
CHEF’S CANAPES 
 
 

DUCK PARFAIT
Served with apricot and caramelised onion chutney, accompanied by 

toasted buttered brioche. 
 
 

12-HOUR SLOW-COOKED FEATHER BLADE OF BEEF
Served alongside a rich beef cheek bon-bon, truffle-infused mashed potatoes, butter 

and onion sautéed spinach and kale, finished with a red wine jus. 
 
 

BISCOFF CHEESECAKE
Caramelised banana, salted caramel ice cream. 

Glasgow Westerwood 
New Years Eve 

Menu

(V) suitable for vegetarians (VE) suitable for vegans (VEA) vegan alternative available (NGCI) non gluten 
containing ingredients. Allergen details: all produce is prepared in an area where allergens are present. 
For those with allergies, intolerances and special dietary requirements who may wish to know about the 

ingredients used, please ask a member of the team.


