


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. 
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Bar snacks 

WARM SOURDOUGH 

SEAWEED  BUTTER (V) 

5.5 

VENISON SAUSAGE ROLL 

BEETROOT & CHERRY  

KETCHUP 

7.5 

GORDAL OLIVES 

(VG) 

5.5 

TRUFFLE & PARMESAN 

ARANCINI (vg) 

GREEN SAUCE  

7.5 

SANDWICHES 

SANDWICHES ARE AVAILABLE DAILY UNTIL 5PM 

SLOW ROAST TOMATO 

SANDWICH (v) 

AVOCADO, OLIVE & BASIL PESTO, 

ROSEMARY FRIES  

11.5 

SIRLOIN STEAK  

SANDWICH 

ONION RINGS, MUSTARD MAYON-

NAISE, WATERCRESS & ROSEMARY 

FRIES 

13.5 

‘THE MACBETH’ TOASTIE 

HAGGIS, SMOKED BACON,  

CHEDDAR, ONION, MUSTARD, ROCK-

ET & ROSEMARY FRIES 

12.5 

FISH FINGER SANDWICH 

TARTARE SAUCE &  

ROSEMARY FRIES 

12.5 

SMOKED HADDOCK SCOTCH 

EGG 

PICKLED CUCUMBER 

7.5 

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.  

COD CHEEK FRITTERS 

NORI TARTARE SAUCE 

7 

PADRON PEPPERS 

(VG) 

5 

ROCK (SCOTTISH) 

MIGNONETTE  

20/40 

OYSTERS 

1/2 DOZEN / DOZEN 

ROCK (SCOTTISH) 

CHILLI, LIME & GIN 

20/40 

MUSSELS 

SERVED WITH WARM SOURDOUGH BREAD 

ADD ROSEMARY FRIES — 5.0 

WHITE WINE, SHALLOTS & GARLIC 

10/20 

ASK FOR TODAYS SPECIAL 

10/20 

Seafood platter 

COLD 

Loch Fyne® oysters, lobster, Atlantic prawns, smoked 

salmon, potted brown shrimp, warm crusty bread, an-

chovy mayonnaise  

50/95 

HOT 

Loch Fyne® oysters, lobster, Atlantic prawns, golden 

shell mussels, soft shell crab, warm crusty bread, an-

chovy hollandaise  

50/95 

ASK FOR TODAYS HOT SELECTION 

22/44 

TO SHARE 

BAKED CAMEMBERT  

TRUFFLE HONEY, TOASTED  

SOURDOUGH, ALMONDS (V) 

17 

CHEESE BOARD 

OATCAKES, TRUFFLE HONEY 

CHUTNEY (V) 

13 

ANTIPASTI CHARCUTERIE 

MORTADELLA, COPPA, SALAMI 

CORNICHONS, BALSAMIC ONIONS 

16 



STARTERS 

Cullen Skink 

FINAN HADDIE (may contain bones) 

9 

Haggis Bon Bons 

WHISKY KETCHUP 

8 

Scottish Salmon Ceviche 

tigers milk, squash, chilli, toasted 

corn 

12 

Orkney Cheddar, Leek &  

Mustard Croquettes (v) 

9 

Seared Scottish scallops 

FREGOLA, BROAD BEANS, SALSA 

VERDE 

15 

Pan Fried Pigeon 

goat’s curd, pickled walnuts,  

pomegranate dressing 

11.5 

Tempura Soft Shell Crab 

crushed avocado, kimchi, sesame 

dressing 

15 

Burrata (v) 

beetroot & orange, cracker,  

toasted hazelnut  

11 

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 

27 

10oz ribeye 

34 

Cote de boeuf (2 people) 

77 

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 

Anchovy hollandaise  

pink peppercorn 

bearnaise 

Seaweed butter  

Roast garlic butter 

bone marrow gravy 

Wild Mushroom Parfait (vg) 

onion chutney, truffle sourdough  

10 

mains 

Balmoral Chicken 

Mashed Potato, Hispi cabbage,  

Peppercorn Sauce 

20 

Haggis, Neeps & Tatties 

Bone Marrow Gravy 

17 

Vegetarian Haggis Hash (v) 

Wild Mushrooms, Sticky Red  

Cabbage, Horseradish Gravy 

17 

Roast Winter Squash  

Risotto (VG) 

Wild Mushrooms, pickled walnuts 

sage  

18 

FISH & SHELLS 

Café royal fish pie 

boiled egg, Tenderstem Broccoli  

(allow 30 mins)  

20.5 

Whole Scottish lobster 

Roast garlic butter, chips  

60 

Stone Bass & Mussel Stew 

Romano Pepper, Fennel, Garlic 

Sourdough  

25 

Grilled Scottish Hake 

Parsnip Puree, pickled walnuts, 

Bordelaise sauce 

23 

Seasonal fish & chips 

gherkin ketchup, pease pudding,  

beef dripping chips  

19 

sides 

Bone marrow mash & gravy   5.5  

beef dripping chips   5.5 

Caesar salad, salted cracker   5.5 

Truffle cauliflower cheese (v)   5  

Mixed Wild Mushrooms  (VG)   6 

Rosemary Fries (VG)   5 

 Tenderstem Broccoli (VG)   6 

SCAN FOR FULL ALLERGEN INFORMATION 

Aged Flank Burger 

Red Leicester, Bread Pickles 

Rosemary fries 

18 

Aged Pork Cutlet 

Truffle Potato, Spinach, Carrot &  

Apricot Chutney 

20 

Venison Haunch 

Beetroot, Pomme Anna, 

Maple Parsnip, Bramble Jus  

32 



CHAMPAGNE & OYSTERS IN  

SCOTLAND’S OLDEST OYSTER BAR 

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.   

CHAMPAGNE & OYSTERS   

19.95 

125ML JOSEPH PERRIER, 3 LOCH FYNE OYSTERS 

 

23.90 

125ML VEUVE CLICQUOT, 3 LOCH FYNE OYSTERS 

DESSERTS 

STICKY TOFFEE PUDDING 

BUTTERSCOTCH, MAPLE PECANS, ICE CREAM 

8 

CRANACHAN 

WHISKY CREAM, RASPBERRIES, SHORTBREAD, 

TOASTED OATMEAL 

8 

CHOCOLATE MOUSSE (VG) 

MULLED CHERRY, COCOA NIB  

8 

LEMON & VANILLA CHEESECAKE 

RASPBERRY SORBET, MERINGUE, CRISPY RASPBERRY 

8 

SCOTTISH CHEESEBOARD 

TAIN CHEDDAR, BLUE MURDER, CLAVA BRIE, SPICED 

PEAR CHUTNEY, OATCAKES & TRUFFLE HONEY 

13 

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 

ELDERFLOWER FIZZ  

14 

125ML JOSEPH PERRIER, 25ML EDINBURGH ELDERFLOWER 

LIQUEUR, LEMON 

PEACH & HIBISCUS FIZZ  

14 

125ML JOSEPH PERRIER, 25ML BOE PEACH & HIBISCUS  

LIQUEUR, PEACH 

CLASSIC CHAMPAGNE  

14 

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

ANGOSTURA BITTERS 

GRAND ROYAL  

14 

125ML JOSEPH PERRIER, 25ML GRAND MARNIER, ORANGE 

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) 

Moet et Chandon Brut 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 

Reserve de Gassac Rose (v) (France) 

Provence Rose D'Ollieres (v) (France) 

Sancerre Rose ‘Les Baronnes’ (France) 

Whispering Angel (vg) (France) 

Monbazillac (vg) (France) 

Banyuls, clos de Paulilles (France) 

Sauternes, Chateau Filhot (vg) (France) 

 

btl 250ml 175ml 

375ml 125ml 

7.60 

9.65 

10.75 

- 

12.65 

- 

14.65 

- 

- 

- 

36 

48 

54 

75 

72 

70 

76 

90 

100 

175 

7.55 

9.45 

- 

- 

10.35 

13.55 

- 

- 

31 

38 

49 

59 

7.20 

8.05 

- 

 

24 

31 

44 

 



Negroamaro del Salento (Italy) 

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

Cotes du Rhone, ‘Les Oliviers’ (vg) (France) 

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

Rioja Crianza, ‘Gavanza’ (Spain) 

Malbec, ‘Organic’, Santa Julia (argentina) 

Stone Spring Shiraz (vg) (Australia) 

Haut Medoc, Chateau Saint-Ahon (France) 

Brouilly, Domaine des Garanches (vg) (France) 

Dao Tinto, Quinta da Vegia (Portugal) 

Chianti Classico (vg) (Italy) 

Bourgogne Rouge, Domaine Lacour (France) 

Evolution Pinot Noir (vg) (USA) 

Crozes Hermitage. Domaine Albert Belle (vg) (France) 

Chateauneuf-du-pape, Jacques Mestre (vg) (France) 

Rioja Gran Reserva Especial (vg) (Spain) 

Barolo di Serralunga DOCG (vg) (Italy) 

Pomerol, Chateau Monregard (France) 

Priorat, Hodgkinson Carinena (Spain) 

Saint-Emilion Grande Cru Classe (vg) (France) 

Segla, Margaux (France) 

Amarone Valpolicella Classico Rosson (vg) (Italy) 

Gevrey-Chambertin Vieilles Vignes (vg) (France) 

Hermitage-’La Sizeranne’, 2017 (Rhone, France) 

Vega Sicilia ‘Alion’, 2015, (Ribero del Duero, Spain) 

Pauillac 5eme Cru Classe, Grand-Puy-Lacoste, 1996, 

(Bordeaux, France) 

Montevertine ‘Le Pergole Torte’, 2018, (Bordeaux, France) 

St Julien 3eme Cru Classe, Langoa Barton. 2012,                              

(Bordeaux, France) 

175ml 250ml btl 

7.55 

7.65 

7.85 

8.75 

9.05 

9.25 

11.15 

10.35 

10.55 

10.75 

12.15 

12.85 

13.05 

14.85 

31 

31 

32 

34 

36 

37 

42 

48 

38 

41 

42 

45 

45 

48 

52 

53 

59 

67 

67 

68 

77 

81 

97 

160 

180 

300 

 

260 

140 

 

REDS whites 

Les Cotes de Gascogne (France) 

’unoaked’ chardonnay (vg) (south africa) 

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) 

Macon chardonnay (vg) (France) 

viognier, reserve de Gassac (vg) (France) 

chenin blanc, ’vinum’ (vg) (south africa) 

Gruner-Veltliner/Riesling (vg) (Austria) 

Albariño san campio (vg) (Spain) 

Sancerre, Domaine Gerard Fiou (vg) (France) 

Chablis 1er cru ‘Lechet’ (vg) (France) 

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

Riesling Grand Cru Vorbourg (vg) (France) 

Sancerre Blanc ‘Etienne-Henri’ (France) 

Mersault, Javillier (v) (France) 

Puligny-Montrachet, Miolane (France) 

Chassagne-Montrachet, 1er cru (v) (France) 

Kutch chardonnay, 2018 (Sonoma California, USA) 

Pessac-leognan grand cru classe, Domaine de 

chevalier blanc, 2015 (Bordeaux, France) 

Puligny Montrachet 1er Cru ‘Folatieres’, Domaine 

Sylvain Bzikot, 2020 (burgundy, France) 

Corton Charlemagne, grand cru, Domaine Latour, 

2017 (burgundy, France) 

 

 

175ml 250ml btl 

7.35 

7.55 

7.65 

7.95 

8.05 

8.15 

9.15 

10.25 

10.35 

10.55 

10.95 

11.05 

11.25 

12.85 

30 

31 

32 

33 

33 

34 

36 

41 

34 

36 

42 

43 

49 

53 

56 

61 

75 

76 

105 

110 

110 

190 

 

140 

 

260 



Gin  

Boe Passionfruit (Scotland) 

Boe Violet (Scotland) 

Boe Peach & Hibiscus (Scotland) 

Bombay Bramble (England) 

Bombay Sapphire (England) 

Brockman’s (England) 

Botanist (Scotland) 

Caorunn (Scotland) 

Chase Pink Grapefruit (England) 

Chase Sloe & Mulberry (England) 

Daffy’s (Scotland) 

Eden Mill (Scotland) 

Edinburgh (Scotland) 

Edinburgh Raspberry Liqueur (Scotland) 

Edinburgh Elderflower Liqueur (Scotland) 

Edinburgh Rhubarb & Ginger Liqueur (Scotland) 

Greenhall’s Blueberry (England) 

Gin Mare (Spain) 

Hendrick’s (Scotland) 

Kintyre (Scotland) 

Kintyre Pink (Scotland) 

Loch Fyne Botanical (Scotland) 

Malfy Arancia (Italy) 

Monkey 47 (Germany) 

Makar (Scotland) 

Opihr (England) 

Pickering’s (Scotland) 

Pinkster (England) 

Roku (Japan) 

Rock Rose (Scotland) 

Tanqueray 10 (England) 

Warner Edwards Rhubarb (England) 

Warner Edwards Elderflower (England) 

Seedlip Garden 108 Non Alcoholic (Australia) 

5.70 

5.80 

5.75 

5.45 

5.25 

5.45 

5.90 

6.10 

6.05 

5.65 

5.95 

6.50 

5.75 

5.75 

5.75 

5.75 

5.40 

5.95 

5.65 

6.70 

6.70 

5.55 

5.80 

6.05 

6.00 

5.80 

5.85 

5.85 

5.80 

6.55 

6.45 

5.95 

5.95 

5.55 

Spritz & cocktail menu 

APEROL SPRITZ  

9.50 

APEROL, PROSECCO, SODA, ORANGE 

MOJITO SPRITZ  

10.50 

WESTERHALL NO.2 RUM, MEXICAN LIME SODA, MINT, LIME 

ELDERFLOWER SPRITZ  

10.50 

REGAL ROGUE VERMOUTH, ELDERFLOWER TONIC, MINT 

ST. GERMAIN ROSE SPRITZ  

10.50 

ST. GERMAIN, GASSAC ROSE, SODA, STRAWBERRY 

PATRON PALOMA  

12.00 

PATRON REPOSADO TEQUILA, PINK GRAPEFRUIT SODA 

HABANERO MULE  

12.50 

HABANERO BOURBON, GINGER BEER, LIME 

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. 

8.50 

10.50 

15.50 



RUM 

Appleton’s Signature (Jamaica) 

Bacardi (Cuba) 

Bacardi Coconut (Cuba) 

Chairman’s Reserve Spiced (St. Lucia) 

The Duppy Share (Jamaica) 

Discarded Banana Peel (Caribbean) 

Diplomatico (Venezuela) 

El Dorado 12years (Guyana) 

Havana 3years (Cuba) 

Havana 7years (Cuba) 

Kraken Spiced (Trinidad) 

Morton’s OVD (Scotland) 

Plantation (Barbados) 

Redleg Spiced (Jamaica) 

Ron Zacapa 23years (Guatemala) 

Westerhall Rum No.2 (Granada) 

 

 

5.40 

5.55 

5.15 

5.65 

5.75 

5.65 

6.50 

6.30 

5.85 

5.95 

5.65 

5.10 

5.25 

5.85 

7.05 

5.60 

minerals 

Fever-Tree Indian Tonic Water 

Fever-Tree Natural Tonic Water 

Fever-Tree Mediterranean Tonic  

Fever-Tree Aromatic 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 

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 



bourbon 

Four Roses (USA) 

Makers Mark (USA) 

Wild Turkey 101 (USA) 

Sazerac Rye (USA) 

Buffalo Trace (USA) 

Woodford Reserve (USA) 

Gentleman Jack (USA) 

Jack Daniels (USA) 

Jack Daniels Honey (USA) 

Jack Daniels Fire (USA) 

Southern Comfort (USA) 

Blended whisky 

Johnnie Walker Black (Scotland) 

Johnnie Walker Blue (Scotland) 

Copper Dog (Scotland) 

Chivas Regal 12years (Scotland) 

Chivas Regal 18years (Scotland) 

The Famous Grouse (Scotland) 

Jameson’s (Ireland) 

Monkey Shoulder (Scotland) 

5.05 

5.95 

5.50 

6.65 

5.65 

7.20 

6.25 

5.50 

5.50 

5.50 

5.65 

5.30 

21.20 

5.40 

5.65 

8.95 

4.65 

4.50 

5.70 

vodka 

Absolut (Sweden) 

Absolut Vanilla (Sweden) 

Ciroc (France) 

Grey Goose (France) 

5.95 

5.85 

6.05 

6.05 

cognac 

Three Barrels (France) 

Hennessy VS (France) 

Remy Martin VSOP (France) 

Remy Martin XO (France) 

Courvoisier XO (France) 

5.25 

7.25 

6.80 

14.25 

14.25 

fortified 

Regal Rogue White (Australia) 

Regal Rogue Red (Australia) 

Harvey’s Bristol Cream (England) 

Taylor’s Fine Ruby Port (Portugal) 

Pedro Ximenez Sherry (Spain) 

 

4.95 

4.95 

5.00 

4.75 

6.60 

 



Bottled beer 

Peroni Nastro Azzuri (Italy) 

Peroni Gluten Free (Italy) 

Greene King IPA GF (England) 

Budvar (Czech Republic) 

Corona (Mexico) 

Crabbies Ginger Beer (Scotland) 

Heineken 0% (The Netherlands) 

Lucky Saint 0.5% (Germany) 

Erdinger Weissbier (Germany) 

Erdinger Alkolfrei (Germany) 

Old Mout Kiwi & Lime (New Zealand) 

Old Mout Pineapple & Raspberry (New Zealand) 

5.90 

5.90 

5.35 

6.35 

5.70 

6.40 

4.50 

5.70 

6.35 

4.65 

6.45 

6.45 

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) 

6.20 

6.55 

6.40 

6.95 

7.00 

liqueurs 

Chambord (France) 

Grand Marnier (France) 

Drambuie (Scotland) 

Baileys (Ireland) 

Tia Maria (Jamaica) 

St. Germain Elderflower (France) 

Disaronno Amaretto (Italy) 

Fernet Branca (Italy) 

Limoncello (Italy) 

Cointreau (France) 

Archer’s Peach Schnapps (England) 

Kahlua (Mexico) 

Sambuca (Italy) 

Sambuca Black (Italy) 

Pimm's No.1 (England) 

Jägermeister (Germany) 

Frangelico (Italy) 

Pernod (France) 

6.45 

5.45 

5.65 

6.65 

5.45 

5.15 

5.65 

5.15 

5.10 

5.35 

4.85 

5.55 

5.00 

5.00 

5.35 

5.25 

6.45 

5.10 

tequila 

Patron Silver (Mexico) 

Patron Reposado (Mexico) 

Mezcal Union Uno (Mexico) 

Cazcabel Coffee (Mexico) 

Don Julio Anejo (Mexico) 

7.45 

6.45 

5.60 

7.25 

7.50 



 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) 

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 

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, caramel, chocolate orange & ginger spice. 

Caol Ila 12 year old 

peaty smoke with a twist of lemon 

Caol Ila ‘Moch’ 

Light & easy drinking, creamy lemony smoke. 

Caol Ila ‘Distillers edition’ 

Concentrated smokiness, balanced by sweetness & light wood 

spice 

6.40 

 

8.70 

 

10.20 

 

6.40 

 

6.30 

 

8.25 

 

12.30 

 

37.80 

 

6.50 

 

6.60 

 

11.70 

 

33.85 

 

6.50 

 

8.65 

 

8.95 

 



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 

Highland Park 25 year old 

Rich in soft honey, moreish sweet finish. 

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 

 

6.40 

 

15.00 

 

34.00 

 

6.55 

 

5.95 

 

6.75 

 

6.70 

 

6.65 

 

15.20 

 

11.40 

 

6.45 

 

11.50 

 

31.00 

 

8.40 

 

7.10 

 

Islay Malts 

Kilchoman ‘Machir Bay’ 

fresh & deeply smoky with tropical fruit notes 

Kilchoman ‘Sanaig’ 

lengthy coastal smoke, red currant bursts & peppery chocolate 

Kilchoman ‘Madeira Cask’ 

Bigger sooty side, really sweet & rounded with nutty notes 

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 

6.60 

 

7.05 

 

8.65 

 

8.50 

  

8.35 

 

10.70 

 

6.60 

 

8.05 

 

11.90 

 

8.10 

 

7.05 

6.35 

 

8.40 

 

10.10 

 



Craigellachie 13 year old 

Custard creams, pineapple & waxy cloves 

Dailuaine 16 year old 

fruity nose & smoky finish, barley sugar sweetness 

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’ 

Tropical fruits, fresh floral flavours, vanilla & toffee 

Glenlivet 21 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 105 (CS) 

Spicy & peppery oak, almond praline & dried peels 

Glenfarclas 15 year old  

dried fruity notes, warming spice & sherry oak 

Linkwood 12 year old 

Honey, pine oil, malt & almond 

Macallan 12 year old 

creamy & honeyed, thick marmalade, cinnamon & warm pastries 

Macallan 18 year old 

Exotic fruits, light spice & strong vanilla 

Tamdhu 12 year old 

Vanilla, sweet caramel & toffee. 

Speyside Malts 

8.90 

 

8.50 

 

6.15 

 

7.00  

 

10.30 

 

17.70 

 

6.30 

 

17.05 

 

6.50 

 

6.65 

 

7.45 

 

7.60 

 

7.30 

 

8.40 

 

21.30 

 

7.15 

Speyside Malts 

Aberlour 10 year old 

sweet, spicy, peppery dryness, nutmeg & berry fruit 

Aberlour ‘A’Bunadh’ (CS) 

Honey & custard, apples, pears & cinnamon nutmeg 

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 ‘Organic’ 

banana fritters & pancakes, peppercorn & cinnamon. 

Benromach 15 year old 

Big spices, juicy fruit and smoky charred oak 

Benriach 10 year old 

oak wood notes and honey, vanilla & spice 

Benriach 25 year old 

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

Cardhu 12 year old 

gentle sweetness & soft peat 

Cardhu 18 year old 

fruit, a note of leather & Christmas pudding 

Cragganmore 12 year old 

rich & spicy, well sherried 

Cragganmore ‘Distiller’s Edition’ 

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

biscuit crumbs 

6.50 

 

7.95 

 

6.45 

 

7.65  

 

10.30 

 

15.30 

 

6.25 

 

6.55 

 

8.35 

 

6.45 

 

20.50 

 

6.80 

 

10.90 

 

6.65 

 

8.35 

 



Deanston 18 years old 

creamy vanilla, spiced orange & apple, toasted oak 

Deanston ‘Oloroso Cask’  

Thick honey & chocolate, plum, liquorice & orange malt 

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 21 year old 

sherry, coffee, walnuts, dried figs & treacle 

Glengoyne 10 year old 

vanilla fruit, red apples & light spice 

Glengoyne 18 year old 

spicy vanilla fruit, red apples & rich mouthfeel 

Glengoyne 21 year old 

raisins, figs, spice, almonds & oranges 

Glengoyne ‘Cask Strength’ (CS) 

Black pepper, sweet soft oak, demerara sugar sweetness 

Glenmorangie 10 year old  

floral spirit, honey & malts, subtle spices 

Glenmorangie ‘Lasanta’ 

Sherried dried fruit, orange marmalade & toasted nuts 

Glenmorangie ‘Nectar D’Or’ 

syrup sponge & vanilla custard, toasted brown sugar 

Glenmorangie ‘Quinta Ruban’ 

Rich chocolate, full bodied, sweet & spicy 

Highland Malts 

9.20 

 

7.65 

 

6.40 

 

6.80 

 

7.30  

 

6.30 

 

7.30 

 

15.20 

 

6.40 

 

10.60 

 

12.90 

 

7.50 

 

6.35 

 

7.20 

 

8.15 

 

7.70 

Highland Malts 

Aberfeldy 12 year old 

light, fruity & honeyed sweetness  

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 

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 

Dalwhinnie 15 year old 

Walnuts & manuka honey with vanilla sponge 

Deanston 12 year old 

creamy toffee & orange with hints of ginger & clove 

 

6.50 

 

15.50 

 

5.90 

 

8.50  

 

6.50 

 

8.50 

 

9.75 

 

6.50 

 

6.50 

 

7.20 

 

17.00 

 

9.90 

 

17.00 

 

6.50 

 

6.40 

 



Rest of the world whisky 

Connemara 

notes of malt & peat, honeyed smoke & barley sweetness 

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 ‘Bold’ 

Islay peat & Himalayan malt, fruity, smoky & sweet 

Penderyn ‘Legend’ 

Fresh peaches, sweet & herbal, minty Ginger finish 

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 18 year old 

Heather roots, cigar leaves & honey, plum wine & toffee apples 

Yamazaki ‘Distiller’s Reserve’ 

Dried berries, light oak & small spice 

6.40 

 

6.70 

 

7.70 

 

7.95 

 

6.60  

 

6.45 

 

6.60 

 

8.10 

 

9.85 

 

20.75 

 

8.55 

We may have additional whisky’s that are 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. 

Highland Malts 

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 ‘Distiller’s Edition’ 

sea-laced, fruity malty zesty orange 

Old Pulteney 12 year  old 

Apricot, pear, apples & bananas, malty & honeyed 

Old Pulteney 18 year old  

Dark chocolate & apple, vanilla & rye bread. 

Teaninich 10 year old 

Cut hay & chamomile, wood resin & winter spice. 

The Ardmore ‘Legacy’ 

Charred smoky notes, dry oak & pear drops 

18.30 

 

12.60 

 

6.55 

 

6.80  

 

6.85 

 

8.20 

 

6.25 

 

10.65 

 

7.65 

 

5.90 

Lowland Malts 

Ailsa Bay 

22 parts peat, 19 parts sweet, oaky sweetness 

Auchentoshan 12 year old 

Warm vanilla & lemons, soft citrus 

Auchentoshan ‘Three wood’ 

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 

8.10 

 

6.45 

 

8.40 

 

6.30  

 

8.50 

 




