
Tuesday  
Scott ish seafood

Thursday  
Wood-f ired rare breed Cuts

Wednesday  
Handmade pasta

Sunday  
Roast f rom 12pm

Dessert & Cheese

Sides

The RoastSnacks From the Flying Stag

Scotch egg 
Carrot & pumpkin relish. . .£6

Game sausage roll 
Spiced plum ketchup. . .£7

Spiced nuts. . . £4

Marinated olives. . . £7

Pork scratchings. . . £4

Dark chocolate mousse, poached pear, caramelised puff pastry . . .£8

Autumn crumble, pumpkin spice ice cream . . .£8

Selection of Scottish cheeses, apple paste & oatcakes . . . £11

Homemade ice cream. . . £3 per scoop please ask for today’s selection

Highland sirloin, Yorkshire pudding, horseradish, marrow gravy. . . £25

Slow roast pork shoulder. . . £24

Organic Aberdeenshire chicken, sage & lemon. . . £20

Blackhall Farm beef forerib. . . £78 (for 2)

Dripping roasted potatoes. . . £4

Roasted root vegetables. . . £6

Autumn leaf, parsley &  
shallot salad. . . £5

	 Buttered savoy. . . £6

	 Yorkshire puddings. . . £2

	 Bone marrow gravy. . . £3

Prepared in our hand forged wood-fire pit, using local Birch wood. Our meat, all from 
local Scottish farms, is given a unique depth of flavour through open fire cooking.

All of the above are served with dripping potatoes,  
roasted root vegetables & seasonal greens.Fife Arms Classics

Chicken liver mousse 
Pickled beetroot, honeycomb, sourdough. . . £12

Celeriac & chestnut soup                    
Sourdough, crisp sage. . . £9

Dunkeld hot smoked salmon 
Hens egg, capers, anchovy, mustard. . . £12

Highland beef & bone marrow burger 
Tain ‘Fat Cow’ cheese, hand cut chips. . . £16

Beer battered haddock & chips 
Mushy peas, tartare sauce, lemon. . . £12 / £16

Roasted Crown prince squash                                
Fermented celery, chilli, oregano, walnut. . . £11

Fife Arms vegetable stew   
Home-made dumplings. . . £16

Crisp Rock Turbot sandwich 
Pickled cucumber, tartar sauce, lemon. . . £13

Join us throughout  
the week

Sea trout, fennel, chard & lemon. . . £24

Wood-roasted cauliflower, spiced pumpkin purée, salsa verde. . . £16



Sparkling       	 125ml / 750ml 

Prosecco, Ca’ di Alte,
Veneto, Italy. . . £6 / £35

Collet NV Brut
Champagne, France. . . £12 / £70

White             		 175ml / 750ml 
 

Colombard, La Brouette, 
Cotes de Gascogne, France. . .£7 / £24

Viogner/Chenin Blanc, Dutch Hope, 
West cape, South Africa. . .£7 / £28

Picpoul de Pinet, Domaine Badassiere, 
Languedoc, France. . . £7 / £30

Sauvignon blanc, Faultline
Marlborough, New Zealand. . . £8 / £32

Dry Zibibbo, Al Quasar Rallo
Sicily, Italy. . . £9 / £39

Verdejo, Cantayano
Castilla y Leon, Spain. . . £10 / £42

Pecorino, Fabulas “Fecerunt”
Abruzzo, Italy. . . £12 / £48

Bourgogne Blanc, Leflaive “Les Setilles”
Burgundy, France. . . £13 / £56

Red                 175ml / 750ml 

Temperanillo, Mesta, 
Castillo-La Mancia, Spain. . . £6 / £26

Pinot Noir, Sanziana, 
Transilvania, Romania. . . £7 / £28

Malbec, Kaiken, 
Mendoza, Argentina. . . £7 / £30

Nero di Troia, Lama di Pietra, 
Puglia, Italy. . . £9 / £36

Cabernet Sauvignon, Clos de Fous, 
Rapel, Chile. . . £10 / £42

Cannonau (Grenache), Mora & Memo, 
Sardinia, Italy. . . £12 / £48

Moulin-a-Vent, Yohan Lardy “Les Michelons” 
Beaujolais, France. . . £15 / £62

Nebbiolo, Principiano Ferdinandi 
Langhe, Italy. . . £15 / £62

Rosé & Sweet               

Rosé / Grenache-Syrah, Domaine des Jeanne, 
Luberon, France. . . £7 / £29                 175ml / 750ml

Sweet / Chenin-Blanc, “La Beryl” Fairview, 
Paarl, South Africa. . . £10 / £46            70ml / 375ml

Wine Local &  
         favourites

E N J O Y  E X P L O R I N G

Gin 

Strathearn, Perth & Kinross
Classic. . . £4.5        Heather Rose. . . £4    Juniper. . . £4.5

Persie, Bridge of Cally
      Labrador. . . £4.5        Spaniel. . . £4.5    Dachshund. . . £4 

Esker, Kincardine O’Neil
              Silverglass Mint. . . £4            Honey Spiced. . . £5  

Whisky 

Arran Bothy Quarter Cask, Islands. . . £6.5

The Ardmore Legacy, Highlands. . . £4

Royal Lochnagar 12, Crathie. . . £5.5

Draught beers 
 

Nitros Engine Oil, dark ale, Alva. . . £6.5 / £3.5

Schiehallion, lager, Alva. . . £5 / £2.75

The Flying Stag, golden ale, Alva. . .£4.3 / £2.15

Punk IPA, IPA, Ellon. . . £6.5 / £3.5

Sheepshaggers Gold, beer, Aviemore. . . £5 / £2.75

Stag, mahogany ale, Aviemore. . . £5 / £2.75

Full wine & beverage list availalbe on request  


