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Beer
Draught

ABV

Innis & Gunn Lager Edinburgh 4.6 5.50

Tennent’s Lager Glasgow 4.0 4.00

Peroni Nastro Azzuro Italy 5.1 6.00

Belhaven Best Dunbar 3.2 4.00

East Coast IPA Bury St Edmunds 4.0 4.50

Innis & Gunn IPA Edinburgh 4.2 5.50

Guinness Dublin 4.3 5.00

Aspalls Cyder Suffolk 5.5 4.50

Bottled 
Corona Mexico 4.5 330ml 4.00

West St. Mungo Lager Glasgow 4.9 330ml 4.50

Heineken Netherlands 5.0 330ml 4.00

Hoegaarden Belgium 4.9 330ml 4.50

Old Mout Kiwi & Lime New Zealand 4.0 500ml 5.00

Old Mout Berries & Cherries New Zealand 4.0 500ml 5.00

Old Speckled Hen Bury St Edmunds 6.5 500ml 5.00

Williams Joker IPA Alloa 5.0 500ml 5.00

Crabbie’s Alcoholic Ginger Beer Edinburgh 5.6 500ml 5.00

Peroni Gluten Free Italy 5.1 330ml 4.00

Old Speckled Hen Gluten Free Bury St Edmunds 5.0 500ml 5.50

Peroni Libera Italy 0.0 330ml 2.50

Softs
Bottled Coke, Diet Coke, Coke Zero, Irn Bru, Appletise, sparkling water 2.50

Juice Fresh orange (3.50), apple, orange, cranberry, tomato 2.50

Soda Coke, Diet Coke, lemonade, soda (1.00) 2.00

Kombucha - Dry Dragon 4.00



Whisky

Our selection is wide and diverse, and 
below is a tally of what we are mostly 

drinking this month

Lagavulin 16 5.50
In our view, this is one of the best 

whiskies in the world and, pound for 
pound, the best value. From Islay, it 

epitomises the peat and smoke 
characteristics you would expect, 

delivered to you in a soft and sweet 
bubble. A tremendous expression of single 

malt scotch. 

Tamnavulin Double Cask 5.50
We recently discovered this little gem, and 
were delighted that we did. A very rich 
malt full of character. This matches well 

with pastry desserts, as well as with coffee 
and chocolate.

Glenfiddich 12 4.50
So often over-looked due to its world 

domination in the malt category. We felt 
it needed some recognition for the liquid. 
Brian Kinsman is no fool and knows his 
juice. Year after year, keeps on walking...

Gin

Our pick of the best, from the old and the 
new, some are borrowed but none are blue 

(yet!)

Lind & Lime 3.50
The first tipple to come from Edinburgh’s 
Port of Leith Distillery, Lind & Lime pays 
homage to Dr. J Lind, who discovered the 

effect of citrus fruits on those suffering from 
scurvy. Lind & Lime gin uses lime as its base 

flavour, balanced with pink 
peppercorns and juniper for a fresh, strong 

flavour. 

Hendrick’s  3.75
It’s the oldest we have at the moment, 

which says a lot about the gin craze this 
time around. 20 years of the the trend set-
ting gin and it’s still holding its own against 

all the new rivals.

Biggar 3.75
Produced in small batches, we are still 

working out where. Quite a classic style but 
packs a real puch at 50%, try it in a dirty 

martini, or long in a G&T.

Our Drinking Ħabits
Our spirit range is ever changing. We have our favourites and we love to try new things. 
Whether you’re into Tequila or Mezcal, you like your rye in a Vodka or from France in a 
Manhattan, your Gin the old fashioned way, or you want to try a Scotch like never before.  

Ask us for a suggestion and we will find you something special.

Whites
125 175 250 BTL

Catarratto, Ca’di Ponti, Italy 2018 4 5.5 7 19

Floral peach, tropical fruit aromas and a hint of fennel. 
Rounded, gently honeyed flavours. (Vg)

Reisling, White Rabbit, Germany 2018 4 5.5 7.5 22.5

Low in alcohol at 8.5% gives a refreshing acidity and a burst 
of mouth watering fresh fruit flavours makes this the perfect 
patio pounder.

Picpoul di Pinet, Domain de Castelnau, France 
2018

4.5 6 8.5 25

Strong on fruits, a floral bouquet with lychee notes. A long-
lasting candied fruits sweetness on the finish.

Grenache Blanc/Viognier, Flying Solo, France 
2017

4.5 6 9 26

An aromatic wine, with a rich palate, round and fruity, 
offering a distinct freshness.

Gavi ‘Spinola’, Castello di Tassarolo, Italy 2018 5.5 7 10 28.5

An elegant white with delicate stone and orchard fruit and 
some minerality. (Bio, Vg)

Sauvignon Blanc, Circumstance, South Africa 2018 6 8 11 32

Rich and minerally, this wine has a big and textured palate 
with stone fruit and fennel hints.

Chablis, Domaine Fournillon, France 2016 6 8 11 32

Green apples and hints of pear give a long finish and a zippy 
tang.

Semillon Viognier, Alpha Box & Dice, Australia 
2015

35

Capsicum, guava and butterscotch on the nose with waxy, 
textured, almond, spicy and rich flavours. (Vg)



Reds
125 175 250 BTL

Tempranillo, Despierta, Spain 2018 4 5.5 7 20

Packed with plummy fruit in a bold, balanced way.

Primitivo, Visconti della Rocca, Italy 2018 4 5.5 7 21

This spicy, plummy Primitivo is smooth-textured with a lick of 
vanilla on the finish.

Malbec ‘Benjamin’, Nieto Senetiner, Argentina 2018 4.5 6 8 23

Powerful red with great concentration of berry fruit. Complex 
flavours of plums, figs, and dried fruit with a smoky vanilla 
character. (Vg)

Syrah, Boekenhoutskloof Wolftrap, S.Africa 2016 4.5 6 8.5 25

The wine is intense with dark berry fruit, liquorice, notes of 
sweet tobacco and allspice and a silky texture.

Dosset, Principiano, Italy 2017 4.5 6.5 9 27

Light and fragrant with crushed berry and red fruit notes.  
(Bio, Vg, 0 %sulp)

Pinot Noir, Vistamar Reserva, Chile 2017 5 6.5 9.5 28

Aromas of fresh raspberries and cherries, it is full yet fresh on the 
palate with a smooth velvety texture and complex finish.

Côtes-du-Rhône-Villages, Chateau d’Aigueville, 
France 2016

5 6.5 9.5 28

Elegant and fruity with a spicy touch. The palate is generous 
with rounded tannins and a long finish.

St Emilion, Chateau la Croix de Grezard, France ‘13 5.5 7.5 11 32

This is a rich and smooth Merlot-dominated wine with elegance 
and ripe fruit flavours and lovely developed oak spices.

Barolo, Antario, Italy 2014 35

A deep ruby red with a bouquet of violets, spices and freshly 
ground pepper.

Bar Snacks

Haggis Toastie 5.00

Classic style toastie: bread, haggis, a little butter. Can’t go wrong. Oh, we also 
do cheese and spring onion (v) or sundried tomato and wild mushroom (vg).

Salt and pepper squid (gf) 4.50

Fresh lime and paprika mayonnaise.

Skillet of nachos (for one, no sharing) (gf, v, ~vg) 4.50

Twice fried corn chips, cheese, guacamole, spicy salsa and sour cream.

Whitebait 4.00

Fresh whitebait served with cajun tartar sauce.

Crab cakes 4.50

Rocket, tartar sauce.

Olives 3.00

Pitted Nocellara del Belice olives.

Mixed Nuts 3.00

Roasted almonds, cashews, macadamias, pecans and peanuts.



Cocktails

Autumnal Apple    ∏                     7.00

Rum, homemade autumn syrup, lemon, apple.

Pretty in Pink    ∏ 7.50

Vodka, lemon, strawberry & pink pepper cordial, fizz.

Fig & Scotch Old Fashioned 8.00

Monkey Shoulder Blended Malt, fig liqueur, aromatic and orange bitters. 

Bramble Shandy 7.00

Gin, cassis, homemade blackberry shrub, fresh mint, cider.

Gettin’ caught in the rain    ∏ 7.00

Rum, pineapple, coconut, lime juice.

Maple-ita    ∏ 7.00

Tequila, lime, apple, maple syrup.

Southside Retox    ∏ 7.50

Gin, Detox Juice, lemon, maple syrup, fizz.

Long Vodka 5.50

90s Edinburgh classic: vodka, lime, Angostura bitters and lemonade (or soda, the debate 
continues).

∏     Available without alcohol for £4

If you are looking for a classic cocktail or something bespoke just for you

please let us know

Fizz
125 BTL

Durello, Palazzi, Adria Vini, Italy NV 5 25

Very fresh and zippy palate with crisp green apple and lightly 
honeyed characters. (Vg)

Sangria Rosalea, La Mundial, Spain NV 6 30

Glowing colour of bright deep pink a lively, intense bouquet of 
orange and grapefruit. (org, Vg)

Arte Traditional Brut, Casa Valduga, Brazil NV 7 35

Light and subtle with notes of apples and citrus. Refreshing and 
well-balanced.

Champagne Henri Giraud Espirit Nature (Natural), 
France NV
Champagne Henri Giraud is the oldest Champagne house still 
owned by its founding family. Suffused with a superb mineral 
bitterness, it marks its arrival amongst the great wines of 
Champagne, with its incomparable fruit offering an invitation to 
shared pleasure.

55

Rosé
125 175 250 BTL

Lopez de Haro Rosado, Bodega Class. Hacienda, 
Spain 2017

4 5.5 7 21

Floral notes accompanied by fresh fruits and an orange peel 
background. About as pink as a pale apple blossom.

Lapostolle le Rosé, Chile 2018 4.5 6 8.5 25

Rounded with fresh fruit and flowers and a velvety texture. 
A pale pink hue reminiscent of meadowsweet.

Pineau d’aunis, Carillon de Vendome 2016 30

A great presence of aromas of citrus and raspberry with hints 
of cardamom and peppery zest, with fine crisp lemons. The 
barely there pink of a York and Lancaster old rose. 


