LUNCH
•

S TA R T E R S

SIDES

Soup (ask server for today’s).
£4.50

Fries
£3.00

•

•

House Salad
£3.00

Cumin and lemon flavoured hummus topped
with dukkah and served with toasted Naan.
£6.00

Sourdough and smoked butter
£3.00

Whipped chicken livers with seasonal compote
and toasted sourdough.
£6.50

Navajo fry bread, cheese and chilli oil
£4.00
Veggies
£3.00

Roasted aubergine in a creamy lemon
and parmigiano sauce with Lebanese flatbread.
£ 6.00

Pickles and olives
£3.00

Taster trio of all three.
£9.50

SANDWICHES
•

Pork belly ciabatta

Twice cooked sticky hoisin pork belly, with Sriracha Mayo
and a soy, lime, chilli and beansprout slaw.
£9.00

Mumbai grilled cheese

Mature cheddar cheese, sliced tomato and red onion,
masala spices, coriander chutney and kasundi sauce on
sourdough, pan grilled to crispy perfection.
£7.50

Confit duck banh mi

Succulent pulled confit duck leg, chicken liver pate,
chilli and coriander mayo and pickled vegetables
on a crusty baguette.
£9.50

Chicken shawarma

Marinated and chargrilled chicken breast with tahini
mayo, sumac spiced onions and Kos lettuce wrapped in
a Lebanese flatbread.
£8.50

Tuna & fennel salad

Tuna mayo salad, with spring onion, mixed salad leaves
and a fennel and red onion slaw on an artisan bap.
£7.50

Philly cheese steak

Onglet steak marinated in garlic and rosemary, sautéed
with red onion and green peppers, topped with melted
cheddar cheese.
£9.95

The Dagwood

Triple decker sandwich, piled high with chargrilled
gammon, turkey, Puddledub bacon, tomato, egg, Kos
lettuce, Swiss cheese and a tomato and onion relish.
Not for the faint of heart!
£9.00

SALADS
•

Panzanella salad

Crusty garlic croutons tossed in a salad of Arran leaves,
torn mozzarella strips, cherry tomatoes, basil pesto,
sliced red onion, grated parmigiano and olive oil and
balsamic dressing.
£8.00

Thai style noodle salad

Egg noodles with crispy radish, mange tout, cucumber
ribbons, julienned carrots, roasted peanuts, coriander,
Spring onion, all tossed in a chilli, ginger and lime
dressing and topped with boiled eggs and chilli sambal.
£7.00 (add sticky pork belly £2.00)

Roast beetroot salad

Salt roast beetroot, puy lentil,
goat’s cheese mousse and walnut salad.
£8.00

Extensive selection of
seasonal specials served daily

DRINKS
•

B R E A K FA S T C O C K TA I L S served after 11am
Riverhill Bellini £7.00

Bloody Mary £7.00

COFFEE

Dear Green Coffee Roasters are a speciality roaster based in
Central Glasgow. Committed to sourcing raw coffee which is not
only of the highest quality on the market, but is fully traceable to
origin and from sustainable coffee producing communities.

Espresso
Machiatto
Long black
Flat white
Cappucino
Latte
Mocha
Piccolo

£1.70
£1.90
£1.90
£2.40
£2.40
£2.50
£2.75
£1.90

Extra shot 40p
Soya milk 40p

TEA
Cup of breakfast, darjeeling, earl grey, green tea, Moroccan mint, berry £1.80
pot of tea £4.00
SOFT DRINKS
Coke/Diet Coke (200ml)
Irn bru/diet bru
Bundaberg ginger beer
Whole earth elderflower
San Pellegrino lemon

£1.95
£1.95
£2.75
£2.40
£2.20

San Pellegrino blood orange
Aqua panna still water
San Pellegrino sparkling water
Glasgow’s finest ice tap water

FRUIT JUICE
Pineapple, apple, cranberry, tomato £2.50
Freshly squeezed orange £3.00
H O T C H O C O L AT E
Prepared using real chocolate sourced from single origins, each with their own distinct characteristics

White Sweet and creamy with natural vanilla
Milk chocolate Venezuela 58% cocoa Classic hot chocolate
Madagascar 82% cocoa Intense red fruits but not too sweet
£3.00

£2.20
£2.50
£2.50
FREE

