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GLASGOW

At The Merchant Steakhouse, our cooklng begins
with provenance, patience, and respect for the

Ingredient.

All of our beef is Aberdeen Angus, selected to
Millers of Speyside AA standard, with full farm-
level traceability from within 30 miles of the
Cairngorms National Park. This close relationship
with our supply chain allows us to work exclusively
with cattle raised slowly, responsibly, and to the

highest welfare standards.

We dry-age our beef in-house for between 45 and
80 days, a process that intensifies flavour, refines
texture, and allows each cut to develop its own
individual character. Ageing is never rushed and
never uniform — every piece is assessed by our
chefs, guided by feel, aroma, and structure, to

determine the moment it reaches its peak.

Our menu is designed to honour the beef. Steaks
are cooked over live fire to enhance their natural
depth, supported by classic techniques, seasonal
produce, and carefully balanced sauces that
complement rather than compete. Every element
on the plate exists to elevate the cut, never to

distract from it.

From the farms of the Cairngorms to our ageing
room and finally to the fire, every decision we
make Is deliberate. Provenance dictates our
sourcing, time shapes our flavour, and technique
defines our execution. This menu reflects our
belief that great steak is not created by excess,
but by restraint, respect, and an uncompromising
commitment to doing things properly — at every

stage, without shortcut or compromise.

WILLIAM LEE, EXECUTIVE CHEF




NIBBLES / BAR BITES

SOURDOUGH BOULLE

Wild Garlic, Chive and Créme Fraiche Butter

8

MIXED OLIVES 5

BLACK PUDDING BON BONS

Home Made Brown Sauce

7
SALT & CHILLI POPCORN 5
SLIDERS
Aged Fillet Burger, Gem Dry Aged Pulled Briskef, Aged Fillet Burger, Gem
Lettuce, Tomato, or Caramelised Onion, Smoked or Lettuce, Tomato, Jack
Truffle Mayo BBQ Sauce, Pickled Slaw Cheese, Baconaise

2 FOR 12, 3 FOR 18

STARTERS

AGED BEEF TACOS
Dry-Aged Brisket, Soft Tortillas,
Pickled Chilli, Chimichurri
13.5

SOUP OF THE DAY
Toasted Sourdough, Sea Salt Butter
8

CHEESEBURGER SPRING ROLLS
Smoked Cheese, Minced Beef, Hot Mac
Dipping Sauce
12

CRAYFISH & LOBSTER ROLL
Toasted Brioche, Bloody Mary Dressing,
Baby Gem
14

BURRATA
Grilled Peaches, Prosciufto, Hot Honey Drizzle
15

V VEGETARIAN

KING PRAWN SKEWERS

Chilli Garlic and Lime, Charred Sweetcorn Salsa,

Avocado Purée, Pickled Red Onion
14

SMOKED MOZZARELLA WEDGES
Crisp Panko Crumb, Smoked Mozzarella,
Tomato & Chilli Fondue
12

DUCK LIVER PARFAIT
Orange, Amaro and Ginger Chutney,
Toasted Brioche
13.5

SEARED ORKNEY SCALLOPS
Pea Puree, Black Pudding Bon Bon, Smokey
Bacon Jus, Crisps Pancetta
19

Please speak fo a member of our team regarding any allergens and infolerances or specific dietary requirements.
A full allergen matrix is available on request.

MAINS

CHICKEN KIEV
Wild Garlic Butter, Creamed Potatoes, Baby Onion and Chicken Jus
23

CARROT & HARISSA RISOTTO
Feta Crumble and Toasted Pumkin Seed Granola
19

THE MERCHANT STEAK BURGER
Jack Cheese, Gem Letftuce, Baconaise, Onion Ring, Skinny Fries
22

SWEET POTATO AND FIRED PEPPER FALAFEL BURGER

Jack Cheese, Gem Lettuce, Jalapeno Aioli, Onion Ring, Skinny Fries
18

LAMB RUMP
Pea Puree, Pea and Courgette Salad, Mint Pesto
25

WHOLE RACK OF BUCKY BBQ GLAZED RIBS
Chargrilled Corn On Cob, House Slaw, Onion Rings
24

BEER BATTERED SCRABSTER COD
Hand Cut Chips, Pea Puree, Tartare Sauce, Malt Vinegar Scraps
21

UV
THE MERCHANT STEAKHOUSE SIGNATURE BEEF WELLINGTON.
MADE WITH 45 DAY DRY AGED SPEY VALLEY BEEF, WITH
TRUFFLE DUXELLE, SPINACH CREPE, WRAPPED IN CRISP PUFF
PASTRY. SERVED WITH POMME PUREE AND RED WINE JUS.
LIMITED AVAILABILITY, PLEASE ALLOW A MINIMUM OF
45 MINUTES COOKING TIME
65PP — BASED ON TWO SHARING
AN

V VEGETARIAN

Please speak fo a member of our team regarding any allergens and infolerances or specific dietary requirements.

A full allergen matrix is available on request.




HOUSE CUTS HOUSE DRY AGED CUTS
FOR ONE FOR ONE
MINIMUM AGEING ON THE BONE MINIMUM AGEING ON THE BONE OF
OF 28 DAYS. EACH STEAK COMES 45 DAYS. EACH STEAK COMES WITH
CRISPY ONIONS, AS WELL AS YOUR MUSHROOM, TOMATO AND CRISPY
CHOICE OF HAND CUT CHIPS, ONIONS, AS WELL AS YOUR CHOICE OF
SKINNY FRIES OR WHIPPED BUTTER HAND CUT CHIPS, SKINNY FRIES OR
MASH AND ONE SAUCE. WHIPPED BUTTER MASH AND ONE SAUCE.
80z RIBEYE 37 8oz RIBEYE 42
80z SIRLOIN 36 80z SIRLOIN 40
80z FILLET 48 80z FILLET 53
100z RIBEYE 46 100z RIBEYE 50
100z SIRLOIN 44 100z SIRLOIN 48
100z FILLET 57 100z FILLET 63
TOPPERS

NATIVE LOBSTER TAIL
Garlic & Herb Butter
35

TWO ROASTED SCALLOPS
14

THREE GARLIC & LEMON TIGER PRAWNS

12
WEE KNOB BUTTER SAUCES
GLASWEGIAN ARTISAN BUTTER
ALL 4
ALL 3
RED WINE STEAK JUS
GAlLIe & IERD ARGENTINIAN CHIMICHURRI
HOT HONEY HARISSA PEPPERCORN
BUCKY BORDELAISE
TRUFFLE & BLACK PEPPER
CHORIZO BEARNAISE
SCOTTISH SEA WEED CLASSIC BLUE CHEESE

V VEGETARIAN

Please speak fo a member of our team regarding any allergens and infolerances or specific dietary requirements.
A full allergen matrix is available on request.

AGED CUTS

HEAD DOWNSTAIRS TO CHECK OUT OUR DRY-AGEING FRIDGE, WHERE
ALL OF OUR SPECIALITY CUTS ARE BUTCHERED IN-HOUSE. ONE OF OUR
TEAM MEMBERS WILL BE DELIGHTED TO EXPLAIN ALL THE DETAILS.

YOUR SERVER WILL MAKE YOU AWARE OF WHAT SIZES ARE AVAILABLE TO ORDER TODAY

AGE OF CUT

BONE IN RIBEYE £ 100G

1 sauce, 1 side

CHATEAUBRIAND £ 100G

2 sauces, 2 sides

TOMAHAWK £ 100G

2 sauces, 2 sides

PORTERHOUSE £ 100G

1 sauce, 1 side

Il

NEW YORK STRIP £ 100G

1 sauce, 1 side

TASTE OF THE AGES £
Savour 3 cuts from 3 ages
2 sauces, 2 sides

THE BUTCHER BLOCK £
A selection of 3 aged cufts
2 sauces, 2 sides

SCAN TO EXPLORE EACH CUT WITH
CHEF LEE'S INTERACTIVE ONLINE GUIDE

THANK YOU FOR DINING WITH
THE MERCHANT STEAKHOUSE IN GLASGOW

V VEGETARIAN

Please speak fo a member of our team regarding any allergens and infolerances or specific dietary requirements.
A full allergen matrix is available on request.




SALADS

ALL 10

CAESAR WEDGE ANCHOVY DRESSING

Sourdough Croutons

STEAKHOUSE SALAD

Mixed Leaves / Cherry Tomatoes / Cucumber / Pickled Onions / House Dressing

SIDES

ALL 7

SALT & CHILLI TENDERSTEM BROCOLLI
TRUFFLE MAC & CHEESE
MAPLE & BEEF FAT GLAZED CARROTS
GRILLED ASPARAGUS LEMON OIL TOASTED ALMONDS
BEEF FAT HASH BROWN BITES
HAND CUT CHIPS
SKINNY FRIES
WHIPPED BUTTER MASH
TRUFFLE & PARSLEY CHESTNUT MUSHROOMS
ONION RINGS

V VEGETARIAN

Please speak fo a member of our team regarding any allergens and infolerances or specific dietary requirements.
A full allergen matrix is available on request.




