eY TROILLODPES BISTRO hristmas Menu

£
‘ 1066 Argyle Street - Glasgow - G3 8LY - t: 0141 564 6464 - e:info(@fannytrollopes.couk

Freslﬁlg made soup of the dag served with homemade ]rish soda bread

Locl‘; Y:gne hot smoked salmon & caper bcrrg tian with anchovy toast
Traditional smoked Arbroath seafish chowder
Baked Goat’s cheese with Honeg roast bcetroot, orange & walnut salad

West Highland game & Pistachio terrine wraPPcc{ in Panchet’ca with a
sticicg Pumpkin & date chu’meg
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Twice cooked Ramsag’s of Carluke Pork bc”g with a white bean, vcgctab!c & tarragon cassoulet
Fan roasted haunch of Perthshire venison, spiccd red ca}J}Jage, port & red currantjus
Daube of Aberdeen Angus beef with woodland mushroom & root vegetab!e fricasse, horseradish
maslw, shallot & red wine reduction

ithivier ot Jerusalem artichoke, shiitake mushroom & baby spinach with a caraway intused cream
Fith £ | hoke, shiitak h baby spinach with yinfused
T raditional free range Ayrshire turkeg, bacon, chipolatas, fresh sage & onion
stuﬁcing with turkeg gravy
ven baked sea bass, caulilower champ, king prawn & smoked chorizo bisque
Oven baked sea bass, cauliflower champ, king p ked chorizo bisq
Roscmar3 8gar[ic roast Potatoes,

Brussc]s sProuts, crispg bacon, chestnuts & buttered carrots with orange & mint

(Served at dinner on]g)
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T raditionally made Clootie dumpling with proper custard & Chantilly cream
fﬂomemac{e white chocolate & raspberrg cheesecake
\/ani”a rice Pudding with a mulled Plum & aPPle compote
Rich chocolate & praline mousse with a honey tuille & ginger creme fraiche

Selection of Scottish & [rench cheeses with oatcakes & homemade chutﬂeg

BYOB £% per bottle
Lunch£21.95 Dinner£29.95
Christmas Dag Lunch @ Z.Pm £50 per person set menu
Non-refundable clcPosit of £10 per person

10% Service chargc for tables of 6 or more
(Cashor c!ncquc onlg
Telephone 0141 564 6464 forall enquirics



