CAFE « BAR

DRAUGHT

Barney’s Beer...

e Stone’s Throw Lager...4.5% v GF
e VVolcano IPA...5.0% v
e Capital Porter...5.0% v

Campervan Brewery...

e Leith Pils Keller Pilsner...4.8% v GF
e Leith Juice Orange Session IPA...4.7% v GF

Cidersmiths Cider...
e Mellow Easy Going Craft Apple Cider...4.5% v GF

BOTTLES & CANS

e Estrella Galicia World Lager...330ml...4.7%

e Alhambra Reserva 1925 Amber Lager...330ml...6.4%

* Bellfield Brewery Craft Lager...330ml...5.2% v GF

e Campervan Mango Mimosa Berliner Weisse...440ml...4.7% v GF
* Pilot Beer Peach Melba Sour...330ml...4.3% v

* Pilot Beer Pineapple Session Sour...330ml...2.5% v

e Pilot Beer Philly Cherry Sour...330ml...5% v

e Schneider Weisse Original Weissbier...500ml...5.4%

e Weihenstephan Hefe Weissbier...500ml...5.4% v

e Erdinger Dunkel...500ml...5.3% v

e Dudda’s Tun Apricot Cider...500ml...3.4% v GF
e Ascension Electric Messiah Sour Cherry Cider...330ml...4% v GF

Low / No Alcohol...

» Bellfield Brewery Fire Island IPA...330ml...0.5% v GF
e Campervan Off-Piste Pale...330ml...0.5% v GF

e Erdinger Alkoholfrei...500ml...0.5%

e Estrella Galicia AlcoholFree...330ml...0.0%

v = suitable for vegans GF = gluten free
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COCKTAILS

® Negroni / Megroni...Tanqueray / Ojo de Tigre Mezcal, Campari, Cocchi Vermouth, Orange

¢ Old Fashioned...woodford Reserve, Demerara Syrup, Bitters, Orange, Maraschino Cherry

e Tiramisu Martini...Cazcabel Coffee, Kahlua, Baileys, Espresso

e Bakewell Sour...Amaretto, Cherry Brandy, Egg White, Lemon, Maraschino Cherry

e Pineapple & Jalapeio Mezgarita...0jo de Tigre Mezcal, Cointreau, Pineapple, Jalapefio, Lime
® Porto Peach Paloma...El Jimador Tequila, Fine White Port, Peach Pureé, Grapefruit Soda, Lime

e Blackcurrant Mojito...Kingston 62 White Rum, Cassis, Soda, Lime, Mint, Berries

e Bloody Mary...Absolut, Big Tom, Spices, Citrus, Mint, Red Wine Float

* Pimm’s & Lemonade...Pimm’s, Lemonade, Berries, Citrus, Mint, Cucumber

° Spritz...Prosecco, Booze, Soda, Fruit
Choose from... Aperol / Campari / Half & Half / Kir Royale / Lemon / Cherry / Elderflower / Amaretto Sour

e Mimosa / Kir Royale...Prosecco, Fresh Orange Juice / Cassis
HOT BOOZE

e Classic / Port Toddy e Pimm’s / Kraken / Zubrowka Toddy (w/ hot apple juice)

¢ Irish-Style Coffees...Long Black, Brown Sugar, cream & your choice of....
...Famous Grouse / Drambuie / Courvoisier / Kahlua / Amaretto

e Bailey’s Latte / Hot Chocolate...Bailey’s Irish Cream, Cadbury’s Hot Chocolate / Latte
® Hot Chocolate Orange / Nut...Cointreau / Frangelico / Amaretto, Cadbury’s Hot Chocolate
¢ Flat White / Long Black Russian...Absolut, Kahlua, Double Espresso, Steamed Milk / Hot Water

SANGRIA

¢ Red...Garnacha, Courvoisier, Cointreau, Lemonade, Berries, Orange, Grapes
¢ White...La Caisse Blanc, Edinburgh Elderflower, Limoncello, Lemonade, Mint, Grapes
® ROSé...Terras Lusas Rosé, Edinburgh Elderflower, Hoxton’s Pink, Lemonade, Berries, Lemon, Grapes

° Orange...Catarratto, Hoxton’s Pink, Aperol, Lemonade, Orange, Lemon, Grapes

FORTIFIED WINE

e Blackberries, sugarplums, cinnamon and anise

LBV, Delaforce Port, Real Companhia Velha, Douro, Portugal v
* Pineapple, peach, maple

Delaforce Fine White Port, Real Companhia Velha, Douro, Portugal v
e Wild roses and summer berries

Cocchi Americano Rosa Vermouth, Asti, Italy v
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SPARKLING WINE

e Everyone's favourite, light-hearted, frothy glass of apples and jasmine.
Prosecco Spumante Millesimato, Mabis, Veneto, Italy v

® Rhubarb and pomegranate on delicate puff pastry...
These refined pink bubbles are our favourite to date!
Stars Touch of Rosé, DO Cava, Perelada, Catalunya, Spain v

® Once you’ve tried this, there’s no going back! Full-bodied and spicy, blackcurrant,
cherry preserves, pepper and clove.
Sparkling Shiraz, Majella, Coonawarra, Australia v Staff Favourite!

WHITE WINE

® Gooseberry fool with a side of cut green apples. Bright, fresh, and totally charming.
La Caisse Blanc, Southwest France v

e Spiced pineapple and a mix of juicy citrus, topped with orange blossoms and wild herbs.
Catarratto Biologico, Fabrizio Vella, Sicily, Italy v

e Get to know Feteasca! This local Romanian grape serves up the most charming
fruit cocktail flavours...
Feteasca Regal3, Solevari Reserve, Viile Timisului, Romania v

e Crisp nectarines and lemon zest, with a delicate hazelnut twist. Easy and refreshing.
Rioja Blanco, Bodegas Luis Caias, Rioja, Spain v

e Lush and fruit-led. Sliced peaches dressed in lemon with a touch of almond cream.
Falanghina, 'Calvese’, La Guardiense, Campania, ltaly v Staff Favourite!

e White grapefruit and ripe pears, with torn herbs and a squeeze of lime. Classy and expressive.
Elgin Highlands Sauvignon Blanc, lona, Elgin, South Africa v

e Lemon curd and quince, sprinkled with salt flakes and dried lavender. As fresh as a gust of sea air!
Albarifio, Adega Ponte da Boga, Galicia, Spain v

e Elegant and gently toasty. Green apples and crisp pears flecked with notes of wildflower, cashew
and flint.
Chardonnay, Felino, Vifia Cobos, Mendoza, Argentina v

V = suitable for vegans © = certified organic
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ROSE & ORANGE WINE

* A brazen fruit bomb of cherries and pomegranate. Embrace the pink!
Terras Lusas Rosé, Adega de Redondo, Alentejo, Portugal v

* Dry and understated. Pink grapefruit, wild strawberry and a splash of rosewater.
Palm Par L'Escarelle, Chateau L’ Escarelle, IGP Provence, France v

e Cloudy and orange, with a chance of spiced pineapples and mangoes.
Catarratto, 'Vicoletto', Rallo Azienda Agricola, Sicily, Italy v

e Fruity with an underlying tropical vibe. Fresh apricots and dried papaya with a little hint of lychee.
Skin Contact, Funkstille, Niederosterreich, Austria v Staff Favourite!

RED WINE

e A rustic and velvety red that tastes of fruit, leather and sweet tobacco.
Garnacha, Vida Essentia, Ignacio Marin, Aragon, Spain v

e Fruity and smooth. Juicy red berries sprinkled with delicate incense spice.
Frappato, Baglio Gibellina, Sicily, Italy v

e Blueberries and redcurrants with perfumed undertones and a kick of spice.
Zweigelt, Funkstille, Niederosterreich, Austria v

e Silky and fresh. Wild strawberries and ripe cherries with a little pinch of herbes de Provence.
Ventoux Rouge, Maison Denuziere, Rhone, France v Staff Favourite!

e Friendly, slightly wild Italian! Bright juicy cherries and oregano around the edges.
Montepulciano d'Abruzzo Biologico, DOP, Feudo Antico, Abruzzo, Italy v

e Exquisitely moody, delicious red. Think blackcurrants, cracked pepper and bonfire smoke.
Dolomite Cabernet Franc, Raats Family Wines, Stellenbosch, South Africa v

 Dark, full-bodied, and spicy. Blueberries and plums dusted with dried herbs and cocoa.
Malbec, 'Mil Historias', Bodegas Altolandon, Manchuela, Spain v

e Velvety and powerful. Layers of rich cassis and blackforest fruits laced with leather and green

pepper.
Cabernet Sauvignon, Felino, Vifia Cobos, Mendoza, Argentina v
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SOFTS DRINKS

e Glass Bottle Coca Cola / Diet Coke / Lemonade / Soda / Can Irn Bru
e Fresh Orange / Apple / Cranberry Juice

e Fever Tree Tonic / Light Tonic / Ginger Beer / Ginger Ale

e Bottle Green Elderflower Pressé / Raspberry Lemonade

* Big Tom Spiced Tomato Juice / Virgin Mary

e Bon Accord Cloudy Lemonade / Pink Grapefruit Soda / Orangina
 Hip Pop Kombucha — Apple & Elderflower / Blueberry & Ginger

HOT DRINKS (decaf coffee & oat milk available)

e Pot of Tea (Breakfast/Decaf/Earl Grey/Rooibos/Green/Chamomile/Peppermint/Lemon & Ginger)
e Double Espresso / Long Black

e Flat White / Cappuccino / Latte

e Mocha +/- cream & marshmallows

e Cadbury’s Hot Chocolate +/- cream & marshmallows

NIBBLES
¢ Grilled Cheese

Sourdough, Extra Mature Cheddar, Emmental & Chutney
...add salami
...add olives & pickles

CHEESE & MEAT BOARDS

Single / Sharer
e “Real” Crisps v GF

. Sea Salt / Salt & Vinegar / Sweet Chilli / Smokin’ BBQ
salamis from East Coast Cured... ¢ Salt & Pepper Cashews / Salted Pistachios /

w/ crackers, oatcakes, chutney, grapes, Smoked Almonds v Ge
smoked almonds, marinated olives & pickles

A platter of cheeses +/-

e Olives & Pickles v GF

see boards / ask for current selection marinated in Chilli, Sun-dried Tomatoes, Garlic, & Lemon
GF oatcakes available on request

e Sweet Treats by Kiwi Bakes +/- cream

- Carrot Cake Gr
- Chocolate Banana Cake v

v = suitable for vegans GF = gluten free
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