
St icky tof fee pudding,  tonka bean ice cream

Rice pudding brûlée ,  s trawberries

Pineapple crème caramel ,  coconut & l ime sorbet 

to share

C L A N  S U N DAY S

a t                 

to start

to f in ish

Spanakopita rol ls ,  t zatz ik i ,  mint

Fried squid,  sweetcorn,  cr ispy chickpeas

Stravaig in's own haggis ,  neeps,  t att ies ,  whisky cream

Nocel lara ol ives ,  p ickles ,  cros t in i  & matbucha

main

Stravaig in’s  s ignature beef rump from the gr i l l  or Butternut squash 

with 

Crispy crushed potatoes,  chimmichuri ,  a iol i  |  Baked plum tomato |  Baby

leaf sa lad,  yoghur t dress ing,  cr ispy chickpeas ,  pomegranate

2 COURSES £35

3 COURSES £39

v: 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!


	CLAN SUNDAYS at
	to share
	Nocellara olives, pickles, crostini & matbucha

	to start
	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 finish
	Sticky toffee pudding, tonka bean ice cream Rice pudding brûlée, strawberries Pineapple crème caramel, coconut & lime sorbet
	2 COURSES £35 3 COURSES £39
	Available only on Sunday 12-7pm - bookings advised!




