
@boandbirdy or boandbirdy.comSee more:

Contact us on: 0141 240 1633 or hello@boandbirdy.com | Find us: 11 Blythswood Square, Glasgow G2 4AD

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.  Please note: before placing your order please inform a 
member of the team if anyone in your party has a food allergy. Prices include VAT at 20%. A 10% discretionary service charge—shared wholly between the team—will be applied to your bill.

Roast turkey 
celeriac – duck fat potato – sprout leaves

Pumpkin tortellini (v) 
barbecued pumpkin – spinach – pecans – goat’s cheese

North Sea hake 
leeks – salsify – roast chicken butter sauce

5oz dry-aged Bo fillet £8 supplement
skin-on fries – peppercorn sauce

Large

Jerusalem artichoke velouté 
black truffle – pancetta crisp 

Loch Fyne smoked salmon
crab rarebit – torched cucumber – watercress

Smoked ham terrine 
parsley – remoulade

Pan-seared Orkney scallops £4 supplement
celeriac – crispy quail’s egg – bacon – truffle

Small

Treacle pudding
spiced apple – armagnac – vanilla ice cream

Vanilla crème brûlée
salted pecan blondie – sour cranberry

Christmas pudding
brandy snap – custard

Scottish cheese selection £4 supplement
fig jam – oatcakes – grapes

Desserts

Festive dining
Lunch: 2 courses £25, 3 courses £30

Dinner: 2 courses £ 30, 3 courses £35


