
 
 

Take away drink menu 
Must not be consumed on site. Card payment only.

 
White Wine     BTL 
 

Sanzania Pinot Grigio, Romania   10.50 
Zesty pinot grigio with complimentary melon and peach flavours 

Accomplice Chardonnay, Australia  12.00 
Soft with a creamy texture balanced by fine acidity and a hint of oak 

Domaine Fichet Macon-Villages, Fr  18.50 
Burgundian style chardonnay, perfectly balanced 

Santa Luz Sauvignon Blanc, Chile  9.50 
Pure fruit. Herb & lemon curd, lively finish 

Whighams Cuvee, France   11.50 
Giesen Estate Sauvignon Blanc, New Zealand 16.00 
Massalagne Picpoul de Pinet, France  15.50 
Dunavar Pinot Blanc, Hungary   10.50 
La Jade Chardonnay, France   12.50 
Piqueras Wild Fermented Verdejo, Spain 13.50 
Le Havre de Paix, Cotes de Gascogne, France 10.00 
Casa Marin, Sauvignon Gris, Chile  25.00 
 
Rose Wine 
 

Marcel Martin, Vin de Pays, France  12.00 
Rounded and fruity. 

Delheim Pinotage Rose, South Africa  15.00 
 
Red Wine 
 

Finca Manzanos Rioja Crianza, Spain  15.50 
Fruity and well balanced with sensations of raspberries and vanilla 

Canapi Nero d’Avola, Italy   12.00 
Ripe red berries and soft tannins 

Santa Luz Merlot, Chile    9.50 
Medium bodied, cherry and hints of vanilla 

Latium Valpolicella, Italy   20.50 
Domaine Saissac Cabernet Sauvignon, France 13.00 
Cantine di Ora Amicone, Italy   18.00 
Colle del gelso Sangiovese, IGP Italy  11.50 
Piqueras Old Vine Garnacha, Spain  14.00 
Rocca Maura Bio Cotes du Rhone, France 15.50 
Loma Negra Malbec, Chile   12.00 
Chateau Bel Air, Blayes Cotes du Bordeaux 14.00 
Stoneburn Pinot Noir, New Zealand  20.50 
 
Champagne and Sparkling   BTL 
 
La Delfina Prosecco    16.50 
Joseph Perrier Cuvee Royal Brut  39.50 
Green apple & peach with roundness and length. Excellent champagne. 

 

 
Draught Beer     LTR 
 
Beers are available in and 1litre (≈1.75pints) or 2 litre 

containers.  Feel free to bring your own growler. 
 
Deuchars IPA, (3.8%)    4.75 
Guinness Stout, (4.1%)   6.75 
Tennents Lager, (4%)    5.20 
Paolozzi Lager, EBF (5.2%)   8.75 
Heineken Lager, (4.6%)   7.50 
Coast to Coast Pale Ale, (4.6%)  7.30 
Orchard Thieves Cider, (4.5%)   6.75 
 
Bottled Beer & Cider  
 
Peroni Nastro Asssurro, Italy, 330ml  1.95 
Budvar, Czech Republic, 500ml  2.75 
Williams Joker IPA, Scotland, 500ml  2.75 
Williams Caesar Augustus, Scotland, 500ml 2.75 
Windswept Weizen, Scotland, 330ml  3.00 
Sol, Mexico, 330ml    1.95 
Genius Lager, 330ml (cans)   2.50 
Yellowhammer, Black Isle 330ml  3.00 
Innis & Gunn, Original, Scotland, 330ml 2.90 
Innis & Gunn, Blood Red Sky, 330ml  2.90 
Black Isle, Goldfinch, Gluten free, 330ml 2.75 
Old Mout Kiwi & Lime Cider, NZ, 500ml 2.75 
 
Alcohol Free Bottled Beer   
 
Erdinger Alkoholfrei, 500ml    2.90 
Budvar B: Free, 330ml    1.85 
 
Gin       BTL 
 
Pickering’s     32.50 
Edinburgh     33.50 
Hendricks     36.50 
Doddies     45.00 
Botanist     42.50 
Harris      45.00 
The Gael     40.00 

 
200ml bottles of Fevertree Tonic and Refreshingly 

Light tonic are available for £1.25 
 



  
 

 
 

 

                        Take away food menu 

 

We also have a selection of wines, beers and gins available to take away.  Please see list. 

 
Starter 
 
Roasted Butternut Squash Chilli and Coconut Soup (ngci) (vgn)             £3.50 
Traditional Scottish Cullen Skink (ngci)       £4.50 
Crispy coated Calamari with soy, sesame, and chilli dip     £4.50 
Haggis Croquettes w/clapshot puree, whisky & wholegrain mustard crème fraiche   £4.50  

 

 
Main course 
 
Beer Battered Haddock fillet with fries, tartare sauce and minted peas  £10.00 

Whighams 6oz Burger on a brioche bun with sriracha ketchup & fries   £9.25 
Add Scottish Cheddar, Hebridean Blue or Virginia Smoked Bacon £1.00  
Linguine with tomato, chili, olive & capers (vgn) (Add seared king prawns for £3.75)  £7.95 

Goan Fish Curry (Salmon, coley & cod) with pilau rice, mango pickle(ngci) & grilled flatbread
              £11.50
  

 
Dessert  
 
Sticky Toffee Pudding, toffee sauce & cream         £4.50  
Selection of Scottish Farmhouse Cheese, served with spiced fruit chutney & oatcakes –  
Morangie Brie, Anster Cheddar & Hebridean Blue (ngci with gluten free oatcakes)  £6.50 
 

 
 
 
 

Dine and Wine offer 
 

2 Main courses and a bottle of Chilean Merlot or Sauvignon 
Blanc £27.50

 
 
 
 
 


