LUNCH MENU

Served daily between 12pm and 3pm
Friday and Sunday served from 11.30am

Starters

Chef’s freshly prepared soup of the day with locally produced bread

roll and butter V.. ... £6.50
Scottish smoRked haddoch and leek soup. with locally produced bread

roll and butter. ... £6.50
Toasted bloomer with mushrooms grilled cheddarandpesto V................. £7.25
Ramsay's haggis bon bons with coarse mustardmavyo............................. £7.50
Tuna and cream cheese pate with Arran oatcakes.................................. £6.75
Main

Battered Scottish haddocR fillet with chunRy chips, mushy peas, lemon
and homemade tartare SAUCEe ......... ... £15.75

Chicken and bacon bowl served on mixed leaves herb sippets boiled egg

and garlic Mayo dresSSINg ... £14.95
Traditional steak and sausage pie with chips and mushy peas................. £14.95
Homemade Beef lasagne served with garlicciabatta............................ £14.95

“creamy” VVegan cauliflower and chickpea curry with basmati rice Ve, gf .£14.95
Macaroni cheese topped with crispy shallots and garlic ciabatta V......... £13.50

Grilled butterflied chicken breast on a toasted brioche bun with harissa

mavyo and ChunRY CRIPS ... £14.95
Dessert

IKG sticRy toffee pudding with butterscotch sauce and Scottish vanilla

G0 CrAM V. £8.00
Fruit crumble sponge served with warmcustard V............................... £7.50.

VVanilla and choc brownie ice cream sundae with chocolate and
DULLErSCOtCN SAUCE V. £8.95

PeI SCOOD V. £3.00
Sides

ChunRy chips W, gf. ... ... £4.50
House salad with macRintosh rapeseed oil dressing gf, Ve .................... £4.00
Locally produced bread roll and butter V... £1.75

The Kelvingrove Art Gallery and Museum can be hired for
corporate and private events please phone 0141276 9539 or email
glasgowmuseumshire@glasgowlife.org.uR for further details.
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OUR BEST Scottish produce prepared with care

and delivered with passion.

CNCORC

hospitality services

At KG we believe in provenance and seasonality, we work with a
variety of Scottish suppliers to ensure that you receive the very
best of what Scotland has to offer. For further information on our
suppliers please speaR to your server.

Kids’ Choices

Small, battered haddocR with chips and mushypeas.............................. £7.00
Baked potato with

Scottish cheddar  Baked beans ® Tunamavyo....................ocooiiiiii... £5.50
Treasure bag with small sandwich (ham/cheese/tuna mayo),

a piece of fruit, fruit juice and yoghurt (gfoption) ... £6.00
Small cup of soup with roll and butter Vv, (Ve, gf) ........................... £3.50
[KIdS MACArONI CNBESE V... o £6.00

IKids ice cream sundae
(Arran vanilla with brownie pieces and strawberry sauce) V.................. £5.00

Sandwiches

Freshly made sandwiches on a choice of locally sourced bread:

Choose from Bavarian bakehouse granary sliced loaf, sliced white tinned loaf;
tortilla wrap.

Also available on bread with ingredients free from gluten. From our award-
winning supplier.

- Rose Harissa spiced houmous with toasted pumpRin seeds and rocRet Ve
- Sliced pastrami and soft cheese

- Tuna mayo with sliced green onions

- Ayrshire ham and Scottish cheddar with plum chutney

. Savoury Scottish cheddar, (cabbage, carrot, onion and mayo) V

- Free range egg mayo sliced beef tomato V

All served with salad garnish and picRled slaw Ve............................... £8.00
Any of the above sandwiches as a combo withsoup............................. £10.00
Cakes

In-house and locally produced caRkes:

Freshly baRed fruit or plain scones with butter and Scottish preserve V..... £3.75

Chocolate brownie (homemade) V... £3.95
Carrot CaRe V.. £3.95
CooRie of the day V ... ... £2.95
Daily special - see specials board foroptions ................................ from.£3.95
V  Suitable for vegetarians G Free from gluten containing
iIngredients

Ve Suitable for vegans
(6) Can be adapted to be free from

(ve) Can be adapted to be vegan o _
gluten containing ingredients

N Dish contains nuts

While every effort has been made to ensure our dishes do not
contain nuts unless specified or allergens we can’t guarantee that
all products are free of traces.

If you have any questions regarding allergens in our menu,
please contact a member of staff.



