Stravaigin

Three Course Set Menu - WANDERING SINCE 1994 -
Stravaigin’s own haggis,
neeps & tatties, peppercorn sauce (V available)

Coconut and lemongrass salt cod pastilla,
bird’s eye chilli conserve, fennel and soft herb salad

Roasted aubergine,
whipped tahini, herbed lentils, pine nuts (VG)

Roasted chicken supreme,
spiced parsnip, golden raisins, pistachio

Shetland cod,
tamarind roast carrots, curry leaf rassam, imli chutney

Crispy chickpea panisse,
beetroot muhammara, caramelized walnut,
chicory and pomegranate salad (VG)

Clementine and semolina cake,
rum and raisin ice cream., ginger caramel, almond (V)

Cheesecake ice cream,
bramble curd, hobnob crumb (V)

St Andrew’s Anster cheddar,

toasted fruit loaf, chutney
(unpasteurized)

£35 per person

Please advise us if you have any dietary requirements or food allergies.
We will be happy to provide a detailed list of ingredients.




