
Hot Honey Chicken Tenders, Crushed Peanuts, 
Sesame Seeds, Spring Onions  � 7.50

Buffalo Cauliflower, Pickled Red Onion 
Whipped Blue Cheese (v) (vga)� 5.50

Calamari, Shichimi Togarashi, Yuzu Mayo, Lime � 7.50

Panko Mozzarella Sticks, Sweet Chilli Jam (v)� 5.50

Beetroot & Harissa Hummus, Tortilla Chips, 
Za’atar, Pickled Veg (vg)  � 5.50

STARTERS

Served every day from 4pm
Q @GARDENERGLASGOW

E GARDENERGLASGOW

A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL, 
WITH 100% OF THIS OPTIONAL AMOUNT GOING DIRECTLY TO OUR TEAM. 

For our guests with allergies or special dietary needs: We prepare and serve products that contain 
all 14 major allergens. Although we and our suppliers take every care in preparing your meal, 
regular kitchen operations across our supply chain involve shared cooking and preparation 
areas. For these reasons, we cannot guarantee that any menu item will be completely free of 
allergens. Scan here for this menus detailed dietary and allergen information. Ref. 03/25

Feta Stuffed Lamb Kofta, Roast Peppers, 
Figs, Pistachio Salsa � 15.50
�
Maple Chilli Broccoli Steaks, Hummus, 
Chilli Panko Crumb (vg)  � 12.00

Crispy Lemon Chicken Pasta, Fried Chicken, Spaghetti, 
Zesty Lemon Cream Sauce� 12.50

Caesar Salad, Gem Lettuce, Pancetta Lardons, 
Anchovies, Boiled Egg, Parmesan� 10.50

• Add Chicken +3.00
�
Beef Burger, 6oz Patty, Caramelised Onions Mayo, 
Crispy Onions, Pickles, Rocket, Seeded Bun Fries (vga)    � 13.50

Fish Taco, Crispy Haddock, Soft Tortilla, Slaw, 
Avocado, Chipotle Mayo, Sweet Potato Fries  � 12.00

MAINS

Chicken, Tzatziki, Dressed Tomatoes, Pickled Chillies. Mint� 11.50
�
Lamb, Cumin, Coriander, Mint, Pomegranate, 
Garlic Sauce, Feta � 11.50

Nduja, Roast Peppers, Spinach, Hot Honey   � 10.50

Cauliflower, Hummus, Red Onion, Coriander, 
Pomegranate, Parsley (vg)� 9.50
�
Marinated Vegetables, Roast Red Pepper, Red Onion, 
Cherry Tomatoes, Olives, Feta (v)(vga)  � 7.50

San Marzano Tomatoes, Torn Buffalo Mozzarella, Basil (v)  � 9.00

FLAT BREADS 

Meat, Prosciutto, Salami, Mortadella, Olives, Chilli Cheddar, 
Garlic & Rosemary Focaccia, Balsamic & Olive Oil  � 35.00
�
Fish, Smoked Salmon, Garlic & Chilli Prawns, Calamari, Lemon 
Aioli, Garlic & Rosemary Focaccia, Balsamic & Olive Oil  � 32.00

Vegetable, Marinated Aubergine & Courgettes, Roast Red 
Peppers, Sundried Tomatoes, Dukah Crusted Feta, Garlic & 
Rosemary Focaccia, Balsamic & Olive Oil (v)(vga)   � 28.00

GARDENER SHARING BOARDS 

Fries (vg)� 4.50

Parmesan & Truffle Fries (v)� 6.00

Onion Rings (v) � 4.00

Garlic Bread (v) � 4.00

Rocket & Parmesan Salad (v) � 4.00

Sweet Potato Fries (vg) � 4.50

SIDES

Pear & Macadamia Crumble, Chocolate Sauce (v)� 6.00
�
Caramel Pecan Toffee Pudding, Sticky Toffee Pudding, 
Roasted Pecans, Caramel Sauce, Ice Cream (v)  �  7.00

Mackie’s Ice Cream Trio, Three Scoops of Mackie’s 
Flavours, Strawberry Sauce  (v)   � 5.50

Chunky Brownie, Biscoff Spread, Vanilla Bean 
Ice Cream, Dark Chocolate Sauce (vg)   � 6.00

DESSERTS


