
OUR CAREFULLY CURATED DRINKS MENU SHOWCASES

SOME OF THE BEST SCOTLAND HAS TO OFFER. 

FROM SIGNATURE COCKTAILS AND CRAFT SPIRITS 

TO COLD BEER AND ALCOHOL-FREE OPTIONS, 

YOU WILL SURELY FIND SOMETHING TO ENJOY.

DRINKS MENU



PINEAPPLE BASIL SMASH 							       12.90

Fresh and fragrant modern classic re-imagined with tropical vibes

Patrón Silver tequila, Briottet pineapple liqueur, agave, lemon, pineapple, basil

	 	  

SHIPMENT FROM THE CARIBBEAN 						     12.90

Flavourful and funky Tiki cocktail carrying you to a sunny, sandy Caribbean beach 

House blend of Caribbean rums, falernum, pineapple, lime, herbs & spices

	 						    

STRAWBERRY ELDERFLOWER COOLER 					     12.90

Sweet strawberries and subtle elderflower lifted with chilled rosé for 

when the weather is just right.

Edinburgh Gin The Classic, rosé wine, strawberry, elderflower, lemon

	 						    

SPICED MANGO DAIQUIRI						      12.90

Delicious, fruity Daiquiri with a unique twist inspired by flavours 

of the Indian cuisine.

Langs Mango & Ginger rum, sugar, lime, mango, Masala curry

FERRERO OLD FASHIONED						      12.90

A fantastically moreish liquid take on the beloved Raffaello to satisfy

that guilty pleasure.

Bounty Coconut liqueur, Salizá Amaretto, chocolate bitters, coconut

S IGNATURE COCKTAILS

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



SMOKE ’N’ EMBERS							       12.90

Hot and subtly smoky but equally bright take on the Margarita 

with a surprising base spirit.

Hills & Harbour Burnt Orange & Smoked Pineapple Gin, 

mezcal, agave, lime, Scotch Bonnet chilli 		  		

ALMOND & APRICOT SOUR 						      12.90

Dessert or a cocktail? Why not both! Sugar-coated almonds, 

bright apricot and lively acidity.

Gabriel Boudier Apricot Brandy, Salizá Amaretto, sweet dessert 

wine, lemon, orange bitters, foam				  

NAKED APPLE 								        12.90

Comforting combination of a nicely sherried dram, 

juicy apples and cinnamon spice. 

Naked Malt blended malt whisky, cloudy apple, cinnamon, sugar, lemon 				  
		

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

SIGNATURE COCKTAILS



AMARETTO SOUR 						      11.50

Salizá Amaretto, sugar, lemon, foamer	 				  

BRAMBLE							       11.50

Edinburgh Gin The Classic, sugar, lemon, Creme de Mure		 		

COSMOPOLITAN						     	 11.50

Absolut Citron vodka, Cointreau, cranberry juice, lime  		

DAIQUIRI 							       11.50		

Bacardí Carta Blanca, sugar, lime					   

FLAVOURED DAIQUIRI						      12.00		

Choose from Strawberry, Coconut or Tropical Fruit

DARK ’N STORMY						      12.00

Goslings Black Seal rum, Franklin & Sons Ginger Beer

	 		

ESPRESSO MARTINI						      12.00

Absolut Vanilia vodka, Kahlúa, Demerara sugar, coffee

FRENCH MARTINI						      11.50

Hills & Harbour Vodka, Chambord, pineapple, sugar, raspberry

OLD & MODERN CLASSICS

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



MANHATTAN							       12.00

Bulleit 95 Rye whisky, Cocchi Storico Vermouth di Torino, 
aromatic bitters	 			 

MARGARITA							       12.00

Patrón Silver tequila, Cointreau, agave, lime, salt

MARTINI | GIN OR VODKA					     12.00

Hills & Harbour Gin / Hills & Harbour Vodka, 
Cocchi Vermouth di Torino Extra Dry, orange bitters					   

MOJITO								        11.50		

Bacardí Carta Blanca, Demerara sugar, lime, mint, soda

FLAVOURED MOJITO 						      12.00		

Choose from Strawberry, Coconut or Tropical Fruit

NEGRONI							       12.00		

Tanqueray, Campari, Cocchi Storico Vermouth di Torino

OLD FASHIONED | WHISKY OR RUM				    12.00		

Maker’s Mark / Angostura 7 y.o., Demerara sugar, aromatic bitters

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

OLD & MODERN CLASSICS



PALOMA | TEQUILA OR MEZCAL					     12.00

Patrón Silver / Del Maguey Vida Puebla Mezcal, agave, 
lime, salt, pink grapefruit soda	 				  

PASSION FRUIT MARTINI						      11.50

Absolut Vanilia vodka, Sarti Rosa, vanilla, lime, passion fruit, 
pineapple, Prosecco	 		

WHISKY SOUR					     		  11.50

Maker’s Mark, sugar, lemon, foamer  		

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

OLD & MODERN CLASSICS



APEROL SPRITZ							       11.00

Bittersweet orange and bubbles - the classic Italian summer favourite

Aperol, Prosecco, soda

	 			 

HUGO SPRITZ							       11.00

Hugely popular aperitivo with subtle elderflower & mint

St Germain, Prosecco, soda, mint

LILLET ROSÉ SPRITZ						      11.00

Thirst-quenching, gently bitter and herbaceous Spritz based 

on the famous fortified rosé wine

Lillet Rosé, Franklin & Sons Indian Tonic, pink grapefruit

SARTI SPRITZ							       11.00

Bright pink, sweet & sour poolside refresher full of Sicilian 

blood orange, exotic mango and passion fruit

Sarti Rosa, Prosecco, soda

ITALICUS SPRITZ							      11.50

Mid-summer afternoon Spritz bursting with fragrant bergamot orange

Italicus, Prosecco, orange, rosemary

SPRITZ MENU

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



CHERRY BLOSSOM SPRITZ					     11.00

Elegance, balance and simplicity – soft floral notes and delicate 
almond sweetness

Asuki Cherry Blossom, Prosecco, soda

YUZU SPRITZ							       11.00

Bright & refreshing, full of flavourful citrus, inspired by Japan with 
a modern edge

Asuki Yuzu Citrus, Prosecco, soda

SUNSET SPRITZ							       11.50

A darker, sweeter style of Spritz with highlights of cocoa, rhubarb, 

orange peel and brown sugar – sip away as the sun disappears behind the hills

Cocchi Storico Vermouth di Torino, Franklin & Sons Indian Tonic, 
orange & rosemary

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

SPRITZ MENU



BIRRA MORETTI | Lager					     3.50	 6.90

BEAVERTOWN NECK OIL | Session IPA			   3.60	 7.00

GUINNESS | Stout						     3.60	 7.10

ORCHARD THIEVES | Cider				    3.30	 6.40	

	 			 

CORONA | 330ml							      5.60

PERONI | 330ml							       5.60

WEST Brewery (Glasgow) St Mungo | lager | 330ml			   6.50

WEST Brewery (Glasgow) Heidi-Weisse 				    6.50
premium unfiltered wheat beer | 330ml		

DAURA DAMM | Gluten-free lager | 330ml				    6.20

BIRRA MORETTI ZERO | Alcohol-free lager | 330ml			   5.40

CORONA CERO 0.0% | Alcohol-free lager | 330ml			   5.20

Rekorderlig Strawberry-lime | Cider | 500ml				    6.60

Rekorderlig Passionfruit | Cider | 500ml				    6.60

Rekorderlig Strawberry-lime AF | Alcohol-free cider | 500ml		  6.20

BEER & CIDER

DRAUGHT 
PINT HALF

BOTTLES 

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



HILLS & HARBOUR VODKA					     4.50

Smooth & distinctive premium vodka hand-crafted in Galloway 

with a subtle biscuit note

LACKWOODS PREMIUM BOTANICAL VODKA			   4.50

Elegant, exceptionally pure vodka from Shetland distilled with 

hand-picked botanicals

BELVEDERE							       5.60

GREY GOOSE							       5.90

GREY GOOSE LA POIRE						      5.90

TARSIER YUZU MARMALADE VODKA				    5.30

Tangy, bittersweet, deliciously moreish vodka inspired by Japanese 

morning markets

		

VODKA

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



EDINBURGH GIN	 						    

Distilled in the heart of Scotland’s capital, these gins represent 

one of the most varied and vibrant ranges of gin

THE CLASSIC							       5.00

SEASIDE								       5.20

RASPBERRY							       5.00

RHUBARB & GINGER						      5.00

HILLS & HARBOUR					   

Hand-crafted, smooth & vibrant, multi-award-winning gins 

from Galloway

SCOTTISH DRY GIN						      5.00

BURNT ORANGE & SMOKED PINEAPPLE GIN 			   5.00

BLACKWOODS					  

’Spirits with a Scottish accent’ – Bright and clean premium dry gin 

inspired by Shetland’s dramatic coastline

VINTAGE GIN							       4.30

GIN

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



TARSIER	 					   

Unique, wildly captivating spirits inspired by the vibrant landscapes 

and cuisine of Southeast Asia

SOUTHEAST ASIAN DRY GIN					     5.40

LYCHEE & RASPBERRY PINK GIN					     5.40

CHILLI & LEMONGRASS GIN					     5.40

CALAMANSI CITRUS GIN						      5.40

BOE VIOLET							       4.80

BOMBAY SAPPHIRE						      4.30

BROCKMANS							       5.20

CAORUNN							       5.00

CAORUNN BLOOD ORANGE					     5.00

DOWNPOUR PINK GRAPEFRUIT					     5.50

DOWNPOUR SLOE & BRAMBLE					     5.50

HENDRICK’S							       5.30

ISLE OF HARRIS GIN						      5.80

TANQUERAY							       4.40

TANQUERAY FLOR DE SEVILLA					     4.80

THE BOTANIST							       5.70

		

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

GIN



ISLAND SLICE	 						    

Born in St Lucia, crafted in Dumbarton – introducing the 

authentic taste of the sunny Caribbean

SPICED RUM							       5.00

SCOTCH BONNET RUM						      5.00

SINGLE DARK RUM						      5.00

TITAN SPICED RUM						      5.00			 

Award-winning spirit distilled in Greenock, 

full of raspberries and golden syrup

BANANA							       4.30

MANGO & GINGER 						      4.30

PINEAPPLE							       4.30

BACARDÍ CARTA BLANCA					     4.20

KRAKEN								       4.50

KRAKEN BLACK CHERRY						      4.50

ANGOSTURA 7 Y.O.						      4.80

APPLETON ESTATE 8 Y.O. RESERVE					     5.00

DIPLOMÁTICO RESERVA EXCLUSIVA				    6.60

RON ZACAPA XO						      17.00

RUM

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



Single Malts – order by price

GLENMORANGIE 12 THE ORIGINAL				    5.20

GLENFIDDICH 12							      5.30

LOCH LOMOND 12 PERFECTLY BALANCED			   5.30

ARRAN 10							       5.80

GLENGOYNE 12							       6.00

LAPHROAIG 10							       6.00

AUCHENTOSHAN THREE WOOD					     6.50

BALVENIE 12 DOUBLEWOOD					     6.60

OBAN 14							       10.00

MACALLAN 12 SHERRY OAK					     11.00

YAMAZAKI 12							       15.50

GLENMORANGIE SIGNET						     23.00

		

Other Scottish & Irish

FAMOUS GROUSE						      4.50

MONKEY SHOULDER						      4.80

JOHNNIE WALKER BLACK LABEL					     5.00

JAMESON							       4.70

Bourbon & Rye

BUFFALO TRACE							       4.40

JACK DANIEL’S NO. 7						      4.60

MAKER’S MARK							       5.00

WOODFORD RESERVE						      5.80

BULLEIT 95 RYE							       5.90

WHISKY

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



Brandy

COURVOISIER VS							      5.20

RÉMY MARTIN V.S.O.P						      7.50

RÉMY MARTIN XO						      25.00

		

Tequila & Mezcal

PATRÓN SILVER							       7.00

PATRÓN REPOSADO						      7.70

PATRÓN EL ALTO							      21.00

DEL MAGUEY VIDA PUEBLA MEZCAL				    5.80

		

Port, Sherry & Vermouth

10 YEAR OLD TAWNY PORT, BARROS | Douro, Portugal | 75ml		  7.50

PEDRO XIMÉNEZ SHERRY, GARVEY | Jerez, Spain | 50ml		  6.00

COCCHI STORICO VERMOUTH DI TORINO – Sweet | 50ml		  7.90

COCCHI VERMOUTH DI TORINO EXTRA DRY | 50ml			  7.90

OTHER SPIRITS & FORTIFIED WINES

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



ASUKI CHERRY BLOSSOM						     4.00

ASUKI YUZU CITRUS						      4.00

BAILEYS | 50ml							       5.70

BOUNTY COCONUT						      4.20

CAMPARI							       4.00

CHAMBORD							       4.30

COINTREAU							       4.50

DRAMBUIE							       4.80

FRANGELICO							       4.20

GABRIEL BOUDIER APRICOT BRANDY				    4.30

GLAYVA								       5.20

ITALICUS							       5.20

KAHLÚA							       4.20

KWAI FEH LYCHEE						      4.30

LUXARDO LIMONCELLO | 50ml					     7.50

LUXARDO SAMBUCA DEI CESARI					     4.50

SALIZÁ AMARETTO						      5.00

SARTI ROSA							       4.20

SOUTHERN COMFORT						      4.50

L IQUEURS

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



BITTER ORANGE SPRITZ						      10.00			 

The world’s most popular orange-red Spritz, only without the alcohol

Giffard Bitter Aperitif, Levin 0% Blanc de Blancs sparkling, soda

SOBER HUGO							       10.00			 

The Hugo Spritz went sober – the same delicate elderflower 

& mint flavours with an excellent alcohol-free sparkling wine

Giffard 0% Elderflower, Levin 0% Blanc de Blancs sparkling, soda, mint

CITRUS GROVE							       10.00			 

Like a leisurely stroll in a Spanish orchard. Lively citrus, mandarin, 

lemon, peach, eucalyptus and a hint of ginger

Crossip Fresh Citrus, Levin 0% Blanc de Blancs sparkling, soda

BLAZING PINEAPPLE SPRITZ					     10.00			 

Big tropical fruit at the forefront with just the right amount 

of chilli & ginger heat

Crossip Blazing Pineapple, Franklin & Sons Ginger Beer, soda

HIBISCUS SPRITZ							      10.00			 

Bittersweet and tart, earthy, herbaceous and gently floral

Crossip Pure Hibiscus, Franklin & Sons Rhubarb & Hibiscus Tonic, soda

NON-ALCOHOLIC SPRITZ

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



PLACEBO							       10.00			 

’Scotland’s free spirit’ mixed up with honey, lemon & ginger

 – an antidote to tomorrow’s headache

Feragaia, honey, lemon, Franklin & Sons Ginger Ale, candied ginger

SMOKED PEACH SMASH						      10.00		

Vibrant peach, warming maple syrup and smoky depth

Crossip Dandy Smoke, maple, lemon, Franklin & Sons Peach & Mango

SPICY PINEAPPLE MARGARITA					     11.00			 

A popular classic turned slightly tropical and with a subtle kick. 

Contains traces of alcohol

Almave Blanco (0.5% ABV), Crossip Blazing Pineapple, agave, lime, salt

PASSION FRUIT MARTINI MOCKTAIL				    10.00			 

Chic classic cocktail that reads almost like the original

Pineapple, vanilla, lime, passion fruit, Levin 0% Blanc de Blancs sparkling

VIRGIN PALOMA							      11.00			 

Refreshing Mexican long drink. Contains traces of alcohol

Almave Blanco (0.5% ABV), agave, lime, pink grapefruit soda, salt

NON-ALCOHOLIC COCKTAILS

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



CROSSIP								       			 

Skilfully crafted non-alcoholic spirits using natural botanicals to achieve bold, 

complex flavours with real depth and intensity

FRESH CITRUS						      4.60

BLAZING PINEAPPLE					     4.60

PURE HIBISCUS						      4.60

DANDY SMOKE						      4.60

TANQUERAY 0.0%					     4.00

TANQUERAY FLOR DE SEVILLA 0.0%			   4.20

FERAGAIA | Alcohol-free spirit				    4.00

ALMAVE BLANCO 0.5%					     4.20
Low alcohol agave spirit (0.5% ABV) made in Mexico 

using traditional tequila-making methods. The first of its kind, 

designed by F1 Champion Lewis Hamilton

BOTIVO							      5.20
Award-winning, alcohol-free botanical aperitivo made in Britain. 

Tangy, bittersweet, bright, low-calorie and gut-friendly

ALCOHOL-FREE SPIRITS & LIQUEURS

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



COCA-COLA						      2.20	 3.50

DIET COKE						      2.20	 3.50

LEMONADE						      2.20	 3.50

SODA WATER						      1.20	 2.00

- Add lime/blackcurrant/orange/elderflower cordial 			  +0.50

ORANGE						      2.50	 3.50

APPLE							       2.50	 3.50

CRANBERRY						      2.50	 3.50

PINEAPPLE						      2.50	 3.50

TOMATO						      2.50	 3.50

ORANGE & LEMONADE					     2.20	 3.20

DRAUGHT 

FRUIT JUICES

PINT 

PINT 

HALF

HALF

SOFT DRINKS

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



BOTTLES							       			 

COCA-COLA	 						      3.80

DIET COKE							       3.80

COCA-COLA ZERO SUGAR					     3.80

IRN BRU								       3.90

IRN BRU SUGAR FREE						      3.90

APPLETISER							       3.90

SPRITE ZERO SUGAR						      3.90

FRANKLIN & SONS						    
With a range of award-winning premium mixers and soft drinks, 
Franklin & Sons have been pioneering flavour since 1886

PREMIUM INDIAN TONIC						      3.40
PREMIUM LIGHT TONIC						      3.40
SICILIAN LEMON TONIC						      3.40
ELDERFLOWER & CUCUMBER TONIC					     3.40
RHUBARB & HIBISCUS TONIC					     3.40
BREWED GINGER BEER						      3.40
ORIGINAL GINGER ALE						      3.40
PRESSED RASPBERRY LEMONADE					     4.20
HEDGEROW ELDERFLOWER LEMONADE				    4.20
REFRESHING PEACH & MANGO					     4.20

FEVER-TREE MEDITERRANEAN TONIC				    3.40

FEVER-TREE PINK GRAPEFRUIT SODA				    3.40

FRUIT SHOOT | ORANGE OR APPLE & BLACKCURRANT		  3.00

STILL WATER | 750ml						      4.00

SPARKLING WATER | 750ml					     4.00

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

SOFT DRINKS



ESPRESSO							       3.80

DOUBLE ESPRESSO						      5.00

AMERICANO							       4.20

LATTE								        4.50
- Add Syrup (Vanilla / Almond / Caramel)	 +0.50

CAPPUCCINO							       4.50

FLAT WHITE							       4.50

LATTE MACCHIATO						      4.50

MOCHA								       4.50

HOT CHOCOLATE						      4.50

ICED COFFEE							       5.00

BREAKFAST TEA							       3.50

SPECIALITY TEAS							      4.00
Mr Grey / Moorish Mint / Camomile / Red Berry / Sencha Green

Tropical Fruit Punch / Rooibos / Darjeeling / Lemon & Ginger

Passion Fruit & Orange

LIQUEUR COFFEE							     

IRISH – coffee, cream, brown sugar, Jameson				    8.50

GAELIC – coffee, cream, brown sugar, Drambuie				    8.50

ITALIAN – coffee, cream, brown sugar, Frangelico				    8.50

Should you prefer semi-skimmed milk or a milk alternative  
(oat, soya, almond) at no extra charge, please ask your server

TEA & COFFEE

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.


