
Wee Bear Café Opening hours:
Thursday – Monday 10:00 – 16:00

(Closed Tuesday/Wednesday)

A 10% service charge will be added for tables of 6 and over

When we opened the café in 2015, Anne and I dreamed of a place 
where everything was made at the café and all produce was  

locally sourced. Whilst it has proved a tall order it hasn’t  
dampened our desire to provide as much as we are able from 

local sources. All breads and cakes are freshly made onsite, every 
day. All dishes are cooked or plated from scratch. Fish is sourced 
and smoked from E&O, Arbroath, Kate &Adrien supply the salad 
(whilst in season), eggs are from Debbie & Neil’s farm. Butchery 

(where possible) from a variety of local sources. We hope you  
enjoy your visit with us. Should you know of other local 

suppliers, we would be delighted to hear from you! Bear x

We endeavour to cater for all food intolerances and most dishes 
on the menu can be adjusted accordingly.  For example, all main 

dishes can be offered as gluten free options.

Whilst we endeavour to accommodate everyone without  
reservation, we kindly ask that parties of 6 or more give notice 

prior to arrival. 

Takeaway/Cakeaway

We are delighted to offer our food, cakes and coffee for takeaway. 
Should you bring your own cups and containers however, we 

shall offer a 10% discount.

	
	
	
	
	
  

WWeeee  BBeeaarr  CCaafféé  OOppeenniinngg  hhoouurrss::  
TThhuurrssddaayy  ––  MMoonnddaayy  1100::0000  ––  1166::0000  
((cclloosseedd  TTuueessddaayy//WWeeddnneessddaayy))  

  
**  AA  1100%%  sseerrvviiccee  cchhaarrggee  wwiillll  bbee  aaddddeedd  ffoorr  ttaabblleess  ooff  66  aanndd  oovveerr  

  
  
When we opened the café in 2015, Anne and I dreamed of a place where everything 
was made at the café and all produce was locally sourced. Whilst it has proved a tall 
order it hasn’t dampened our desire to provide as much as we are able from local 
sources. All breads and cakes are freshly made onsite, every day. All dishes are 
cooked or plated from scratch. Fish is sourced and smoked from E&O, Arbroath, 
Kate &Adrien supply the salad (whilst in season), eggs are from Debbie & Neil’s 
farm. Butchery (where possible) from a variety of local sources. We hope you enjoy 
your visit with us. Should you know of other local suppliers, we would be delighted to 
hear from you! Bear x 
 
We endeavour to cater for all food intolerances and most dishes on the menu can be 
adjusted accordingly.  For example, all main dishes can be offered as gluten free 
options. 
  
WWhhiillsstt  wwee  eennddeeaavvoouurr  ttoo  aaccccoommmmooddaattee  eevveerryyoonnee  wwiitthhoouutt  rreesseerrvvaattiioonn,,  wwee  kkiinnddllyy  aasskk  
tthhaatt  ppaarrttiieess  ooff  66  oorr  mmoorree  ggiivvee  nnoottiiccee  pprriioorr  ttoo  aarrrriivvaall..    
  
  
TTaakkeeaawwaayy//CCaakkeeaawwaayy  
 
We are delighted to offer our food, cakes and coffee for takeaway. Should you bring 
your own cups and containers however, we shall offer a 10% discount. 
  



All Day Fiesta Breakfast Ciabatta £9.25
Bear’s renowned all day special! A warmed ciabatta, layered  

with a chipotle mayonnaise, smoked bacon, salad leaves and Bear’s 

tomato salsa.       
  
Sir Douglas £9.25
Hot, sweet and savoury, Bear’s own sausage sandwich is the perfect 

weekend pick-me up.  A warmed ciabatta, layered with spicy chilli 

marmalade, link sausages and your choice of Dijon or English mustard. 

Served with a salad garnish or, as Sir Douglas prefers, au naturelle!    

Mushroom special £10.50/ £11.50
Straight from the Specials board and onto the menu! – Wholemeal 

toast, crushed avocado, mushrooms, poblano sauce and salsa, served 

with or without a poached egg    

Bear’s Bombay burrito (B3) £11.50
Homemade sesame &garlic flatbread, loaded with mild curried potato, 

roasted cauliflower and chickpea filling, shredded homemade pickled 

onions and coriander and mint dressing, served with vegetable pakora   
   
The loaded Breakfast Scone £8.50
Bear’s mum’s homemade cheese scone, topped with cream cheese, 

bacon and a poached, local free range egg. Served with a salad garnish, 

Bear’s own salsa and topped with hot sauce!   

Hot smoked salmon bagel £10.95
Japanese inspired dish. Wasabi mayonnaise’d bagel, with pea shoots 

and watercress, topped with chunks of hot smoked salmon and drizzled 

with a soy, ginger and garlic dressing    

Brie, Toasted Almond & Maple Syrup Bagel £9.00 
As it sounds! A toasted bagel, topped with runny brie and toasted  

almonds, finished with a glug of maple syrup. Sweet, creamy and 

crunchy   
   
Bacon Scuffin £7.50
Warmed blueberry scone, cream cheese, and smoked bacon, drizzled 

with maple syrup  



Soup of the day with homemade bread/Scone £5.35
Freshly made soup and focaccia bread, straight from the Wee Bear 

kitchen.  

Alternatively, swap out the bread for a warmed cheese scone! £5.95  
   
Croissant (bacon/sausage/egg)  £4.50 
A buttery, flaky croissant served with your choice of bacon, sausage or 

egg. Additional fillings charged at £1.00 per item  

Homemade wholemeal toast with butter and jam £2.75
Bear’s wholemeal bread, toasted and served with butter and jam!

Sandwiches 
All sandwiches are offered on your choice of homemade focaccia or 
wholemeal bread and served with a salad garnish &crisps

I Travel £7.50
Straight from the larder of the Mediterranean and India. Hummus, 

Roasted vegetables and a spicy lime pickle   
   
The Italian £7.50
The finest pesto, Roasted peppers, locally grown leaves, tomato and 

mozzarella

The American £8.00
Ham, Swiss cheese, American mustard and piccalilli make up this  

traditionally American sandwich   
   
Waterfront £7.50
Tuna mayo, cucumber and red onion combine to make this crunchy, 

fresh sandwich a real treat!

   
Traditional Ham, cheese or tuna sandwiches £6.25
Additional fillings, £1.00 per item.   
   
*Add mug of soup for an additional  £2.95

 


