
Glasgow
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Available: Monday to Thursday any time.
Celebration Dinner Menu £55.00 for Two = £27.50 p.p
Evening Dinner Menu Two Courses & Coffee £15.50 Three Courses £19.50

Available: Friday any time.
Celebration Dinner Menu £60.00 for Two = £30.00 p.p
Evening Dinner Menu Two Courses & Coffee £17.50 Three Courses £21.50

Available: Saturday
Celebration Dinner Menu £60.00 for Two = £30.00 p.p
Evening Dinner Menu Two Courses & Coffee £17.50 Three Courses £21.50
On the SATURDAY the Celebration Menu is ONLY available at 5.30, 6.00 & 6.30pm.  
Maximum time allowed for your meal is just under two hours from the time of booking

The ideal Party Celebration Menu for all occasions



£3.95 £3.95 £3.95

Monday to Thursday
Celebration Dinner Menu £55.00 for Two = £27.50 p.p

Evening Dinner Menu Two Courses & Coffee £15.50 Three Courses £19.50

Friday 
Celebration Dinner Menu £60.00 for Two = £30.00 p.p

Evening Dinner Menu Two Courses & Coffee £17.50 Three Courses £21.50

Saturday
Celebration Dinner Menu £60.00 for Two = £30.00 p.p

Evening Dinner Menu Two Courses & Coffee £17.50 Three Courses £21.50
On the SATURDAY the Celebration Menu is ONLY available at 5.30, 6.00 & 6.30pm.  

Maximum time allowed for your meal is just under two hours from the time of booking

All our prices are inclusive of VAT but subject to a 10% service charge to all parties of six and over.



**All Main Courses, except Pasta and Risotto dishes are served with a selection of vegetables and potatoes.**

Side Dishes



Vintage year various

Pinot Grigio Grave del Friuli D.O.C.G
A well-structured, straw-gold example of this popular 
variety. Fullflavoured, ripe apple with peach and pear notes 
palate. Unoaked, the finish refreshing and flavoursome.

Gavi DOCG ~ Italy
Crisp and dry, with a hint of ripe pears and a complex array 
of red and green apples, the finish is mouth-wateringly re-
freshing and lengthy. It has a light, fresh and citrus bouquet.

Verdicchio dei Castelli di Jesi Classico
DOCG. Le Vele – Single Vineyard
A very elegant, soft and fresh style with hint of hazelnuts 
and intense fruity flavours. The bouquet is intense and the 
palate is full, rich and supple.

Merlot IGT
Soft, well-structured ruby-red wine with notes of currants 
and violets and a balanced, delicate taste.

Cabernet Sauvignon Grave del Friuli 
Borgo Tesis D.O.C
Bright, savoury, blackcurrant and mulberry fruit scented 
wine with an expected well-structured palate.

Villa Novare Valpolicella Classico DOC
Violet red colour. Intense notes of blackcurrant, red, plum, 
raspberry, black cherry and spice. In the mouth opens, 
fresh with a good balance between acidity, sweetness  
and sapidity.

Wine List for the Three Course Celebration Dinner Menu
You may choose one bottle of wine from this selected wine list

to share between two persons at no supplement charge.
Market Cellar ‘Offer of the Week’  Please ask your wine waiter for this week’s choice’s.

White Wines
Senso Trebbiano IGT
Italy’s most widely planted white grape variety with a 
delicate almond flavour, crispy flinty style and refreshing 
unoaked finish.
Sauvignon Blanc IGT
A clean, ripe, fruity white wine, well balanced in the mouth.
Legato Inzolia ~ Sicily
Very aromatic with hints of white flowers and lemongrass, the 
wine is light and fresh on the palate with a zesty citrus finish.
Remole Bianco D.O.C ~ Italy
Lovely fruitiness on the nose, with confident notes of ripe 
pear and nectarine. Palate is crisp, tangy and full-flavoured.

Red Wines
Senso Sangiovese IGT
Bright ruby red in the glass with aromas of forest fruits, a  
medium bodied palate and a delicious food-friendly freshness
Montepulciano d’Abruzzo D.O.C
Dry, ruby intense vinous with rich full bodied. Ideal for pasta 
dishes,red meat and cheese.
Chianti ~ Rocca delle Macie
Ruby red colour. The palate is harmonious and lightly tannic 
with mouth-watering red fruit.
Remole D.O.C.
Renowned for wines of great aromatic complexity, with 
full-fruited aromas. Excellent body and sturdy structure.

Pinot Grigio Rosato, Ponte IGT
Vibrant coral pink, gives way to a clean and delicately 
scented nose that has a hint of cherries.

Hardy Mill Cellars Rosé
A fresh and fruity Rose with flavours of ripe strawberry with 
a crisp refreshing finish. Great with antipasto.

Rosé Wines

Bottle of Asti £5.00 supplement
A refreshing, sweet sparkling wine.
Bottle of House Champagne £15.00 Supplement
Dry or Demisec

Bottle of Prosecco £5.00 supplement
The most stylish and trendy wine in Europe; white, bubbly 
and full of fruity flavour. A truly modern taste of Italy.
CIN! CIN!

UPGRADE to The Sommelier Choice ~ Only £5.00 supplement

Wine List for the Three Course Celebration Dinner Menu 
You may choose one bottle of wine from this selected wine list 

to share between two persons at no supplement charge. 
   Market Cellar ‘Offer of the Week’  Please ask your wine waiter for this week’s choice’s. 

 

White Wines 
Senso Trebbiano IGT       
Italy’s most widely planted white grape variety with a delicate almond 
flavour, crispy flinty style and refreshing unoaked finish. 
 

Sauvignon Blanc  IGT 
A clean, ripe, fruity white wine, well balanced in the mouth.     
 

Legato Inzolia ~ Sicily 
Very aromatic with hints of white flowers and lemongrass, the wine is 
light and fresh on the palate with a zesty citrus finish. 
 

Remole Bianco D.O.C ~ Italy 
Lovely fruitiness on the nose, with confident notes of ripe pear and 
nectarine.  Palate is crisp, tangy and full-flavoured. 

Red Wines 
Senso Sangiovese IGT  
Bright ruby red in the glass with aromas of forest fruits, a medium 
bodied palate and a delicious food-friendly freshness.   
 

Montepulciano d’Abruzzo D.O.C 
Dry, ruby intense vinous with rich full bodied. Ideal for pasta dishes, 
red meat and cheese. 

 

Chianti ~ Rocca delle Macie 
Ruby red colour.  The palate is harmonious and lightly tannic with 
mouth-watering red fruit. 
 

Remole D.O.C.   
Renowned for wines of great aromatic complexity, with full-fruited 
aromas.  Excellent body and sturdy structure.   
 

Rosé 
Pinot Grigio Rosato, Ponte  IGT 
Vibrant coral pink, gives way to a clean and delicately scented nose 
that has a hint of cherries. 

Wines 
Hardy Mill Cellars Rosé  
A fresh and fruity Rose with flavours of ripe strawberry with a crisp 
refreshing finish.  Great with antipasto. 
 

  

Bottle of Asti  £5.00 Supplement 
A refreshing, sweet sparkling wine. 
 

Bottle of House Champagne  £15.00 Supplement 
Dry or Demisec 

Bottle of Prosecco ~ £5.00 Supplement 
The most stylish and trendy wine in Europe; white, bubbly and full of 
fruity flavour.  A truly modern taste of Italy.   
CIN! CIN! 
 

 

UPGRADE to The Sommelier Choice ~ Only £5.00 Supplement 
Pinot Grigio Grave del Friuli D.O.C.G       
A well-structured, straw-gold example of this popular variety. Full-
flavoured, ripe apple with peach and pear notes palate.  Unoaked, the 
finish refreshing and flavoursome. 
 

Gavi  DOCG ~ Italy 
Crisp and dry, with a hint of ripe pears and a complex array of red and 
green apples, the finish is mouth-wateringly refreshing and lengthy. It 
has a light, fresh and citrus bouquet.   
  

Verdicchio dei Castelli di Jesi Classico 
DOCG.   Le Vele – Single Vineyard   
A very elegant, soft and fresh style with hint of hazelnuts and intense 
fruity flavours.  The bouquet is intense and the palate is full, rich and 
supple. 

Merlot IGT 
Soft, well-structured ruby-red wine with notes of currants and violets and 
a balanced, delicate taste. 
 

Cabernet Sauvignon Grave del Friuli Borgo 
Tesis D.O.C  
Bright, savoury, blackcurrant and mulberry fruit scented wine with an 
expected well-structured palate. 
 

Villa Novare Valpolicella Classico  DOC 
Violet red colour.  Intense notes of blackcurrant, red, plum, raspberry, 
black cherry and spice.  In the mouth opens, fresh with a good balance 
between acidity, sweetness and sapidity. 

 

 

Desserts 
Meringue Delight 
With ice-cream, fruit cocktail and fresh cream. 
 

Chocolate Fudge Cake 
Served hot with ice cream and fresh cream. 
 

Sticky Toffee Pudding  (Chef own recipe) 
Served hot with vanilla ice cream and cream. 

Homemade Apple Pie 
Served hot with ice-cream and whipped cream. 
 

Homemade Chocolate and Pecan 
Brownie 
With vanilla ice cream and cream. 
 

Assorted Continental Cheeseboard 
Served with dry fruit, honey, walnuts, pear and oat biscuits. 
 

Tea or Coffee 
 

After Dinner Drink Included in Celebration Menu ONLY; 
(Maraschino (cherry liqueur), Limoncello, Sambuca, Tia Maria, Grappa, Bailey’s, Amaretto)  
Drambuie, Port, Napoleon House Brandy, House Whisky or Dessert Wine. 

After Dinner Drink Included in Celebration Menu ONLY;
(Maraschino (cherry liqueur), Limoncello, Sambuca, Tia Maria, Grappa, Bailey’s,  
Amaretto) Drambuie, Port, Napoleon House Brandy, House Whisky or Dessert Wine.


