
SIGNATURE COCKTAILS
 Specially curated by our bar team. Homemade elements and 
fresh ingredients, these are the drinks we are truly proud to share.

PUFF ‘N’ AWAY
 

13
  

Foragers Yellow Label Gin • Aperol • Coconut • Lime

LET’S MISBEHAVE
 

13

Port of Leith Sherry • Apricot • Maraschino • Earl Grey • Soda
dry, refreshing, and a little bit naughty

TAKES TWO TO MANGO
 

13
 

Herradura Plata Tequila • Mezcal•Spicy Mango
a smoky, spicy margarita with a sultry herbal touch

HEBRIDEAN NEGRONI
 

13
  

Talisker 10 Whisky • Sweet Vermouth • Puffin Bitter Blend • Cocoa 
island smoke meets decadent chocolate, with a hint of citrus

HAVANA HURRICANE
 

14
  

Ron El Rumbo Añejo Rum • Pineapple • Orange • Passionfruit • Vanilla
the quintessential tiki drink, an escape to a tropical paradise

BANANA DANCER
 

18
 

Diplomatico Reserva Rum • Banana • Champagne
the famous dance coined by the fascinating Josephine Baker

how it feels to be sun kissed, on a yacht, in the middle of the Atlantic

THE PHILOSOPHER & SAMARITAN
 

15

Dalmore 12 Whisky • Marsette Coffee Liqueur • Cherry & Vanilla Tobacco
a man who smokes, thinks like a philosopher, and acts like a samaritan

MEDITERRANEAN MARTINI
 

14
  

Ybet Vodka • Bianco Vermouth • Olive • Thyme • Peach
inspiredbytheAmalfiCoast - thisstrongsipperisbreathtakinglyenchanting

NON ALCOHOLIC

CARIBBEAN COOLER 9
Coconut • Hibiscus • Passionfruit • Lemon • Soda

FIREBIRD 9
 AlcoholFreeRum • Smoked Tea • Pineapple • Lime 



OLD FASHIONEDS
Our twists on a timeless classic.

SPANISH MARIE
 

BACON & MAPLE
 

OLD TOBASHIONED
 

13

13
 

14
 

THE GEORGE T. STAGG OLD FASHIONED 90
 GeorgeT.StaggBourbon • HouseSyrup • Bitters

BuffaloTraceBourbon • PXSherry • Pancetta • Maple

DiplomaticoMantuanoRum • Biscoff • Caribbean Spices 

StallaDhuIslayWhisky • PeriqueTobacco • Hickory Smoke

COMPANY BAKERY SOURDOUGH & SMOKED BUTTER    5   V

CURED MEATS       20pp
Selection of the finest British products., served with Pickles & Sourdough

SELECTION OF BRITISH CHEESES      15pp
A curated plate of artisan cheeses showcasing the diverse textures and flavours of 
Britain, served with Quince & Charcoal Crackers

MARINATED GORDAL OLIVES       4    VE

V for Vegetarian VE for Vegan

If you are concerned about food allergies, please ask your server about this when choosing
one of our menu items. Please note, our premise is not a gluten free environment and all

food may contain traces. Please inform us before ordering. A discretionary service charge of
12% will be added to your bill. All prices are inclusive of VAT at the current rate.

SMALL PLATES


