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W e had a lovely Hogmanay house party to see in 2019 and a spell of cold 
but blue sky days followed, everybody was in festive cheer an optimistic 
about the year ahead and then BREXIT returned to fi ll our daily news. 

I’m not sure any of us know what’s ahead but we hope that we’ll see an upturn in 
Staycations and hope more people will discover our quiet corner of Scotland. It is 
quite Utopian living here amidst rolling hills, stunning coastline and a gentle pace of 

life. Long may it continue even after Brexit when all the dust has settled.

Chris Walker |  Proprietor

Selkirk Arms
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Welcome to our Spring 2019 newsletter.

Chris

The Great Inns of Britain is a collection of 
independently owned country and coastal inns, 
noted for their traditional warm welcome and 
adherence to the innkeepers’ code of exceptionally 
high standards of quality food and drink and hale 
and hearty hospitality. Joint owner of The Selkirk 
Arms, Chris Walker, said: “We are proud to have 
been chosen to become a member of the Great Inns 
of Britain with its shared ethos of providing great 
hospitality, exceptional fi ne dining and a warm 
welcome in wonderful surroundings.”

“We know that our guests are delighted with the 
service, wonderful food and warm welcome that 
they receive, and we are pleased to be part of a 
network of independently owned, traditional inns, 
that share these aspirations.”

The Selkirk Arms is in great company as it joins 
21 other fi ne independent hostelries across the 
UK including: The Inn at Whitewell, Forests of 
Bowland; The Wild Boar Inn, Windermere, Cumbria; 
Y Talbot, Treagaron, Wales; and The Lamb Inn, 
Wartling, East Sussex. All of the Inns are renowned 
for their hospitality and fi ne wine and dining.

 For special offers, event information and to book accommodation - visit our new website:  W W W. S E L K I R K A R M S H O T E L . C O . U K

We're excited to have recently launched a 
dedicated vegetarian and vegan menu to 
run alongside the current two offerings of 
Pub Grub and Posh Nosh. 

Hotel owner Chris Walker said “There has been 
a huge growth in Vegetarian and Vegan demand 
over the last few years, meat eaters too are opting 
to enjoy the variety of tastes and textures in 
vegetarian offerings so we have decided to add a 
Green menu to run in conjunction with our Bar 
lounge, bistro and restaurant menus.” 

Head Chef Ryan Millar, who has been with 
the hotel just over a year now said “we 
want everyone to enjoy the menu, it's exciting 
and something we need to offer to the growing 
number of non meat eaters. Of course we'll have 
our usual delicious local beef and game on the 
menu in order to offer as wider choice as we can.”

We've teamed up with Dumfries and Galloway's only cookery 
school, which just happens to be here in Kirkcudbright. 
Run by Nick Morris, The Station House Cookery School 
and Café is a welcome addition to the town.  Stay 4 nights 
and enjoy 3 full days of practical cookery classes for £499pp 
which includes 4 nights bed and breakfast, welcome 
cocktails and canapés, 3 full days of cookery classes including 
Asian Fusion, easy entertaining and bread and pastry. Our 
residential courses are running with Nick on the following dates 
Wednesday 3rd April 2019 for 4 nights. For more information or to 
book your place, contact the hotel direct or visit www.selkirkarmshotel.co.uk

Spring Cookery School BreaksThe Selkirk Arms joins

our Homemade Cheese and Onion Pie

New ‘Green’ menu launched...

Colouring competition winner
Well done to Elizabeth M aged 6 who scoops the fi rst 
prize in our colouring competition.  A £50 voucher is 
on its way to you.
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We'll happily book your Golf Package for you - 
why not stay on our 3 night break rate and bolt on 
some amazing golf. Itineraries tailored for you - 
whether you are coming from the North, South, 
East or West.
* Prices and tee times are subject to availability and are an 
approximate guide to your golf costs. 

AS EASY AS 123!

Prices based on 2 people sharing a Double or Twin room .

2019 STAY & PLAY 
GOLF PACKAGE
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FOR MORE INFORMATION OR TO BOOK YOUR PACKAGE:
CONTACT CHRIS WALKER/ALISTAIR COOPER  

We're delighted to have Jason Baillie from 
Enotria Wines supplying the hotel. Jason, 
who lives here in Kirkcudbright, has had 
many years experience in the trade working 
with the likes of Bibendum in London. The 
list hosts some new and exciting wines that 
we hope you will enjoy sampling. Jason 
hosts a Gourmet Night with a 7 course 
dinner created by Head Chef Ryan Millar and 
matched with fi ve wines of Jason's choosing 
in February and October. Full details and dates 
are on our website.

Sue and the Café team at The Galleries 
go from strength to strength...
Co owner Sue Walker runs the Café at the Galleries 
on the fi rst floor of the new Kirkcudbright Galleries. 
Located in the old town hall and following a £3.2 
million refurbishment it is without doubt a game 
charge for Kirkcudbright. The Café team were 
nominated and shortlisted last year for Heritage 
and Art catering establishment of the year. Pipped 
to the post by Somerset House it was super to get 
Kirkcudbright's name up in lights alongside some 
amazing catering operators in London and across the 
UK. With the emphasis on fresh, vegetarian, gluten 
and vegan friendly offerings the café goes from 
strength to strength… have you been for a visit yet ?

Sue Walker and Café Manager 
Margaret Burgess at The Bafta's

1 ROOM • 2 PERSONS • 3 NIGHTS

FEBRUARY  2019 : 
£270 per room

(£135pp Bed & Full Scottish Breakfast for 3 nights)

MARCH  -  JUNE  2019 : 
£298 per room

(£149pp Bed & Full Scottish Breakfast for 3 nights)

Travel writing residential course with Zoe Dawes

A 2-night residential course to develop your 
travel writing skills in lovely Kirkcudbright on the 
beautiful Solway Firth coast. Discover the joy of 
creative writing, learn how to make the most 
of your holiday experience, write a compelling 
article or blog post. 
·  Explore what makes good travel writing
·  Learn how keep your reader’s attention, 
·  Identify your writer’s voice  
·  Use your senses to create atmosphere
The course is run by award-winning travel 
writer, Zoe Dawes, who will give you plenty of 

opportunities to practice your 
writing and get feedback 
from her and fellow 
participants. Weather-
permitting, you’ll 
be going out in the 
attractive harbour town 
to get inspiration from 
your surroundings.
Experience unnecessary - just 
a love of travel and the readiness to try 
something new. Full details are on our website.

> 10th MAY 2019 - 2 NIGHTS £259pp, dinner, bed & breakfast

Unwind and enjoy our authentic warm hospitality. 

Dinner and Supper club > THURS 4 APRIL
We are delighted to launch our supper and 
speakers club with a fascinating tale of 
cycling around the world from Warren and 
Esther from Galloway Cycling holidays. 
The format for the evening is a 2 course 
buffet supper at 7pm followed by an informal 
presentation, chat and questions from the 
floor. A little bit about our fi rst speakers…
For more than 20 years now Warren & Esther 
have been doing increasingly ambitious 
things on bicycles. They started with short 
tours on unsuitable bikes and dressed like 
tramps. They made every possible mistake, 
but still had fun. Now, with a shed full of 
bikes from the exotic to the practical they 
have done well over 100,000 miles. They have 

ridden short and appallingly fast sportives, 
numbingly long endurance events and  a 4 
year trip twice around the world on loaded 
touring bikes. Hear their story. Tickets are 
£18pp for a 2 course supper followed by our 
speakers.

NEW WINE LIST
SUPPLIER


