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cocktails

Kir Royale 9.50
Champagne, cassis
Bramble 9
Gin, lemon, créme de miire
Pornstar Martini 9.50
Vanilla vodka, passion fruit liqueur, Prosecco
Negroni 925
Gin, Campari, vermouth, orange
French Martini 9
Vodka, Chambord, pineapple
Champagne Cocktail 12
Champagne, brandy, sugar, bitters
Old Fashioned 9.50
Whisky, sugar, bitters
Cosmopolitan 9
Vodka, Cointreau, cranberry, lime
beer and cider
draught

Ypint Pint
Peroni 2.75 5.50
bottled
Corona 440
Peroni 440
Harviestoun Schiehallion 450
St Mungo 440
Beck’s Blue non-alcoholic 3.75
Stella Artois Cidre 5.30
Rekorderlig cider 5

Strawberry and lime | Mixed Fruit | Pear

Food allergies and intolerances: we welcome enquiries from
guests who wish to know whether dishes contain particular
ingredients. Please note: before placing your order please inform
a member of the team if anyone in your party has a food allergy.

Prices include VAT at 20%.



sparkling wine and champagne

sparkling
125ml Bottle
Belstar Prosecco 7 37

Elegant and lively on the palate, soft and creamy with a fruity
after-taste and subtle floral persistence.

Bisol Jeio Rosé 7 37
Complex and elegant nose with rose notes, hints
of fresh fruit, citrus and lychees.

champagne

125ml Bottle
Besserat de Bellefon 9 50
Grande Tradition Brut

Initially fresh, with red fruits and honey.
The finish is long and powerful.

Besserat de Bellefon 9.50 52

Grande Tradition Rosé
A bouquet of red berries, strawberry and redcurrants.

Taittinger Brut Réserve 10.50 63
A blend favouring chardonnay for its finesse with the addition
of pinor noir for its power.

Lanson Pere et Fils 10.50 63
Grande Tradition Rosé
A bouquet of red berries, strawberry and redcurrants.

Veuve Clicquot, Ponsardin Yellow Label Brut 70
Rich and biscuity, balancing both crisp fresh fruits
with remarkable toastiness and a long refined finish.

Laurent-Perrier Brut 70
Delicate and fresh aromas of citrus and fruit.
Fresh and supple on the palate with expressive fruit flavours.

Laurent-Perrier Cuvée Rosé 90
Intense fruit flavours, with great strength.
Rounded and supple on the finish.



wine

white
175ml  250ml

Terre Forti Trebbiano Chardonnay 5.50  7.50
Italy
Light and fresh with apple and peach notes.

San Abello Sauvignon Blanc 550 750
Chille

Lime, passion fruit and gooseberry notes.

Circa 1788 Pinot Grigio 6 8
Australia

Lime, passion fruit and gooseberry notes.

Dinastia Rioja Viura Malvasia 7 9
Spain

Elegant notes of apple, citrus and pineapple.

Alto Bajo Chardonnay

Chile

Big and bold with touches of lemon and almonds.

Cap Cette Picpoul de Pinet
France
Fine and fruity, reminiscent of tropical and citrus fruits.

The Spee’'wah Crooked Mick Viognier
Australa
Fresh peachy notes with a citrus twist.

La Cote Blanche Eric Louise Sancerre
France
Delicate, fresh and lively with mineral tones.

rosé
175ml  250ml
Lamberti Pinot Grigio Blush 6 8
Ity
Light and fresh with apple and peach notes.
Stone Barn White Zinfandel 7 9
USA

Light with subtle strawberry and raspberry flavours.

Bottle

22

22

22.50

26.50

23

25

2750

34.50

Bottle

23

26

Food allergies and intolerances: we welcome enquiries from
guests who wish to know whether dishes contain particular
ingredients. Please note: before placing your order please inform
a member of the team if anyone in your party has a food allergy.

Prices include VAT at 20%.



wine

red
175ml  250ml Bottle

Terre Forti Sangiovese Rubicone 550 750 22
Iraly
Flavours of cherries and red summer fruits.

Castillo Clavijo Rioja Crianza 6 8 2450
Spain
Bright red berry fruits balanced with vanilla and spice.

Argento Seleccion Malbec 650 895 26
Argentina

Rich flavours of blackberry and blackcurrant.

Le Versant Pinot Noir 7 9 26.50
France

Plenty of ripe cherry and raspberry fruits with a hint of spice

Riva Leone Barbera 23.50
Italy
Dark berry fruits with fine tannins.

The Old Press Shiraz 2350
Australia
Red berry and plum notes.

Alain Jaume Haut de Brun Cétes du Rhéne 2850
Australia
Big, smooth and full-flavoured.

Wines by the glass are also available as a 125ml measure.



spirits

malt whisky

Laphroaig 10-year-old 5.50
Islay

A full-bodied, smoky gem with a residual sweetness and

a hint of salt amid the seaweed and peat characters, before

a long warming finish

Glenmorangie The Original 10-year-old 5.20
Highlands

Medium-bodied and gently warming with pleasant spicy notes.
Highland Park 12-year-old 520
Islands

Heather honey sweetness and a warming, silky mouthfeel.

Jura Origin 10-year-old 520
Islands

Medium-bodied with a delicate sweet palate, and a hint
of brine on the finish.

Glenfiddich 15-year-old 6.50
Speyside

Silky smooth, revealing layers of sherry oak, marzipan,
cinnamon and ginger. Full-bodied and bursting with flavour.

bourbon and whisky

Jack Daniel’s 4.50
Southern Comfort 4.30
Woodford Reserve 5.50
Maker’s Mark 4.50
rum

Bacardi Carta Blanca 4.30
Captain Morgan Spiced 4.30
Havana Club Especial 4.50
Kraken Black Spiced 4.50
cognac

Hennessy VS 4.30
Rémy Martin VSOP 6
Hennessy XO 17,50

Food allergies and intolerances: we welcome enquiries from
guests who wish to know whether dishes contain particular
ingredients. Please note: before placing your order please inform
a member of the team if anyone in your party has a food allergy.
Prices include VAT at 20%.



spirits

gin

Tanqueray

Bombay Sapphire

Eden Mill
Hendrick’s

Botanist

Edinburgh Gin

Beefeater Pink

vodka
Absolut

Absolut Raspberri
Absolut Vanila

Grey Goose

sambuca

Luxardo

tequila
Patrén Silver

Café Patron

port
Warre’s LBV

liqueurs
Baileys
Cointreau
Disaronno
Drambuie

Kahlaa

Peach schnapps

All spirits are served as a 25ml measures unless stated.
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soft drinks

Fever-Tree 190
Indian tonic | Refreshingly light tonic | Sicilian lemon tonic
Aromatic tonic | Elderflower tonic | Ginger ale | Ginger beer

Coca-Cola | Diet Coke 2.85
Irn Bru 2
Red Bull 3
Schweppes 190
Lemonade | Soda

Juices 2.50

Apple | Orange | Cranberry | Pineapple | Tomato

water

330ml 750ml

Strathmore still or sparkling 2.75 450

Food allergies and intolerances: we welcome enquiries from
guests who wish to know whether dishes contain particular
ingredients. Please note: before placing your order please inform
a member of the team if anyone in your party has a food allergy.
Prices include VAT at 20%.



