin tortellini, herb oil
Whipped goats cheese & chive mousse, heritage beetroot, belgian endive, crushed
hazelnuts and beetroot syrup

MAIN COURSES
Slow cooked feather-blade of beef rolled in prosciutto ham, caledonian ale braised
carrots and shallots, chive creamed potatoes, fine beans, red wine sauce
Seared fillet of salmon with cauliflower pure & lemon cauliflower couscous, potato
croquette and fennel & dill compote, shellfish sauce
Spinach, truffle and ricotta cannelloni, sautéed wild mushrooms & mushroom purée,
braised celery, parmesan cream
Carved breast of gressingham duck, new potato fondants, pumpkin tortellini and
roasted cauliflower, orange glazed baby carrot & orange jus

DESSERTS
Knochraich Farm crème fraiche cheesecake, pistachio and bitter chocolate macaron,
pistachio ice cream
Passionfruit meringue tart, coconut and pineapple textures, mango sorbet
Warm apple tart, toffee ice cream, caramel sauce, sea salt caramel brittle

Tea, coffee and infusions with truffles

PRIVATE DINING MENU
Please choose one starter, one main and one dessert.

£65.00 per person
STARTERS
Light shellfish broth with seafood mousseline, tomatoes chives and lemon oil
Pan seared Scottish scallops, with celeriac apple and samphire, crushed hazelnuts,
Mature cheddar & wild mushroom arancini, truffle purée, sauté mushrooms and
spring onions, parmesan sauce
Blythswood Square prawn cocktail- romaine lettuce with cucumber & cherry
tomatoes, avocado puree, atlantic & confit king prawns, caviar and marie rose sauce,
crispy bread wafer

MAIN COURSES
Seared fillet of Scottish beef with dauphinoise potatoes, celeriac & celeriac purée,
crispy beef croquette, roasted carrots and foie gras butter sauce
Baked fillet of halibut, smoked salmon & crayfish cannelloni, confit fennel, fennel
puree, baby carrots, pernod and mussel sauce
Trio of Scottish lamb - carved rump, rolled shoulder and haggis with puy lentils,
hasselback potatoes, roasted cauliflower and buttered turnip, sherry vinegar jus
Baked spinach & potato dumplings with vegetables Parisienne, parmesan and smoked
cheddar sauce, herb crumbs

DESSERTS
Valrhona dulcey tart, pecan clusters, honey oat tuile
Warm chocolate fondant, iced vanilla parfait, boozy cherries, crispy feuillatine
White chocolate cheesecake topped with strawberry jelly, red berry salad, meringue
shards & sorbet

Tea, coffee and infusions with macarons,

Food allergies and intolerances: we welcome enquiries from guests who wish to know
whether dishes contain particular ingredients. Please note: before placing your order
please inform a member of the team if anyone in your party has a food allergy.

