
 

 

 

 

 

 

 

 

 

 

Arbikie Distillery 

Experience 

 

 
We are constantly creating new meals 

by using seasonal produce from our 

farm and the local area. We have an 

exciting range of bespoke food which 

we hope you will enjoy. 

 
Our homegrown ingredients picked 

fresh from our farm and growing tunnel 

allow us to create a food menu that 

changes with the seasons. Please 

speak with your server, visit the bar or 

view our specials board for what is on 

offer today. 

 
We hope that you Enjoy! 



 

 

 
Have You Wondered How We 

Make Our Spirits? 

 

 
You can choose from Whisky, Gin & 

Vodka or Cocktail making experiences. 

 
Please ask at reception for details, 

times and prices. 



WE ARE PROUD TO WORK WITH A NUMBER OF 

CAREFULLY SELECTED, LOCAL SUPPLIERS WHO SHARE 

A SIMILAR ETHOS TO ARBIKIE: A PASSION FOR 

QUALITY, HAND-CRAFTED FOOD & DRINKS, AND A 

TRUE COMMITMENT TO SUSTAINABILITY. 

 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 READ ON TO FIND OUT MORE... 
 
 



Sacred Grounds Coffee Company 

Angus’ first speciality coffee roastery, based on the banks of the Brothock Burn in 

Arbroath. 

 
The Wee Tea Company 

Blended in Dunfermline, Scotland, using biodegradable tea bags. 

 
M&M Spink Fish Merchants 

William (Bill) Spink, carries on the tradition that his grandparents began in the 

small fishing village of Auchmithie, Arbroath in 1965 

 
Bon Accord Soft Drinks 

Family owned and founded in Arbroath in 1903. These are naturally sweetened with 

coconut nectar and real fruit įuice and served in recyclable glass bottles. 

 
Summerhouse Drinks 

Made with all natural ingredients and flavourings which are grown in their walled 

garden in Aberdeenshire, where the Rennie family have farmed for four 

generations. 

 
Turriff’s Fruit & Veg 

Established in 1977 by Grant Turriff’s father Les who started with a small 

delicatessen in Murray Street Montrose, now delivering quality, fresh produce daily 

across the East Coast. 

 
Six Degrees North Brewing 

Modern, artisanal beers inspired by Belgian beer culture, brewed in Laurencekirk 

since 2013. 

 
Lost Orchards Cider 

Premium cider made from apples grown and pressed in Dundee, Scotland. Their 

ambition is to replant the lost orchards of Scotland: “For every sip, we plant a pip”. 

 
Ethie Honey 

Beekeeper Colin Smith creates seasonal, small-batch honey, made by free- 

roaming bees kept at a neighbouring farm and who frequently come to visit Arbikie 

for our sustainable produce.. 

 
Seahills Farm 

This Farm can be seen from the distillery as you look towards the sea. It is farmed 

by Peter Stirling a cousin of the Arbikie’s founders. His team are dedicated to 

producing the finest produce while enhancing the farm’s sustainability ethos. 

 
71 Brewing Company 

Dundee’s first active brewery in over 50 years. Who brewed their inaugural batch 

back in 2016. 

 



 

BREAKFAST 

 
ARBROATH SMOKIE 
Served with poached 

egg and bacon. 

 

SCOTTISH BREAKFAST 
2 sausages, 2 bacon rashers, egg, 

Arbikie tattie scone, half tomato, 

toast with haggis or black 

pudding. 

FILLED ROLL 

Sausage, bacon, haggis or 

black pudding. 

 
Egg or Arbikie tattie scone roll. 

 

 

EGG ON TOAST 
Scrambled, pached or fried. 

 

ADDTIONAL ITEMS 

Bacon, Sausage - £1.20 

Egg - £1.00 

Black pudding, Haggis - £0.80 

Tattie Scone - £0.60 

Tomato - £0.50 

Beans - £0.60 

 

PORRIDGE 
Porridge served with honey or 

Arbikie Highland Rye Whisky, 

or both for an additional £1.00. 

 

GRANOLA 
Served with fruit compote and 

greek yogurt 

 

FRUIT JUICE 
Orange, Apple, Tomato 

 

BLOODY MARY 
Chilli or Haar vodka with 

tomato juice and celery. 

 
 
 
 

 
£8.50 

 
 

 
£12.50 

 
 
 
 

 
£4.00 

 
 
 

 
£3.50 

 

 
£5.50 

 
 
 
 
 
 
 
 
 
 
 

 
£3.50 

 
 
 
 

 
£3.75 

 
 
 

 
£2.50 

 

 
£10.00 

Served from 10am – 11.30am 



 

LUNCH 
 

 
SOUP OF THE DAY 
Served with white or 

brown bread. 

 
 
 
 
 
 
 

 
£5.50 

 

BEEF CHILLI NACHOS 

Beef chilli served on nachos with salsa, sour 

cream topped with cheddar cheese. 

 

SANDWICHES, TOASTIES, WRAPS 

or BAKED TATTIE 

Served with salad, coleslaw and crisps 

Choose From: 

Tuna mayonnaise (gf) 

Ploughman's cheddar (v) 

Coronation chicken (gf) 

Coronation chickpea (v) (gf) 

Beef Chilli 

Sweet chilli chicken (gf) 

 
Add on 

Cheese / red onion - £1.00 

Ham -£2.00 

Bowl of soup - £3.50 

£11.50 
 
 
 

 
£9.25 

 
OPEN CLUB SANDWICH £10.95 

Chicken, Bacon, Ham, Lettuce, Tomato 

and Mayo 
 

 

HOMEMADE QUICHE 

Individual slice served hot 

or cold with salad and citrus dressing. 

See our special board for fillings. 

£9.25 

Served from 12pm – 4.30pm 



SALADS 
 

 
All salads served with croutons and a choice 

from the following dressing on the side. Please 

select from lemon, maple and mustard or ginger. 

 

HARVEST SALAD 

Roast butternut, beetroot, fennel and 

pomegranate. 

 

 

SWEET CHILLI FALAFEL 

Warm falafel on a bed of salad leaves 

with hummus and sweet chilli. 

 

 

BLAGGIS BON BON 

Black pudding & haggis bon bons on a 

bed of salad leaves served with onion 

chutney. 

 

 

CAESAR ( CHICKEN OR SALMON) 

Salad leaves tossed in Caesar dressing 

with bacon, parmesan and croutons. 

£12.50 
 
 
 
 

 
£12.50 

 
 
 
 

 
£12.50 

 
 
 
 
 
 

 
£14.50 


