
CELEBRATE THE
FESTIVE SEASON

Christmas Gift Vouchers

Hogmanay Menu

from £25.00

£42.00 Sunday to Thursday
£45.00 Friday & Saturday

£49.00 for 3 course set menu

bovinerestaurant.com

                  31st December, 4pm to 8:30pm

bovinerestaurant.com
Bo’Vine Meats & Wines, 385 Byres Road, Glasgow | 0141 341 6540

1st to 24th December

Festive Market Menu (3 course)

beGIN Hogmanay Party
£10.00 per person - Tickets available in beGIN

(pre-bookable)
 Price includes entry: 8.00pm -2.00am 



     F E S T I V E                 M A R K E T  M E N U

To Start

Dessert (v)

Mains

12oz Pork Tomahawk Steak

Chocolate Christmas Tree Cake with Rum & Raisin Ice Cream

8 oz Sirloin Steak

Turkey Roulade | Brandy & Sage Jus 

Christmas Tree Mousse Cake

“Turkey” Roast with all the Trimmings (vg)

Raspberry Frangipane Tart

Chicken Liver & Brandy Parfait 

Mince Pie Cheesecake

Spiced Parsnip Soup (v)

berries | cranberry mulled wine coulis

 coconut ice cream | freeze dried raspberries 

mint creme fraiche | raspberry | pearls of chocolate

black pudding mash | ratatoullie stack | cider jus

cranberry creme fraiche (vg alt. available) | baked focaccia

pickled vegetables | gin & chive mayo 

pigs in blanket | winter vegetables | goose fat roast potatoes

peppercorn butter | trufflet fries | beerbattered onion rings | cherry tomatoes
£5.00 supplement 

A 10% discretionary Service Charge will be added to your bill
For those with special dietary requirements or allergies who may wish to know about the ingredients used, please
ask a member of staff.  vg- vegan/V vegetarian. We reserve te right to make changes to the menu.

£42.00 Sunday to Thursday | £45.00 Friday & Saturday
1st - 24th December 2026 from 5pm daily

Atlantic Prawn Cocktail wrapped in Gin & Dill Gravalax

Bourbon Marinated Pork Belly
Stornoway black pudding | Inca tomato salad | quails egg

chestnut | red onion chutney | Arran oatcakes

Bo’Vine Burger
Monery Jack cheese | bacon | Bo’Vine buffalo sauce

Lemon Scented Halibut | Wine & Caviar Velouté
fondant potatoes | samphire | broad beans | kale | cherry tomatoes 

Cherry & Chocolate Cake
white chocolate ice cream | grottine cheries 

Chef’s selection of cheese (vg alt on request) | biscuits | chutney | truffle honey

sage & brandy us | ‘pigs in blanket’ | winter vegetables | roast potatoes


