
 

small plates
Corn Ribs 	 6.5 
Pan roasted chilli oil, roast red pepper,  
fresh parsley  
 
Beetroot Carpaccio 	 7.5 
Vegan feta, herb extra virgin olive oil 
 
Charred Tenderstem Broccoli 	 7.5 
Confit garlic oil, smoked sea salt 
 
Thai Salmon Fishcake	 8.5 
Panko, Thai green curry broth,  
coriander, chilli 
 
Haggis Bites	 8 
Peppercorn sauce, sea salt 
 
Corn Fritters V 	 7.5 
Mango salsa, sour cream, coriander oil 
 
Arancini V 	 8 
Pea & Parmesan, Napoli sauce,  
rocket salad, basil oil 
 
Chicken Tenders 	 9 
Panko breaded chicken tenders 
Pick your flavour:  
Apple & Smokey Monkey Whisky BBQ sauce 
Buffalo & blue cheese dressing 
 
Big Knuckle Wings	 8 
Pick your flavour:  
Buffalo & blue cheese dressing 
Cajun mango salsa 
Apple and Smokey Monkey Whisky BBQ sauce 
 
Lasagne Sticks	 8.5 
Breadcrumbed and deep fried, Napoli sauce,  
cheese sauce, basil oil, Parmesan 
 
 

platters 
 
Antipasto	 15 
Cured Italian meats, grilled Mediterranean 
vegetables, olives, warm sourdough 
 
Mezze 	 15 
Grilled Mediterranean vegetables,  
olives, hummus, pomegranate,  
confit cherry tomatoes, warm sourdough 
 
Cheese Selection V 	 15 
Brie, Blue Murder, mature cheddar, figs,  
dragon fruit, cherry tomatoes, 
black pepper crackers, chilli crackers

 

    

burgers 
 
All served with seasoned fries, toasted brioche bun,  
gem lettuce, beef tomato, pickle 
 
Highlander	 17 
Haggis, peppercorn sauce

Whole Hog	 17 
Pork & chorizo patty, maple bacon, chilli jam,  
smoked cheese 
 
Dipped Chicken Burger	 17 
Pick your flavour:  
Katsu curry, pickled ginger, crispy onions 
Apple Smokey Monkey Whisky BBQ 
Buffalo & blue cheese dressing 
 
Moving Mountains Vegan 	 15 
Caramelised onion chutney,  
smoked vegan Applewood 

loaded fries	  
 
Sticky Salt & Chilli 	 8.5 
Spring onion, picked ginger 
 
Katsu Curry	 8.5 
Katsu chicken, curry sauce, pickled ginger 
 
Highlander	 8.5 
Haggis, peppercorn sauce 
 
 

sides 
 
Baby Mac ‘n’ Cheese V 	 6.5 
Crispy onions, melted cheese 
 
Salt & Chilli Tatter Tots 	 5.5 
 
Beer Battered Onions V 	 6 
Buffalo sauce 
 
Chunky Chips 	 4.5 
 
Mixed Leaf Salad 	 4.5 
Confit tomato, cucumber, garlic oil, 
grilled Mediterranean vegetables  

 

 

 
 

 

wine and dine
Cheese Selection + bottle of Pinot Grigio	 30 
 
Antipasto + bottle of Pinot Grigio	 30 
 
Surf and Turf for 2 + bottle of Sangiovese	 60 
 
 

desserts
Strawberry & Tequila Rose Tart	 7.5 
Tequila Rose Chantilly cream,  
fresh strawberries, strawberry liqueur glaze,  
strawberry ice cream 
 
Silken Tofu Mango Mousse 	 7.5 
Pomegranate, coconut shards,  
fresh raspberries 
 
Banana Katsu	 7 
Sea salted caramel sauce, vanilla ice cream 
 
Chocolate Pot	 8 
Chocolate grenache, toffee sauce, 
cinder toffee 
 
Affogato	 7 
Chocolate or vanilla ice cream, espresso 
 
 
 
 
 
 

 
V  vegetarian   vegan  
 
We cannot guarantee the total absence of  
allergens from our dishes. Please always inform your  
server of any allergies before placing your order.  
Detailed allergen information here:  
 
 

 
 
 

Prices include VAT.  
 
@vegaglasgow 

big plates
VEGA Katsu Curry  
Sticky rice, dressed salad, pickled ginger  
Pick your Panko: 
Chicken breast	 15 
Aubergine & sweet potato V 	 13 
 
Macaroni Cheese 	 13 
Garlic sourdough toast  
Make it dirty: 
Apple Smokey Monkey Whisky BBQ chicken	 2.5 
Buffalo chicken	 2.5 
Roast garlic mushroom V 	 2 
 
Chicken Kyiv	 17 
Garlic butter mash potato, tenderstem broccoli, 
even more garlic butter 
 
VEGA Special Fish Supper	 14 
Breaded angel cut haddock, chunky chips,  
curry sauce, pickled onion 
 
Thai Green Curry	 18 
Prawn, monkfish, pak choi, sticky rice, crispy onions 
 
Melanzane 	 12 
Baked layers of aubergine, Parmesan,  
Napoli sauce, rocket salad, garlic sourdough toast 
 
Steak Frites 	 19 
Pan fried 8oz flat iron steak, smoked sea salt fries,  
peppercorn sauce, roast cherry tomatoes,  
seasoned leaves 
 
Chicken Frites 	 18 
Pan fried chicken breast, smoked sea salt fries, 
peppercorn sauce, roast cherry tomatoes,  
seasoned leaves 
 
Surf and Turf	 23 
Pan fried 8oz flat iron steak, garlic king prawns, 
Dauphinoise potatoes, grilled asparagus 
 
 

salads 
 
Blackened Cajun Chicken	 13 
Gem lettuce, rustic croutons, confit tomatoes,  
pico de gallo, avocado, mango mayonnaise 
 
Curried Cauliflower & Sweet Potato 	 12 
Gem lettuce, confit cherry tomatoes,  
cucumber ribbons, roast peppers,  
mango mayonnaise 
 
 
 
 

 



setting 
the bar
sky-high 


