@

ROGCANO

GCIRADUATION 2018
LUNCH & DINNER

£3250pp

with a glass of Joseph Perrier Champagne on arrival

~000~
Todays Soup
Marrbury Hot Smoked &almon & Crayfish Tian

with red pepper coulis and watercress

Brie Darcels

Wil/z [’/Illgd[” D soup

Smoked Venison Salad

with conht tomatoes, nmp/e c/z"essmg, pz’clf/ea/ radish and walnuts

~000~
Rogano Thai Fish Curry

with coriander rice

Crilled Tillet of Sea Bream

W['[/z c1"aé c1'l,18ﬁeo[po[dloes, pea Ve/oulé/ 61’0&0/66({[18 anc[pdncelld

Danried Guinea Fowl
with gar/z'c mash, asparagus and a trutfle reduction

Dea, Broadbean & Chilli Tagliatelle

Wz'z‘/z watercress
~00Q0~
Double Chocolate Baked Alaska

WI'[/Z a W/U'le c,/loco/a[e sauce
Creme Brulee

Apple & bBlueberry Crumble

W['l/z va/z['/[a ice cream

Selection of Scottish Cheese

with ce/czy c/zzztncy and. srapes
~000~

Coffee or Tea
with petit fours

Available throughout June & July | Reservations now being taken
For bookings, or more information please call O141 248 405 www.roganoglasgow.com



