
W h y  n o t  e n j o y  Wine

On the table

O p e n  a l l  y e a r  r o u n d

  Belhaven smoked salmon,      

                   horseradish, watercress, sourdough

     Traditional roasted Barra Bronze turkey, 
    Brusells sprouts, carrots, neeps & chestnut stuffing

The Fife Arms Christmas pudding, 
           Royal Lochnagar whisky cream

Beef dripping potatoes, parsnips, gravy

f e s t i v e off e r i n g s

C h r i s t m a s
Fa r e

£60 Adul ts

£30 Under  16 ’s



175 ml Glass / Bottle

Sparkling

Ca’di, Prosecco, Italy . . .£7 / £29

White

Colombard, La Brouette, Côtes de 

Gascogne, France . . .£5.50 / £21

Viogner-Chenin Blanc, 
Percheron, Western Cape, South Africa

. . .£6 / £24

Picpoul de Pinet ,  Baron de 

Badassiere, Languedoc, France 

. . .£6.50 / £25 

Chardonnay-Garganega , 

Oroposso, Veneto, Italy . . .£7 / £28 

Sauvignon Blanc ,  Faultine, 

Marlborough, New Zealand . . .£8 / £30

Rosé

Grenache-Syrah,  Domaine des 

Jeanne, France . . .£6.50 / £29

Red

Tempranillo, Mesta, Organic, Ucles, 

Spain . . .£5.50 / £21

Pinot Noir, Sanziana, Romania 

. . .£6.50 / £25

Malbec, Kaiken Clasico, Mendoza, 

Argentina . . .£7 / £28

Nero di Troia, ‘Lama di Pietra’,

Puglia, Italy,  . . .£7.50 / £30

Cabernet Sauvignon, 
Clos de Fous, Rapel, Chile . . .£8.50 / £35

Mony a mickle maks a muckle


