
The Coastal Dram
S E AW E E D  &  W H I S K Y,  I N D O O R S  —  Y E A R - R O U N D  ·  E A S T  N E U K  S E AW E E D

The answer to weather, winter and the empty evening. An indoor masterclass pairing wild Scottish seaweeds with Kingsbarns

single malts — coastal terroir in two forms — running year-round, clock-timed, with a full non-alcohol flight available. Twelve

people, 2.5 hours. It is the product that lets a partner sell the East Neuk in February, and the swap we offer when a shore day

cannot run.

AT  A  G L A N C E

DURAT ION

2.5 hours

GROUP

2–12

AGES

All · full non-alcohol flight available

SEASON

Year-round · evening-friendly

SET T ING

Indoors — the weatherproof experience

INCLUDES

All whisky tastings & seaweed food pairings

DIETARY

Vegetarian, vegan & gluten-free with 7 days’ notice — shellfish always

avoidable*

ADD -ONS

Seafood Tasting Course £40 pp (East Neuk lobster, Scottish oysters &

caviar) · Premium Beverage Flight £25 pp (Champagne on arrival,

extended single-malt flight) · both £58 pp

PR ICE

£120 per person
2027–28 season prices

H O W  T H E  D AY  R U N S

A full non-alcohol version makes it work for mixed groups.

G O O D  TO  K N O W

The five pairings: sea lettuce · Doocot Highball — sea spaghetti · Family

Reserve — dulse & ginger pickle · Balcomie — sugar kelp · Coaltown —

carragheen pudding · Bell Rock.

Tickets: Standard £120 · VIP £170 with a 70cl bottle of Doocot or Balcomie

to take home.

Alcohol-free: a full non-alcohol flight with 7 days’ notice.

Venue: indoor, year-round, evenings; max 12 guests. Venue and dates

confirmed on booking.

* Every menu is built on wild seaweed, so traces may be present in any dish; tell us about allergies at booking.

Book & live dates: eastneukseaweed.com/workshops/the-coastal-dram — indoor & year-round; evenings

welcome.

Jayson Byles · jayson@eastneukseaweed.com · +44 747 398 8980 · Bowhouse, St Monans KY10 2DB

WILD  ·

LOCAL

·  SEASONAL

Welcome dram and the story of the shore1

Every 30 minutes a new seaweed: touch it, smell it, learn where it

grows

2

A live plating demonstration and a curated bite for each seaweed3

A matched Kingsbarns single malt with every course4

Kombu saline droppers: adjust the whisky at your table and taste

the difference

5

Take-home: a sensory worksheet and your own dropper bottle6

https://www.eastneukseaweed.com/workshops/the-coastal-dram
mailto:jayson@eastneukseaweed.com
tel:+447473988980

