BREAKFAST

SERVED
DAILY
11am - 1pm

Start your day the WEST way.

EGGS BENEDICT

6

Poached eggs on a breakfast
muffin served with bacon and
hollandaise sauce

EGGS PORTOBELLO V

6

Poached eggs on a breakfast
muffin served with a baked
mushroom and hollandaise
sauce

SCRAMBLED EGGS

8

Served with smoked salmon
and toasted rye bread

SANDWICHES
Add a small soup of the day or fries for an extra £1

SCHNITZEL SANDWICH

With cream cheese and
gherkins

WEST VEGGIE
BREAKFAST V

7

Fried egg, tomato, veggie
sausages, mushrooms,
potato scone, veggie haggis,
baked beans and toasted rye
bread

MON THURS
12pm - 5pm

ROAST RED PEPPERS &
GOATS CHEESE V
7

Chicken breast, Ayrshire
smoked bacon, lettuce
tomato and mayo

SCOTTISH SMOKED
SALMON

8

Smoked bacon, Nürnberger
sausages, Stornoway black
pudding, mushrooms, potato
scone, fried egg, tomato,
baked beans and toasted rye
bread

7

Pork Schnitzel with pickled red
cabbage and mustard mayo

CHICKEN CLUB

WEST FULL BREAKFAST

With rocket leaves and
balsamic vinegar

CURRYWURST ROLL
7

6

A smoked brockwurst
sausage with traditional
curry sauce. Served hot in a
pretzel roll with salad leaves

7

S TA R T E R S
Please ask for Gluten Free bread if necessary - view other
Gluten Free options at rear of menu.

SOUP OF THE DAY V GF

4.5

With rye bread & butter

BAVARIAN GOULASH GF

5.5

Spicy red pepper & beef
soup served with rye bread.

REIBEKUCHEN V

5

Crispy potato pancakes
served with apple sauce &
salad leaves

PICKLED ROLLMOP
HERRING GF

BAYRISCHER
WURSTSALAT GF

Served with German potato
salad and salad leaves

If you are a traditionalist, you may find something you like
here.

5

Bavarian garlic sausage
served cold on toasted
rye bread with gherkins &
onions in a light vinaigrette

WARM ONION TART V

VENISON AND MUNICH
RED CASSEROLE

13.5

A rich venison stew
flavoured with WEST
Munich Red. Served with
braised red cabbage and
roast potatoes

5.5

Served with a red cabbage
and beetroot coleslaw

CHARCUTERIE PLATTER
5

WEST MAINS

SERVED
ALL DAY

8oz RIB EYE STEAK GF

12

13.5

With wilted spinach, boiled
potatoes and caper butter

17.5

Served with hand-cut chips,
slow roasted tomato &
mushrooms

Serves 2 GF

Selection of German cured
meats served with rye
bread, pickles and olives

HERB BAKED SALMON
FILLET GF

WEST HADDOCK AND
CHIPS

12.5

Our beer batter is made
with WEST St Mungo.
Served with hand-cut
chips, mushy peas and
tartare sauce

SNACKS | SIDES
WEST BEER BATTERED
ONION RINGS
CHUNKY HAND CUT
CHIPS
SKINNY FRIES
SPÄTZLE

2.5
3
2.5
3

HOUSE SALAD

2.5

SAUERKRAUT

2.5

GERMAN POTATO
SALAD

2.5

MIXED OLIVES

2.5

SALTED | UNSALTED
PRETZEL

2

EXTRA SAUCES:
Currywurst
Peppercorn
jÄger
bernaise

2

Tables of 8 or more will be subject to a 10% service charge

VIEW OUR CHALK BOARD FOR OUR
DAILY SPECIALS
& SOUP OF THE DAY

Please Note:
Vegetarian
Vegan
Gluten Free

V OR Vegetarian only
V+
GF

Some dishes may contain traces of
nuts or nut oil. If in doubt, please
ask a member of the WEST team

VEGGIE &
VEGAN

SCHNITZEL

WURST

BURGER

The Wiener Schnitzel is the national
dish of Austria which is traditionally
tenderised pork or veal coated in
delicious breadcrumbs.

800 million Currywursts are eaten
every year in Germany... There is even
a Currywurst Museum in Berlin.

All our burgers are served on a pretzel
bun with lettuce, tomato & pickle and
served with fries and WEST’s own
‘slaw.

All of our beers are Vegetarian and
Vegan friendly, so we want to make
delicious meals to go alongside them!

JÄGER SCHNITZEL

BEER GLAZED BRATS

60Z STEAK BURGER

SPÄTZLE Vegetarian only

12.5

Two bratwurst sausages
cooked in a WEST 4 and
mustard glaze. Served with
sauerkraut and fries

Chargrilled pork escalope in
a rich mushroom sauce with
fries and salad leaves.

WIENER SCHNITZEL
Breaded pork escalope with
German potato salad, lemon
wedge and salad leaves

SCHNITZEL HOLSTEIN
Breaded pork escalope
topped with a fried egg and
capers. Served with fries and
salad leaves

PORTOBELLO
MUSHROOM SCHNITZELV

11.5

11.5

CURRYWURST

11.5

Two large brockwurst
sausages served with
traditional curry sauce, fries
and salad leaves

12.5

9.5

WEST SAUSAGE
PLATTER GF
Selection of German
sausages served with rye
bread, salad and a variety of
mustard

9.5

Made with 100% minced
beef

PORK AND CHORIZO
BURGER

10.5

With avocado salsa

CHICKEN BURGER

9.5

SWEET POTATO AND
BEAN BURGER V

8.5

TOP IT UP:

Cheddar Cheese - £1

Breaded Portobello
mushroom served with
German potato salad and
salad leaves.

SPINACH AND RED
PEPPER RISOTTO
CAKES V+

AVOCADO AND
ROASTED TOMATO
SALAD V+
Served with pretzel
croutons

Emmental Cheese - £1
Smoked Ayrshire Bacon - £1.50
Haggis - £1.50
Jalapeños - £1.50

BR EWERY TOURS
We conduct regular tours of our working
brewery.

W EDDI N G S
We have been voted one of Scotland’s
most unique wedding venues.

Please ask a member of our team for
details.

Phone: 0141 550 0135 (option 2)
Email: weddings@westbeer.com

9.5

Served with a tomato and
herb sauce.

Chicken breast marinated in
garlic and thyme

13.5

10.5

Homemade German
pasta with white wine and
parmesan, spring onions,
red onion, chives and
topped with crispy shallots.

EVENT HIRE
Our HOP Room and enclosed WEST
Courtyard makes a great place for any
event.
Contact our team: events@westbeer.com

ME RCHAND I SE
Shop everything WEST available from
behind our bar or online via
westbeer.com/shop

6.5

GLUTEN FREE
Anything marked with GF in main menu is also available

GRILLED ASPARAGUS
AND BAVARIAN HAM

6
CHICKEN BURGER

Poached egg, pickled
shallots and hollandaise
sauce

CLASSIC CAESAR SALAD

6.5

9.5

Served on GF bread with
pickle, lettuce & tomato
See ‘BURGER’ section for
toppings

With parmesan and
anchovies
(Can be made with Pretzel Croutons on request)

Add:
Smoked Salmon
Chicken

SOUP OF THE DAY

2

GARLIC BREAD

2

HADDOCK GOUJONS
With Peas
Mash OR Fries

4

KINDERSCHNITZEL
Minibreadedporkescalope
with salad and fries

4

MAC AND CHEESE

4

3
2.5

DESSERTS
Go on.... you know you want to.

APPLE STRUDEL

6

Served with cinnamon ice
cream

GINGERBREAD
CHEESECAKE

6

Served with Heidi-Weisse ice
cream

STICKY TOFFEE
PUDDING

6

Served with vanilla ice cream

6

4

Ask your server for today’s
selection

CHEESEBOARD

Served with vanilla ice cream

CHOCOLATE FUDGE
CAKE GF

THORNTONHILL ICE
CREAM AND SORBET
SELECTION

Selection of Scottish
cheeses with grapes,
celery, chutney and
oatcakes

WEE BURGER
100% minced beef
burger with lettuce and
tomatoonabriochebun.
Served with fries and
‘slaw
MINI MUNCH PLATTER
Bavarian Ham, veggie
sticks, fresh bread and
hummus

4.5

5

THORNTONHILL ICE
CREAMS

2.5

MINI STICKY TOFFEE
PUDDING

2.5

7.5

PLEASE ASK A MEMBER OF OUR TEAM FOR A COLOURING IN
SHEET AND CRAYONS

WEST HOUSE BEER
ST. MUNGO

WATER
MALT
HOPS
YEAST
THAT’S IT.

4.9%

MALTY | CRISP | GOLDEN

1/3

£1.30

Named after the patron saint of Glasgow and fellow brewer,
this is our flagship Premium lager.
St. Mungo is a perfect hybrid of a traditional Bavarian ‘Helles’
lager and a Northern German ‘Pils’, which makes for a
complex yet very drinkable beer. Its natural carbonation and
firm crisp taste perfectly counters its malty body. We think St
Mungo pairs with any food as it is such a balanced beer. We
even use it in our fish batter in the restaurant.

1/2

£2

PINT

£4

LITRE
JUG

£7.55
£16

2009 DLG German Gold Medal Winner.

WEST 4

4%

LIGHT | CITRUS | EASY-DRINKING
With all the balanced flavours of a traditional crisp, clean
German lager, WEST 4 is light in colour and body. It strikes
the perfect balance between malty sweet and bitter hop
flavours to deliver an easy-drinking lager with a refreshing
zesty finish. This is a particularly great beer for warm weather,
beer gardens and BBQs.

HEIDI-WEISSE

5.2%

FRUITY | CLOUDY | BANANA
This Bavarian-style wheat beer is an homage to WEST
founder Petra Wetzel’s childhood in Franconia (and also the
name of the original brewery dog!)
Brewed with 64% malted wheat, our Heidi-Weisse is a complex and refreshing beer of low bitterness and with top notes
of clove and banana. Finished in a traditional unfiltered style,
it is a great accompaniment to sweet and savoury foods, or
the perfect fruity refreshment on a sunny afternoon.

1/3

£1.30

1/2

£1.95

PINT

£3.90

LITRE

£7.55

JUG

£15.60

1/3

£1.35

1/2

£2.10

PINT

£4.20

LITRE

£7.95

JUG

£16.80

WEST HOUSE BEER
MUNICH RED

WEST HOUSE BEER

4.9%

FEIERABEND

CARAMEL | TOASTED | RUBY

1/3

£1.35

Brewed to our own unique recipe, this Munich style red lager
uses a high proportion of toasted malted barley, which gives
the beer its unique colour, smooth and creamy body, and
sweet biscuit flavour.
This is a lager that may convert even the staunchest ale
aficionado. We recommend Munich Red with heart
warming stews.

1/2

£2

PINT

£4

GERMAN PALE ALE

JUG

£7.55
£16

Our pale ale is all about hops. A noticeable bitterness and
dry finish make for a moreish beer with lots and lots of hop
aromas.
GPA is a pale ale showcasing a balance between old world
classic German hops and new world American hops. There
are flavours of dried lemons and peppery spice while
Hallertau Mittelfrüh adds a mild herbal quality. This hoppy
beer goes extremely well with hot and spicy foods and we
would strongly suggest a currywurst.

4.6%

1/3

£1.35

‘Feierabend’ is a German phrase meaning ‘the successful
end of a working day’. This dry, single hopped pilsner is the
perfect ‘clocking-off’ pint with its subtle fruitiness and hints
of white wine.
Think a beer with all the flavours of Prosecco and the
bitterness of a northern German pilsner. Enjoy with
colleagues and share a WEST sausage platter.

1/2

£2

PINT

£4

WILD WEST

5.2%

FLORAL | GRASSY | DELICATELY HOPPED

WEST BLACK

LITRE

1/3

£1.35

1/2

£2.10

PINT

£4.20

LITRE

£7.95

JUG

£16.80

RICH | CHOCOLATE | COFFEE

1/3

£1.35

When we wanted to expand our ale portfolio, where
better to look than porters and stouts.
This is our proud take on a rich and flavoursome stout using
a German variety of black malt to give the anticipated black
colour and all the flavours of liquorice through to chocolate
and coffee to burnt toast. Caramel malts give an underlying
rich sweetness and Herkules hops tie everything together.
We suggest pairing with cheese and crackers.

1/2

£2

PINT

£4

LITRE
JUG

£7.55
£16

4.6%

DRY | GRAPE | GOOSEBERRY

LITRE
JUG

£7.55
£16

4.9%

FULL-BODIED | HAZY | GRAPEFRUIT
This hazy golden lager is an easy drinking and well-balanced
lager with a slight twist.
An unfiltered version of St. Mungo that has all the same
grassy, spicy and herbaceous flavours and aromas, albeit
turned up to 11, with a slight tang added from the yeast left
in suspension. Wild WEST is a premium lager which finishes
with a little more bite.
We think it’s good with spätzle but any excuse really.

SEASONAL BEERS

1/3

£1.35

1/2

£2

PINT

£4

LITRE
JUG

£7.55
£16

ASK US | FOR TODAY’S | SPECIAL BEER

1/3

£POA

The beauty of having our own on-site Brewery and a team of
highly skilled Brewers is that we are able to get creative to
bring our guests something unique! The Brewing team are
always innovating to craft new beers designed to
compliment the time of year, special occasions and more.
Ask your server for more info on today’s specials. If you’d love
to see a particular style of Beer behind the bar then Tweet
your ideas to @westbeer using #WESTwish.

1/2

£POA

PINT

£POA

LITRE

£POA

JUG

£POA

WINE
Welcome to our Wine list!
We know we are brewery but sometimes you just need a glass of Wein!
The wine list can be intimidating for most, so we have gone out of our way to
make it the easiest for you to choose something that just tastes fab - no fuss, just
a great glass.

WHITE

Please don’t hesitate to ask a member of our team for their particular favourite!

A blend of Chardonnay and Pinot Bianco produces a ripe,
fruit-driven, Italian blend.

RED
Riva delle Venezie, Botter, Italy

This is an excellent value for money, easy-drinking, Italian red. A
blend of ripe, fruity Merlot and bolder Cabernet Sauvignon

125ml

175ml

75cl

£3.45

£4.50

£16.95

125ml

175ml

75cl

Riva Bianco della Venezie, Botter, Italy

£3.45

£4.50

£16.95

Pinot Grigio, Nello, Italy

£3.75

£4.95

£18.50

Sauvignon Blanc, Vignoble du Sud, France

£4.40

£5.85

£21.95

Pinot Gris Select, Oberrotweil, Germany

£4.45

£5.95

£22.50

Refreshing, clean Pinot Grigio; crisp and off-dry with bags of
delicious apple fruit flavours and a fresh finish.

Classic flavours of refreshing citrus fruit and gooseberries
balanced with a delightful acidity

Malbec, La Ponderosa, Chile

An intense, red-violet colour with aromas that reveal cherry and
plum, underscored by a delicate touch of vanilla

£3.75

£4.95

£18.50

A very classy version of the ever present Pinot Grigio — set yourself
apart and show you know your wines

Pinot Noir, Oberrotweil, Germany

£4.45

£5.95

£22.50

Shiraz, Normans Holbrooks Road, Australia

£4.65

£6.25

£24.95

A very juicy style of Pinot Noir, full of jam fruit and very
easy-drinking.

S PA R K L I N G

A rich, vibrant style of Shiraz with dark fruit richness and a smooth
tannin structure.

Riva Rosato delle Venezie Rosé, Botter, Italy

£3.45

£4.50

£16.95

Willowood White Zinfandel, USA

£3.45

£4.50

£16.95

Light and delicate Rosé with strawberry and raspberry flavours

75cl

Prosecco Spumante Barocco, Botter, Italy

£24.00

Chimère NV Champagne, France

£45.00

A glass of giggles — Prosecco at its most fun!

ROSÉ

A light blush wine with strawberry aromas and red berry fruit
flavours.

200ml

As far as fizz goes, Champagne is the boss — 7 generations
of expertise go into this superb wine.

Prestige Prosecco Brut, Mionetto, Italy

This wee baby is the perfect serve — a bottle of Prosecco all
to yourself!!

£6.50

SPIRITS
GIN

Treat yourself to a perfectly ice cold G&T
25ml

House Pour - Greenalls

£3.00

Bombay Saphire

£3.20

Hendricks

£3.50

Botanist

£4.50

ADD
Bottle Tonic
Bottle Slimline Tonic
Dash Lemonade

£1.25
£1.25
£0.85

WHISKY
Sláinte!

25ml

Highland Park 12yr old

£3.80

Glenmorangie 10yr old

£4.00

Macallan ‘Gold’ single malt

£4.00

Lagavulin 16yr old

£4.80

OTHER HOUSE POURS
25ml

Stolichnaya (Stoli) Premium Vodka
Morgans Spice Rum

£3
£2.85

We have lots of other spirits behind the bar, so please ask a member
of staff to check if we have your drink of choice!

