
MENU

S C O T T I S H  P U B  &  K I T C H E N



Starters
H O M E M A D E  S O U P  O F  T H E  DAY 
Served with a freshly baked roll - £6.75

H AG G I S  B O N  B O N S 
Served with whisky cream sauce - £7.85

S M O K E D  S A L M O N  &  OATCA K E S 
Scottish smoked salmon served with traditional oatcakes & dill crème fraiche - £9.40

S COT T I S H  LO CA L  H O N E Y  &  S R I R AC H A  G L A Z E D  C H I C K E N * 
Served with crispy shallots & fresh leaves - £8.85

M E D L E Y  O F  M U S H R O O M S  O N  TOA ST E D 
F R E E D O M  B A K E RY  S O U R D O U G H 
In a garlic & cream sauce, with shaved Grana Padano - £7.85

G OAT S  C H E E S E  &  R E D  PE PPE R  C R O Q U E T T E S 
Served with sweet chilli sauce - £8.35

T R A D I T I O N A L  C U L L E N  S K I N K 
Smoked haddock, potato & onion cream soup, served with a freshly baked  
bread roll - £8.85

KA L E  PE STO  STU F F E D  M U S H R O O M 
Served on a bed of roquette with balsamic glaze - £7.85

To share
T H E  G A E L  &  G R A I N  S COT T I S H  S H A R E R 
Haggis bon bons, sriracha glazed chicken, mushrooms on toasted sourdough,  
& goats cheese croquettes served with a selection of dips - £18.85

Main Courses
F R E S H LY  L A N D E D  S COT T I S H  F I S H  &  C H I P S 
Hand battered Peterhead haddock fillet, served with thick cut chips  
& tartare sauce - £18.45

ST E A K  &  S AU S AG E  PI E 
Served with thick cut chips & seasonal vegetables - £17.95

H AG G I S  M AC  ‘ N  C H E E S E  
Classic homemade macaroni cheese topped with Macsween’s haggis -  £16.55 

VE G G I E  H AG G I S  M AC  ‘ N  C H E E S E  
Classic homemade macaroni cheese topped with Macsween’s veggie haggis - £16.55

PA N  F R I E D  S E A B A S S  
With basil mash, tenderstem broccoli & tomato chutney - £20.95

C H I C K E N  B A L M O R A L 
Haggis stuffed chicken breast wrapped in Pancetta & served with creamy mash, 
savoy cabbage, bacon & a creamy whisky sauce - £20.95

H AG G I S ,  N E E P S  &  TAT T I E S 
Macsween’s haggis with creamy mash, crushed neeps & a whisky cream sauce - £16.75

VE G E TA R I A N  H AG G I S ,  N E E P S  &  TAT T I E S 
Macsween’s veggie haggis with creamy mash, crushed neeps & a whisky cream 
sauce - £16.75

C H I C K E N  M I L A N E S E 
Panko crusted chicken breast served with linguine & a rich tomato  
& basil sauce - £18.95

S AU S AG E  &  M A S H 
Fresh Scottish pork sausages served with creamy mash & seasonal vegetables in 
a rich gravy  - £17.95

G A E L  &  G R A I N  H O M E M A D E  L A S AG N E 
Served with salad - £18.45

S PI N AC H  &  CO U R G E T T E  L A S AG N E 
Served with salad - £17.95

G OAT ’ S  C H E E S E ,  AVO CA D O  &  R E D  PE PPE R  S A L A D 

With mixed leaves, tomato & a citrus dressing - £16.55

 



Sides
•  F R I E S  - £5.20  •  T H I C K  C U T  C H I P S - £5.20 •  O N I O N  R I N G S - £5.75
•  M I X E D  S A L A D - £5.20  •  S E A S O N A L  V E G E TA B L E S  - £5.25

Dessert Menu
ST I C KY  TO F F E E  PU D D I N G 
Served with vanilla ice cream - £8.25

G A E L  &  G R A I N ’ S  JA M M I E  D O D G E R 
Shortbread rounds filled with cranachan cream & raspberry drizzle - £8.65 

I R N  B R U  C H E E S E CA K E  - £8.85

WA R M  A PPL E  P I E 
Served with a jug of custard - £7.85

C H O CO L AT E  T R U F F L E  B R OWN I E  TO RT E 
Served with vegan ice cream - £7.85

S E L E C T I O N  O F  S COT T I S H  I C E  C R E A M 
Scottish tablet, Irn Bru, strawberry ripple, chocolate or vanilla - £6.85

Traditional Sunday Roast Beef 
With mashed & roast potatoes, seasonal vegetables,  

Yorkshire pudding & gravy. Served with a side of mac ‘n cheese - £20.95

S E R VE D  F R O M  1 2  N O O N  EVE RY  S U N DAY

Hot Drinks
•  A M E R I CA N O  - £4.10  •  CA PPU CC I N O - £4.40
•  D O U B L E  E S PR E S S O - £4.10 •  F L AT  WH I T E  - £4.40  
•  H E R B A L  T E A  - £3.70 •  H OT  C H O CO L AT E - £4.75 •  L AT T E  - £4.40
•  L I Q U E U R  CO F F E E  - £8.75  •  T E A  - £3.10 

These dishes are made from ingredients that do not contain meat or fish. However we do not have a dedicated 
preparation or cooking area for vegetarian food. If you suffer from a food allergy or intolerance, please speak to our staff 
about the ingredients in your meal when making your order. (      denotes vegan dishes.       denotes gluten free dishes.) 

Every care is taken to avoid any cross contamination when processing a specific allergen free order. We do however work 
in a kitchen that processes allergenic ingredients and does not have a specific allergen free zone or separate dedicated fryers.

Dishes may contain nut/nut derivatives. 
Our prices include VAT at the current rate.

A discretionary service charge of 10% will be added to all bills.

Please ask to speak with the manager if you have  
any specific dietary requirements or allergies

The G&G Signature Dishes
G A E L  &  G R A I N  ST E A K  &  H AG G I S  P I E 

Served with thick cut chips & seasonal vegetables - £17.95

H AG G I S  T I K KA  M A S A L A  
Macsween’s haggis in our special tikka masala sauce.  

Served with basmati rice & naan bread - £17.75 
Add chicken £3.00

Burgers
A 6oz burger patty served in a brioche bun with lettuce, 

sliced tomato & house sauce. Served with fries

	 C L A S S I C  B U R G E R 	 £15.75
	 B ACO N  C H E E S E B U R G E R 	 £16.75
	 H I G H L A N D E R  H AG G I S  B U R G E R 	 £16.75
	 PA N KO  C H I C K E N  B U R G E R 	 £16.75
	 S PI C Y  B E A N  B U R G E R  	 £16.55

All our steaks are 100% Scottish & dry aged to a minimum of  
30 days in a chill using Himalayan salt bricks. 

8 O Z S I R LO I N  ST E A K 
Served with thick cut chips, Grana Padano & whisky sauce - £34.95

Steaks
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2 3  S A N D Y F O R D  P L A C E ,  G L A S G O W ,  G 3  7 N G
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T E L :  0 1 4 1  3 3 9  9 9 9 3

WWW.GAELANDGRAIN.COM

*Gael & Grain is delighted to feature Ed’s Bees honey – a true taste of 
Glasgow’s rich and diverse natural landscape. From the parks and gardens 

of Pollokshields to the West End’s botanical surroundings, Ed’s urban 
beekeeping provides a haven for honeybees while producing some  

of the most unique and flavourful honey in Scotland –  
for more information visit WWW.GAELANDGRAIN.COM


