Lunch Menu 12 noon- 5pm
Small Plates:
Slow Cooked Red Lentil & Bacon Soup
served with a warm roll. £6
Dusted Calamari Pieces served with 'nduja &
lemon mayonnaise. £8
Chicken Liver Parfait, toasted brioche, and
caramelized red onion chutney £7
Traditional Smoked Haddock Cullen Skink,
served with a warm roll. £7
OR served as lunch main course served with
fried potato scones and smoked cheddar
salad. £10
Grilled Stornoway Black Pudding, crispy
potato rosti, chilli jam and coleslaw. £8
Crispy fried tortilla topped with crumbled
vegetarian haggis, guacamole & tomato salsa
(VG). £8

Bigger Plates:
Deli Style Pastrami Sandwich, deep filled
with dill pickles, American mustard
Monterey jack cheese on bloomer bread. Served
with house salad and coleslaw. £10
Fried Corn Tortilla topped with chipotle chilli
glazed chicken thighs, guacamole,
cheddar and chive sour cream. Served with
jalapenos buttered sweetcorn “ribs” and tomato
salsa. £14
Beer Battered Haddock, chunky tartare sauce,
handcut chips and garden peas. £14
Slow Cooked Shredded Beef with
Peppercorn Sauce served in puff pastry,
potato rosti and tender stem broccoli. £15

Vegan Sweet Potato Falafel Bowl, red pepper
hummus, guacamole, pomegranate molasses
salad and fried corn tortilla chips (VG). £12
Skinners of Kippen Beef Burger served on
brioche bun, Monterey jack cheese
& sliced bacon. Served with hand cut chips and
coleslaw. £14
Oven roasted fillet of salmon
Served with a smoked salmon creamed peas and
roasted new potatoes. £16
Crispy Fried Salami Risotto, served with
Italian sausage & tomato ragu and parmesan
£15
Mushroom & Pancetta Creamed Rigatoni
Pasta finished with black pepper
and parmesan cheese. £14
Mini Meatballs covered in a tomato ragu,
rigatoni pasta and parmesan cheese. £14
Strips of Fillet Steak tossed with a sticky sweet
chilli, sesame and soya served with steamed rice
and stir-fried vegetables. £19

Side orders:
Hand cut chips £4
Chicken salt topped handcut chips with chipotle
chilli glaze & Monterey jack cheese £5.5
Garlic buttered ciabatta £4
Peppercorn sauce or red wine jus £3
Beer battered onion rings £4

V- Vegetarian. VG- Vegan. GF- Gluten Free
Please inform staff of any allergens or dietary requirements. Thank-you.
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website: www.thecruin.com email: info@thecruin.com
Telephone No: 01389 850263

Dessert Menu:
Selection of ice creams £6
Chocolate brownie served with espresso ice cream & roasted white chocolate £7
(Vegan brownie available with vegan ice cream) £7
Sticky toffee pudding served with vanilla ice cream £7
Orange lemon and lime cake served with Chantilly cream £7
Raspberry frangipane served with coulis and Chantilly cream £7

*Desserts can be boxed up for takeaway
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