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HOGMANAY
MENU

£49.95 per person
Served from 8pm onwards, you will be welcomed with an arrival cocktail

*

N

By booking this menu you will be guaranteed
your table for the duration of the evening.

Amuse-bouche and home-made bread

SIARTER

Hay-smoked Gartmore Duck Breast
Salt-baked leg pastilla, macadamia nut, lardo

PALATE CLEANSER

Quince & Pear Granita
Peppermint air

MAIN COURSE

65-day, dry-aged Gaindykehead Angus |40z T-Bone
Served with Bernaise or Peppercorn sauce,
beef dripping hand-cut chips, skinny fries
or bone marrow mac 'n’ cheese

DESSERT

Valrhona Chocolate Crémeux
Clementine caviar, black sesame sponge, yuzu sorbet
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SEASINAL PRODICE L]
RODGERS BUTCHERS

Purceyors of Fine Meats

If you have an allergy or other specific dietary requirements

please ask your server about the ingredients in our dishes

Tel:0141 572 1212

R ES [RVA-[I “ N S hello@porterandrye.com
1131 Argyle Street, Glasgow, G3 8ND

UNSUBSCRIBE
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