


SEASONAL COCKTAILS
T

RAISIN THE BAR
black raspberry - dark cacao
sherry - citrus

ELEGANT - BALANCED - SWEET

)

RUBY 75
berry infused gin - port - cranberry
citrus - prosecco

FRUITY - FIZZY - SWEET

i

PLUM & DRAM
plum cordial - citrus - bourbon
blended Scotch - heather & honey - soda

WARMING - TART - SPARKLING

W

BUTTER & SPICE
spiced butter - coconut cream
dark rum

HOT COCKTAIL - WINTER SPICED - SILKY

o

HARVEST MOON
cinnamon infused vodka - coffee
pumpkin spice - vanilla - oat milk foam

SPICED - ROASTED - SMOOTH
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ALL YEAR ROUND
T

RUSH HOUR
vodka - vanilla - orange
espresso - whiskey cream

SILKY - SWEET - DARK

J

RASPBERRY MULE
vodka - raspberry

citrus - ginger

LONG - TART - FlZZY

RUM PUNCH
rum blend - coconut - pineapple

citrus - pomegranate - ginger - almond

TROPICAL - LONG - BOOZY

@

PINEAPPLE NEGRONI
pineapple gin - aperol
rose vermouth - milkwashed pineapple shrub

SPIRIT FORWARD - SMOOTH - ELEGANT

o

BRUACH BON BON
vodka - vanilla - butterscotch - citrus - egg white
choose lemon or strawberry

SWEET - SOUR - RICH
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CLASSIC COCKTAILS

ESPRESSO MARTINI
vodka - coffee - vanilla

MAI - TAI
jamaican rum - rhum agricole - lime - almond - orange

HUGO SPRITZ
elderflower - sugar - soda - mint - prosecco

MANHATTAN
rye whiskey - sweet vermouth - angostura

BRUACH BLOODY MARY
vodka - house spice mix - tomato - citrus - worcestershire

BRAMBLE
gin - blackberry - lemon

AVIATION
gin - maraschino - violet

PORNSTAR MARTINI
vodka - passionfruit - lime - pineapple - vanilla - prosecco

MARGARITA
tequila - lime
choose - classic | spicy -

APEROL SPRITZ
aperol - soda - prosecco

CAIPIRINHA
cachaga - lime
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MOCKTAILS

MOCK - TAI
orange - apple - pineapple - lime - almond

CUCUMBER & ELDERFLOWER FlIZZ
seedlip garden - elderflower - cucumber - clarifed citrus - soda

RASPBERRY MOCKTAIL MULE
raspberry - cranberry - citrus - ginger

TIK - TOK STAR
passionfruit - citrus - pineapple - vanilla - lemonade

APER-NO SPRITZ
non-alcoholic aperitivo - soda - non-alcoholic cava

GROUNDS FOR DIVORCE
seedlip grove - house espresso - vanilla

VIRGIN MARGARITA
non-alcoholic tequila - fime - sugar

COCKTAIL MASTERCLASS

LEARN HOW TO MIX, MUDDLE AND SHAKE
YOUR WAY TO THE PERFECT COCKTAIL
VISIT WWW.BRUACH-BAR.COM FOR MORE INFO
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WINE AND BUBBLES
WHITE WINE

THE COVE CHENIN BLANC

175mlL 250mlL

Ripe, tropical fruits fill the nose with granadilla and guava at the front, some vanilla
in the background and lots of honeysuckle in attendance

1769 SAUVIGNON BLANC

On the palate, it offers crisp notes of gooseberry, nectarine, and pear,
complemented by a refreshing lime acidity with sutble peach undertones

BTL

COTES DE THAU PIQUEPOUL-TERRET

Citrus aromas with hints of white-fleshed fruit, balanced flavours and a lingering
finish with fresh grapefruit notes

LA CASADA PINOT GRIGIO

A subtle refreshing white offering the scent of white flowers and honey and
flavours reminiscent of apple with a hint of citrus

LOS GANSOS VIOGNIER

Bright and expressive aromas of apricot, peach and orange combined with pleasant
oak notes. Fresh, full bodied and creamy with balanced acidity and flavourful finish

COLDRIDGE ESTATE CHARDONNAY

Soft and buttery with aromas of citrus and ripe peaches with more fresh stone-fruit
and tropical fruit flavours on the palate. Well-balanced, round and supple finish

SPARKLING

125mlL

BTL

LAURENT-PERRIER CUVEE ROSE

Using only Pinot Noir from grand cru villages it has delicious raspberry and redcurrant flavours

LAURENT-PERRIER LA CUVEE

An exception perlage with aromas of white blossom, citrus and peach balanced by delicate toasty notes
VITA AMICA ROSE PROSECCO

A soft and complex bouquet with fruity notes reminiscent of wild berries and rhubarb

BORGO SAN LEO PROSECCO

Fresh fizz with aromas of stone-fruit, green apple and honeysuckle

VILARNAU NON-ALCOHOLIC CAVA

Fresh apple and floral fruit aromas with a sweet touch of fresh almond
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WINE AND BUBBLES
RED WINE

LE RUSE CABERNET SAUVIGNON

175mlL 250mlL BTL

A complex bouquet of dark fruits, blackberries and plums complemented with
spices and delicate oak. Complex and full bodied with smooth tannins

CALEO MONTEPULCIANO D’ABRUZZO

Rich and full bodied with ripe Mediterranean fruits of plums and cherries and
hints of vanilla and spicies

. AVENDA MERLOT

Fruit-forward and medium bodied with bright raspberry notes and haked red
i and black fruits. Soft tannins with a smooth finish

RED ROCK SHIRAZ

Sweet red fruit flavours and soft tannins as well as black stone fruit and
bramble. The palate is brimming with plum, cherry and blackberry

HANGER & FLANK MALBEC

Rich and full-bodied with notes of blackberry and dark chocolate. Aromas of
blueberry and plum with balanced spices and a long finish

PERINITZA PINOT NOIR

Soft and silky, with layers of ripe cherries, strawberries, and a touch of
cinnamon. A medium-bodied palate with soft tannins with a long finish

ROSE & ORANGE WINE

VITA AMICA PINOT GRIGIO ROSE

The bottle is wrapped with the image of Gabriella, whose name means “strong
woman”. Fresh and well-balanced with prominet red fruits and sutble citrus

FONCALIEU CHEMIN DE PROVENCE ROSE

Pale in colour, with aromas of raspberries and strawberries, and a hint of
guava. A fresh and lingering rosé

CRAMELE RECAS ORANGE WINE

Delicate nose of quince, Williams pear and hint of vanilla. A complex wine with
flavours of stone fruits, backed up with powerful tannin structure

ZINNIA WHITE ZINFANDEL

Alively, fruity rosé with aromas of light strawberry fruit and an attractive crisp
sweetness on the palate
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SCOTCH WHISKY

HIGHLAND

DALMORE

This flagship single malt s a cult classic - waxy,
fruity, with a hint of smoke. A beloved, elegant
introduction to the distillery's signature style

GLENMORANGIE

The 'original' sets a high standard for Highland
whisky. Medium-bodied and gently warming,
with pleasant spicy notes

DALWHINNIE

Arefined introduction to single malt whisky —
smooth and medium-bodied, with a light, fruity
palate and a touch of heather on the finish

ISLAY

BOWMORE

Elegantly balanced between sherry influence
and the distillery's fruit and peat characteristics,
with a hint of tropical fruit

LAGAVULIN

This iconic, well-aged dram is deep, dry, bold,
and complex, with a vibrant array of flavours,
from toffee to citrus, mingling with the smoke

BRUICHLADDICH

An easy-going Islay whisky, with aromas of
sea breeze, honey, and baked apple, finishing
with sweet citrus and heather

LAPHROIG

Full-bodied, smoky gem with a touch of salt and
residual sweetness, balanced by sea-weedy,
peaty characters and a long, warming finish

BLENDS

MONKEY SHOULDER
malt, toasted barley, buttered toast

JOHNNIE WALKER RED
cedar wood, butterscotch, aniseed

ISLES

Nutty barely with notes of cinnamon and
melon. Pear and subtle peppery malt on the
palate with chocolate fudge and sultanas

HIGHLAND PARK

Ginger and orange peel with earthy peat, hints
of sherry sweetness, and balanced by heather-y
smoke

TALISKER

Honeyed toasted oak, apple, and citrus fruits,
maintaining the smoky and sweet notes the
distillery is known for

ISLES
SPEYSIDE
HIGHLAND
ISLAY!
LOWLAND
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SCOTCH WHISKY

SPEYSIDE

BALVENIE

Gentle spice with vanilla, a hint of peat, dried
fruit, nuts, and a touch of nutmeg and cinnamon
BALVENIE

Aromas of candied lemon, toffee, and ripe
bananas, complemented by fresh pineapple and
salted caramel

MACALLAN

Awarming dram with notes of candied citrus,
caramel, spicy ginger and hints of vanilla and
nutmeg

TAMDHU

Rich and enticing with aromas of iced cinnamon
rolls and orange boiled sweets. Silky with
banana, berry jam and malted biscuit notes

ABERLOUR

Sweet notes of dried fruits, toffee, and honey,
balanced with cinnamon and nutmeg

— CGOCKTAIL ——

OLD FASHIONED

WE RECOMMEND BALVENIE 14 CARIBBEAN CASK

— GOCKTAIL ——

WHISKY SOUR

WE RECOMMEND TALISKER SKYE

LOWLANDS

AUCHENTOSHAN

Matured in bourbon casks, then finished in sherry
casks for an added layer of rich, sweet fruitiness

KINGSBARNS

Aromas of apricot and almond, with a palate of
vanilla cream, peaches, plums, hazelnuts,
biscuits, and pears that linger on the finish

Qoosnd Merlgage

GLENFIDDICH

Winter Storm, aged 21 years and finished in
Canadian icewine casks, combines tropical
fruits, wine notes, Turkish delight, and lychee on
a crisp finish

BALVENIE

Balvenie's flagship Port Wood, this 21-year-old
expression, finished in 30-year-old port pipes,
offers a gentle palate of cranberries, cooked
raspberries, and biscuit

JOHNNIE WALKER

Johnnie Walker's most prestigious whisky,
crafted from the finest aged malts and grains.
Aromas of dark chocolate-covered hazelnuts and
caramel, with honeycomb, smoked cinnamon,
and vanilla on the palate

BALVENIE

Aged in oak casks and finished in sherry wood,
with warm acacia honey, spices, vanilla, and
honeysuckle. A rare bottle, as Balvenie has
discontinued this expression

BRUACH BAR & RESTAURANT



TANQUERAY 10

Chamomile flowers and citrus, with hints of Earl
Grey tea and cardamom

ARBIKIE KIRSTY’S

Crafted using a base spirit made from estate-
grown potatoes and a selection of botanicals
including juniper, kelp, carline thistle, and
blaeberry

HARRIS

With 9 botanicals, including hand-picked sugar
kelp from local sea-lochs, with notes of
coriander and liquorice root

ROCK ROSE

Made in the highlands of Scotland, featuring
locally harvested rhodiola rosea, rowan berries,
sea buckthorn, blaeberries and spices

GIN
SCOTTISH

CAORUNN

Flavoured with Scottish botanicals, including
rowan berry, heather, dandelion, and coul blush

apple

THE BOTANIST

Using 31 botanicals, 22 foraged and native to
Islay, offering a bouquet of floral and herbal notes
with citrus, delicate menthol and spices

LIND & LIME

Honouring Dr. ] Lind, who discovered citrus fruits'
effect on scurvy, this uses lime, pink peppercorn
and juniper to balance the citrus notes

HENDRICK’S

Infused with rose petals, refreshing cucumber,
juniper, oak, and a touch of zesty citrus and
warm vanilla

MIXERS

FEVER-TREE

COCKTAIL

FRENCH 75

WE RECOMMEND ROKU

COCKTAIL

DRY MARTINI

WE RECOMMEND ISLE OF HARRIS
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DRY

MONKEY 47

47 botanicals create a complex, robust gin with
rich spice, fruit, and herb flavours

AVIATION

Crisp juniper notes with delicate floral
sweetness, parma violets, citrus, and spice

BOMBAY SAPPHIRE

Light piney juniper with soft peppery warmth
and subtle sugared almond sweetness

BROCKMANS

Smooth and fruity, made from a unique blend
of Bulgarian coriander, Tuscan berries, and
Valencian orange peel

ROKU

Japanese botanicals including sakura leaf,
sencha tea, gyokuro tea, and yuzu peel for
delicate sweetness and peppery notes

BEEFEATER

The world’s most awarded gin, made from a
200-year-old recipe. Fresh, clean, and crisp with
subtle citrus and fruit notes

GIN

OLD TOM

HAYMAN'’S

Distilled with locally grown Angus raspberries,
bottles are hand-filled, sealed, and wax-dipped

INFUSED

BEEFEATER PINK
EDINBURGH RASPBERRY

EDINBURGH
RHUBARB & GINGER

MALFY GRAPEFRUIT
MALFY LEMON
TANQUERAY SEVILLA
HAYMAN’S SLOE

WHITLEY NEILL
PARMA VIOLET

WHITLEY NEILL
PINEAPPLE
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ANGOSTURA 1919

Beautifully soft and long-lasting toasty flavours
from ageing in charred barrels

DIPLOMATICO RESERVA

Exclusiva, aged up to 12 years, with notes of
orange, liquorice, toffee, caramel, and vanilla

RHUM J.M VSOP

Aged in bourbon barrels. Butterscotch, vanilla
and cinnamon with plenty of oak notes

GOSLINGS BLACK SEAL

Rich and well-balanced, with enticing notes of
butterscotch, vanilla, and caramel

KOKO KANU

Notes of macaroon, cocoa powder and
confectioner's coconut

RUM
AGED

APPLETON SIGNATURE

A smooth, sweet rum with notes of toffee
apples, caramelised pineapple, and ginger cake

oVvD

Long-established dark Demerara rum with a
cult following, bottled in Glasgow since 1838

HAVANA CLUB 7

Sweet and buttery with notes of toffee,
honeycomb, coffee, spice and dried peels

RON ZACAPA 23

Aged in bourbon and sherry casks, sweet and
nutty with honey, chocolate, dark brown sugar,
and gentle smoke

INFUSED

PLANTERAY PINEAPPLE

Pineapple-flavoured rum, a tribute to Reverend
Stiggins, with banana, citrus, spice, smoke, and
pineapple notes
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REAPER’S

Made in St Andrews, spiced with coffee, vanilla,
and chilli

THE KRAKEN

Rich, sticky rum infused with vanilla, caramel,
and baking spices

Qovond Merlgage

APPLETON ESTATE

A21-year-old rum from Jamaica's Appleton Estate,
honouring Nassau Valley, with notes of vanilla, orange

peel, nutmeg, coffee, and dark chocolate

FLOR DE CANA

This special-edition rum, from a family brand since
1890, is the pinnacle of the range. Made with estate-
grown sugar cane, it delivers rich fruity flavours and

almond hints, ideal for sipping neat or over ice

BACARDI CARTA
BLANCA

tropical, citrus, brown sugar

RUM
SPICED

CAPTAIN MORGAN

Smooth, medium-bodied, with rich amber
colour from blending aged dark rum and spices

SAILOR JERRY

Flavoured with vanilla, lime, and five spices,
based on tattooist Norman Collins' recipe

COCKTAIL

OLD FASHIONED

WE RECOMMEND ANGOSTURA 1919

COCKTAIL —

DAIQUIRI

WE RECOMMEND PLANTERAY PINEAPPLE

WHITE

WRAY & NEPHEW

OVERPROOF
spirituous spice, molasses, spice
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TEQUILA & MEZCAL

MEZCAL

DOS HOMBRES &

Afruity, smoky mezcal made with hand-
selected agave featuring apples, mango,
spicy oak, soft wood fire smoke and cracked
black pepper

DEL MAGUEY VIDA

Aquality single-village mezcal, spiced and
fruity with smoked almond, hazelnut, peach
juice and hints of potpourri, tobacco and
cinnamon

AGED

CORAZON REPOSADO

Aged 10-and-a-half months in bourbon barrels,
resulting in an oaky, spicy Tequila

ESPOLON REPOSADO

Matured 6 months in oak barrels, smooth with
brown sugar, roasted agave, and vibrant fruit
notes

Secend Merlgage

CODIGO 1530 ANEJO

An Anejo Tequila from Codigo 1530, matured 18 months in
Napa Cabernet casks. The palate has bell peppers,
polished oak, cinnamon, chocolate, and dried orange peel

FLAVOURED

NEURITA PICANTE
TEQUILA ROSE

CAZCABEL CAFE

BLANCO

PATRON SILVER

Fresh aroma of agave with notes of citrus peels,
honeydew melon and lemongrass. Clean and
crisp, lijgt pepper finish

CASAMIGOS
Fresh lemon, grapefruit, and marshmallow

notes, with agave, green pepper, and
wildflower hints

EL JIMADOR BLANCO

Light stone fruit, bergamot, and candied citrus,
with white pepper and dried herbs

COCKTAIL

PALOMA

WE RECOMMEND PATRON SILVER
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REST OF WORLD WHISKEY

AMERICAN

BUFFALO TRACE

Toffee apple, sweet oak, custard, espresso,
chocolate raisins and toasty wood

JACK DANIEL’S

Smooth with banana, mixed nuts and a touch
of caramel

WILD TURKEY RYE

Earl grey tea, honey, cinnamon, caraway seeds
and spice

MAKER’S MARK

Sweet and spicy, barley malt, nut oil,
butterscotch and vanilla

IRISH

JAMESON

Fresh and cooked fruits with vanilla cream

— COCKTAIL

WHISKEY SOUR

WE RECOMMEND NIKKA

JAPANESE

NIKKA

Winter spice, toffee, caramel, vanilla and fruity
richness

HAKUSHU

Sweet peppermint, pine, cucumber, melon and
citrus zest

YAMAZAKI DISTILLERS

Dried berries, light oak, white peach and a hint
of spice

HIBIKI

Melted butter, caramelised dates, sandalwood
and oaky spice

S@oemﬂ( M@”@“ﬁ@

YAMAZAKI

Smooth with sweetness, winter spice, citrus,
tropical fruits and an earthy finish
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VODKA

BELVEDERE

Quadruple-distilled rye vodka with notes of
vanilla. Crips and clean with lingering white

pepper spice

SMIRNOFF RED

Acrisp, triple-distilled grain vodka filtered ten times
to deliver a clean smooth finish.

ZUBROWKA

Aherbal and sweet nose with a touch of
rosemary and lavender. Balanced citrus peels,
cocoa, coffee and herbal notes

TITO’S

A small batch, gluten-free vodka distilled 6
times. Slightly sweet with cracked black pepper
spice and clean minerality

ABSOLUT

Distilled from winter wheat, clean and elegant
with touches of peppery grains and vanilla pods

VODKA

INFUSED

ABSOLUT RASPBERRI

ABSOLUT VANILIA

ABSOLUT CITRON

— COCKTAIL

MOSCOW MULE

WE RECOMMEND TITO’S

COCKTAIL ——

LEMON DROP

WE RECOMMEND ABSOLUT CITRON
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BEST OF THE REST

BRANDY

MARTELL VS

Plum, prune, waxy citrus peels

REMY MARTIN 1738

Vanilla, dried fruits, french oak

VERMOUTH

EL BANDARRA ROSE

Strawberries, cream soda, herbal

LUSTAU ROJO

Orange peel, sage, coriander

NOILLY PRATT

Lemon, green apple, floral, extra dry

LUSTAU BLANCO

Floral, chamomile, rosemary

SHERRY

OLOROSO

Nutty, smoky, dried fruits

LIQUEURS

DISARONNO
COINTREAU
SOUTHERN COMFORT
BAILEYS

DRAMBUIE

GREEN CHARTREUSE
SAMBUCA ANTICA
JAGERMEISTER
PERNOD

MALIBU

NON-ALCOHOLIC

SEEDLIP GARDEN
SEEDLIP GROVE

ALMAVE BLANCO

BRUACH BAR & RESTAURANT



BEER & CIDER

DRAUGHT

1/2
PINT

LOCAL BEER (ROTATIONAL)

BIRRA MORETTI

GUINNESS

BEAVERTOWN NECK OIL IPA

AMSTEL

JOHN SMITHS

INCH’S APPLE CIDER

OLD MOUT BERRIES & CHERRIES CIDER

BOTTLES

ESTRELLA DAMM 330ml
DAURA DAMM GLUTEN FREE 330ml
SOL 330mt
BUDVAR 330ml
PAULANER MUNCHNER HELL 500mL
OLD MOUT CIDER 500mL

NON-ALCOHOLIC

ERDINGER ALKOHOLFREI 500mt
GUINNESS 0.0 Pint

HEINEKEN 0.0 330mt
OLD MOUT BERRIES & CHERRIES 0% 500mL

BRUACH BAR & RESTAURANT
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SOFTS & HOT DRINKS
CANS & DRAUGHT

COCA-COLA / DIET COCA-COLA
COCA-COLA ZERO / LEMONADE
APPLE / CRANBERRY / ORANGE
IRN BRU / DIET IRN BRU

RED BULL

BOTTLES

SPARKLING APPLE / ELDERFLOWER
FROBISHER ORANGE & PASSIONFRUIT
GINGER ALE

GINGER BEER

TOMATO JUICE

STILL / SPARKLING MINERAL WATER

COFFEE

1/2

CAN PINT

PINT

AMERICANO
CAPPUCCINO
ESPRESSO
CORTADO FLAT WHITE
LATTE MACCHIATO
MOCHA HOT CHOCOLATE
ADD A SYRUP Coconut | Vanilla | Caramel | Cinnamon | Almond

TEA

BREAKFAST DECAF BREAKFAST
SPICED APPLE BERRY INFUSION
CHAMOMILE PEPPERMINT

EARL GREY GREEN
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	8.0
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	7.7
	10.0
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	Abruzzo, ITALY
	7.9
	10.2
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	AVENDA MERLOT
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	7.7
	10.0
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	south east australia
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	Recaș, ROMANIA
	8.0
	10.3
	30.0

	ROSé & orange WINE
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	7.7
	10.0
	29.0

	VENETO, ITALY
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	pROVENCE, FRANCE
	9.0
	11.3
	33.0
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	8.5
	10.8
	31.5
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	28.5
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	4.6
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	ISLES
	JURA
	12 YEAR OLD
	4.9

	HIGHLAND PARK
	12 YEAR OLD
	5.3

	TALISKER
	SKYE
	5.6

	islay
	BOWMORE
	12 YEAR OLD
	5.9

	LAGAVULIN
	16 YEAR OLD
	10.3

	BRUICHLADDICH
	CLASSIC LADDIE
	6.1

	LAPHROIG
	10 YEAR OLD
	5.6
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	scotch whisky
	LOWLANDS
	SPEYSIDE
	Second Mortgage
	cocktail
	OLD FASHIONED

	cocktail
	WHISKY SOUR
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	GIN
	SCOTTISH
	MIXERS
	original tonic  - light tonic  - mediterranean tonic   - grapefruit soda
	cocktail
	FRENCH 75
	your choice of gin
	prosecco, sugar, lemon


	cocktail
	DRY MARTINI
	your choice of gin
	dry vermouth, lemon twist
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	gin
	dry
	old tom
	MONKEY 47
	6.6

	AVIATION
	5.0

	BOMBAY SAPPHIRE
	4.3

	BROCKMANS
	4.9

	ROKU
	4.8

	BEEFEATER
	4.0

	HAYMAN’S
	4.1


	INFUSED
	BEEFEATER PINK
	4.1

	EDINBURGH RASPBERRY
	4.3

	EDINBURGH
	RHUBARB & GINGER
	4.3

	MALFY GRAPEFRUIT
	4.5

	MALFY LEMON
	4.5

	TANQUERAY SEVILLA
	4.3

	HAYMAN’S SLOE
	4.1

	WHITLEY NEILL
	PARMA VIOLET
	4.3

	WHITLEY NEILL
	PINEAPPLE
	4.3
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	RUM
	AGED
	ANGOSTURA 1919
	5.1

	APPLETON SIGNATURE
	4.1

	DIPLOMATICO RESERVA
	5.6

	OVD
	4.0

	RHUM J.M VSOP
	5.3

	HAVANA CLUB 7
	4.3

	GOSLINGS BLACK SEAL
	4.0

	RON ZACAPA 23
	7.3

	infused
	KOKO KANU
	4.1

	PLANTERAY PINEAPPLE
	5.4
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	RUM
	SPICED
	Second Mortgage
	cocktail
	OLD FASHIONED

	cocktail
	DAIQUIRI

	white
	BRUACH BAR & RESTAURANT



	TEQUILA & MEZCAL
	MEZCAL
	FLAVOURED
	blanco

	AGED
	Second Mortgage
	cocktail
	PALOMA
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	REST OF WORLD WHISKEY
	american
	irish
	cocktail
	WHISKEY SOUR
	your choice of whiskey
	lemon - sugar - egg


	japanese
	Second Mortgage
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	vodka
	VODKA
	infused
	cocktail
	MOSCOW MULE
	your choice of vodka
	lime - ginger beer


	cocktail
	LEMON DROP
	your choice of vodka
	lemon - sugar  - triple sec
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	BEST OF THE REST
	BRANDY
	MARTELL  VS
	Plum, prune, waxy citrus peels
	4.3

	RÉMY MARTIN 1738
	Vanilla, dried fruits, french oak
	7.4


	VERMOUTH
	EL BANDARRA ROSÉ
	Strawberries, cream soda, herbal
	4.8

	LUSTAU ROJO
	Orange peel, sage, coriander
	5.1

	NOILLY PRATT
	Lemon, green apple, floral, extra dry
	4.5

	LUSTAU BLANCO
	Floral, chamomile, rosemary
	4.9


	SHERRY
	OLOROSO
	Nutty, smoky, dried fruits
	4.4


	LIQUEURS
	DISARONNO
	4.0

	SOUTHERN COMFORT
	4.0

	BAILEYS
	4.6

	DRAMBUIE
	4.3

	GREEN CHARTREUSE
	SAMBUCA ANTICA
	3.9

	JÄGERMEISTER
	3.9

	PERNOD
	3.9

	MALIBU
	COINTREAU
	4.0
	10.5
	4.0


	NON-ALCOHOLIC
	SEEDLIP GARDEN
	3.6

	SEEDLIP GROVE
	3.6

	ALMAVE BLANCO
	3.6
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	beer & cider
	draught
	LOCAL BEER (ROTATIONAL)
	ASK YOUR SERVER
	BIRRA MORETTI
	3.25
	6.5

	GUINNESS
	3.40
	6.8

	BEAVERTOWN NECK OIL IPA
	3.45
	6.9

	AMSTEL
	2.90
	5.8

	JOHN SMITHS
	2.45
	4.9

	INCH’S APPLE CIDER
	2.80
	5.6

	OLD MOUT BERRIES & CHERRIES CIDER
	3.25
	6.5


	BOTTLES
	ESTRELLA DAMM
	5.2

	DAURA DAMM GLUTEN FREE
	5.2

	SOL
	4.9

	BUDVAR
	5.4

	PAULANER MÜNCHNER HELL
	6.2

	OLD MOUT CIDER
	KIWI & LIME - PINEAPPLE & RASPBERRY
	6.5


	NON-ALCOHOLIC
	ERDINGER ALKOHOLFREI
	GUINNESS 0.0
	HEINEKEN 0.0
	5.3
	5.4
	4.2

	OLD MOUT BERRIES & CHERRIES 0%
	5.4
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	SOFTS & HOT DRINKS
	cans & DRAUGHT
	COCA-COLA / DIET COCA-COLA
	3.6
	2.95
	3.9

	COCA-COLA ZERO / LEMONADE
	2.95
	3.9

	APPLE / CRANBERRY / ORANGE
	2.95
	3.9

	IRN BRU / DIET IRN BRU
	3.6

	RED BULL
	4.3


	BOTTLES
	SPARKLING APPLE / ELDERFLOWER
	4.1

	FROBISHER ORANGE & PASSIONFRUIT
	4.1

	GINGER ALE
	3.2

	GINGER BEER
	3.2

	TOMATO JUICE
	3.2

	STILL / SPARKLING MINERAL WATER
	2.9
	4.6


	COFFEE
	AMERICANO
	2.9
	3.5

	CAPPUCCINO
	3.4
	3.9

	ESPRESSO
	2.6
	3.0

	CORTADO
	FLAT WHITE
	3.5
	3.1

	LATTE
	MACCHIATO
	3.3
	3.9

	MOCHA
	3.9

	HOT CHOCOLATE
	3.9
	ADD A SYRUP (+60p)
	Coconut | Vanilla | Caramel | Cinnamon | Almond


	TEA
	BREAKFAST
	3.2

	DECAF BREAKFAST
	3.2

	SPICED APPLE
	3.6

	BERRY INFUSION
	3.6

	CHAMOMILE
	3.6

	PEPPERMINT
	3.6

	EARL GREY
	3.6

	GREEN
	3.6
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