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“What is the secret ingredient to Fringe by the Sea’s success?” is a question the team is asked 
repeatedly by journalists, industry insiders and friends. The answer is straightforward:  
our community. 
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Make the most of your Festival experience
Whether you’re joining us for the music, comedy, conversation, food, family fun or simply to 

soak up the atmosphere, we want you to have the best possible time at Fringe by the Sea. 
Below you’ll find useful information to help you plan your visit and make the most of your 

time on site. For full FAQs and the latest updates, visit fringebythesea.com/faqs

Our front cover was designed by the talented Poppy Lister, 
P6, Law Primary School. Look out for the display of other 
shortlisted entries on site.
Programme design by Shaw Marketing and Design.  
Illustrations by Eilidh Muldoon.

Social #FBTS
Share your festival 

experience: 

Welcome
Food and Drink
Food is available to purchase at our Street Food Village. Hot and 
cold beverages, including alcoholic drinks, are available across 
the festival site. As our venues are licensed premises, alcohol 
cannot be brought onto the festival site. 

Accessibility
We’re committed to making Fringe by the Sea as welcoming, 
inclusive and accessible as possible. All festival venues are 
wheelchair accessible, with accessible seating platforms/areas 
available in the Big Top, Lodge and Dome venues for selected 
events (advance booking recommended).
•	 Blue Badge parking and accessible drop-off point:  

St Baldred’s Crescent
•	 Festival buggies available to assist visitors between key venues
•	 Complimentary Personal Assistant tickets available
For full accessibility information, download 
our Accessibility Guide at fringebythesea.com/
accessibility-2 or scan here. 

Travel
Parking in North Berwick is extremely limited, with new parking 
restrictions in place across parts of the town from June 2026. 
We strongly encourage festivalgoers to travel by train, bus or our 
late-night Happy Bus services where possible.
For those who do need to drive, free FBTS parking is available at 
North Berwick High School, around a 5-minute walk from the 
Lodge Grounds. Please be considerate of our neighbours and 
avoid parking on surrounding residential streets.
For full travel information, download our Travel 
Guide at fringebythesea.com/getting-here or  
scan here. 

Concessions and Age Guidance
Fringe by the Sea is a family-friendly festival and we encourage 
audiences of all ages to enjoy the programme together. 
Concession tickets for children are available for selected events.
Please check age guidance where stated, and note that  
under 16s must be accompanied by an adult. Babes in  
arms go free.
For full details on family activities, download our 
Family Guide at fringebythesea.com/faqs or  
scan here. 

Booking Info
Tickets are available online, at the festival Box Office and from 
our pop-up Box Office at North Berwick Library. We strongly 
recommend booking online in advance, as many events sell 
out quickly. All listed prices include booking fees unless stated.
Online: fringebythesea.com
In-person: FBTS @ North Berwick Library (13 School Rd,  
EH39 4JU), 1 June-30 July during library hours.
Festival Box Office: Lodge Grounds, 10.00AM-10.00PM daily,  
31 July-9 August.
•	 Tickets are e-tickets – show them on your phone or print  

at home
•	 Programme details correct at time of print. Events may be 

subject to change or cancellation
•	 Tickets are non-refundable unless an event is cancelled
•	 Stay up to date via our website and social channels

Venues and Entry
•	 The festival site at the Lodge Grounds is open daily from 

10.00AM–11.00PM
•	 Fringe by the Sea is an outdoor festival - evenings can get 

chilly and some areas of the site are on uneven ground, so 
please dress appropriately and wear suitable footwear

•	 Smoking and vaping are not permitted inside festival venues
•	 Please follow all signage and steward instructions for queuing, 

entry and exit
•	 Entry and exit points may differ at each venue
•	 Our staff will assist with seating where relevant
•	 Events start promptly and latecomers may not be admitted 

once a performance has begun

Essentials
•	 Lost property will be stored at the Box Offices during the 

festival and at our office afterwards. Any items not collected 
within a fortnight of the festival from The Lighthouse will be 
disposed of 

•	 Lost children will be taken to our Crew Hut (behind the  
Box Office) 

•	 Well-behaved dogs on leads are welcome on site and at  
most shows, with the exception of evening standing gigs 
in the Big Top. Look out for the Dog Water Station, kindly 
provided by Barker and Bone 

•	 A First Aid team is on site throughout the festival. Please speak 
to a member of staff if you require assistance

The creativity, pride and passion shown by people throughout 
East Lothian to make connections with each other and their 
environment and bring it to life in the Lodge Grounds every 
August is a true inspiration to us all.
So much so that for the next three years, Fringe by the Sea will 
be driven by a simple sentiment, LOVE OF LIFE.
And how do we showcase this fabulous philosophy that 
explores our innate connection to the natural world and to one 
another? Through a hugely exciting programme that heralds the 
best of our local community alongside brilliant creatives from 
around the world.
Thanks to critical funding from Creative Scotland, this year’s 
blooming flower is the debuting of composer Erland Cooper’s 
take on Love of Life, inspired by nature recordings from the 
Bass Rock. The roots of the programme is very much our 
community’s awesome Project Plant that’s seen hundreds grow 
their personal wild flower meadow for display. 
Our headline shows in the Big Top are proving HOT tickets once 
more.
There will be celebration aplenty when funk and disco pioneers 
Kool & The Gang take to the stage - there’s no excuse not to 
get down on it.
We can expect another epic electronic set this year as 
Maribou State brings their majestic, melodic sound to North 
Berwick. The duo’s most recent, critically acclaimed album 
Hallucinating Love is a cathartic celebration of hope, resilience 
and community. This is one Scottish-exclusive live performance 
not to miss.
Alex James’s Britpop Classical sees the best of the era blasted 
out by the former Blur bassist, a 30-piece orchestra and guest 
singers including Phil Daniels of the PARKLIFE track fame. We 
feel one helluva a singalong coming on…
From closer to home, Belle & Sebastian will be performing 
the exceptional album If You’re Feeling Sinister while folk band 
Capercaillie will be bringing a touch of Gaelic to the first 
Sunday night.
The whole party will be started with an epic DJ set from 
RUDIMENTAL and to close the festival, we have lined up a 

very special performance from Contemporary Pianist of the 
Year, Levi Schectmann. The classically-trained German has been 
selling out concert halls across the globe and setting the world 
wide web alight with his astonishing blend of classical and  
hip-hop genres.
The big names in the Big Top don’t stop at the music acts. 
With Jane & Fi returning, Louis Theroux, Ian Hislop, Ben Fogle, 
comedians Russell Howard and Lou Sanders and David Olusoga 
all set to offer pearls of wisdom, fascinating insights and 
bellyfuls of laughs.
Following a much appreciated debut year, our music film festival 
Wavelength returns with incredible guests, plenty for cinema-
goers of all ages and a huge screen experience in the Big Top: 
MASSAOKE Sing the Movies! 
The arrival of Scotland’s favourite whisky, sees The Famous 
Grouse Lodge host many of Scotland’s favourite artists including 
the Bay City Rollers, Fred MacAulay and Maggie O’Farrell.
Central to the festival vibe is our free-to-access North Berwick 
Trust Hub. Here you can explore Love of Life including delving 
into Brian d’Souza’s Plants Can Dance, Lighthouse Live stage 
and The Times Lounge hosting a wide array of masterclasses, 
children’s activities and local bands. Be sure to meet and chat 
with some of the 20 charities and community organisations 
popping-up at our encounter space.
The much-loved Coulters Makers Market and streetfood village 
has plenty of new additions to explore. One must-have dining 
experience appearing this year is Còmhla by the Sea, where Love 
of Life is brought to life from field to fork.
As ever, our heartfelt thanks goes to phenomenal community 
organisations, committed volunteers, skilled artists, generous 
patrons, supportive partners from the business world and public 
sector and, most importantly, you, for continuing to keep  
the spirit of Fringe by the Sea alive and well.
Have an amazing, fulfilling time with us.
Rory Steel, Jackie Shuttleworth, Ali Wales  
Debbie Shinton and Annabel Mill-Irving
Team FBTS
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Partners

We’re hugely grateful to the organisations, businesses and individuals whose support, 
generosity and hard work help make Fringe by the Sea possible year after year:

FBTS founders John Shaw, Jane Thomson and Eric Wales, Amanda Farnese Heath, Anna Raper, Barker & Bone, Cargo Bars,  
Caroline Bysh, Citizen Ticket, Dave Berry, Duff Publicity, East Lothian Courier, Eilidh Muldoon, Fairground Communications,  

Lewis Houghton, Lewis Gourlay, Cagoule TV, Linsey Shields, Mr Smith Aerial, No12 Hotel & Bistro, North Berwick Community 
Council, North Berwick Library, North Berwick Youth Project, Sandra Nicol, Sarah Clarkson, ScotRail, Stepping Out Mental Health 

Charity, Sustaining NB, Tantallon Caravan Park, Yarn Cafe. 

A special thank you to our brilliant volunteers and hardworking crew whose energy, dedication and enthusiasm help power  
Fringe by the Sea every year.

Fringe by the Sea is made possible by the incredible support of our partners.  
Thank you for continuing to support creativity, community and culture by the sea. 

Funding Partners

Master Partners

Community Partners

Affiliate Partners
 

Charity Partners

As part of our ongoing commitment to sustainability, we encourage everyone to travel greener  
and help care for the beautiful coastal town we call home.             

Rubbish Chats Return
BIN AREA BESIDE THE FOOD VILLAGE
DAILY, 11.00AM-12.00PM

That’s the rallying call from Tommy Dale at Caledonian Horticulture who help us manage our waste.  
In 2025, festival waste was sorted by hand and 99% was diverted from landfill thanks to our Green Team. 

We also: Look out for clearly marked recycling points and a fishy looking new 
can recycling station on site. Our Green Team will be on hand to help 
festivalgoers recycle correctly. Reuse site 

materials 

Require traders 
to manage waste 
responsibly

Deliver over  
40 events exploring 
climate, nature  
and sustainability 
themes.

Love your festival

Supporting Partners 

Our reusable cup scheme is back for 2026 - now including coffee cups too

Buy your first drink
Pay £1 for your reusable cup

Swap and refill
When you come back for 
another drink, hand over your 
used cup and get a fresh one 
– no extra charge.

Done for the day?
Pop your cup into a 
Reusable Cup Bin before you 
leave (Note: The £1 is non 
refundable.)

Over £7,000 raised 
for Scottish Coastal Clean Up 
through the scheme in 2025

Bonus: Selected traders may give you a discount if you bring your own cup      |      BYO water bottle and fill up on site. 

Reusable cups return

3.2.1.

NEW for 2026
Happy Bus late-night services 
connecting the festival 
with Haddington, Dunbar, 
Edinburgh and Glasgow. Leave 
the car at home and enjoy 
the night, with reliable direct 
services running after some 
of our biggest events. Book 
tickets in advance.   

•	 Regular ScotRail services 
including late-night 
festival train service (00:01) 
from North Berwick to 
Edinburgh, stopping at all 
stations. 

•	 East Coast Buses services 
throughout the festival

•	 Bike racks available on site
•	 Additional festival parking 

at North Berwick High 
School

Parking in North Berwick is 
extremely limited, with new 
parking restrictions now in 
place across parts of the 
town. We strongly encourage 
visitors to travel by public 
transport, bike or on foot 
where possible.
Visit fringebythesea.com/
getting-here for full details 
and download our Travel 
Guide. 

“It’s not waste, it’s resource!”

Think it’s just waste? Think again! Join our Green 
Team for Rubbish Chat, a daily drop-in where you’ll 
discover what really happens to what you put in the 
bins at Fringe by the Sea. From composting to clever 
reuse, nothing goes to waste - because around here, 
it’s all seen as resource. 
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Feel more, feel good and feel your way 
forwards with some of Scotland’s most 
innovative creatives through LOVE OF LIFE. 
Original takes on ‘biophilia’ - our innate 
desire to connect to nature - are open for 
exploration at this year’s festival. We invite 
you to delve in, and deepen your connection 
for our shared future. 

Erland Cooper has composed a very special piece of 
music for LOVE OF LIFE, rooted in the joy of slowing down 
and taking time to notice what’s around us. Orkney-born 
Erland is an Emmy-nominated composer, producer and 
multi-instrumentalist who as a solo artist, has released five 
critically acclaimed studio albums, including a trilogy of work 
inspired by his childhood home, as well as themes of nature, 
people, place and time. His work often combines field 
recordings with traditional orchestration and contemporary 
electronic elements. 
Working with Erland is artist Naomi Mcintosh who creates 
sculptural objects and immersive installations which examine 
relationships between body, space and landscape. With 
the brilliant team from Old School Fabrications, they have 
together created a multi-layered take on LOVE OF LIFE 
which you can discover in our festival hub.
Our LOVE OF LIFE Launch event on 31st July celebrates the 
beginning of the project with Erland’s sonic exploration and 
stunning visuals from Cagoule TV (see event listings for 
more information). 

Supported by The Scottish 
Government’s Expanded Festivals 
Fund through Creative Scotland

The Flock - also on our opening day, a flock of handmade 
gannets will weave from the Harbourside, through the town 
and to our hub, led by a stunning giant bird puppet, arriving in 
the Big Top for the launch.
Come and join The Flock! This is a chance to make your own 
puppet to carry in the parade, under the expert guidance of 
puppeteers Vision Mechanics, who brought the incredible 
10-metre STORM to us in 2021. We’d love your help in making 
this a truly eye-catching spectacle, highlighting the incredible 
nature all around us and the plight of seabirds. The Northern 
Gannets who make Bass Rock their home are, like many 
seabirds, facing significant threats. 
We ask that each puppet maker commits to coming along 
to two workshops in North Berwick, to make and finish their 
puppet, and to being part of the parade on the afternoon 
of 31st July. Puppet workshops will take place from 25th July 
onwards (see online event listing for more information).
Scottish Seabird Centre Exhibition - we present in 
partnership with SSC, a specially curated exhibition on LOVE 
OF LIFE and its connection to the wildlife on our coastline. 
Featuring a closer look at the new work by Erland Cooper and 
an exhibition of images taken as part of the ‘making of’ his 
composition. Open from 10.00AM-5.00PM daily (31 July -  
9 August). Last entry 5.00PM. Free to visit with a suggested  
£5 donation to the charity. www.seabird.org
Also in our hub, you’ll find Plants Can Dance (and Mushrooms 
Sing) - artist Brian d’Souza’s musical collaboration with 
nature. Living organisms, like plants and fungi, produce 
unique electronic signals and data that, when connected to 
synthesizers and other equipment, can be converted into 
sound and music: a process called biosonification. 
Plants Can Dance will be open to explore each day of Fringe by 
the Sea. You can also book into a workshop to experience more. 
Each session will start with an introduction to the process, dig 
into the science and have a play with a variety of easy-to-use 
tools that create music from nature. Then you get into a Deep 
Listening experience where you’re encouraged to immerse 
yourselves in the realtime audio-visual plant soundscape, leaving 
your phones aside. A wondrous treat for all! 
Brian runs the A State Of Flo label and substack blog, focusing 
on the biological basis for music, new ecosystems and the 
creation of novel acoustic ecologies which bridge the gap 
between the natural world and the electronic music one. His 
nature-based music has been featured on the BBC World 
Service, 6Music, V&A, UN Oceans Conference, Discovery 
Channel, Tate Modern, Glastonbury, National Trust and more. 
He has just compiled the first Plants Can Dance compilation 
album, featuring artists from around the world who also 
collaborate with nature in their music. 
We invite you to explore LOVE OF LIFE! Find out more on 
our event listings pages or at www.fringebythesea.com/
loveoflife
Illustrations by Eilidh Muldoon. With thanks to North Berwick 
Harbour Trust and World Headquarters. 

James Glossop

With support from: In partnership with:
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Around Site

The North Berwick Trust Hub sits at the heart 
of Fringe by the Sea - a free-to-enter, open-air 
space at the centre of the site, made for gathering, 
wandering and soaking it all in. 
Supported by North Berwick Trust, it’s a place to try great 
food from local traders, catch live music from a packed 
line-up of homegrown talent on The Lighthouse Live Stage, 
explore the Kids Zone and The Times Lounge, and browse 
the Coulters Makers Market. For 2026, our Love of Life 
theme weaves through the Hub with a burst of nature-led 
moments and creative touches, celebrating our connection 
to the natural world and each other. Expect a few surprises 
along the way - and as always, everyone’s welcome. 
Open daily from 10.00AM to 11.00PM.

Our bar line-up is back and better than ever for 
2026, mixing exciting new arrivals with much-loved 
favourites. 
The Famous Grouse leads the way as sponsor of The 
Famous Grouse Lodge, with a dedicated bar and serves 
across the site. Cocktail lovers can dive into the vibrant De 
Kuyper pop-up, while Drambuie blends with Steampunk 
Coffee for surprising delights. Monkey Shoulder brings the 
DJ vibes to Lighthouse Live, Magners delivers the summer 
cider energy, and Lind & Lime returns to the Hub with its 
signature serves alongside the Frozen Margarita Pit-Stop 
and Spritz bars. Expect great drinks, good vibes and fast, 
card-only service across the festival site.

Meet You at the Bar 

theSpace Dunbar joins us onsite this year with 
a programme of hands-on workshops, drop-in 
sessions and creative activities for all ages. 
Learn how to service and optimise your bike with Boost Your 
Bike workshops, try your hand at DJing and live digital music 
making, or simply drop by for open music sessions and  
Dr Bike check-ups throughout the festival. Alongside sessions 
from North Berwick Youth Project including tie dye, seed 
bomb making and face painting, it’s a welcoming space to 
learn new skills, get creative and connect with others.

Created as part of our 2026 Love of Life theme, 
Project Plant brings together hundreds of pots of 
wildflowers grown by local people, schools, families 
and community groups to create a shared meadow 
installation within the festival site. 
Developed with support from North Berwick in Bloom, 
Herbspace and Seilich, the project celebrates small acts of 
care growing into something bigger together - adding colour, 
creativity and a little bit of the magic of nature to FBTS 2026.

North Berwick Trust Hub 

Drop into Encounter - a space within the Hub 
where you can meet the people from charitable 
organisations doing brilliant work across our 
community. 
Discover local groups, get inspired, and find out how to get 
involved. For 2026, Encounter comes into its own as part 
of our Love of Life theme celebrating care, kindness and 
the power of community. Expect creative, interactive and 
genuinely fun ways to join in. Designed and handcrafted by 
students from the Edinburgh School of Architecture and 
Landscape Architecture with support from Michael Lewis, it’s 
a space built for connection.
Daily from 10.00AM to 1.00PM and 2.00PM to 5.00PM 

The Lighthouse Live Stage brings a packed 
programme of free live music to the heart of the 
Hub, with DJs, emerging artists and local favourites 
creating a vibrant festival atmosphere from day  
into night.
Presented by The Lighthouse North Berwick - the town’s 
co-working hub and home to a thriving community of local 
businesses, creatives and entrepreneurs - it’s the perfect place to 
discover new talent and soak up the buzz of Fringe by the Sea. 
Just a five-minute walk from the festival site, The Lighthouse 
offers flexible co-working desks, offices and meeting rooms, 
from an hour to a full day or more throughout the festival 
and all year round. Email info@lighthousenb.co.uk for more 
information.

Pop-Up Art 
Discover creative displays 
across the festival site, from 
shortlisted entries in this 
year’s programme cover 
competition, to Little Artists’ 
“Favourite Things” exhibition 
showcasing colourful young 
creativity, alongside the return 
of Steven Butcher’s illustrated 
map highlighting the work of 
North Berwick Trust, a nature 
photography display from 
Sustaining North Berwick, and 
a Wildlife Trail designed by 
local artist Lorraine Miller.

Encounter The Lighthouse Live 

The Times Lounge 
Hosting a programme of 
masterclasses, talks and 
creative sessions throughout 
the festival, The Times 
Lounge is home to everything 
from gardening conversations 
to wellness workshops 
and book events. It’s also a 
welcoming space to pause, 
recharge and catch up on the 
day’s news courtesy of The 
Times and The Sunday Times 
Scotland. Drop by throughout 
the day. 

Coulters Open Doors 
Drop by Coulters’ welcoming 
pop-up space beside the 
Coulters Makers Market to 
meet the team, enjoy a range 
of family-friendly activities 
and explore some of the 
stunning homes currently 
on the market across East 
Lothian. As one of the 
region’s leading estate agents 
and solicitor firms, Coulters 
combines local knowledge 
with expert guidance to help 
make every move feel a little 
easier.

Lynn Hill Garden
Returning for 2026, the 
beautiful Lynn Hill Garden 
once again offers a vibrant 
oasis within the festival - a 
place to pause, recharge and 
reconnect with nature. Inspired 
by biophilic design, this calming 
retreat brings greenery, texture 
and tranquility to the heart of 
the festival.
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6. Between the 
Woods and Sea
Between the Woods and Sea 
by North Berwick artist Lainey 
Miller presents hand-painted 
wildlife inspired by the 
Scottish landscape. Defined 
by rich patterns, her collection 
brings Scotland into homes 
worldwide, with a sense of 
place and timeless appeal. 

7. Support the 
Makers
A collective of local makers 
from the Support The Makers 
community all work together 
to bring you a gorgeous range 
of accessories, jewellery, 
homeware, textiles and much 
more from End of Terrace 
Trading, Made By Ruu and 
Solas Sea Glass.

5. Bonzo Art
Local, professional artist 
Rachel Marshall captures 
life by the sea in original 
paintings, giftware, cards and 
prints. Coastal inspired and 
often with humour, Rachel 
works from her studio in the 
middle of North Berwick 
High Street and her work is 
collected worldwide.

4. Fidra Studios
North Berwick based Fidra 
Studio creates bespoke 
homeware - drawing from the 
rhythms of coastal life. Their 
practical pieces are designed 
to blend artistic detail with 
the simplest of items to bring 
personality and playfulness 
into your home.

2. Lark Botanical
Lark Botanical creates 
contemporary plant pressings, 
drawings and paintings, using 
traditional techniques. Artist 
and lavender grower Johanna 
Dollerson works with the 
seasons, inspired by local flora 
and coastal countryside. Find 
botanical stationery, original 
artwork, and locally grown 
lavender at Lark.

3. Dukes of West 
Barns
Located in West Barns, Dunbar, 
Dukes of West Barns celebrates 
exceptional local talent 
through quirky handmade 
ceramics, hand-printed textiles 
and striking contemporary fine 
art in a vibrant gallery setting, 
representing talented artists 
and makers including Claire 
MacLellan, Celia Wood and 
Martha Duncan.

1. Grain & Groove  
and Jilly Greig
Grain and Groove are 
a collective of three 
woodworkers and artists, 
creating collaborative 
functional art, sharing the 
stand with local basket 
maker Jilly Greig who creates 
beautiful willow baskets and 
teaches basketry, passing on 
traditional skills.

Celebrating our Love of Life theme, this year’s Coulters Makers Market brings together a 
range of talented makers, many working with natural materials - from basket weaving and 

woodwork to botanical plant pressings and skincare, alongside animal illustrations  
and more. Pop by daily, 10.00AM to 6.00PM.

Makers Market

11. Night Owl Books 
Night Owl Books is an 
independent bookshop in 
East Linton, East Lothian, 
founded in April 2022. The 
bookshop will be popping 
up at Fringe by the Sea 
with a signing table at each 
author event, as well as in 
the Coulters Makers Market, 
where you’ll find a carefully 
curated selection of books 
for both adults and children, 
including signed titles by 
authors appearing at the 
festival. 

10. Ella Fletcher
Ella Fletcher creates joyful, 
vibrant ceramics from her 
Midlothian studio - designed 
for everyday use and full of 
colour. Inspired by the Scottish 
landscape and coastline, her 
handmade pieces combine 
bold glazes with practical 
forms, each one wheel-thrown 
and hand-finished, making 
every piece unique.

1. 1.

3.

5.4.

6.

2.

7.

8.

11.

9. The Makery 
Emma Westwater and Nem 
Sarton split their time in 
Dunbar, creating bright, 
colourful jewellery and 
homewares inspired by the 
natural world. Working across 
acrylic, wood and print, their 
weird and wonderful world 
of weather and wild animals 
is bursting with life. Pop by 
to pick up bugs, birds and 
butterflies to decorate and 
add to the Bloom Canopy in 
the central Hub.

9.

10.

8. Raven Botanicals 
and Òir Soap
East Lothian based Raven 
Botanicals creates luxury 
skincare in a rural-coastal 
solar studio in the foothills of 
the Lammermuirs. The award 
winning sister-led brand uses 
locally harvested botanicals 
and UK grown ingredients in 
nourishing, eco-conscious 
formulations.
Òir Soap creates natural, eco-
friendly soaps and lip balms 
with a strong design‑led 
approach. Beautiful formulas 
and bold packaging crafted in 
Scotland to elevate everyday 
rituals while keeping the 
environmental impact low.

Claire MacLellan
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Planet G
PLANET G serves food that 
genuinely hits different; bold, 
indulgent and crafted entirely 
from scratch by a MasterChef: 
The Professionals Top 12 
chef. Every dish is designed 
to win people over, one 
bite at a time, while keeping 
sustainability at the heart of 
what they do.

Birdie’s Smash Burgers 
Birdie the Airstream offers 
delicious Smash Burgers and 
crispy Fries that are always 
a crowd favourite. Made 
with freshly ground rump 
and brisket, each burger is 
topped with mouthwatering 
ingredients like melted cheese, 
crispy bacon, tangy pickles or 
slow cooked meats.

Street Food Village

Truck Sri
Truck Sri brings the bold 
flavours of Sri Lanka to Fringe 
by the Sea, serving sizzling 
kottu for an authentic and 
unforgettable street food 
experience by the stunning 
seaside.

Fringe by the Sea’s street food village returns with one of our strongest line-ups yet,  
including Scottish and British Street Food Award winners and a MasterChef: The Professionals Top 

12 chef. Expect much-loved local favourites alongside some brand new exciting flavours to try. 

Big Blu
A North Berwick staple for over 
a decade, serving authentic 
stone‑baked artisan pizzas 
straight from their iconic vans. 
Using premium ingredients and 
firing each pizza to order, they 
deliver fresh, flavour‑packed 
magic in the Lodge Grounds. 
The ultimate festival fuel for an 
East Lothian summer.

Dumpling Mama
Enjoy award-winning 
Cantonese street food from 
Dumpling Mama, runners-up 
at the Scottish Street Food 
Awards. Their handmade 
dumplings are crafted with 
fresh ingredients and packed 
with bold flavour. Tuck into 
pan-fried dumplings, wonton 
soup, soba noodle salads and 
plenty of vegan options.

East Coast Lobsters
East Coast Lobsters return to 
FBTS with the freshest catch 
from the Forth. Enjoy grilled 
lobster, indulgent lobster 
rolls, and a host of seafood 
delights crafted to celebrate 
our coastline’s finest flavours. 
Dive into the taste of 
summer.

Carb Club
Carb Club dishes up pure 
comfort - from fresh 
bruschettas to hearty, home-
sized pasta bowls. Serving 
warm, carb‑filled goodness to 
keep you going and fuel the 
party long into the night. 

El Dorado
El Dorado, a proud Scottish 
Street Food Finalist, serves 
authentic Mexican street 
food inspired by family 
recipes from Michoacán. 
Expect fresh corn tortillas, 
slow‑cooked fillings, vibrant 
salsas and bold, balanced 
flavours all served the 
traditional way and made to 
be eaten with your hands. 

Smoked Tamago
Smoked Tamago, winners 
of the Scottish Street 
Food Award (and the Extra 
Mile Award at the British 
Street Food Awards), 
bring their contemporary 
Japanese‑Korean street 
food to FBTS. A hit in Hong 
Kong for their modern 
take on tamagoyaki, they 
now serve their signature 
smoked tamago alongside 
an expanded menu of bold, 
authentic dishes. 

Cherry on Top
A true Fringe by the Sea 
crowd favourite, Cherry on 
Top serves all your favourite 
ice creams alongside seasonal 
sorbets and sundaes, each 
finished with their signature 
sprinkles. Grab a cone, take a 
moment to chill, and enjoy a 
sweet taste of North Berwick.

J’s Tiny Deli
J’s Tiny Deli brings big flavour 
to North Berwick with 
quality coffee and fresh-
from-the-oven morning rolls 
packed with homemade, 
locally sourced fillings. 
Straightforward, delicious 
food made daily, the perfect 
quick pit-stop.

Steampunk
A North Berwick institution, 
Steampunk has been roasting 
specialty coffee just down the 
hill from the festival site for 15 
years and has been caffeinating 
FBTS for nearly a decade. 
They craft their coffees on 
an old school lever machine 
in their sunny yellow trailer at 
the heart of the street food 
village - serving both hot and 
iced coffee options and fresh 
baking to fuel festival goers.

Wild at Heart
North Berwick born and 
bred, Wild At Heart serve 
indulgent toasties and 
luxury loaded fries made 
with the finest Scottish 
produce. All fillings are 
homemade, they even 
slow‑cook their own 
meats ensuring something 
delicious for the whole 
family. A true crowd 
favourite and a much‑loved 
Fringe by the Sea fixture.

Brew
Brew brings their 
sister‑owned trailer to the 
Big Top, serving excellent 
coffee, matcha and 
classic homemade sweet 
treats. Simple, delicious 
and crafted with care, 
the perfect pick‑me‑up 
between shows.

Crêpes and Churros
Returning to Fringe by the 
Sea with their popular crêpes 
and introducing a brand‑new 
addition for 2026: the 
ultimate festival treat, churros. 
Indulgent, delicious and made 
with the best local produce, 
it’s the perfect way to sweeten 
your day by the sea.
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Walk-ins welcome subject to availability, but advance booking is strongly 
recommended. Tables are limited - book early to avoid disappointment.
TO BOOK: Visit comhlabythesea.resos.com or scan the QR code.

New for 2026, Còmhla brings a beautifully curated 
restaurant to Fringe by the Sea - a relaxed dining 
experience celebrating exceptional local produce, 
thoughtful cooking and the joy of gathering together.
Founded in 2024, Còmhla was born from a passion for connection: to food, 
to community and to the land and sea around us. Throughout the festival, 
enjoy a refined but informal menu showcasing East Lothian suppliers 
alongside expertly curated organic wines and cocktails from Slonk. 

STARTERS
Lamb carpaccio, Corra Linn, rocket, sea 

buckthorn (df, gf)
Tomato and lovage salad, crab 

vinaigrette, tempura samphire (df)
Beetroot tartare, blackberry, hazelnut, 

seaweed (vg, gf)

MAINS
Pork schnitzel, remoulade, mustard, 

apple
Mackerel, grilled lettuce,  
devilled butter sauce (gf)

Pasta, ricotta, summer greens (vg)

DESSERTS
Coffee jelly, miso mascarpone,  

cacao (gf)
Meadowsweet baba, summer berries, 

crème fraîche (v)
Damson and bay meringue pie (vg)

WEEKEND BRUNCH
Dishes priced individually 

Served 10.00AM–12.00PM Sat & Sun only

Croque monsieur

Smoky beans and sardines on toast 

Vegetable fritters, herb salad (vg, gf)

Granola, roasted summer fruits, yogurt (v/vg, gf)

drinks
Alongside the food menu, Còmhla by the Sea 
will serve a carefully curated drinks list from 
Slonk Wine, featuring purpose-made wines, 
craft beers, and seasonal cocktails shining a 

light on Scottish spirits.
Designed for long, lazy lunches, relaxed dinners, and  

between-show reprieves, it’s a place to sit back and enjoy 
thoughtful refreshments by the sea.

daily SET MENU
2 Courses £29 / 3 Courses £39

Served 12.00PM–10.00PM

Photography: Calum Huntingdon

See the daily programme listings for full 
details. Subsidised tickets available for under 
25s. Join our Wavelength Mailing list or 
become part of our Film Club - find out more 
at www.fringebythesea.com/wavelength 

Celebrating the stories, sounds and soul of 
Scottish music on screen. Dip into seaside 
screenings, director Q&As, film-chat-gigs in the 
Dome. We welcome guests Grant McPhee, Belle 
& Sebastian’s Stuart Murdoch & Sarah Martin 
and Glasgow’s Radhika. Plus it’s all Action! with a 
mass movie sing-a-long, Moving Images Cinema 
Caravan, animation workshops and Film Club. 

Teenage 
Superstars

1st August

Recomposing 
Earth
31st July

 I Was A Teenage 
Sex Pistol
8th August

The Calm
6th August

Rave Culture:  
A New Era

7th August 

Billy & Molly
4th August 

Yoyo and The 
Little Auk

3rd August

God Help the Girl
7th August 

Sound & Seen
3rd August

Unforeseen
6th August

The Herring 
Queen

9th August

Drexler
9th August

Pauline Black:  
A 2 Tone Story

8th August
































































