
Sea more: iasgrestaurant.com | Give us a ring: 0141 240 1633 | Drop us a note: iasg.restaurant@ihg.com

like what you sea? catch us here: @iasg_restaurant

(v) vegetarian | (ve) vegan

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. Game may contain shot. Prices include VAT. A discretionary service charge of 10% will be added to your bill.

a wee bite
Bread and whipped butter (v)	 4~

Gordal olives (ve)	 350

Tapioca and dulse crackers, spiced hummus (ve)	 5~

Smoked salmon, oyster mayo, rye loaf	 7~  

starters
Spiced pumpkin velouté, Crowdie cheese agnolotti, pumpkin seed pesto (v)	 7~ 

Wester Ross salmon, beetroot, dill, buttermilk	 850 

Pressed duck and mushroom terrine, damson and orange salad	 850 

Chickpea falafel, chermoula, pecans, watercress (ve)	 7~ 

Smoked mackerel rillettes, cucumber, nasturtium, seaweed cracker	 750

mains
Roasted monkfish, marsala sauce, confit onion bhaji, roasted squash	 2050 

200g fillet steak, braised onion, smoked tomato chutney, skin-on fries	 40~ 
Choose from: Peppercorn sauce | Smoked beef butter | Bordelaise  sauce	

Scottish salmon and lobster burger, sweet chilli slaw, pretzel bun, skin-on fries	 25~ 

Roasted celeriac ravioli, charred tenderstem broccoli, smoked almond (ve)	 15 ~

Gigha halibut, creamed leeks, brown shrimp, Jerusalem artichoke	 26~

sides
Chantenay carrots, Blythswood honey, pine nuts, thyme (v)	 5~

Roasted cauliflower, smoked Arran cheese, soubise, toasted almonds (v)             5~   

Hickory-smoked Rooster potato mash, crispy onions (v)	 5~   

House salad ~ gem lettuce, soft herbs, lemongrass (ve)	 5~   

Skin-on fries, dulse salt, cracked pepper, hollandaise (v)	 5~   

Confit mushroom, rosemary, truffle, crispy shallots (ve) 	 5~   

good for the sole

Serving sustainable Scottish seafood is 
at the heart of everything we do. 

That’s why £1 on every bill goes to The 
Firth Forth Lobster Hatchery, who hatch, 

rear and release lobsters to ensure stocks 
remain plentiful for future generations.

iasg
(ee · usk)

Salted caramel sundae, Pedro Ximenez sauce, golden raisins, marshmallow	 7~ 

Passion fruit tart, puffed rice, Perthshire crème fraîche, vanilla (v)	 6~ 

Bitter chocolate delice, e.v.o.o, milk mouse, brownie (v)	 7~ 

Plum trifle ~ meringue, Prosecco jelly, tonka bean custard (v)	 6~

Scottish cheese, arran chutney, fruit cake, quince	 12~ 

desserts


