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WWW._MONOCAFEBAR.COM

FANTASTIC SOFT DRINKS FRESHLY BREWED ON THE PREMISES

ASATHANKYOUTOALL HERALD READERS WE ARE DELIGHTED TO OFFER A 20% DISCOUNT ON FOOD ON PRESENTATION OF THIS ADVERT
(BOOKING ADVISED. CANNOT BE COMBINED WITH OTHER OFFERS. VALID TILL 20TH APRIL 2012. SEE WEBSITE FOR OUR REGULAR WEEKLY DEALS.

ORGANIC BREAD
BAKED DALY

FRESHLY COOKED
TASTY FOOD

20 RINHELD LANE, GLASGOW G2 5AR
TELEPHONE OH1 222 2254
STEREOCAFEBAR.COM
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‘Coffee is an
ethical blend
designed and

roasted in
Glasgow by
Dear Green’

H MONO

12 Kings Court, King Street, Glasgow
Tel: 0141 553 2400

HERE are destinations that aim

to provide much more than

simply a place to have a quick

bite to eat, even if that isthe
intention.

Now in its 10th year, Mono has been
a pioneer in providing vegan and vege-
tarian food that is of interest to all
diners looking for fresh, delicious food.
Even the most committed carnivores
are happy to give their bodies a break
and go for a tasty meat-free option
when it’s imaginative, and Mono gives
them that.

Withallitems on the menu completely
free of animal produce, it’s no wonder
Mono has been recognised with an
award from The Vegan Society and
shortlistings from the Vegetarian
Society.

Even if you have eaten here in the
past, its new ideas and changing menus
mean it’s time to pay another visit — 10
years is a considerable achievement for
a destinationoffering something differ-
ent.

It’s in Kings Court, near Glasgow’s
Merchant City, an area ideal for
shoppers. The Mono interior is light and
airy thanks to a glass cupola, and made
comfortable by furnishings including
squashy sofas, basket chairs, wooden
tables and potted plants. Dining and
dashing is the option.

It can simply be a place to come in for
a coffee —an ethical blend designed and
roasted for Mono by Dear Green —read
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‘With all items on the
menu completely free of
animal produce, it’s no
wonder Mono has been
recognised with an award
from The Vegan Society
and shortlistings from the
Vegetarian Society”

a good book and listen to what’s being
played by Monorail, the on-site record
store.

Music is important here, and it
is a place to discover emerging acts and
hear established artists.

The bar is open Monday to Thursday
from 11am to midnight, extended to
1am on Friday and Saturday. On Sunday,
it’s open from midday to midnight.

The kitchen is open from midday to
9pm every day, with deals including

two-for-one main meals on Mondays,
coffee and cake for £3.50 on Tuesdays,
apintand burger for £5 on Wednesdays
with £5 for a chilli dog and pint on
Thursdays.

Students get 10% discount on food all
week.

Mono also offers a wide range of
beer, wine and soft drinks, with organic
options, while its own microbrewery
produces ginger beer, lemonade and
seasonal soft drinks.

readersRECOMME

B STEREO

22-28 Renfield Lane, Glasgow

Tel: 0141 222 2254

Advertising feature

UCH more than a cafe bar,
Stereo is a hub of creativity,
showcasing great food, drink,
music and the arts.

Although the food is completely free
of animal products, making it suitable
for vegans and vegetarians, those who
eat at Stereo do so simply because of
the quality and taste.

Now in its fifth year, Stereo has been
constantly improving what it offers in
terms of range and tastes.

Apart from the food, it also has a wide
selection of beers, organic beers and
ciders as well as organic wines and soft
drinks. Dear Green supplies the artisan
roasted coffee.

As well as pizzas, pastas, soups, sand-
wiches, salads, meze platters and
specials, Stereo has a tapas menu, which
is served until 9pm every day.

Perfect for a quick bite or a full
evening with friends, the choice of tapas
dishes is a testament to the creativity of
the chefs, with everything from cara-
melised aubergine with chilliand lemon
to roast sweet potato chips. The organic
bread and cakes are baked fresh daily.

The building, with its sandstone
curves and unusual tiled exterior, is
suitably iconic. It was designed by
Charles Rennie Mackintosh in 1900 and
is tucked away in Glasgow’s Renfield
Lane, which runs between Renfield
Street and Hope Street, just a short walk
from Central Station.

The exterior might be from another
age, but inside there is a laid back

‘Aside from serving
excellent food, Stereo
has a busy programme

of live music from local
and international bands
in the basement, as
well as club nights’

atmosphere, described by one reviewer
as “... bohemian and refreshingly non-
corporate, always something to be
applauded in a city centre where so
many of the eating-out possibilities are
clones or chains”.

Apart from the excellent food, there
is a busy programme of live music from
local and international bands in the
basement, as well as club nights. Stereo
also promotes artists and filmmakers.

The bar at Stereo is open Monday to
Wednesday 11am to 1am, Thursday to
Saturday 11am to 3am, and Sunday
midday to 1am. Food is served from
midday to 9pm every day with fresh
scones and pastries available from 11am
Monday to Saturday.

Every week diners can enjoy any five
tapas for £10 on Meat-Free Mondays,
the pasta of the day is just £5 on Tues-
days, on Wednesdays the daily special is
£5, and coffee and cake is £3.50 on
Thursdays. Students can claim a 10%
discount on food all week.

“The exterior
might be from
another age,

butinside
thereis a

laid back
atmosphere’




Glasgow diners have come a
long way from the days of
fish suppers and mince and

tatties, says Agnes Stevenson

HERE do you want to

go for dinner? When

we asked readersthat

question at herald-

scotland.com, we
were prepared for an energetic
response. What else would you
expect in Glasgow, where going
out is the new going out?

The economy may be struggling
but you wouldn’t know that from
visiting the city’s restaurants.

Tables are full almost every
night of the week and, come the
weekend, you could find yourself
being turned away hungry from
many of thetop spotsif youhaven't
had the foresight to book in
advance.

So while we understood that
readers might have strong views
about which restaurants they
considered to be the best, we were
unprepared for how many of you
would want to let us know about
those restaurants that you would
go out of your way to recommend.

But recommend you did. You
singled out dozens of your favour-
ites right across the city and
beyond, identifying an astonish-
ing range of styles of cooking and
different cuisines along the way.

In total, you specified the cook-
ing of 11 separate countries,
spanning the globe from Brazil to
Japan, and that’s not including all
those great places to eat that come
under such loose headings as
“café-bar”, “seafood”, “grill” or
“continental”.

Some results didn’t surprise us
at all. Glasgow loves a curry and
we find it almost impossible to pass
an Italian restaurant without
being lured in by the smell of
garlic bread.

That has been the case for along
time and although there may be
some Indian restaurants that are
still serving up chicken tikka

Piccolo Mondo has you fired-up.

masala the same way they did 25
years ago, the fact is most of the
successful Indian and Italian
restaurants you voted for are
those which have moved with the
times, making subtle changes
to favourite recipes and always
aiming for a more authentic
experience.

But perhaps the biggest surprise
was the appearance of a category
that would have attracted scant
attention if we had carried out our
survey a decade ago.

Scottish food is enjoying a
resurgence and you love it.

You showed this by naming a
total of 20 Scottish restaurants

You identified an
astonishing range
of styles of
cooking and
different cuisines

that you would recommend. This
reflects the growing awareness
that Scotland’s larder is second to
none and that the beef, lamb, lang-
oustine, soft fruit, game and grains
that we have for so long been
exporting are now being properly
appreciated at home.

And it’s not only the raw
ingredients that come with fewer
air miles.

So too do some of our most
talented chefs. Many of them
choose to stay put or travel abroad
for experience and then return to
make their mark at home.

However, when it comes to what
kind of food you actually rated the
highest, then it was the classical
taste of France that won out over
everything else.

It seems that even though we
have a taste for the exotic and the
homegrown, we still have a thing
or two to learn from the nation
that coined the word “cuisine”.

Brian Maule at Chardon d’Or in
West Regent Street is still winning
plaudits after many years at the
helm. It would appear that his 11
years with Michel Roux at Le
Gavroche was time well spent.

Smiths of Uddingston is a more
recent arrival but along with
Steayban, which is tucked away in
the tiny village of Glassford, near

=

Chardon d’Or is top French bistro.

Strathaven, it is among that small
group of restaurants that has a
reputation whichis strong enough
to draw diners away from the city
centre.

And the city centre is where
most of you want to dine out.

When you consider you are
never more than a bread roll’s
throw away from so many great
restaurants, then it is clear why
this is such a popular destination.

Mother India is a favourite eaterie.

As well as established names
such as Gamba, La Bonne Auberge
and Sarti’s, there is a continual
parade of new kids on the block.

Glasgow’s diners are discerning
and some of these newcomers
don’t stick around for long but
many do, adding to the huge
diversity of food that is now on
offer in the city.

The west end, Merchant City
and the south side are also favour-

herald

City of international tastes

Amarone is the
restaurant of
choice for lovers
of Italian food: ."-‘

\X

Tropiero is in a class of its own.

ite destinations, although few of
these can rival the setting of one
restaurant on the list, the lyrically
named Auchinstarry Boathouse
which overlooks the Forth and
Clyde Canal marina at Kilsyth,
with spectacular views of the
Campsie Fells.

For a full list of readers’ recommended
restaurants see page 11 >>>
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“you are greeted by that tastebud-tantalising aroma

2 COURSE TUSCAN TREAT MENU so characteristic of good Italian restaurants” -
FROM ONI_Y £'| 0 PP Joanna Blythman, Sunday Herald

including an Aperitif or Coffee " . . . .
(Choose either Starter & Main Course or Main Course & Dessert) Good Food and Service” - Diner Tec, The Evening Times

Available Lunch, Tea Time (& Dinner*)

ADVANCED BOOKINGS ONLY!

DINNER ONLY £12 PP

Mon-Fri from 6.45pm.

“Now in my top 3 of eateries” - Tam Cowan, Daily Record

“Good Food and family friendly” - The Herald Readers

Recommendation

ltalian & Mediterranean cooking
116-1170 Argyle Street

2 Paisley Road West, Glasgow, G51 1LE THE CATEGORY ‘FAMILY Glasgow G3 8TE
T. 0141 420 1585 F. 0141 420 3090 CHOICE RESTAURANT 0141 560 2070

EVT&"I-qe;;gr‘::tei;g‘?'g::e“""d-°°m 5012 | lamorq  email: lamorakitchen@hotmail.co.uk
X . ' A § A ol web: www.lamorakitchen.co.uk

PLEASE VOTE FOR

- (- - LA FIORENTINA IN THE
J ENTERTAINMENT GUIDE

2012 AWARDS UNDER

This year La Parmigiana
are celebrating their Thirtieth Anniversary

Throughout the years La Parmigiana has progressed to become
the only ltalian Restaurant in Scotland to be included in the
AA Restaurant Guide, The Michelin Restaurant Guide

and the Good Food Guide.

We also hold two AA rosettes for culinary excellence.

The cosy and relaxed atmosphere is instantly appealing and is
HERALD READERS strengthened further by the restaurant’s charming and friendly staff.
RECOMMENDED

. N7 ﬁa/mgyama

159 Ingram St, Glasgow G1 1DW 3
T: 0141 552 0460 447 Great Western Road, G12 8HH

E: info@medglasgow.com Tel: 0141 332 0686  www.laparmigiana.co.uk
TR SO e Opening times: Monday - Saturday 12.00-2.30pm/5pm-10.30pm;
Sundays 12.30 - 6.00pm
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Il AMORE

30 Ingram Street

Glasgow

Tel: 0141 552 0810

ITALIAN is known worldwide as the
language of love and at Amore, that
love extends to a passion for the best
food and wine.

For more than three years, this
authentic Italian destination in the
Merchant City has welcomed
everyone, from couples looking for a
romantic dinner for two, to families
enjoying a Sunday lunch.

Amore has been run by the Perella
family, who come from southern Italy,
since it opened in 2008 and, as
daughter Santina explained, they
have worked hard at making Amore a
place where diners can relax.

She said: “The feedback we get

Advertising feature

from our customers is that it feels
authentic, and it certainly has a good
buzz. | think because we are family-
run, it feels welcoming.

“We only have Italian chefs and all
our waiters are Italian or Spanish.”

To allow diners to sample more of
the menu, there are two-course offers
available seven days a week.

From 12pm until 4pm, diners can
choose a starter and main course for
£5.95. From 4pm to 6.30pm, the
starter and main course, a perfect
pre-theatre meal, is £9.95. The kids’
menu is £5.50 for two courses and
£6.95 for three courses. The chefs can
also offer the option of gluten-free
pasta.

“We are very family-friendly and
have high chairs for little ones,” adds
Santina, “but there are also booths for
couples who want a quieter evening.”

—

LUNCH TIME SPECIAL

2 course express £5.95 * Mon-Sun 12-4pm

EARLY EVENING MENU

2 courses £9.95 * Mon-Sun 4pm-6.30pm

30 Ingram Street
Glasgow, G1 1EZ

Tel: 0141 553 0810

Fax: 0141 553 0651
info@amoreglasgow.co.uk
www.amoreglasgow.co.uk

CONTEMPORARY
ITALIAN CUISINE?

Come and try the Merchant City’s

QUA

68 Ingram Street

Glasgow

Tel: 0141 552 6233

With a Roman head chef, a Sicilian
second chef, a Sorrentine head waiter
and a Molisan proprietor, Qua has
[talian credentials that are

difficult to equal.

The Merchant City restaurant is
based in the landmark Todd Building
and, says co-owner Paolo Martone,
makes special effort to offer a
contemporary Italian experience.

He said: “The decor is modern in
red, black and white with a beautiful
Jaguar-green, so it’s Italian but not
over-the-top Italian. We work very
hard on our menu, particularly with
our specialities and homemade

top rated authentic ltalian restaurant.

2 COURSE LUNCH | 3 COURSE PRE-THEATRE
£5.95 7 DAYS | £10.95 7 DAYS

Don’t just take our word for it!

Diner Tec 4/4 ®mouthwatering®

Tam Cowan 5/5 food %great fresh produce®
5/5 value ®%great set menu deals*

(ua

ltalian restaurant

FOR RESERVATIONS CALL 0141 552 6233
68 INGRAM STREET, GLASGOW G1 1EX
WWW.QUARESTAURANT.CO.UK

pastas and Italian sausage. There are

Advertising feature

at least two fresh pasta specials
every day.”

Paolo feels this has been made
possible by the fact that the head
chef, who previously worked in Rome
for 30 years, has been with them since
they opened six years ago and the
second chef for four years —an
impressive record for an industry
which can see a lot of change.

Apart from the stylish dining area,
there is also a mezzanine level which
can host larger parties and not only
celebration parties. When the music
is turned off there, it can be used for
informal meetings or working lunches.

“We have many regulars,” said
Paolo. “Customer service is important
5o we always make sure that my
father Rocco or I am here to make
surﬁ 7t7hat everyone is looked after
well.

heraldscotland.com 20.03.12 THE HERALD 5



Bringing a taste of
Sorrento to Glasgow

. “At

Bellini is a family run contemporary modern ltalian Beulnl I get
restaurant pizzeria. Luca, the owner, and his family is from a Strong Sense of
Sorrento - Naples, Italy. Restaurant pizzeria have been their people Who ar
family business for generations. Luca’s grandfather and fr h €

: LeEEtt esh from th
grandmother opened one in the historic place of Sorrento eir
decades ago and his grandfather was nominated cavaliere. mOther COUntry”

Joanna Blythman

Food Critic
Sunday Heralq

67 Kilmarnock Road, Glasgow G41 3YR
T.0141 649 6096 * www.belliniristorante.co.uk

A great atmosphere
in a unique bmldmg

Visit our family run bistro where you
will find consistent quality and service.
All our restaurant dishes are freshly
made with a touch of Scottish influence
like haggis black pudding and smoked
haddock. We are very well priced with a
good selection of wines.

Great lunch
deal £5.80

main and a glass of wine.

Pre theatre and A _
la carte also available’ :

10% OFF

when you mention this advert on
food only until the end of march e

| T: 0141 204 0440
6 WZ&%‘/@M Battlefield Rest E: bathstreet@sarti.co.uk
oat 55 Battlefield Road
N Glasgow G42 9JL T: 0141 248 2228
. T:0141 636 6955 E: wellingtonstreet@sarti.co.uk
¢*CONTINENTAL BISTRO ¢ Monday-Saturday 10am-10pm \l ;AR I l
T: 0141 572 7000

Platinum PAPA award 2011 ¢ Selected by Scotland the best as one of top five European restaurant in E: renfieldstreet@sarti.co.uk tf "MSCLO (&/[ {*“OM
Glasgow. * Winner for the second year running of the UK E: info@sarti.co.uk | www.sarti.co.uk
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H GAMBA

129 Bath Street, Glasgow
Tel: 0141 572 0899

Gamba is very proud to be part of the
Herald Reader Recommends and puts
its success down to the loyal
customers and Herald readers of the
last 13 years who have supported it.

From the outset, customers have
recognised Gamba as one of their
favourite luxury seafood restaurants.
Sustainable sourcing of produce has
always been close to the heart of this
restaurant’s ethos and the support
and passion of its suppliers has
contributed greatly to its aim of
always delivering the absolute best it
can provide.

This has been the inspiration
behind a new spring menu which
features items such as tartare of line
caught sea bass, purple figs with
mozzarella, seared East Pacific
swordfish with Portland crab and

Advertising feature

avocado, the divine passion fruit and
white chocolate brilée and prevailing
favourites such as Gamba’s own fish
soup and lobster thermidor.

The philosophy behind this winning
restaurant is simple, with the focus on
providing the highest quality
sustainable produce and ingredients
in all of its dishes, believing that the
quality of the cooking of head chef
and owner Derek Marhall speaks for
itself, as does the aim of delivering the
best dining experience in a modern
contemporary setting.

Gamba is part of the Sustainable
Restaurant Association (SRA) and an
avid supporter of Hugh Fearnley-
Whittingstall’s campaign against the
dumping of dead fish, constantly
putting its policies on responsible
sourcing into action.

Dining in Gamba is the perfect
opportunity to enjoy the best seafood
dishes that Scotland has to offer in a
warm and welcoming atmosphere.

|

GLASGOW"’S
FIRST

SUSTAINABLE
gEAFOOD

STAURANT

Open 12.30pm - 9pm
2250 West George Street

0141 572 0899

www.gamba.co.uk

G

84-86 Albion Street, Glasgow, G1 INY | 0141 552 9475
www.cafegandolfi.com

readersRECOMME

Il GANDOLFI FISH
84-86 Albion Street
Glasgow

Tel: 0141 552 9475

LONG before the Merchant City was a
hub of restaurants and bars, there was
Cafe Gandolfi, a destination
restaurant for Glaswegians and those
visiting from outside the city.

Its success has never waned and
now Gandolfi Fish, under the
guidance of owner Seumas Maclnnes,
is a fish restaurant that keeps the
health of the fishing industry as well
as the appetite of the

Advertising feature

run out. We also have pollock,
mackerel, sole and calamari —all
delicious.”

All the aforementioned fish are also
available at the new Gandolfi Fishto
Go in beer batter or grilled, but
Seumas has found that some people
are looking to take it to another level
altogether.

“Some people are taking home half
or whole lobsters to enjoy with a glass
of wine. We also have Stornoway
black pudding suppers, white
pudding and haggis from Cockburn’s
of Dingwall.”

diners in mind.

With parents from
Barra, Seumas uses as
much produce from
the Outer Hebrides
as possible, but
everything on the
menu showcases the
best of Scottish
produce.

The lobster,
langoustine and
scallops are all hand-
dived or creel-caught,
and when they reach
the Albion Street
kitchens, are treated
simply to retain the
natural flavours.

“We promote the
use of sustainable
fish,” says Seumas.
“We do serve cod and
haddock, but if that’s
all we eat, it’s going to

heraldscotland.com 20.03.12 THE HERALD 7



The City Merchant is WH ERE you’ll find the finest Scottish produce. Where
YO U LL find the freshest mussels and oysters, langoustines, scallops, lemon sole
and sea bass. Where you’ll FI N D the finest wines from around TH E world.
We are not just BlG on fish and shellfish, the City Merchant buys only Quality Meat
Scotland approved BEEF and are members of the Scottish Beef Club. AN D
most of all, you’ll find that we are big not just on beef and FI SH but on all round

great food, friendly and efficient service and value.

For more information/reservations contact
Nicola Matteo on 0141 553 1577

City
IT[ E KC HA H"I" DELI opened 7 days a week Mon-Sat 9am-6pm, Sun 11am-4pm

BISTRO MENU every Friday and Saturday evening 6pm - 10pm

- - “Disesver #e wort/ || PAPAMACS DELI/BISTRO
ﬁ/WJ/W A?M/MW/ 5 Houston Square Johnstone

T. 01505 325 772
97-99 CANDLERIGGS | GLASGOW | G1 1INP o .
T. 0141 553 1577 | www.citymerchant.co.uk www.papamacsdelibistro.co.uk

E. info@citymerchant.co.uk

A hidden gem
in the heart
of Glasgow.

‘The Plpers Tryst at The Nahonal P|p|ng Centre
(opposite Theatre Royal) is a hidden gemiin
the heart'of Glasgow. With fraditional Scoftish
fayre, local ales and whisky galore, we offer.a
true taste of modern Scotland.

RESTAURANT

: Romantic dining _ _ @&
. Privqie Parties and Events from 2-40 v, S B Tempus @ The Grand Central Hotel is set in sophisticated
N Weddings and Civil qu‘inership’s - MR . AT surroundings, with high ceilings and traditional decor whilst still
- Auditorium for up o 120 &/ N, being a relaxed venue for a meal. The cuisine is sourced from
N the very best local suppliers and won the Taste Award at the
8 Bedroom hotel Scottish Hotel Awards.
: / After dinner you can relax in Champagne Central and choose
THE NATI ouAL 3 ) Nl LT e A from a wide range of cocktails, champagne and wine.

T. 0141 353 5551 E. HOTEL@THEPIPINGCENTRE. CO UK
WWW.THEPIPINGCENTRE.CO.UK = 5pm-9.30pm daily
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The Country Club Restaurant serves Luncheon from 12 noon until 5pm
costing £15.50 for 2 courses and £19.50 for 3 courses. Evening meals are
served from 6pm until 9.00pm offering the evening’s range of freshly prepared

A la Carte dishes. Throughout the day we also offer lighter meals by the fireside
and in our Ben Lomond Lounge.

We source only the freshest Scottish produce and guarantee all
our beef s 100% Aberdeen Angus. Fresh fish is delivered daily to ¥
ensure the best possible quality and flavour. t f

We serve afteroon tea at a cost of £10.95 per person and
Champagne afternoon tea for £17.95 per person. To ensure
quality and freshness it is necessary for all afternoon teas to
be pre-booked.

Strathblane Country House Hotel
Milngavie Road, Strathblane, Glasgow, G63 9EH

Tel: 01360 - 770491 | fax. 01360 - 770345

email: info@strathblanecountryhouse.co.uk N " :_/ (
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AN BROWN

FOOD & DRINK

ianbrownrestaurant.co.uk
55 Eastwoodmains Road,
Glasgow G46 6PW
0141 638 8422

The Herald Collection
—very saturday In
1 he Herald Magim@

-

Z

Thed

Showcasing some of Scotland’s top retailers

Follow Us On Twitter: HCollection
To Advertise Call: 0141 302 6048

TR L Al 1

NéSixteen

RESTAURANT

2 FOR 1

A la carte main courses

Sun - thurs 7pm - 9pm for the month of April.

Subject to booking and availability

Number 16 Restaurant
16 Byres Road, Glasgow, UK G11 5]Y

T. 0141 339 2544 ¢ info@numberl16.co.uk * www.number16.co.uk




[ HALF PRICE
S
Glasgow G 2AE 1. 0741 331 1980 B MAIN MEALS
WVYW'ASSAMS'CO'UK - Sunday to Tuesday ALL evening

' A e Wednesday.to Friday before 7pm
R kg T Saturda

Now open
in Edinburgh

1 Albert Place, Leith Walk, Edinburgh EH7 5HN
Delicatessen, Café & Restaurant t. 0131 555 4000 WWW.ASSAMSCAFE.CO.UK

Cantonese Restaurant & Cocktail Bar

50 WEST REGENT STREET GLASGOW/0141 331 1655
www.amberregent.com
Mon-Fri 12-2.15pm, 5.30-10.30pm Sat 12-11.30pm

BALBIRS RESTAUTANTS

THE HONME OF FINE INDIAN CUISINE

our dishes are prepared using
the finest ingredients and
cholaesterol free oil, the
recipes are based on
home-style traditional
cooking made with
experienced chefs from
India taking consideration
and care of all vitamins and

nutrition in our food.

et &
sorestaurants &= e

97% of Herald readers have dined out in the last
year.

The Herald will deliver an audience of 4,000 who
eat out at least once a week

That's 70,000 that eat out once a month

To advertise call the entertainment sales team on

0141 302 6000

7 Church Street.Glasgow || tel: 0141 338 7711
www.balbirsrestaurants.co.uk




A grand total of 111
restaurants were
recommended uniquely
to us at heraldscotland.
com. Here is the list
grouped together
according to style...

BRAZILIAN
Tropeiro

CAFE/BAR
Joanne Bites
The Arches

The Banana Leaf
The Lab

Tibo

CHINESE
Amber Regent
Asia Style
Dragonl

Ho Wong

New City Palace
Opium

CONTINENTAL
Auchinstarry Boathouse
Brunswick Bar (Brutti ma Buoni)
Bungo Bar

Cyan

La Bonne Auberge
Metropolitan

Nandos

Tempus (Grand Central)

Urban Brasserie

DELI

Cookies

Papa Macs (Johnstone)
Shilla

FRENCH

Chardon D’Or
Smith’s of Uddingston
Steayban

GREEK
The Konaki
Zorba

GRILL

The Grill Room at the Square
Barola

Garfield Hotel

Girill on The Corner
Restaurant Bar and Grill

The Butchershop

Urban Bar and Grill

INDIAN

Ashoka

Ashoka at the Mill
Assam

Balbir's

Bukharah

Dabbah

Delhi Darbar
Killermont Polo Club
Mother India

New Turban (East Wood Toll)
The Alishan

The Wee Curry Shop

ITALIAN
Amarone
Amore

Battlefield Rest
Bellini (Shawlands)
Di Maggio’s

Di Maggio’s Pronto
Dino’s

Italian Kitchen
Jamie’s ltalian

La Fiorentina

La Parmigiana
LaVita

La Vita (Bishopbriggs)
Lamora

Mimmo’s
Paperino’s

Piccolo Mondo
Pietruccio’s

Qua

Sannino’s

Sarti

Tony Macarone
Viva

JAPANESE
Yo! Sushi

MEXICAN

Bibi’s Mexican

SCOTTISH

Arisaig

Babbity Bowsters
City Merchant

Clark & Sons

Gavin’s Mill
Grosvenor Cinema
lan Brown

Ingram Wynd
Kirkhouse Inn
Limelight Bar & Giill
National Piping centre
Number 16
Strathblane Country House Hotel
Stravaigin

The Bothy

The Cabin

The Green Room (Glasgow Royal
Concert Hall)

The Sisters

Tickled Trout

SEAFOOD

Crabshack

Gamba

Gandolffi

Lochan

Mediterraneo

Two Fat Ladies (Dumbarton Rd)

TAPAS
Cafe Andaluz
LaTasca

Las Ramblas
Pesto

Tinto

THAI
Thai Fountain
Thai Total

VEGAN/VEG
Heavenly

Mono (Vegan)
Stereo (Vegan)
The 78 (Vegan)

If you're tired of ‘€lobal tapas’,
Tinto will restore your faith in this
spanish culinary tradition g

- - -

.

3 TAPAS £6.95 MON-SAT 12-5PM 3 TAPAS £8.95
IVION-SAT 5-7PM SUN 12-7PM CHEF’S DAILY SPECIALS
BOARD TASTER NIGHT EVERY TUESDAY - ANY TAPAS
£2.50 EVERY WEDNESDAY LIVE GUITARIST

’

138 Battlefield Road, Glasgow, G42 9JT T: 0141 636 6838

Tapas Bar Unit 4CL, Centre West, East Kilbride G74 1LL T: 01355 221 313

TAVERNA: a small
restaurant serving
Greek cuisine

¢

Konaki has many of the
hallmarks of a Greek restaurant
in Greece, that is, generous
quantities of what is essentially
home cooking served in an
unassuming setting

Joanna Blythman, Sunday Herald
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KONAKI

920 Sauchiehall Street, Glasgow
0141 342 4010

www. konakitaverna.co.uk

¥
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