
FOOD INTOLERANCES AND ALLERGENS

Our products are made with ingredients that contain allergens. Please speak to a member of our team about any specific requirements before ordering.
Items with (Gf) (Vg) (V) symbol can be adapted to your dietary requirements. Please ask your server.

(V) = Vegetarian  (Vg) = Vegan  (Gf) = Gluten Free

We believe excep�onal service should come as standard & don't charge a fixed service supplement. All �ps are shared equally between our staff. 

DINNER
STARTERS 

Stravaig Soup of the Day (vg)(v)(gf)       £6.95
Fresh soup of the day, served with crusty bread, see server for details.

Stravaig Classic Cullen Skink (gf)       £8.50
Smoked haddock, leek and potato in a creamy broth, served with crusty bread.

Stravaig Haggis, Neeps and Tatties       £8.95
Crispy layered terrine of locally made haggis and ta�es, pureed neeps, parsnip crisps
and finished with a creamy whisky sauce.

Classic Brandy & Port Chicken Liver Parfait (gf)     £8.45
Chicken liver parfait, flavoured with brandy and port wine.
Served with caramelised red onion and port chutney, dressed leaves and toasted bread. 

Seared Scottish Scallops       £12.95
Served with a celeriac & apple remoulade, crispy black pudding and caper dressing.

Moroccan Style Beetroot Falafel (vg)(v)(gf)      £7.50
Beetroot falafel flavoured with Moroccan spices, creamy chickpea hummus,
crispy spiced chickpeas, dressed leaves and pomegranate seeds.

Steamed Scottish Mussels (gf)        £9.95
Steamed Sco�sh mussels, in a classic garlic, white wine cream sauce.
Served with crusty bread.

Crispy Goats Cheese bon bons (v)       £8.95
Crisp breaded bites of goats cheese, served with a smokey tomato and roast
red pepper chutney, lightly dressed leaves and fresh salsa verde dressing.

Scottish Smoked Salmon & Prawn      £9.95
Cured slice of Sco�sh salmon gravadlax flavoured with gin, bloody mary prawns,
pickled cucumber, beetroot, dressed leaves, bread and bu�er.

Wild Mushroom Risotto Cake        £8.95
So� cooked poached hens' egg, truffle & chive aioli and baby watercress salad

Crispy Tempura - Vegetable £7.95 | Chicken £8.75 | King Prawn £9.75
Choice of vegetable, chicken or king prawns in our signature crisp ba�er with Asian
salad and served with sweet chilli dipping sauce.

MAIN COURSES

Stravaig Seafood Plate        £22.95
Spiced monkfish, salmon, crispy king prawns with a cassoulet of crayfish, chorizo &
white beans, crisp confit potatoes, lemon and dill crumb.

Duck Breast         £19.95
Duck fat roasted new potatoes, creamed savoy cabbage, served with heritage baby
carrot, roasted beetroot, spiced carrot veloute and riche red wine jus.

West Coast Beer Battered haddock (gf)      £16.95
Goujons of haddock in our crisp beer ba�er, served with chips, peas, lemon,
homemade tartare sauce and pickled silver skin onions.

Crispy Tempura - Vegetable £15.95 | Chicken £16.95 | King Prawn £17.95
Choice of vegetable, chicken or king prawns in our signature crisp ba�er with Asian
salad and served with fries & a sweet chilli dipping sauce.

Roast Breast of Chicken       £17.95
Crisp ayrshire haggis, crushed colcannon potatoes, roast root vegetables, smoked
Bacon crumb, brandy & cracked pepper cream sauce.

Scottish Lamb Rump        £22.95
Served with crisp potato & smoked bacon terrine, spiced red cabbage, bu�ered
asparagus, celeriac puree, truffled lamb jus and salsa verde.

Harissa Chicken & chorizo Rigatoni       £17.95
Spiced roast chicken pieces and chorizo in a creamy tomato harissa spiced sauce with
sautéed red onions, peppers and coriander. Served with toasted garlic ciaba�a. 

Creamy Butternut Squash Rigatoni (v)(vg)      £15.95
Roasted bu�ernut squash, spinach and Rigatoni pasta tossed in a creamy spiced
bu�ernut squash sauce, topped with crumbled goats cheese and toasted pumpkin
seeds and a toasted garlic ciaba�a. 



DINNER
MAIN COURSES

Stravaig Warming Roots Salad (v)(vg)(gf)     £12.95
Roasted carrots, beetroot, baby potatoes and squash spiced with harrissa spices,
dressed mixed leaves, toasted pumpkin seed, crispy chickpeas,
pomegranate seeds and balsamic dressing.
Add - crumbled goats cheese £3 | roast chicken breast £7 | pan roast salmon fillet £8 

Classic Oven Baked Mac and Cheese (v)       £14.95
Our 3 cheese oven baked macaroni, topped with crispy herb and parmesan crumb,
served with garlic ciaba�a and dressed salad.

Add fries for £2 | Add your choice of extras for £2 each
Streaky bacon | haggis | black pudding | blue cheese | chorizo

Steamed Scottish Mussels (gf)        £16.95
Steamed Sco�sh mussels in a garlic and white wine cream sauce. 
Served with Stravaig fries and crusty bread and bu�er. 

Stravaig Steak and Ale Pie        £16.95
Rich braised beef slowly cooked in Sco�sh ale with crisp puff pastry, served with bu�ery
mash and seasonal vegetables. 

FROM THE GRILL"
All steaks cooked to your liking and served with roast tomato, garlic mushroom,
dressed watercress, spiced carrot ketchup and Stravaig fries.

8oz fillet         £38.00
10oz Ribeye          £32.00
chefs cut of the day        £mp 

sauces           £3.00 
Brandy peppercorn | blue cheese sauce | whisky cream sauce | roast garlic and truffle bu�er

extras 
5x Garlic bu�er king prawns - £6 | 3x king scallops - £7.25

STRAVAIG BURGERS
All burgers served in a toasted brioche bun with crisp gem le�uce, tomato, roast garlic
mayonnaise, Stravaig fries and crunchy slaw. Choose from -

Classic 6oz beef burger (GF)        £16.95 
Cajun Spiced Chicken burger (GF)      £15.95 
Vegetable Burger (V)(VG) meatless plant based burger      £14.95
THE BIG STRAVAIG         £21.95
6oz beef pa�y, streaky bacon, haggis, bacon & maple onion jam,
smoked applewood cheddar and a side of peppercorn sauce.

why not enhance your burger with additional toppings?   £2.00
Choose from -
Streaky bacon, black pudding, locally made haggis, chorizo, fried egg, applewood
smoked cheddar, cheddar cheese, blue cheese and crumbled goats cheese.

SALADS 

bang bang chicken        £13.95
Crispy shredded chicken with bang bang mayo, spiced couscous, roast baby potatoes,
dressed leaves, crispy spiced chickpeas, pomegranate seeds, peppers, red onion and
cherry tomatoes finished with a herb and lemon dressing.

Smoked Salmon and Prawns (gf)       £17.95
Flaked hot smoked salmon and Atlan�c prawns, tossed with dressed mixed leaves,
warm lemon and herb baby potatoes, red onion, peppers and cherry tomatoes in a
lemon herb dressing and finished with horseradish and lemon creme fraiche.

Beetroot and Goats Cheese (gf)(v)       £15.95
Roasted heritage beetroot, crumbled goats cheese and sun dried tomatoes, tossed
in dressed mixed leaves with warm baby potatoes, balsamic dressing and spiced
roasted walnuts.

SIDES

Bread and Olives (v)(vG)         £7.95
Selec�on of homemade breads, award winning cold pressed Sco�sh rapeseed
oil and mixed olives.

stravaig Mixed Salad (gf)(v)(vG)       £5.95
Dressed mixed salad with seasonal fruits and vegetables and finished with cold
pressed Sco�sh rapeseed oil and flakey Maldons sea salt.

Sauteed Buttery Vegetables (v)(vG)(gf)      £5.95
Roast Garlic and Herb New Potatoes (v)(vG)(gf)     £5.95
Buttery Creamed Mashed Potatoes (v)(gf)      £5.95
Plain Fries (v)(vG)(gf)          £4.50
Truffle oil & Parmesan Fries (gf) (v)       £5.50
Cajun Fries          £4.95
Mini Mac & Cheese         £5.25
Onion Rings          £4.95


