Stravaigin's Sunday Roast

Soja's bakehouse sourdough, whipped butter or sesame seed mole 6 (v, vg*, gf*)
Burrata, tomato & sherry fondue, sourdough crisps 10 (v, gf*)

Nocellara olives, oregano, chilli & lemon 5 (vg, gf) oaxacan roasted peanuts, lime 5 (vg, gf)
Padron peppers, mojo rojo, feta 8 (v, vg*, gf) Fish croquettes, dill emulsion, cucumber & caper salsa 9

Stravaigin's haggis, neeps & smoked tatties (v*)
Add whisky sauce (v, gf) or peppercorn sauce (gf) 3

Baked Ayrshire beets, whipped chestnut, bramble, spiced hazelnuts (vg)

Vegan roast: stuffed grilled courgette, orzo salad, roast tatties,
Glazed carrot, tenderstem broccoli, vegan gravy (vg)

Treacle roast beef: Treacle cured beef rump, roast tatties, glazed carrot,
Yorkshire pudding, cauliflower & broccoli cheese, beef gravy

Salted caramel & muscovado sponge,
Walnut praline, vanilla ice cream (v)

Passion fruit creme caramel,
Mango sorbet, coconut crisp (vg)

2 Courses £32
3 Courses £35

A 10% discretionary service charge will be added to all tables




