
 

 

 

 

  

  

 

  

  

 

 

 

 

 

All fish, tea & coffee is locally or sustainably sourced . If you have a food allergy or intolerance, please let us know 

before ordering. We use ingredients which contain allergens across our kitchen. Please note game may contain shot or shot 

fragments.  

We are proud to support The River Dee Trust and invite you to support their efforts to improve rivers for future 

generations with a discretionary £1 donation added to your bill. The River Dee Trust is a charity registered in Scotland, No: 

SC028497.  
For more information, please ask one of our team.  

 

  Porridge sourdough bread & cultured butter  .  .  .£5.00  

Pork & black pudding fritter with apricot & celery . .  .  £11.00 

Lentil soup with porridge sourdough . . . £8.00 

Smoked mackerel pate, burnt apple, sourdough .  . .  £9.00 

Crispy fried chicken with Scotch bonnet ranch & pickles. .  .  £12.00 

Argyll  smoked trout on toast with crowdie, capers, watercress  & dill  .  .  .  £12.00 

Butterhead salad with buttermilk & dill dressing, peas, broad beans & radish .  .  .  £12.00 

 

 

 

 

Fish & chips, tartar sauce, crushed peas & curry sauce  . . . £20.00  

Braemar haggis, neeps and tatties & Fife Arms whisky & pepper sauce  .  .  . £18.00 

Vegan haggis also available 

Goan prawn curry with brown rice, garlic naan bread & coconut yoghurt .  .  .  £20.00 

Venison cottage pie with Isle of Mull Cheddar mash .  .  .  £20.00 

Chicken schnitzel, sage & caper butter, fried duck egg, parmesan .  .  .  £18.00  

Shetland mussels with confit garlic & herb butter, chilli, cream & fries . . .  £21.00 

The Fife Arms burger, smoked cheese, fries, & burger sauce .  .  .  £19.00  

Add on –  bacon, haggis, fried duck egg . .  .  £2.50 each  

Beetroot & mushroom burger with fries & burger sauce  .  .  .  £18.00 

Wild mushroom tagliatelle, confit garlic & parmesan cream. . . £22.00 

Steak sandwich, beer braised onion, chimichurri, mustard mayo & fries  . . . £22.00 

                   

Sides  

Baby potatoes, confit garlic & herb butter .. .£5.00  Honey glazed carrots .  .  .£5.00  

French fries .  .  .£5.00  Green beans, lemon vinegarette .  .  .£7.00  

 



 

 

 

A little something for after dinner: 

 
Baileys (50ml)   £5.50 

Chambord    £5.00 

Cockburn Ruby Port (70ml)  £6.00 

Cointreau    £6.00 

Disaronno Amaretto  £6.00 

Drambuie    £6.00 

Feragaia (Non Alc)   £4.00 

Glayva     £5.50 

Hennessy Cognac   £8.00 

Kahlua (50ml)    £6.00 

Sandeman Ruby Port (70ml) £7.00 

Tio Pepe Fino Sherry (70ml) £7.00 
  Full whisky, cocktail and bar menus also available on request  

A  Digestif  

of our staff’s 

favourite whiskys:

 

 

 

 

Homemade ice cream & sorbet . .  . £6.50  

Sticky toffee pudding with frozen custard, candied pecans .  . .  £9.00 

Banoffee pie with chocolate ice cream .  .  .£10.00  

Cardamon & lemongrass crème brûlée with ginger snaps. . .£9.00 

Raspberry cheesecake with raspberry sorbet. . .  £9.00 

 

 

 

 

 

Americano, Latte, Cappuccino, Flat White …£4.50 

         Espresso, Macchiato …£4.00 

 

Tea 

Breakfast, Earl Grey, Green, Decaffeinated , Chamomile, Peppermint, Berry Burst …£4.00  

 

Cream Tea 11am - 5pm 

Homemade plain or fruit scone served warm with  strawberry jam & clotted cream, 

choice of hot drink from the selection above…£9.00  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 

 

 

 

 

 


