


HISTORY OF THE CAFÉ ROYAL 

The first Café Royal in Edinburgh was found-

ed by Mr John Ambrose and opened in 1826 at 

1 Register Place across the road from the 

present building. It previously was a tavern, 

serving coffee and wine, as well as beer and 

spirits and equipped with ample dining rooms 

which specialised in oysters. 

In 1861 all the properties in the area were 

sold to Robert Hume, a plumber, who then  

proceeded to demolish all the old, original 

buildings. Work started on the present  

building in 1861. It was originally built to be a 

showroom for the latest in gas and sanitary 

fittings, but it is doubtful that it ever  

accommodated any baths or sinks   

On 8th July 1863 the Café Royal moved to its 

new location in this stylish Parisian building, 

which was designed by local architect Robert 

Paterson. A glorious example of Victorian and 

Baroque, little has changed since then.  

Entering the Café Royal is like taking a step 

back in time. Elegant stained glass and fine 

late Victorian plasterwork dominate the 

building. 

  

 Irreplaceable Royal Doulton ceramic murals, 

painted by John Eyre, adorn the walls in both 

the restaurant and bar. These were purchased 

by an early licensee J. McIntyre Henry from 

the 1886 International Exhibition of Industry, 

Science and Art, which was held on  

Edinburgh’s meadows. 

  Since opening, the Café Royal has passed 

through the hands of many owners, although 

none have threatened the uniquely Victorian 

atmosphere. None, that is with the exception 

of Grand Metropolitan Hotels, who took 

over in 1965 and agreed, four years later, to 

sell the building to Woolworths wishing to 

extend their Princes Street store.  

Fortunately, the city Planning Officer  

disagreed, and aided by a petition of 8700  

signatures, he ensured that planning  

permission was denied. On 27th February 1970 

the whole building and its interior were listed 

thus preserving it for future generations. 

HISTORY OF THE CAFÉ ROYAL 

Scan for Links to our website & social media 



Suggested Pairings 

Guinness  

stretching back to the 18th & 19th Centuries in  

Ireland, Guinness is a pairing steeped in  

history. Briny sweetness of Oysters match the rich roasted 

flavours of stout. 

 

Picpoul de pinet  

Picpoul and Oysters have a long affinity in  

Languedoc, with the region being famous for its wine and 

oysters. They do say what grows together goes  

together and this acidic wine complements oysters  

perfectly. 

 

Caol Ila Distiller’s Edition/Bowmore 15 year 

Oysters and smoked or peated scotch whisky is a  

classic combination. These two have the added  

sweetness from their barrel aging that match perfectly 

rich saline-y oysters 

OYSTERS IN  

SCOTLAND’S OLDEST OYSTER BAR 

ROCK (SCOTTISH) 

MIGNONETTE  

22/44 

OYSTERS 

1/2 DOZEN / DOZEN 

ROCK (SCOTTISH) 

CHILLI, LIME & GIN 

22/44 

ASK FOR TODAYS HOT SELECTION 

24/48 

 

CHAMPAGNE & OYSTERS IN  

SCOTLAND’S OLDEST OYSTER BAR 

CHAMPAGNE & OYSTERS   

22.20 

125ML JOSEPH PERRIER, 3 SCOTTISH OYSTERS 

 

25.50 

125ML VEUVE CLICQUOT, 3 SCOTTISH OYSTERS 

Available in the Bar from 11am, Seven Days a 

Week, This marriage of social resonance, is a 

perfect pairing, combining two aspects that 

fit in perfect harmony, with the champagne 

there is not an attempt to destroy the  

qualities of the oyster, and neither is the  

oyster subordinated to the freshness of the 

champagne, but one element enhances the  

other. Two jewels of gastronomy where 

pleasure is the key element in this deliberate 

combination. An extravagant and aphrodisiac 

marriage needs a certain amount of creativity. 

Natural oysters best combine with a young  

vintage champagne, light and vibrant with 

good acidity, without dosage, served at a  

temperature of 6-8°C. Oysters and Champagne 

are a marriage not Intended to please  

everyone, so the consumer must be seduced 

and willing to accept the challenge.   

Suggested Pairings 

Guinness  

stretching back to the 18th & 19th Centuries in  

Ireland, Guinness is a pairing steeped in  

history. Briny sweetness of Oysters match the rich roasted 

flavours of stout. 

 

Picpoul de pinet  

Picpoul and Oysters have a long affinity in  

Languedoc, with the region being famous for its wine and 

oysters. They do say what grows together goes  

together and this acidic wine complements oysters  

perfectly. 

 

Caol Ila Distiller’s Edition/Bowmore 15 year 

Oysters and smoked or peated scotch whisky is a  

classic combination. These two have the added  

sweetness from their barrel aging that match perfectly 

rich saline-y oysters 

OYSTERS IN  

SCOTLAND’S OLDEST OYSTER BAR 

ROCK (SCOTTISH) 

MIGNONETTE  

22/44 

OYSTERS 

1/2 DOZEN / DOZEN 

ROCK (SCOTTISH) 

TIGERS MILK 

22/44 

ASK FOR TODAYS HOT SELECTION 

24/48 

CHAMPAGNE & OYSTERS IN  

SCOTLAND’S OLDEST OYSTER BAR 

CHAMPAGNE & OYSTERS   

22.20 

125ML JOSEPH PERRIER, 3 SCOTTISH OYSTERS 

 

25.50 

125ML VEUVE CLICQUOT, 3 SCOTTISH OYSTERS 

Available in the Bar from 11am, Seven Days a 

Week, This marriage of social resonance, is a 

perfect pairing, combining two aspects that 

fit in perfect harmony, with the champagne 

there is not an attempt to destroy the  

qualities of the oyster, and neither is the  

oyster subordinated to the freshness of the 

champagne, but one element enhances the  

other. Two jewels of gastronomy where 

pleasure is the key element in this deliberate 

combination. An extravagant and aphrodisiac 

marriage needs a certain amount of creativity. 

Natural oysters best combine with a young  

vintage champagne, light and vibrant with 

good acidity, without dosage, served at a  

temperature of 6-8°C. Oysters and Champagne 

are a marriage not Intended to please  

everyone, so the consumer must be seduced 

and willing to accept the challenge.   



Bar snacks 

CRAB BUTTER  

sourdough, chive oil 

6.5 

 

GORDAL OLIVES 

(VG) 

5.5 

SANDWICHES 

SANDWICHES ARE AVAILABLE DAILY UNTIL 5PM 

SUNDRIED TOMATO 

SANDWICH (v) 

AVOCADO, OLIVE & BASIL PESTO, 

ROSEMARY FRIES  

12 

SIRLOIN STEAK  

SANDWICH 

ONION RINGS, MUSTARD MAYON-

NAISE, WATERCRESS & ROSEMARY 

FRIES 

14 

‘THE MACBETH’ TOASTIE 

HAGGIS, SMOKED BACON,  

CHEDDAR, ONION, MUSTARD & 

ROSEMARY FRIES 

13 

FISH FINGER SANDWICH 

TARTARE SAUCE, PICKLED ONION, 

ROSEMARY FRIES 

13 

A discretionary 12.5% service charge is added to all food bills, All service charges, cash and 

credit/debit card tips are paid in full to our team members. Full allergen information on the 

ingredients in the food we serve is available upon request - please speak to a member of the 

team if you have any allergies or queries regarding allergies. Cross Contamination may occur as 

all food is prepared in the same kitchen.  

 

PADRON PEPPERS 

(VG) 

5 

sides 

Bone marrow mash & gravy   5.5  

beef dripping chips   5.5 

Caesar salad, salted cracker   6 

New potatoes, Lemon & Caper (v) 6  

Mixed Wild Mushrooms (VG)   6 

Rosemary Fries (VG)   5 

 Seasonal Greens (VG)   6 

MUSSELS 

SERVED WITH WARM SOURDOUGH BREAD 

ADD ROSEMARY FRIES — 5.0 

MOULES MARINIERE 

12/22 

ASK FOR TODAYS SPECIAL 

12/22 

Seafood platter 

TO SHARE 

BAKED CAMEMBERT  

TRUFFLE HONEY, TOASTED  

SOURDOUGH, ALMONDS (V) 

18 

 

TREACLE CURED SALMON 

PICKLES, SODA BREAD,  

HORSERADISH CREAM 

18 

ANTIPASTI CHARCUTERIE 

MORTADELLA, JAMON, SALAMI 

CORNICHONS, BALSAMIC ONIONS 

17 

SCAN FOR FULL ALLERGEN INFORMATION 

A Mix of our Hot & Cold Seafood from around  

Scotland and further afield.  

All served with Sourdough & Crab Butter 

 

60  

Dressed Crab, Oysters, Langoustines, Atlantic 

Prawns, Crevettes, Smoked Salmon, Mussels, Clams & 

Octopus  

120 

Lobster, Dressed Crab, Oysters, Langoustines,  

Atlantic Prawns, Crevettes, Smoked Salmon, Mussels, 

Clams & Octopus 

Bar snacks 

MISO & SEAWEED BUTTER  

sourdough (V) 

6.5 

GORDAL OLIVES 

(VG) 

5.5 

SANDWICHES 

AVAILABLE MONDAY-SATURDAY 11AM-5PM 

Artichoke & SUNDRIED  

TOMATO TAPENADE 

SANDWICH (v) 

CASHEW CREAM CHEESE, HAND 

CUT CHIPS  

13 

SIRLOIN STEAK  

SANDWICH 

ONION RINGS, MUSTARD MAYON-

NAISE, WATERCRESS & HAND CUT 

CHIPS 

15 

‘THE MACBETH’ TOASTIE 

HAGGIS, SMOKED BACON,  

CHEDDAR, ONION, MUSTARD & 

HAND CUT CHIPS 

14 

FISH FINGER SANDWICH 

TARTARE SAUCE, PICKLED ONION, 

HAND CUT CHIPS 

13 

A discretionary 12.5% service charge is added to all food bills, All service charges, cash and 

credit/debit card tips are paid in full to our team members. Full allergen information on the 

ingredients in the food we serve is available upon request - please speak to a member of the 

team if you have any allergies or queries regarding allergies. Cross Contamination may occur as 

all food is prepared in the same kitchen.  

PADRON PEPPERS 

ROMESCO & SMOKED ALMONDS 

(VG) 

7 

sides 

 

Hand Cut Beef Dripping Chips 6 

Rocket Salad, Pickled Cucumber, 

Watermelon 7 

 

 Seasonal Greens (VG)   6 

Pomme Anna (V) 6 

MUSSELS 

SERVED WITH WARM SOURDOUGH BREAD 

ADD HAND CUT CHIPS — 6.0 

MOULES MARINIERE 

12/22 

ASK FOR TODAYS SPECIAL 

12/22 

Seafood platter 

A Mix of our Hot & Cold Seafood from around  

Scotland and further afield.  

All served with Sourdough & Miso & Seaweed  Butter 

 

60  

Dressed Crab, Oysters, Atlantic Prawns, Crevettes, 

Smoked Salmon, Mussels  

120 

Lobster, Dressed Crab, Oysters,  

Atlantic Prawns, Crevettes, Smoked Salmon, Mussels 

SCAN FOR FULL ALLERGEN INFORMATION 



STARTERS 

Cullen Skink 

FINAN HADDIE (may contain 

bones) 

10 

HAGGIS HASH 

date chutney, skirlie crumb 

8.5 

PAN FRIED PIGEON BREAST 

puy lentil ragu, black pudding, 

jus 

14 

VENISON & PORK SCOTCH 

EGG 

black truffle & garlic mayon-

naise, pickled walnut 

9.5 

SEARED SCOTTISH  

SCALLOPS 

curried cauliflower puree,  

gremolata, Nduja chickpeas 

15 

OCTOPUS CAFRAEL 

sweetcorn & jalapeno puree 

15 

Tempura Soft Shell Crab 

crushed avocado, kimchi, sesame 

dressing 

15 

CRISPY POLENTA (VG) 

whipped miso tofu, dukkah 

8.5 

 

grill 

All steaks are served with beef dripping chips &  

watercress salad, choose your sauce below 

John Gilmour Butcher’s pride themselves on high  

quality meat from small sustainable Scottish farms. 

10oz sirloin 

33 

10oz ribeye 

38 

A discretionary 12.5% service charge is added to all food bills, All service charges, cash and 

credit/debit card tips are paid in full to our team members. Full allergen information on the 

ingredients in the food we serve is available upon request - please speak to a member of the 

team if you have any allergies or queries regarding allergies. Cross Contamination may occur as 

all food is prepared in the same kitchen.  

 

Sauces  -  3 

Café au Lait  

pink peppercorn 

bearnaise 

Nori Chimichurri 

Roast garlic butter 

bone marrow gravy 

Suggested Wine: 

The Big Pig Tempranillo (Spain) 7.90(175) 32 

Crozes Hermitage (France) 49 

 

mains 

Balmoral Chicken 

Skirlie Mashed Potato, seasonal 

greens, café au lait 

20 

Haggis, Neeps & Tatties 

Bone Marrow Gravy 

18 

 

ROASTED CAULIFLOWER & 

SQUASH THAI GREEN CURRY 

(vg) 

coconut rice & cashew nuts 

20 

 

FISH & SHELLS 

Café royal fish pie 

crispy egg, seasonal greens (allow 

30 mins)  

21 

 

Whole Scottish lobster 

Roast garlic butter, chips  

MVP 

Café Royal Fish Stew 

ASK FOR TODAY’S FISH  

MVP 

MONKFISH CHEEK & TIGER 

PRAWN THAI GREEN CURRY  

coconut rice & cashew nuts 

28 

 

Seasonal fish & chips 

Pea Liquor 

beef dripping chips  

19.5 

SCAN FOR FULL ALLERGEN INFORMATION 

Aged Double Cheeseburger 

American cheese, signature sauce, 

Rosemary fries 

18 

VENISON STEAK 

pumpkin gnocchi, wild  

mushrooms, petit pois,  

redcurrant jus 

36 

 

Baked Whole SEABASS 

Nori Chimichurri, New potatoes,  

Lemon & caper  

32 

Suggested Wine: 

pinot grigio, el abasto (v) (argentina)8.05(175) 33 

Albariño san campio (vg) (Spain) 43 

Pouilly-Fume ‘cuvee D’Eve’ (vg) (France) 57 

Merlot ’Metic’, Wildmakers (vg) (Chile) 7.65(175) 31 

Barolo di Serralunga DOCG (vg) (Italy) 60 

 

STARTERS 

Cullen Skink 

FINAN HADDIE (may contain 

bones) 

11 

CAFÉ ROYAL HOUSE MADE HAG-

GIS SCOTCH EGG 

Burnt Onion Ketchup 

9 

LIME CURED SALMON TARTARE 

Compressed Cucumber, Keta Caviar, 

Soda Bread Crisps 

12 

SEARED SCOTTISH SCALLOPS 

Smoked Beetroot Puree, Black 

Crowdie, Prosciutto 

16.5 

LOBSTER THERMIDOR 

Sourdough Crumpet, Grapefruit & 

Herb Salad 

15 

GREAT GLEN PORK SALAMI 

Crackers, Caperberries  

9 CHICKPEA DAHL CAKE (VG) 

Tamarind Yoghurt, Pomegranate 

9 

grill 

All steaks are served with beef dripping chips &  

whisky braised onion. choose your sauce below 

John Gilmour Butcher’s pride themselves on high  

quality meat from small sustainable Scottish farms. 

10oz 35 Day Dry Aged Ribeye 

38 

7oz 35 Day Dry Aged Fillet 

42 

A discretionary 12.5% service charge is added to all food bills, All service charges, cash and 

credit/debit card tips are paid in full to our team members. Full allergen information on the 

ingredients in the food we serve is available upon request - please speak to a member of the 

team if you have any allergies or queries regarding allergies. Cross Contamination may occur as 

all food is prepared in the same kitchen.  

Sauces  -  3 

 

pink peppercorn 

bearnaise 

 

Roast garlic butter 

bone marrow gravy 

Suggested Wine: 

The Big Pig Tempranillo (Spain) 7.90(175) 32 

Crozes Hermitage (France) 49 

mains 

BALMORAL CHICKEN 

(Allow 30 Minutes) 

pomme anna, seasonal greens,  

Whisky jus 

24 

PORK CUTLET 

Pomme Anna, Marinated Fig, Sea-

sonal Greens, Jus 

28 

CAFÉ ROYAL HOUSE MADE  

HAGGIS, NEEPS & TATTIES 

Bone Marrow, Gravy 

22 

FISH & SHELLS 

LEMON & MINT FREGOLA 

STUFFED COURGETTE (VG) 

Riesling infused roasted garlic,  

tahini drizzle 

18 

SEASONAL FISH & CHIPS 

pea liquor, tartare sauce, aged salt 

& vinegar chips 

21 

PAN FRIED HAKE 

Roast Garlic Potato Kiev, Baby 

Leeks, Shellfish Bisque 

35 

 

SCAN FOR FULL ALLERGEN INFORMATION 

DRY AGED DOUBLE CHEESE-

BURGER 

American Cheese, Virginia Cured Ba-

con, Signature Sauce, Hand Cut 

Chips 

18 

GRILLED WHOLE SCOTTISH 

LOBSTER 

roast garlic butter, chips 

70 

Suggested Wine: 

pinot grigio, el abasto (v) (argentina)8.05(175) 33 

Albariño san campio (vg) (Spain) 43 

Pouilly-Fume ‘cuvee D’Eve’ (vg) (France) 57 

Merlot ’Metic’, Wildmakers (vg) (Chile) 7.65(175) 31 

La Cuvee Du Chat Beaujolais (vg) (France) 54 

VEGAN 



DESSERTS 

STICKY TOFFEE PUDDING 

BUTTERSCOTCH, MAPLE PECANS, ICE CREAM 

8 

BRAMBLE & TONKA BEAN PARFAIT (VG) 

granola 

8 

SPICED RUM & DARK CHOCOLATE  

TRUFFLE CAKE  

MARSCAPONE & CHERRY COMPOTE   

8 

SCOTTISH CHEESEBOARD 

SPICED PEAR CHUTNEY, SALTED CRACKER & 

 TRUFFLE HONEY 

15 

ICE CREAM & SORBET 

5 

CHAMPAGNE SERVES 

RASPBERRY ROYAL  

14 

125ML JOSEPH PERRIER, 25ML CHAMBORD, RASPBERRIES 

RHUBARB & GINGER FIZZ  

14 

125ML JOSEPH PERRIER, 25ML EDINBURGH RHUBARB &  

GINGER LIQUEUR, GINGER 

GRAND ROYAL  

14 

125ML JOSEPH PERRIER, 25ML GRAND MARNIER LIQUEUR 

 

CLASSIC CHAMPAGNE  

14 

125ML JOSEPH PERRIER, 25ML REMY MARTIN VSOP, SUGAR, 

ANGOSTURA BITTERS 

CAFÉ ROYAL BLOODY MARY 

BLOODY MARY   

BLOODY MARY & OYSTER 

BLOODY MARY OYSTER SHOOTERS 

3 x shots of Bloody Mary, 3 x Oysters 

The World Famous Café Royal Bloody Mary. 

Absolut Vodka, a squeeze of fresh lemon, Worcestershire sauce, a 

touch of tabasco and Big Tom spiced Tomato juice, topped with Red 

wine. Perfect with one of our fresh Loch Fyne Oysters. 

10.00 

12.50 

17.50 

DESSERTS 

BANANA STICKY PUDDING 

SALTED CARAMEL, BANANA ICE CREAM 

8 

RASPBERRY CHEESECAKE (VG) 

CRISPY RASPBERRIES, RASPBERRY SORBET 

8 

SPICED RUM & DARK CHOCOLATE  

TRUFFLE CAKE  

MARSCAPONE & CHERRY COMPOTE   

8 

SCOTTISH CHEESEBOARD 

SPICED PEAR CHUTNEY, SALTED CRACKER & 

 TRUFFLE HONEY 

17 

ICE CREAM & SORBET OF THE DAY 

5 

CHAMPAGNE SERVES 

RASPBERRY ROYAL  

16 

125ML JOSEPH PERRIER, 25ML CHAMBORD, RASPBERRIES 

RHUBARB & GINGER FIZZ  

16 

125ML JOSEPH PERRIER, 25ML EDINBURGH RHUBARB &  

GINGER LIQUEUR, GINGER 

GRAND ROYAL  

16 

125ML JOSEPH PERRIER, 25ML GRAND MARNIER LIQUEUR 

CLASSIC CHAMPAGNE  

16 

125ML JOSEPH PERRIER, 25ML REMY MARTIN VSOP, SUGAR, 

ANGOSTURA BITTERS 

CAFÉ ROYAL BLOODY MARY 

BLOODY MARY   

BLOODY MARY & OYSTER 

BLOODY MARY OYSTER SHOOTERS 

3 x shots of Bloody Mary, 3 x Oysters 

The World Famous Café Royal Bloody Mary. 

Absolut Vodka, a squeeze of fresh lemon, Worcestershire sauce, a 

touch of tabasco and Big Tom spiced Tomato juice, topped with Red 

wine. Perfect with one of our fresh Loch Fyne Oysters. 

10.00 

12.50 

17.50 



WHITE 

BY THE GLASS 

175ml 250ml btl 

7.80 

8.10 

8.30 

8.40 

8.60 

9.40 

9.70 

 

10.80 

11.10 

11.40 

11.50 

11.90 

13.30 

13.80 

31 

32 

33 

33 

34 

36 

41 

 

Verdejo, Casa Maria Agricola (Spain) 

sauvignon blanc, guy allion (France) 

Picpoul de pinet (vg) (France) 

pinot grigio, el abasto (v) (argentina) 

gavi, ’la fornace’ (vg) (Italy) 

sauvignon blanc (vg) (new Zealand) 

Chardonnay, Toques & Clochers, (France) 

RED 

Merlot ’Metic’, Wildmakers (vg) (Chile) 

The Big Pig, Gran Cerdo Tempranillo (Italy) 

Pinot Noir, Moulin de Gassac (v) (France) 

Salentino, Salice Riserva (Italy) 

Malbec, ‘Organic’, Santa Julia (argentina) 

Stone Spring Shiraz (vg) (Australia) 

 

175ml 250ml btl 

8.00 

7.90 

9.00 

9.20 

9.60 

10.50 

 

11.00 

11.10 

12.30 

12.90 

13.60 

14.50 

 

31 

32 

34 

35 

37 

40 

 

Rose & Orange 175ml 250ml btl 

7.80 

9.60 

10.00 

11.00 

 

 

 

10.80 

13.80 

14.00 

13.00 

 

 

 

31 

38 

38 

38 

 

 

 

Reserve de Gassac Rose (v) (France) 

Provence Rose D'Ollieres (v) (France) 

MaremossoCataratto Orange (Italy) 

Salamandre Orange,Saint-Cyrgues (France) 

 

Café ROYAL WINE LIST 

CHAMPAGNE & SPARKLING 

MPco Prosecco DOC (vg) (Italy) 

Frizant Rose (vg) (France) 

Joseph Perrier Brut NV (vg) (France) 

Bollinger NV (vg) (France) 

Taittinger Brut NV (vg) (France) 

Veuve Clicquot Brut Yellow Label (vg) (France) 

Louis Roederer Brut NV (vg) (France) 

Laurent Perrier Cuvee Rose NV (vg) (France) 

Dom Perignon (vg) (France) 

125ml btl 

 

Sancerre Rose ‘Les Baronnes’ (France) 

Whispering Angel (vg) (France) 

 

Monbazillac (vg) (France) 

Banyuls, clos de Paulilles (France) 

Sauternes, Chateau Filhot (vg) (France) 

 

 

btl 

375ml 

7.45 

10.00 

11.20 

- 

- 

14.50 

- 

- 

- 

 

35 

49 

56 

75 

70 

75 

99 

105 

190 

 

 

49 

58 

23 

30 

41 

 

 

btl ROSE 

Sweet / dessert 

Café ROYAL WINE LIST 

CHAMPAGNE & SPARKLING 

MPco Prosecco DOC (vg) (Italy) 

Frizant Rose (vg) (France) 

Joseph Perrier Brut NV (vg) (France) 

Bollinger NV (vg) (France) 

Taittinger Brut NV (vg) (France) 

Veuve Clicquot Brut Yellow Label (vg) (France) 

Louis Roederer Brut NV (vg) (France) 

Laurent Perrier Cuvee Rose NV (vg) (France) 

Dom Perignon (vg) (France) 

125ml btl 

 

Sancerre Rose ‘Les Baronnes’ (France) 

Whispering Angel (vg) (France) 

 

Monbazillac (vg) (France) 

Banyuls, clos de Paulilles (France) 

Sauternes, Chateau Filhot (vg) (France) 

 

 

btl 

375ml 

7.45 

10.00 

11.20 

- 

- 

14.50 

- 

- 

- 

 

35 

49 

56 

75 

70 

75 

99 

105 

190 

 

 

49 

58 

23 

30 

41 

 

 

btl ROSE 

Sweet / dessert 

Café ROYAL WINE LIST 

CHAMPAGNE & SPARKLING 

MPco Prosecco DOC (vg) (Italy) 

Frizant Rose (vg) (France) 

Cava, Brut Nature (vg) (Spain) 

Joseph Perrier Brut NV (vg) (France) 

Bollinger NV (vg) (France) 

Taittinger Brut NV (vg) (France) 

Veuve Clicquot Brut Yellow Label (vg) (France) 

Louis Roederer Brut NV (vg) (France) 

Laurent Perrier Cuvee Rose NV (vg) (France) 

Dom Perignon (vg) (France) 

125ml btl 

 

Sancerre Rose Henri Bourgeois (France) 

Whispering Angel (vg) (France) 

 

Monbazillac (vg) (France) 

Banyuls, clos de Paulilles (France) 

Sauternes, Chateau Filhot (vg) (France) 

 

btl 

375ml 

7.45 

10.00 

8.70 

11.20 

- 

- 

14.50 

- 

- 

- 

35 

49 

37 

56 

75 

70 

75 

99 

105 

 

49 

58 

23 

30 

41 

 

btl ROSE 

Sweet / dessert 

WHITE 

BY THE GLASS 

175ml 250m btl 

7.90 

8.30 

8.50 

8.40 

9.00 

9.60 

9.90 

 

11.10 

11.40 

11.70 

11.50 

12.30 

13.60 

14.10 

31 

32 

33 

33 

34 

37 

41 

Lers Cotes du Gascogne (France) 

sauvignon blanc, guy allion (France) 

Picpoul de pinet (vg) (France) 

pinot grigio, el abasto (v) (argentina) 

gavi, ’la fornace’ (vg) (Italy) 

sauvignon blanc (vg) (new Zealand) 

Chardonnay, Toques & Clochers, (France) 

RED 

Merlot ’Metic’, Wildmakers (vg) (Chile) 

The Big Pig, Tempranillo (Spain) 

Pinot Noir, Moulin de Gassac (v) (France) 

Salentino, Salice Riserva (Italy) 

Malbec, ‘Organic’, Santa Julia (argentina) 

Stone Spring Shiraz (vg) (Australia) 

 

175ml 250m btl 

8.00 

7.90 

9.10 

9.20 

9.80 

10.50 

 

11.10 

11.10 

12.60 

12.90 

13.90 

14.50 

31 

32 

34 

35 

37 

40 

 

Rose & Orange 175ml 250m btl 

8.00 

9.80 

10.00 

11.10 

 

 

11.10 

14.10 

14.00 

13.00 

 

 

31 

38 

38 

38 

 

 

 

Reserve de Gassac Rose (v) (France) 

Provence Rose D'Ollieres (v) (France) 

Maremosso Cataratto Orange (Italy) 

Salamandre Orange,Saint-Cyrgues (France) 

 



white 

btl 
Loire, France 

Sancerre Blanc, Domaine Gerard Fiou, (vg)  

Pouilly Fume, D’Eve, Domaines des Berthiers, (vg)  

 

48 

57 

 

Languedoc, France 

Viognier, Reserve de Gassac (vg) 

 

34 

 

Burgundy, France 

Chablis, 1er Cru, Domaine Tremblay (vg)  

Mersault, Sous La Velle, Domaine Perrin,  

Puligny Montrachet, 1er Cru, Domaine Sylvain Bzikot,  

 

53 

76 

140 

 

Northern Spain 

Txakoli, Ameztoi, Getariako Txakolina  

Albarino, San Campio, Rias Baixas 

 

37 

41 

 

Southern Spain 

Palomino, El Pinto, Hacienda la Parrilla  

 

37 

 

Austria 

Gruner Veltliner, Arndorfer, Handcrafted (vg)  

 

41 

 

South Africa 

Chenin Blanc, Vinum (vg)  

 

37 

 

 

 

Red 

btl Bordeaux, France 

Haut-Medoc, Chateau Saint-Ahon  

Saint Emilion Grande Cru Classe, Chateau Lamande, (vg)  

Pomerol, Chateau Monregard La Croix 

Margaux, Segla  

St Julienne 3eme Cru Classe, Chateau Langoa Barton  

Domaine de Chevalier Grand Cru Classe, Pessac-Leognan  

Pauillac 5eme Cru Classe, Grand Puy Lacoste 

47 

62 

68 

77 

140 

220 

300 

Burgundy, France 

 

Beaujolais, Cuvee du Chat, Chateau Cambon 

Gevrey-Chambertin, Vielles Vignes, Domaine Mazzini, (vg)  

54 

99 

 

Rhone, France 

Crozes Hermitage, Domaine Albert Belle, (vg)  

Chateauneuf du Pape, Mestre des Sommeliers, (vg)  

 

 

49 

53 

 

Spain 

Urbina, Rioja Gran Reserva Especial, (vg) 

 

53 

 

 Tuscany, Italy 

Piedmont, Italy 

Chianti Classico, Fattoria Rodano (vg)  

Le Pergole Torte, 100 Anni Sergio Manetti 

 

Nebbiolo Mesdi, Cascina Bric,  

Barolo di Serralunga DOCG, Principiano Fernandino 

 

 

41 

260 

 

38 

60 

 

white 

btl 
Loire, France 

Sancerre Blanc, Domaine Gerard Fiou, (vg)  

Pouilly Fume, D’Eve, Domaines des Berthiers, (vg)  

48 

57 

Languedoc, France 

Viognier, Reserve de Gassac (vg) 34 

 

Burgundy, France 

Chablis, 1er Cru, Domaine Tremblay (vg)  

Mersault, Sous La Velle, Domaine Perrin,  

Puligny Montrachet, 1er Cru, Domaine Sylvain Bzikot,  

53 

76 

140 

Northern Spain 

Txakoli, Ameztoi, Getariako Txakolina  

Albarino, San Campio, Rias Baixas 

37 

41 

Southern Spain 

Palomino, El Pinto, Hacienda la Parrilla  37 

 

Austria 

Gruner Veltliner, Arndorfer, Handcrafted (vg)  41 

 

South Africa 

Chenin Blanc, Vinum (vg)  37 

 

 

 

Red 

btl Bordeaux, France 

Haut-Medoc, Chateau Saint-Ahon  

Saint Emilion Grande Cru Classe, Chateau Lamande, (vg)  

Pomerol, Chateau Monregard La Croix 

Margaux, Segla  

St Julienne 3eme Cru Classe, Chateau Langoa Barton  

Domaine de Chevalier Grand Cru Classe, Pessac-Leognan  

Pauillac 5eme Cru Classe, Grand Puy Lacoste 

47 

62 

68 

77 

140 

220 

300 

Burgundy, France 

 

Beaujolais, Cuvee du Chat, Chateau Cambon 

Gevrey-Chambertin, Vielles Vignes, Domaine Mazzini, (vg)  

54 

99 

Rhone, France 

Crozes Hermitage, Domaine Albert Belle, (vg)  

Chateauneuf du Pape, Mestre des Sommeliers, (vg)  

 

49 

53 

Spain 

Urbina, Rioja Gran Reserva Especial, (vg) 

 

53 

 

Tuscany, Italy 

Piedmont, Italy 

Chianti Classico, Fattoria Rodano (vg)  

Le Pergole Torte, 100 Anni Sergio Manetti 

Nebbiolo Mesdi, Cascina Bric,  

Barolo di Serralunga DOCG, Principiano Fernandino 

 

41 

260 

38 

60 



cocktail menu 

APEROL SPRITZ  

11.00 

APEROL, PROSECCO, SODA, ORANGE 

ST. GERMAIN SPRITZ  

12.00 

ST. GERMAIN, PROSECCO, SODA 

PATRON PALOMA  

13.00 

PATRON REPOSADO TEQUILA, PINK GRAPEFRUIT SODA 

MOCKTAILS 

CHERRY & LIME FIZZ  

5.50 

MEXICAN LIME SODA, CHERRY  

MONIN 

PASSION FRUIT &  

ORANGE FIZZ  

5.50 

ORANGE JUICE, SODA, PASSION 

FRUIT SYRUP 

CAMPARI SPRITZ  

11.00 

CAMPARI, PROSECCO, SODA, ORANGE 

PATRON PICANTE 

13.00 

PATRON REPOSADO, LIME JUICE, SUGAR SYRUP 

LILLET ROSE SPRITZ  

11.50 

LILLET ROSE, FEVER-TREE ELDERFLOWER TONIC 

LIMONCELLO SPRITZ 

11.00 

LIMONCELLO, PROSECCO, SODA 

cocktail menu 

OLD FASHIONED  

12.00 

WOODFORD RESERVE, BITTERS, SUGAR SYRUP 

OR PICK YOUR OWN WHISKY FROM THE BAR AND CREATE 

YOUR OWN OLD FASHIONED 

price of double whisky +£2 surcharge 

 

NEGRONI  

11.00 

CAMPARI, REGAL ROGUE RED, BEEFEATER 

MANHATTAN 

12.00 

WOODFORD RESERVE, REGAL ROGUE RED, BITTERS 

SAZERAC 

12.00 

MAKER’S MARK, LA FEE ABSINTHE, PEYCHAUD BITTERS 

SIDECAR 

11.00 

HENNESSEY VS, COINTREAU, LEMON JUICE, SUGAR SYRUP 

GIN / VODKA MARTINI 

12.00 

PLYMOUTH GIN / GREY GOOSE, LIVELY WHITE VERMOUTH 

MAKE IT A DIRTY OYSTER MARTINI  -  14.00 

OLIVE BRINE & OYSTER 

 

cocktail menu 

APEROL SPRITZ  

11.50 

APEROL, PROSECCO, SODA, ORANGE 

Hugo SPRITZ  

11.50 

ST. GERMAIN, PROSECCO, SODA 

PATRON PALOMA  

13.00 

PATRON REPOSADO TEQUILA, PINK GRAPEFRUIT SODA 

MOCKTAILS 

CHERRY & LIME FIZZ  

5.50 

MEXICAN LIME SODA, CHERRY  

MONIN 

PASSION FRUIT &  

ORANGE FIZZ  

5.50 

ORANGE JUICE, SODA, PASSION 

FRUIT SYRUP 

CAMPARI SPRITZ  

11.50 

CAMPARI, PROSECCO, SODA, ORANGE 

PATRON PICANTE 

13.00 

PATRON REPOSADO, LIME JUICE, SUGAR SYRUP 

LILLET ROSE SPRITZ  

11.50 

LILLET ROSE, FEVER-TREE ELDERFLOWER TONIC 

LIMONCELLO SPRITZ 

11.50 

LIMONCELLO, PROSECCO, SODA 

cocktail menu 

OLD FASHIONED  

12.00 

WOODFORD RESERVE, BITTERS, SUGAR SYRUP 

OR PICK YOUR OWN WHISKY FROM THE BAR AND CREATE 

YOUR OWN OLD FASHIONED 

price of double whisky +£2 surcharge 

NEGRONI  

11.00 

CAMPARI, REGAL ROGUE RED, BEEFEATER 

MANHATTAN 

12.00 

WOODFORD RESERVE, REGAL ROGUE RED, BITTERS 

SAZERAC 

12.00 

MAKER’S MARK, LA FEE ABSINTHE, PEYCHAUD BITTERS 

SIDECAR 

11.00 

HENNESSEY VS, COINTREAU, LEMON JUICE, SUGAR SYRUP 

GIN / VODKA MARTINI 

12.00 

PLYMOUTH GIN / GREY GOOSE, LIVELY WHITE VERMOUTH 

MAKE IT A DIRTY OYSTER MARTINI  -  14.00 

OLIVE BRINE & OYSTER 



Gin  

Beefeater Gin (England) 

Bombay Sapphire (England) 

Brockman’s (England) 

Botanist (Scotland) 

Caorunn (Scotland) 

Chase Pink Grapefruit (England) 

Eden Mill (Scotland) 

Eden Mill Love (Scotland) 

Edinburgh (Scotland) 

Edinburgh Raspberry Liqueur (Scotland) 

Edinburgh Rhubarb & Ginger Liqueur (Scotland) 

Gin Mare (Spain) 

Hendrick’s (Scotland) 

Malfy Arancia (Italy) 

Monkey 47 Sloe Gin (Germany) 

Plymouth (England) 

Puerto des Indias Strawberry (Spain) 

Roku (Japan) 

Rock Rose (Scotland) 

Sipsmith Lemon Drizzle (England) 

Tanqueray 10 (England) 

Warner Edwards Rhubarb (England) 

 

Warner Edwards Pinkberry 0% (England) 

 

 

5.30 

5.40 

5.60 

6.05 

6.25 

6.20 

6.65 

6.80 

5.90 

5.90 

5.90 

6.10 

5.80 

5.95 

6.20 

5.40 

5.30 

5.95 

6.70 

6.15 

6.60 

6.10 

 

5.20 

 

 

minerals 

Fever-Tree Indian Tonic Water 

Fever-Tree Natural Tonic Water 

Fever-Tree Mediterranean Tonic  

Fever-Tree Sicilian Lemon Tonic 

Fever-Tree Sicilian Lemonade 

Fever-Tree Elderflower Tonic 

Fever-Tree Ginger Ale 

Fever-Tree Ginger Beer 

Fever-Tree Mexican Lime Soda 

Fever-Tree Pink Grapefruit Soda 

Fever-Tree Grape & Apricot Soda 

Fentiman’s Ginger Beer 

Fentiman’s Rose Lemonade 

Big Tom Spiced Tomato Juice 

Coca-Cola (330ml) 

Diet Coca-Cola (330ml) 

Coca-Cola Zero (330ml) 

Red Bull 

Highland Spring Still (330ml) 

Highland Spring Sparkling (330ml) 

Highland Spring Still (750ml) 

Highland Spring Sparkling (750ml) 

Orange/Apple/Cranberry/Pineapple Juice 

Lemonade (Draught)  

Coca-Cola (Draught) 

Diet Coca-Cola (Draught) 

2.15 

2.15 

2.15 

2.15 

4.15 

2.15 

2.15 

2.15 

2.20 

2.20 

2.20 

4.45 

4.45 

4.05 

4.15 

4.05 

4.05 

4.05 

3.55 

3.55 

4.85 

4.85 

3.70 

3.65/5.05 

3.65/4.85 

3.55/5.05 

Gin  

Beefeater Gin (England) 

Bombay Sapphire (England) 

Brockman’s (England) 

Botanist (Scotland) 

Caorunn (Scotland) 

Chase Pink Grapefruit (England) 

Eden Mill (Scotland) 

Eden Mill Love (Scotland) 

Edinburgh (Scotland) 

Edinburgh Raspberry Liqueur (Scotland) 

Edinburgh Rhubarb & Ginger Liqueur (Scotland) 

Gin Mare (Spain) 

Hendrick’s (Scotland) 

Malfy Arancia (Italy) 

Monkey 47 Sloe Gin (Germany) 

Plymouth (England) 

Puerto des Indias Strawberry (Spain) 

Roku (Japan) 

Rock Rose (Scotland) 

Sipsmith Lemon Drizzle (England) 

Tanqueray 10 (England) 

Warner Edwards Rhubarb (England) 

 

Warner Edwards Pinkberry 0% (England) 

 

 

5.45 

5.55 

5.75 

6.20 

6.40 

6.35 

6.80 

6.95 

6.05 

6.05 

6.05 

6.25 

5.95 

6.10 

6.35 

5.55 

5.45 

6.10 

6.85 

6.30 

6.75 

6.25 

 

5.35 

 

 

minerals 

Fever-Tree Indian Tonic Water 

Fever-Tree Natural Tonic Water 

Fever-Tree Mediterranean Tonic  

Fever-Tree Sicilian Lemon Tonic 

Fever-Tree Elderflower Tonic 

Fever-Tree Ginger Ale 

Fever-Tree Ginger Beer 

Fever-Tree Mexican Lime Soda 

Fever-Tree Pink Grapefruit Soda 

Fentiman’s Ginger Beer 

Fentiman’s Rose Lemonade 

Big Tom Spiced Tomato Juice 

Coca-Cola (330ml) 

Diet Coca-Cola (330ml) 

Coca-Cola Zero (330ml) 

Red Bull 

Highland Spring Still (330ml) 

Highland Spring Sparkling (330ml) 

Highland Spring Still (750ml) 

Highland Spring Sparkling (750ml) 

Orange/Apple/Cranberry/Pineapple Juice 

Lemonade (Draught)  

Coca-Cola (Draught) 

Diet Coca-Cola (Draught) 

2.15 

2.15 

2.15 

2.15 

2.15 

2.15 

2.15 

2.20 

2.20 

4.60 

4.60 

4.20 

4.35 

4.35 

4.35 

4.20 

3.70 

3.70 

5.15 

5.15 

3.95 

3.95/5.35 

3.95/5.35 

3.95/5.35 



RUM 

Appleton’s 12 Year (Jamaica) 

Bacardi (Cuba) 

Bumbu Rum (Barbados) 

Dark Matter (Scotland) 

The Duppy Share (Jamaica) 

Discarded Banana Peel (Caribbean) 

Diplomatico (Venezuela) 

Kraken Spiced (Trinidad) 

Morton’s OVD (Scotland) 

Plantation (Barbados) 

Redleg Spiced (Jamaica) 

Ron Zacapa 23years (Guatemala) 

 

 

6.40 

5.70 

7.20 

6.20 

5.90 

5.80 

6.65 

5.80 

5.25 

6.30 

6.00 

7.20 

 

vodka 

Absolut (Sweden) 

Absolut Vanilla (Sweden) 

Absolut Hunni (Sweden) 

Grey Goose (France) 

 

6.10 

6.00 

6.00 

6.20 

 
cognac 

Martell VS (France) 

Hennessy VS (France) 

Remy Martin VSOP (France) 

Courvoisier XO (France) 

 

 

5.40 

7.40 

6.95 

14.40 

 

 

fortified 

Regal Rogue White (Australia) 

Regal Rogue Red (Australia) 

Taylor’s Fine Ruby Port (Portugal) 

Pedro Ximenez Sherry (Spain) 

Pere Magliore Calvados (Spain) 

Pimms No.1 (England) 

Campari (Italy) 

Aperol (Italy) 

5.10 

5.10 

4.90 

6.75 

7.40 

5.50 

5.60 

5.35 

 

RUM 

Appleton’s 12 Year (Jamaica) 

Bacardi (Cuba) 

Bumbu Rum (Barbados) 

Dark Matter (Scotland) 

The Duppy Share (Jamaica) 

Discarded Banana Peel (Caribbean) 

Diplomatico (Venezuela) 

Kraken Spiced (Trinidad) 

Morton’s OVD (Scotland) 

Plantation (Barbados) 

Redleg Spiced (Jamaica) 

Ron Zacapa 23years (Guatemala) 

 

 

6.55 

5.85 

7.35 

6.35 

6.05 

5.95 

6.80 

5.95 

5.40 

6.45 

6.15 

7.35 

 

vodka 

Absolut (Sweden) 

Absolut Vanilla (Sweden) 

Absolut Hunni (Sweden) 

Grey Goose (France) 

6.25 

6.15 

6.15 

6.35 

cognac 

Martell VS (France) 

Hennessy VS (France) 

Remy Martin VSOP (France) 

Courvoisier XO (France) 

 

5.55 

7.55 

7.10 

14.55 

 

fortified 

 

Taylor’s Fine Ruby Port (Portugal) 

Pedro Ximenez Sherry (Spain) 

Pere Magliore Calvados (Spain) 

Pimms No.1 (England) 

Campari (Italy) 

Aperol (Italy) 

 

 

5.05 

6.90 

7.55 

5.65 

5.75 

5.50 

 



bourbon 

Four Roses (USA) 

Makers Mark (USA) 

Wild Turkey 101 (USA) 

Knob Creek Rye (USA) 

Buffalo Trace (USA) 

Woodford Reserve (USA) 

Gentleman Jack (USA) 

Jack Daniels (USA) 

Elijah Craig (USA) 

Eagle Rare (USA) 

Southern Comfort (USA) 

 

Blended whisky 

Johnnie Walker Black (Scotland) 

Johnnie Walker Blue (Scotland) 

Chivas Regal 12years (Scotland) 

The Famous Grouse (Scotland) 

Jameson’s (Ireland) 

Monkey Shoulder (Scotland) 

 

 

5.20 

6.10 

5.65 

5.50 

5.80 

7.35 

6.40 

5.65 

5.85 

6.90 

5.80 

 

5.45 

21.35 

5.80 

4.70 

4.65 

5.85 

 

 

Liqueurs & Other 

Chambord (France) 

Drambuie (Scotland) 

Baileys (Ireland) 

Tia Maria (Jamaica) 

St. Germain Elderflower (France) 

Disaronno Amaretto (Italy) 

Fernet Branca (Italy) 

Limoncello (Italy) 

Cointreau (France) 

Kahlua (Mexico) 

Sambuca (Italy) 

Sambuca Black (Italy) 

Dubonnet (France) 

Jägermeister (Germany) 

Frangelico (Italy) 

Pernod (France) 

Grand Marnier (France) 

Benedictine DOM (France) 

Kaveri Ginger Liqueur (England) 

6.60 

5.80 

6.80 

5.60 

5.30 

5.80 

5.30 

5.25 

5.50 

5.70 

5.20 

5.20 

5.45 

5.40 

6.60 

5.25 

5.60 

5.15 

5.10 

tequila 

Patron Silver (Mexico) 

Patron Reposado (Mexico) 

Cazcabel Coffee (Mexico) 

Del Maguey Mezcal (Mexico) 

 

 

7.60 

6.60 

7.40 

5.70 

bourbon 

Four Roses (USA) 

Makers Mark (USA) 

Wild Turkey 101 (USA) 

Knob Creek Rye (USA) 

Buffalo Trace (USA) 

Woodford Reserve (USA) 

Gentleman Jack (USA) 

Jack Daniels (USA) 

Elijah Craig (USA) 

Eagle Rare (USA) 

Southern Comfort (USA) 

Blended whisky 

Johnnie Walker Black (Scotland) 

Johnnie Walker Blue (Scotland) 

Chivas Regal 12years (Scotland) 

The Famous Grouse (Scotland) 

Jameson’s (Ireland) 

Monkey Shoulder (Scotland) 

 

 

5.35 

6.25 

5.80 

5.65 

5.95 

7.50 

6.55 

5.80 

6.00 

7.05 

5.95 

5.60 

21.50 

5.95 

4.85 

4.80 

6.00 

 

 

Liqueurs & Other 

Chambord (France) 

Drambuie (Scotland) 

Baileys (Ireland) 

Tia Maria (Jamaica) 

St. Germain Elderflower (France) 

Disaronno Amaretto (Italy) 

Fernet Branca (Italy) 

Limoncello (Italy) 

Cointreau (France) 

Kahlua (Mexico) 

Sambuca (Italy) 

Sambuca Black (Italy) 

Dubonnet (France) 

Jägermeister (Germany) 

Frangelico (Italy) 

Pernod (France) 

Grand Marnier (France) 

Benedictine DOM (France) 

Kaveri Ginger Liqueur (England) 

6.75 

5.95 

6.95 

5.75 

5.45 

5.95 

5.45 

5.40 

5.65 

6.00 

5.35 

5.35 

5.60 

5.55 

6.75 

5.40 

5.75 

5.30 

5.25 

tequila 

Patron Silver (Mexico) 

Patron Reposado (Mexico) 

Cazcabel Coffee (Mexico) 

Del Maguey Mezcal (Mexico) 

 

7.75 

6.75 

7.55 

5.85 



Bottled beer 

Peroni Nastro Azzuri (Italy) 

Peroni Gluten Free (Italy) 

Crabbies Ginger Beer (Scotland) 

Budvar (Czech Republic) 

Corona (Mexico) 

Estrella Galicia 0% (Spain) 

Guinness 0% (Ireland) 

Lucky Saint 0.5% (Germany) 

Lucky Saint IPA 0.5% (Germany) 

Erdinger Weissbier (Germany) 

Devon Mist Cider (England) 

Berry Lane Cider (England) 

Blue Moon (USA) 

 

6.05 

6.05 

6.55 

6.50 

5.85 

5.75 

5.45 

5.85 

5.85 

6.50 

6.90 

6.70 

5.95 

Cask ales 

Draught beer 

We rotate our cask ales regularly with beers from brew-

eries around Edinburgh and Scotland. Please ask a mem-

ber of the team, or refer to the board or bar pumps for 

today’s selection. 

We rotate our draught beers regularly with breweries 

from around Edinburgh, Leith and Scotland, please see 

the bar or ask for today’s selection 

Guinness (Ireland) 

80 Shilling (Scotland) 

Thistly Cross Cider (Scotland) 

Paolozzi (Scotland) 

Pilot Blond IPA (Scotland) 

 

6.50 

6.55 

6.55 

6.95 

7.00 

 Café royal Whisky list 

O thou, my muse! Guid auld Scotch 

drink! Whether thro’ wimpling worms 

thou jink, Or, richly brown, ream owre 

the brink, In glorious faem, Inspire me, 

till I lisp an’ wink, To sing thy name! 

 

-Robert Burns 1785- 

arran 

Campbeltown  

(Glen Scotia) 

Islay 

(Ardbeg, Lagavulin) 

Orkney 

(Highland Park) 

Skye 

(Talisker) 

Lowland 

(Auchentoshan, Ailsa Bay) 

Speyside 

(Macallan, Balvenie) 

Highland 

(Dalmore, Glengoyne) 

Bottled beer 

Peroni Nastro Azzuri (Italy) 

Peroni Gluten Free (Italy) 

Crabbies Ginger Beer (Scotland) 

Budvar (Czech Republic) 

Corona (Mexico) 

Estrella Galicia 0% (Spain) 

Guinness 0% (Ireland) 

Lucky Saint 0.5% (Germany) 

Lucky Saint IPA 0.5% (Germany) 

Erdinger Weissbier (Germany) 

Old Mout Kiwi & Lime (New Zealand) 

Old Mout Pineapple & Raspberry (New Zealand) 

Blue Moon (USA) 

6.20 

6.20 

6.70 

6.65 

6.15 

5.90 

5.60 

6.00 

6.00 

6.65 

6.90 

6.90 

6.10 

Cask ales 

Draught beer 

We rotate our cask ales regularly with beers from  

breweries around Edinburgh and Scotland. Please ask a 

member of the team, or refer to the board or bar pumps 

for today’s selection. 

We rotate our draught beers regularly with breweries 

from around Edinburgh, Leith and Scotland, please see 

the bar or ask for today’s selection 

Guinness (Ireland) 

80 Shilling (Scotland) 

Thistly Cross Cider (Scotland) 

Paolozzi (Scotland) 

Lawless Village IPA (Scotland) 

Seasonal Sour (Scotland) 

6.70 

6.70 

6.70 

7.10 

7.25 

7.30 



Islay Malts 

Ardbeg 10 year old 

smoky fruit & crackling peat with lemon & cinnamon spiced toffee 

Ardbeg ‘Uigeadail’ (CS) 

Christmas pudding & treacle, smoke, A well rounded full malt. 

Ardbeg ‘Corryvrecken’ (CS) 

Torrents of deep peat, a peppery taste. Intense & Powerful. 

Ardbeg ‘An Oa’  

Smoky power, Peat & Aniseed, mellowed by smooth sweetness.  

Bowmore 12 year old 

Slightly peaty, with flowers & shrubs. Sea meeting land. 

Bowmore 15 year old ‘Darkest’ 

Molasses, dried fruits and a rich finish. 

Bowmore 18 year old 

Caramel toffee, ripe fruit & smoke aromas 

Bowmore 25 year old 

Intense herb aromas, subtle sherried oak, toffee, hazelnut & Peat. 

Bruichladdich ‘Scottish Barley Classic’ 

Wild flowers over honeyed vanilla & sea salt 

Bruichladdich Octomore 

Scotland’s Peatiest whisky 

Bunnahabhain 12 year old 

sweet sea air, nutty, malty sweetness with a hint of peat 

Bunnahabhain 18 year old 

Rich toffee, honeyed nuts, leathery oak aromas & subtle peat 

Bunnahabhain 25 year old 

Rich fruit cake, candied nuts and leathery oak, subtle peat 

Caol Ila 12 year old 

peaty smoke with a twist of lemon 

Caol Ila ‘Distillers edition’ 

Concentrated smokiness, balanced by sweetness & light wood 

spice 

 

6.55 

 

8.85 

 

10.35 

 

6.55 

 

6.45 

 

8.40 

 

12.45 

 

37.95 

 

6.65 

 

17.35 

 

6.75 

 

11.85 

 

34.00 

 

6.65 

 

7.70 

 

STAFF FAVOURITES 

Yellow Spot (Ireland)  - Michael 

Stone Fruit, Sherried dry fruit & Bourbon Vanilla 

 

Dalwhinnie 15 Year Old (Highland)  - Tom/Oliver 

Walnuts & manuka honey with vanilla sponge 

 

Glen Scotia ’Double Cask’ (Campbelltown)  - Jen 

A fudgy, herbal & fruity concoction with subtle spice & fruit 

 

Tamdhu 15 Year Old (Speyside)  - Florentina 

Dried fruits, orange oil & apricots, Earthy Vanilla 

 

Balblair 12 Year Old (Highland)  - Jamie 

Red apple & cooked pear, honey and barley 

 

Glenkinchie 12 Year Old (Lowland)  - Anna 

Light & spicy, ginger dryness and oaky dry 

 

isle Of Arran 10 Year Old (Islands)  - Grace 

peaches, brandy, vanilla & ginger snaps, spiced summer fruits 

 

Aberlour 12 Year Old (Speyside)  - Jess 

sweet, spicy, peppery dryness, nutmeg & berry fruit 

 

Balvenie 12 Year Old (Speyside)  - Rhys 

sweet orangey & nutty, sweet & heathery 

 

Talisker 10 Year Old (Islands)  - Bella 

smoky, malty sweet & peppery finish 

 

Glenmorangie Signet (Highland)  - Bruno 

Intense Mocha, creamy vanilla, chocolate raisins  

 

Caol Ila Distiller’s Edition (Islay)  - Daniel 

Concentrated smokiness, balanced by sweetness & light wood spice 

 

 

Islay Malts 

Ardbeg 10 year old 

smoky fruit & crackling peat with lemon & cinnamon spiced toffee 

Ardbeg ‘Uigeadail’ (CS) 

Christmas pudding & treacle, smoke, A well rounded full malt. 

Ardbeg ‘Corryvrecken’ (CS) 

Torrents of deep peat, a peppery taste. Intense & Powerful. 

Ardbeg ‘An Oa’  

Smoky power, Peat & Aniseed, mellowed by smooth sweetness.  

Bowmore 12 year old 

Slightly peaty, with flowers & shrubs. Sea meeting land. 

Bowmore 15 year old ‘Darkest’ 

Molasses, dried fruits and a rich finish. 

Bowmore 18 year old 

Caramel toffee, ripe fruit & smoke aromas 

Bowmore 25 year old 

Intense herb aromas, subtle sherried oak, toffee, hazelnut & Peat. 

Bruichladdich ‘Scottish Barley Classic’ 

Wild flowers over honeyed vanilla & sea salt 

Bruichladdich Octomore 

Scotland’s Peatiest whisky 

Bunnahabhain 12 year old 

sweet sea air, nutty, malty sweetness with a hint of peat 

Bunnahabhain 18 year old 

Rich toffee, honeyed nuts, leathery oak aromas & subtle peat 

Bunnahabhain 25 year old 

Rich fruit cake, candied nuts and leathery oak, subtle peat 

Caol Ila 12 year old 

peaty smoke with a twist of lemon 

Caol Ila ‘Distillers edition’ 

Concentrated smokiness, balanced by sweetness & light wood 

spice 

 

7.20 

 

9.70 

 

11.70 

 

7.50 

 

7.10 

 

10.30 

 

16.90 

 

42.50 

 

7.10 

 

19.75 

 

7.40 

 

16.85 

 

40.55 

 

7.65 

 

9.45 

 



Island malts 

Highland Park 12 year old 

Honey sweet, malty smoky dryness, floral heathery finish 

Highland Park 18 year old 

flowery & aromatic, lightly salty, sweet & spicy 

Isle of Arran Sherry Cask  

peaches, brandy, vanilla & ginger snaps, spiced summer fruits. 

Isle of Arran 10 year old  

peaches, brandy, vanilla & ginger snaps, spiced summer fruits. 

Isle of Arran Amarone Cask 

Poached pears, touch of cranberry & honey 

Isle of Arran Sauternes Cask 

Sweet with warm spice, lemon zest & slight saltiness 

Isle of Arran Port Cask 

Vanilla spice, ripe citrus, dried fruits & nuttiness 

Isle of Jura 10 year old 

Subtle spices, vanilla pods with honeyed barley & smoke. 

Isle of Jura 21 year old 

Oily walnut & smoke, butter, sweet apricots and wood shavings 

Ledaig 18 year old 

smoky herbs, cracked pepper & sherry oak fruit 

Talisker 10 Year old 

smoky, malty sweet & peppery finish 

Talisker 18 year old  

Smoke, sweet peat, coffee, nutty and spices 

Talisker 25 year old 

Floral heathery peat, spiced vanilla oak & salted caramel 

Talisker ‘Distiller’s Edition’ 

Peat, seaweed & assorted spices. 

Talisker ‘Storm’ 

Clean yet oily, sweet yet salty, smoky & fruity 

Talisker ‘Port Ruighe’ 

Chilli, chocolate orange & smoke 

 

6.55 

 

15.15 

 

6.90 

 

6.70 

 

6.10 

 

6.90 

 

6.85 

 

6.80 

 

15.35 

 

11.55 

 

6.60 

 

11.65 

 

31.15 

 

8.55 

 

7.25 

 

8.00 

 

Islay Malts 

Kilchoman ‘Machir Bay’ 

fresh & deeply smoky with tropical fruit notes 

Kilchoman ‘Sanaig’ 

lengthy coastal smoke, red currant bursts & peppery chocolate 

Kilchoman Cask Special 

Depends on the Cask Special 

Lagavulin 8 year old 

sweet perfumed smoke with hints of the coast & savoury aromas  

Lagavulin 16 year old  

Oily, grassy, smoky, sweet & salty. Iodine & antiseptic nose 

Lagavulin ‘Distillers Edition’ 

Medicinal Seaweed & iodine, reinforced by sweet fruity richness 

Laphroaig 10 year old  

A smoky hit of peat and a salty sweet finish 

Laphroaig ‘Quarter cask) 

Classic smoke, with sweet molasses, raisin and toffee 

Laphroaig ‘Lore’ 

Sweet peat, salty notes, pepper and a lot of vanilla. 

Port Charlotte ‘Scottish Barley’ (CS) 

Acrid smoke and deep char, burnt nuts and sweet vanilla. 

Smokehead 

Pepper, Ginger, Honey & tar wrapped in intense smoke 

Campbeltown Malts 

Glen Scotia ‘Double Cask’ 

A fudgy, herbal & fruity concoction with subtle spice & fruit 

Glen Scotia 15 year old  

Fruit cake, ginger spice, orange peel & dried fruit with sea salt 

Glen Scotia ‘Victoriana’ (CS) 

Red fruits, candied ginger & burnt oak. Sweet Mocha notes 

 

6.75 

 

7.20 

 

8.80 

 

8.65 

  

8.50 

 

10.85 

 

6.75 

 

7.35 

 

12.05 

 

8.25 

 

7.20 

 

6.50 

 

8.55 

 

10.25 

 

 

Islay Malts 

Kilchoman ‘Machir Bay’ 

fresh & deeply smoky with tropical fruit notes 

Kilchoman ‘Sanaig’ 

lengthy coastal smoke, red currant bursts & peppery chocolate 

Kilchoman Cask Special 

Depends on the Cask Special 

Lagavulin 8 year old 

sweet perfumed smoke with hints of the coast & savoury aromas  

Lagavulin 16 year old  

Oily, grassy, smoky, sweet & salty. Iodine & antiseptic nose 

Lagavulin ‘Distillers Edition’ 

Medicinal Seaweed & iodine, reinforced by sweet fruity richness 

Laphroaig 10 year old  

A smoky hit of peat and a salty sweet finish 

Laphroaig ‘Quarter cask) 

Classic smoke, with sweet molasses, raisin and toffee 

Laphroaig ‘Lore’ 

Sweet peat, salty notes, pepper and a lot of vanilla. 

Port Charlotte ‘Scottish Barley’ (CS) 

Acrid smoke and deep char, burnt nuts and sweet vanilla. 

Smokehead 

Pepper, Ginger, Honey & tar wrapped in intense smoke 

Campbeltown Malts 

Glen Scotia ‘Double Cask’ 

A fudgy, herbal & fruity concoction with subtle spice & fruit 

Glen Scotia 15 year old  

Fruit cake, ginger spice, orange peel & dried fruit with sea salt 

Glen Scotia ‘Victoriana’ (CS) 

Red fruits, candied ginger & burnt oak. Sweet Mocha notes 

7.40 

 

7.85 

 

9.45 

 

8.80 

  

9.45 

 

11.50 

 

6.90 

 

8.00 

 

12.20 

 

8.90 

 

7.85 

7.15 

 

9.90 

 

10.90 

 

Island malts 

Highland Park 12 year old 

Honey sweet, malty smoky dryness, floral heathery finish 

Highland Park 18 year old 

flowery & aromatic, lightly salty, sweet & spicy 

Isle of Arran Sherry Cask  

peaches, brandy, vanilla & ginger snaps, spiced summer fruits. 

Isle of Arran 10 year old  

peaches, brandy, vanilla & ginger snaps, spiced summer fruits. 

Isle of Arran Amarone Cask 

Poached pears, touch of cranberry & honey 

Isle of Arran Sauternes Cask 

Sweet with warm spice, lemon zest & slight saltiness 

Isle of Arran Port Cask 

Vanilla spice, ripe citrus, dried fruits & nuttiness 

Isle of Jura 10 year old 

Subtle spices, vanilla pods with honeyed barley & smoke. 

Isle of Jura 21 year old 

Oily walnut & smoke, butter, sweet apricots and wood shavings 

Ledaig 18 year old 

smoky herbs, cracked pepper & sherry oak fruit 

Talisker 10 Year old 

smoky, malty sweet & peppery finish 

Talisker 18 year old  

Smoke, sweet peat, coffee, nutty and spices 

Talisker 25 year old 

Floral heathery peat, spiced vanilla oak & salted caramel 

Talisker ‘Distiller’s Edition’ 

Peat, seaweed & assorted spices. 

Talisker ‘Storm’ 

Clean yet oily, sweet yet salty, smoky & fruity 

Talisker ‘Port Ruighe’ 

Chilli, chocolate orange & smoke 

6.70 

 

17.15 

 

8.00 

 

7.25 

 

8.00 

 

8.00 

 

8.00 

 

6.95 

 

19.00 

 

13.45 

 

6.75 

 

18.00 

 

39.80 

 

9.20 

 

7.80 

 

8.65 



Dailuaine 16 year old 

fruity nose & smoky finish, barley sugar sweetness 

Glenallachie12 year old 

stem ginger, oily barley & buttery vanilla 

Glenallachie15 year old 

Cinnamon, orange zest, vanilla & dark chocolate 

Glen Elgin 12 year old 

cereal sweetness, rum spice & toffee apple 

Glenfiddich 12 year old 

fresh pears & apples, sweet vanilla & floral notes 

Glenfiddich 15 year old  

delicate honey & vanilla, fruit, gentle spice & oakiness 

Glenfiddich 18 year old 

Oaky perfume, mango, banana & sherry sweetness 

Glenfiddich 21 year old 

toffee sweetness, spice notes & hints of Tabacco & leather 

Glenlivet ‘Founder’s Reserve’/12 Year Old 

Tropical fruits, fresh floral flavours, vanilla & toffee 

Glenlivet 15 year old 

Spicy Oak, Clove & Nutmeg, Fudge & Madeira 

Glenlivet 18 year old 

Sweet cereal, hickory & chocolate fudge, walnuts & sandalwood 

Knockando 12 year old 

fruity & subtle, flowery, nutty & slight smoke 

Glen Moray 10 year old 

oily marmalade, oaky vanilla & golden barley notes 

Glenfarclas 10 Year Old 

Winter spice, fruit cake & toffee—hint of smoke 

Glenfarclas 105 (CS) 

Spicy & peppery oak, almond praline & dried peels 

Glenfarclas 15 year old  

dried fruity notes, warming spice & sherry oak 

Speyside Malts 

8.65 

 

7.15 

 

10.20 

 

6.65 

 

6.45 

 

7.55 

 

10.85 

 

18.25 

 

6.65 

 

7.25 

 

10.10 

 

6.65 

 

6.70 

 

7.00 

 

7.60 

 

7.75 

 

Speyside Malts 

Aberlour 12 year old 

sweet, spicy, peppery dryness, nutmeg & berry fruit 

Aberlour ‘A’Bunadh’ (CS) 

Honey & custard, apples, pears & cinnamon nutmeg 

Auchroisk 10 Year Old 

crème anglaise, cut grass and subtle nuttiness 

Balvenie 12 year old 

sweet orangey & nutty, sweet & heathery 

Balvenie 14 year old  (Various) 

Varying bottlings—ask for our current variety  

Balvenie 16 year old (Various 

Varying bottlings—ask for our current variety  

Balvenie 21 year old  

Cranberries & cooked raspberry, white grape, barley & cocoa 

Benromach 10 year old 

Barley, slightly herbal & a little fruit & ground ginger 

Benromach 15 year old 

Big spices, juicy fruit and smoky charred oak 

Benriach 10 year old 

oak wood notes and honey, vanilla & spice 

Benriach 10 year old ‘The Smoky Ten’ 

Cinnamon, Ginger & dry smoke—maple syrup and peach finish 

Benriach 25 year old 

rich & creamy, raisins, honey, apples & spiced cocoa 

Cragganmore 12 year old 

rich & spicy, well sherried 

Cragganmore ‘Distiller’s Edition’ 

Creamy walnut whip & spiced gingerbread, port, black cherry & 

biscuit crumbs 

Craigellachie 13 year old 

Custard creams, pineapple & waxy cloves 

6.45 

 

8.05 

 

7.75 

 

6.60 

 

7.80 

 

10.45 

 

15.45 

 

6.35 

 

7.15 

 

6.60 

 

6.60 

 

20.65 

 

7.08 

 

8.50 

 

 

9.05 

 

 

Speyside Malts 

Aberlour 12 year old 

sweet, spicy, peppery dryness, nutmeg & berry fruit 

Aberlour ‘A’Bunadh’ (CS) 

Honey & custard, apples, pears & cinnamon nutmeg 

Auchroisk 10 Year Old 

crème anglaise, cut grass and subtle nuttiness 

Balvenie 12 year old 

sweet orangey & nutty, sweet & heathery 

Balvenie 14 year old  (Various) 

Varying bottlings—ask for our current variety  

Balvenie 16 year old (Various 

Varying bottlings—ask for our current variety  

Balvenie 21 year old  

Cranberries & cooked raspberry, white grape, barley & cocoa 

Benromach 10 year old 

Barley, slightly herbal & a little fruit & ground ginger 

Benromach 15 year old 

Big spices, juicy fruit and smoky charred oak 

Benriach 10 year old 

oak wood notes and honey, vanilla & spice 

Benriach 10 year old ‘The Smoky Ten’ 

Cinnamon, Ginger & dry smoke—maple syrup and peach finish 

Benriach 25 year old 

rich & creamy, raisins, honey, apples & spiced cocoa 

Cragganmore 12 year old 

rich & spicy, well sherried 

Cragganmore ‘Distiller’s Edition’ 

Creamy walnut whip & spiced gingerbread, port, black cherry & 

biscuit crumbs 

Craigellachie 13 year old 

Custard creams, pineapple & waxy cloves 

7.20 

 

12.25 

 

8.40 

 

7.25 

 

9.90 

 

15.30 

 

21.30 

 

6.50 

 

9.30 

 

6.75 

 

6.75 

 

28.30 

 

7.20 

 

9.95 

 

 

9.70 

 

Dailuaine 16 year old 

fruity nose & smoky finish, barley sugar sweetness 

Glenallachie12 year old 

stem ginger, oily barley & buttery vanilla 

Glenallachie15 year old 

Cinnamon, orange zest, vanilla & dark chocolate 

Glen Elgin 12 year old 

cereal sweetness, rum spice & toffee apple 

Glenfiddich 12 year old 

fresh pears & apples, sweet vanilla & floral notes 

Glenfiddich 15 year old  

delicate honey & vanilla, fruit, gentle spice & oakiness 

Glenfiddich 18 year old 

Oaky perfume, mango, banana & sherry sweetness 

Glenfiddich 21 year old 

toffee sweetness, spice notes & hints of Tabacco & leather 

Glenlivet ‘Founder’s Reserve’/12 Year Old 

Tropical fruits, fresh floral flavours, vanilla & toffee 

Glenlivet 15 year old 

Spicy Oak, Clove & Nutmeg, Fudge & Madeira 

Glenlivet 18 year old 

Sweet cereal, hickory & chocolate fudge, walnuts & sandalwood 

Knockando 12 year old 

fruity & subtle, flowery, nutty & slight smoke 

Glen Moray 10 year old 

oily marmalade, oaky vanilla & golden barley notes 

Glenfarclas 10 Year Old 

Winter spice, fruit cake & toffee—hint of smoke 

Glenfarclas 105 (CS) 

Spicy & peppery oak, almond praline & dried peels 

Glenfarclas 15 year old  

dried fruity notes, warming spice & sherry oak 

Speyside Malts 

9.30 

 

7.80 

 

10.85 

 

7.30 

 

6.60 

 

8.80 

 

14.55 

 

22.65 

 

7.10 

 

9.25 

 

13.25 

 

7.30 

 

6.85 

 

7.15 

 

9.90 

 

10.05 



Highland Malts 

Aberfeldy 12 year old 

light, fruity & honeyed sweetness  

Aberfeldy 16 year old 

raisin & cinnamon, apples with a touch of ginger  

Aberfeldy 21 year old 

mellow, rich, fruity & honeyed with a rich finish 

Ancnoc 12 year old 

gentle, non-sherried sweetness, with subtle smoke 

Ancnoc 18 year old 

Honeyed spice, vanilla, fresh citrus & fig rolls  

Balblair 12 year old 

Red apple & cooked pear, honey and barley 

Balblair 15 year old  

Dried Fruit, apple, dark chocolate & ginger spice 

Balblair 18 year old 

Juicy apricots & dried fruits, oak spices & vanilla custard 

Blair Athol 12 year old 

sherry & Christmas pudding notes 

Clynelish 14 Year Old 

smoky tangerine, dry oak & vanilla 

Dalmore 12 year old 

orange marmalade, dried fruits & spicy oak 

Dalmore 15 year old 

pine, lemongrass & cinnamon, chocolate & vanilla 

Dalmore 18 year old 

Chocolate raisins, juicy citrus, old sherry & pepper 

Dalmore ‘Cigar Malt’ 

Caramel, burnt sugar, faintly smoky with orange aromas 

Dalmore ‘King Alexander III’  

Winter berries, spice & zesty orange. Liqueurs emerge 

Dalmore ‘Portwood’  

Orange, raspberry & prune, gingerbread & tobacco 

6.65 

 

8.65 

 

15.65 

 

6.05 

 

8.65  

 

6.65 

 

8.40 

 

9.90 

 

6.65 

 

7.05 

 

6.55 

 

7.35 

 

17.15 

 

10.05 

 

17.15 

 

10.45 

 

SPEYSIDE MALTS 

Glenrothes 12 Year Old 

Chocolate, old Leather, Dried Herbs & Tobacco 

Inchgower 14 Year Old 

Dried Fruit, Chocolate, Caramel & A hint of Brine 

Linkwood 12 year old 

Honey, pine oil, malt & almond 

Macallan 12 year old 

creamy & honeyed, thick marmalade, cinnamon & pastries 

Macallan 18 year old 

Exotic fruits, light spice & strong vanilla 

Macallan ‘Rare Cask’ 

sweet raisin, vanilla & dark chocolate—citrus zest 

Mortlach 15 year old 

barley, strawberry bonbons & cinnamon 

Speyburn 10 year old 

Liquorice, dried herbs & sweet, toasty barley 

Speyburn15 year old 

Honeyed barley & caramel Wafers, orange peel 

Tamdhu 12 year old 

Vanilla, sweet caramel & toffee. 

Tamdhu 15 year old 

Dried fruits, orange oil & apricots, Earthy Vanilla 

6.85 

 

7.70 

 

7.45 

 

8.55 

 

21.45 

 

23.65 

 

10.20 

 

6.65 

 

8.65 

 

7.30 

 

9.35 

 

Lowland Malts 
 

Auchentoshan ‘Three wood’ 

Chocolate & toasted hazelnuts, soft zesty aroma 

Auchentoshan ‘American Oak’ 

Chocolate & toasted hazelnuts, soft zesty aroma 

Glenkinchie 12 year old 

Light & spicy, ginger dryness and oaky dry 

Glenkinchie ‘Distiller’s Edition’ 

Floral nutty sherry, oranges & barley sugar 

 

8.55 

 

6.35 

 

6.45 

 

8.75 

 

 

 

SPEYSIDE MALTS 

Glenrothes 12 Year Old 

Chocolate, old Leather, Dried Herbs & Tobacco 

Inchgower 14 Year Old 

Dried Fruit, Chocolate, Caramel & A hint of Brine 

Linkwood 12 year old 

Honey, pine oil, malt & almond 

Macallan 12 year old 

creamy & honeyed, thick marmalade, cinnamon & pastries 

Macallan 18 year old 

Exotic fruits, light spice & strong vanilla 

Macallan ‘Rare Cask’ 

sweet raisin, vanilla & dark chocolate—citrus zest 

Mortlach 15 year old 

barley, strawberry bonbons & cinnamon 

Speyburn 10 year old 

Liquorice, dried herbs & sweet, toasty barley 

Speyburn15 year old 

Honeyed barley & caramel Wafers, orange peel 

Tamdhu 12 year old 

Vanilla, sweet caramel & toffee. 

Tamdhu 15 year old 

Dried fruits, orange oil & apricots, Earthy Vanilla 

7.50 

 

9.15 

 

8.10 

 

10.85 

 

32.55 

 

26.35 

 

10.85 

 

6.80 

 

9.30 

 

7.95 

 

12.10 

 

Lowland Malts 
 

Auchentoshan ‘Three wood’ 

Chocolate & toasted hazelnuts, soft zesty aroma 

Auchentoshan ‘American Oak’ 

Chocolate & toasted hazelnuts, soft zesty aroma 

Glenkinchie 12 year old 

Light & spicy, ginger dryness and oaky dry 

Glenkinchie ‘Distiller’s Edition’ 

Floral nutty sherry, oranges & barley sugar 

 

8.70 

 

6.50 

 

7.10 

 

9.40 

 

 

 

Highland Malts 

Aberfeldy 12 year old 

light, fruity & honeyed sweetness  

Aberfeldy 16 year old 

raisin & cinnamon, apples with a touch of ginger  

Aberfeldy 21 year old 

mellow, rich, fruity & honeyed with a rich finish 

Ancnoc 12 year old 

gentle, non-sherried sweetness, with subtle smoke 

Ancnoc 18 year old 

Honeyed spice, vanilla, fresh citrus & fig rolls  

Balblair 12 year old 

Red apple & cooked pear, honey and barley 

Balblair 15 year old  

Dried Fruit, apple, dark chocolate & ginger spice 

Balblair 18 year old 

Juicy apricots & dried fruits, oak spices & vanilla custard 

Blair Athol 12 year old 

sherry & Christmas pudding notes 

Clynelish 14 Year Old 

smoky tangerine, dry oak & vanilla 

Dalmore 12 year old 

orange marmalade, dried fruits & spicy oak 

Dalmore 15 year old 

pine, lemongrass & cinnamon, chocolate & vanilla 

Dalmore 18 year old 

Chocolate raisins, juicy citrus, old sherry & pepper 

Dalmore ‘Cigar Malt’ 

Caramel, burnt sugar, faintly smoky with orange aromas 

Dalmore ‘King Alexander III’  

Winter berries, spice & zesty orange. Liqueurs emerge 

Dalmore ‘Portwood’  

Orange, raspberry & prune, gingerbread & tobacco 

7.30 

 

10.10 

 

22.75 

 

6.70 

 

13.80  

 

7.30 

 

11.25 

 

18.75 

 

7.90 

 

7.70 

 

7.10 

 

13.50 

 

26.85 

 

13.50 

 

25.10 

 

11.10 

 



Highland Malts 

Glenmorangie ‘Nectar D’Or’ 

syrup sponge & vanilla custard, toasted brown sugar 

Glenmorangie ‘Quinta Ruban’ 

Rich chocolate, full bodied, sweet & spicy 

Glenmorangie ‘Signet’ 

Intense Mocha, creamy vanilla, chocolate raisins  

Glenmorangie 18 year old 

Tropical nectarines in yoghurt, honey & butterscotch 

Inchmurrin 12 year old 

Barley malt & salt caramel, candied peels & allspice 

Loch Lomond 12 year old 

Brown sugar & five spice, orchard fruits 

Oban 14 year old 

faint sea salt, perfumed smoke 

Oban ‘Little Bay’ 

Pound Cake, demerara sugar, cinnamon & sea salt 

Old Pulteney 12 year  old 

Apricot, pear, apples & bananas, malty & honeyed 

Old Pulteney 15 year  old 

Salted caramel, sea salt, straw & green apple 

Old Pulteney 18 year old  

Dark chocolate & apple, vanilla & rye bread. 

Royal Brackla 12 Year Old  

Pain au Raisin, baking spices & gateau 

Teaninich 10 year old 

Cut hay & chamomile, wood resin & winter spice. 

Tomatin 12 year old 

Oaky vanilla, fresh mint & ginger, dried orange peel 

Tomatin 18 year old 

Barley sugar & honeycomb, cocoa dusted oak 

 

 

8.30 

 

7.85 

 

18.45 

 

12.75 

 

6.70 

 

6.95 

 

7.00 

 

9.25 

 

6.55 

 

9.80 

 

10.80 

 

8.60 

 

7.80 

 

6.65 

 

9.95 

 

 

 

Dalwhinnie 15 year old 

Walnuts & manuka honey with vanilla sponge 

Deanston 12 year old 

creamy toffee & orange with hints of ginger & clove 

Deanston 18 years old 

creamy vanilla, spiced orange & apple, toasted oak 

Edradour 10 year old 

honey notes with nutty toffee, very rum-like 

Fettercairn 12 year old 

Tropical fruit & Jamaican ginger cake 

Glencadam 10 year old  

cut hay, tart fruits & vanilla spice 

Glendronach 12 year old 

spiced honey drenched chocolate raisins 

Glendronach 15 year old 

spiced tropical fruits with a hint of smoke & honeyed sweetness 

Glendronach ‘Cask Series’ (Varies) 

Varies depending on cask 

Glendronach 21 year old 

sherry, coffee, walnuts, dried figs & treacle 

Glengoyne 10 year old 

vanilla fruit, red apples & light spice 

Glengoyne 21 year old 

raisins, figs, spice, almonds & oranges 

Glengoyne ‘Cask Strength’ (CS) 

Black pepper, sweet soft oak, demerara sugar sweetness 

Glengoyne 15 Year Old 

Tropical Fruit, cinnamon & vanilla 

Glenmorangie 10 year old  

floral spirit, honey & malts, subtle spices 

Glenmorangie ‘Lasanta’ 

Sherried dried fruit, orange marmalade & toasted nuts 

 

Highland Malts 

6.80 

 

6.70 

 

9.35 

 

6.55 

 

6.95 

 

7.45 

 

6.60 

 

7.45 

 

10.10 

 

15.35 

 

6.55 

 

13.05 

 

7.65 

 

7.50 

 

6.45 

 

7.35 

 

Dalwhinnie 15 year old 

Walnuts & manuka honey with vanilla sponge 

Deanston 12 year old 

creamy toffee & orange with hints of ginger & clove 

Deanston 18 years old 

creamy vanilla, spiced orange & apple, toasted oak 

Edradour 10 year old 

honey notes with nutty toffee, very rum-like 

Fettercairn 12 year old 

Tropical fruit & Jamaican ginger cake 

Glencadam 10 year old  

cut hay, tart fruits & vanilla spice 

Glendronach 12 year old 

spiced honey drenched chocolate raisins 

Glendronach 15 year old 

spiced tropical fruits with a hint of smoke & honeyed sweetness 

Glendronach ‘Cask Series’ (Varies) 

Varies depending on cask 

Glendronach 21 year old 

sherry, coffee, walnuts, dried figs & treacle 

Glengoyne 10 year old 

vanilla fruit, red apples & light spice 

Glengoyne 21 year old 

raisins, figs, spice, almonds & oranges 

Glengoyne ‘Cask Strength’ (CS) 

Black pepper, sweet soft oak, demerara sugar sweetness 

Glengoyne 15 Year Old 

Tropical Fruit, cinnamon & vanilla 

Glenmorangie 10 year old  

floral spirit, honey & malts, subtle spices 

Glenmorangie ‘Lasanta’ 

Sherried dried fruit, orange marmalade & toasted nuts 

Highland Malts 

6.95 

 

7.35 

 

11.50 

 

7.20 

 

7.10 

 

7.60 

 

7.25 

 

10.80 

 

18.90 

 

26.70 

 

7.20 

 

22.85 

 

10.95 

 

10.95 

 

6.60 

 

8.00 

Highland Malts 

Glenmorangie ‘Nectar D’Or’ 

syrup sponge & vanilla custard, toasted brown sugar 

Glenmorangie ‘Quinta Ruban’ 

Rich chocolate, full bodied, sweet & spicy 

Glenmorangie ‘Signet’ 

Intense Mocha, creamy vanilla, chocolate raisins  

Glenmorangie 18 year old 

Tropical nectarines in yoghurt, honey & butterscotch 

Inchmurrin 12 year old 

Barley malt & salt caramel, candied peels & allspice 

Loch Lomond 12 year old 

Brown sugar & five spice, orchard fruits 

Oban 14 year old 

faint sea salt, perfumed smoke 

Oban ‘Little Bay’ 

Pound Cake, demerara sugar, cinnamon & sea salt 

Old Pulteney 12 year  old 

Apricot, pear, apples & bananas, malty & honeyed 

Old Pulteney 15 year  old 

Salted caramel, sea salt, straw & green apple 

Old Pulteney 18 year old  

Dark chocolate & apple, vanilla & rye bread. 

Royal Brackla 12 Year Old  

Pain au Raisin, baking spices & gateau 

Teaninich 10 year old 

Cut hay & chamomile, wood resin & winter spice. 

Tomatin 12 year old 

Oaky vanilla, fresh mint & ginger, dried orange peel 

Tomatin 18 year old 

Barley sugar & honeycomb, cocoa dusted oak 

 

 

10.50 

 

8.50 

 

23.75 

 

15.25 

 

7.35 

 

7.10 

 

7.15 

 

9.90 

 

6.70 

 

10.45 

 

15.85 

 

9.25 

 

8.45 

 

7.30 

 

13.90 

 

 



Rest of the world whisky 

Connemara 

notes of malt & peat, honeyed smoke & barley sweetness 

Green Spot 

bourbon oak, potpourri, green woods & menthol 

Hakushu 12 Year Old 

Sugar, Mint, Pine & smoke 

Hibiki ‘Harmony’ 

Melted butter & caramelised dates. Sandalwood 

Nikka ‘Coffey’ 

Fruity melon & grapefruit, thick syrup[ & vanilla 

Nikka ’From the barrel’  

Blood oranges in oily butterscotch. 

Paul John  

Varies depending on bottling 

Redbreast 12 year old 

sweet pungent flavour rich & creamy 

Redbreast 15 year old 

Cooked fruits, oranges, nutmeg & caramel 

Yamazaki 12 year old 

Incense & spiced Plums 

Yamazaki ‘Distiller’s Reserve’ 

Dried berries, light oak & small spice 

Yellow Spot 

Stone Fruit, Sherried dry fruit & Bourbon Vanilla 

 

6.55 

 

7.65 

 

10.05 

 

6.85 

 

7.85  

 

6.20 

 

6.75 

 

6.85 

 

8.15 

 

9.85 

 

8.20 

 

10.95 

 

 

We may have additional whisky that is not listed on our 

menu, as special one offs. Feel free to browse the 

shelves in the bar or ask a member of the team for any 

that we do. 

Rest of the world whisky 

Connemara 

notes of malt & peat, honeyed smoke & barley sweetness 

Green Spot 

bourbon oak, potpourri, green woods & menthol 

Hakushu 12 Year Old 

Sugar, Mint, Pine & smoke 

Hibiki ‘Harmony’ 

Melted butter & caramelised dates. Sandalwood 

Nikka ‘Coffey’ 

Fruity melon & grapefruit, thick syrup[ & vanilla 

Nikka ’From the barrel’  

Blood oranges in oily butterscotch. 

Paul John  

Varies depending on bottling 

Redbreast 12 year old 

sweet pungent flavour rich & creamy 

Redbreast 15 year old 

Cooked fruits, oranges, nutmeg & caramel 

Yamazaki 12 year old 

Incense & spiced Plums 

Yamazaki ‘Distiller’s Reserve’ 

Dried berries, light oak & small spice 

Yellow Spot 

Stone Fruit, Sherried dry fruit & Bourbon Vanilla 

7.20 

 

9.65 

 

18.80 

 

10.25 

 

8.65 

 

6.95 

 

6.90 

 

7.00 

 

11.80 

 

15.90 

 

10.35 

 

12.85 

 

We may have additional whisky that is not listed on our 

menu, as special one offs. Feel free to browse the 

shelves in the bar or ask a member of the team for any 

that we do. 


