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

Suppliers: John Vallance Seafood Specialists, Glasgow. John Gilmour Butchers, East Lothian. Bavarian Bakehouse, Maryhill. 
Bavarian Bakehouse, Cumbernauld. Harvey and Brockless, Edinburgh. Barnhill Farms, Inchinnan, Turner and George.

snacks & s ides
BAVARIAN BAKEHOUSE SOURDOUGH, whipped butter or Gigantes plaki  (v,  vg ,  ngci  *)                  

BURRATA , tomato & sherry fondue , sourdough cr isps (v,  ngci*)                                                     

NOCELLARA OLIVES, oregano, chi l l i  & lemon (vg,  ngci)

SMOKED HAM BITTERBALLEN, bas i l  emuls ion                                                              

OAXACAN ROASTED PEANUTS, l ime (vg,  ngci)                                                                            

NASSAU FISH FRITTERS, scotch bonnet ,  buttermi lk dress ing 

BROCOLLI ,  smoked caesar,  hazelnuts (ngci)   

CHUNKY CHIPS (vg,  ngci)

POLENTA & PARMESAN CHIPS (v,  ngci)
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STRAVAIGIN’S SOUP, Bavarian bakehouse sourdough, whipped butter (v,  ngci*)

CHARRED LEEKS, whipped tofu,  a lmond furikake ,  coriander (v)

LOOMSFARM DUCK LEG, sumac labneh, sweet & sour peppers ,  gordal  ol ive (ngci)

GLENFESHIE ESTATE VENISON HACHE, peppercorn sauce ,  cabbage ,  house mustard (ngci)

SHETLAND MACKEREL, Heir loom tomatoes,  feta ,  padron peppers (ngci)
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LOCH MELFORT SEA TROUT, roas ted courgette ,  t aramasalata ,  spinach and cucumber

HERITAGE CARROTS, walnut cream, pickled beets ,  cr ispy tofu (vg) 

AGED RIBEYE STEAK, shal lot ketchup, chunky chips ,  pepper sauce (ngci)

PORK TOMAHAWK, Burnt apple ,  Miso g laze

BOARDERS LAMB SHOULDER, mushrooms, celer iac ,  oat

bigger
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desserts
FLAN NAPOLITANO, strawberries ,  cr isp meringue (ngci)

DARK CHOCOLATE CRÈMEAUX, candied pistachio,  bramble sorbet (v)

PINEAPPLE CRÈME CARAMEL, mango sorbet ,  coconut cr isp (vg,  ngci)

ICE CREAM OF THE MOMENT, today’s cookie 

DELILAH, parmesan oat cakes,  black cherry conserve,  truff le honey

AFFOGATO  (v ,  ngci)  

Add Bai leys 4.75 Frangel ico 4.25 Amaretto 4.5  Sai lor Jerrys 4.75
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C L A S S I C S

v: vegetarian, vg: vegan, ngci - non-gluten containing ingredients 

Dishes marked with * can be altered to meet dietary requirements on request. Please advise a member of staff if you have any allergies

Suppliers: John Vallance Seafood Specialists, Glasgow. John Gilmour Butchers, East Lothian. Bavarian Bakehouse, Maryhill. 

Bavarian Bakehouse, Cumbernauld. Harvey and Brockless, Edinburgh. Barnhill Farms, Inchinnan, Turner and George.

STRAVAIGIN’S OWN HAGGIS 
neeps & mash tatt ies
ADD whisky cream(v) or brandy and pepper sauce for 3

STRAVAIGIN’S OWN VEGGIE HAGGIS 
neeps & mash tatt ies (v) 
ADD whisky cream(v) for 3

CHICKPEA BHAJI  BURGER 

coconut ra ita ,  p ickled mango jam, chips & sa lad (vg,  ngci*)

STRAVAIGIN’S DOUBLE CHEESE BURGER 

ja lapeño jam, pickles ,  chunky chips ,  sa lad (ngci*)

KARNATAKAN COCONUT & LENTIL CURRY
pi lau r ice ,  paratha (ngci*)

with:  gr i l led chicken thigh & potato 

or k ing prawn & courgette 

or sweet potato,  chickpea & red pepper (vg) 
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