CLAN SUNDAYS
at Stravaigin

to chare

Nocellara olives, pickles, crostini & matbucha

to ¢tart

Spanakopita rolls, tzatziki, mint
Fried squid, sweetcorn, crispy chickpeas

Stravaigin's own haggis, neeps, tatties, whisky cream

main

Stravaigin's signature beef rump from the grill or Butternut squash

with
Crispy crushed potatoes, chimmichuri, aioli | Baked plum tomato | Baby
leaf salad, yoghurt dressing, crispy chickpeas, pomegranate

to finich

Sticky toffee pudding, tonka bean ice cream
Rice pudding brdlée, strawberries

Pineapple creme caramel, coconut & lime sorbet

2 COURSES £35
3 COURSES £39

Vi vegetarian, vg: vegan, ngci - non-gluten containing ingredients
Dishes marked with * can be altered to meet dietary requirements on request. Please notify staff if you have any allergies

Available only on Sunday 12-7pm - bookings advised!
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