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Espresso Martini £10 O
Vodka, Kahlua, Vanilla Syrup, In-House Espresso &t The Eilhusiast”

CorreE & ALE Housk

French Martini £10

Absolut Vanilia, Chambord, Raspberry, Pineapple

Raspberry Moscow Mule £10

Vodka, Angostura Bitters, Fresh Lime, Raspberry, Fever-Tree Ginger Beer

Baileys White Russian £10

Vodka, Kahlua, Baileys, Cream

Margarita on the Rocks £10 (classic or spicy)

Tequila | Jalapeno-Infused Tequila, Cointreau, Fresh Lime, Agave

Dark & Stormy £11

Dark Matter Rum, Fresh Lime, Angostura Bitters, Fever-Tree Ginger Beer

Rhubarb & Ginger Gin Sour £10

Rhubarb & Ginger Gin, Ginger Syrup, Fresh Lemon, Foamer

Banana Old Fashioned £10

Bourbon, Giffard Banane, Fernet Branca, Demerara, Foamer

Negroni £11

London Dry Gin, Cocchi Vermouth di Torino, Campari

Aperol Spritz £10

Aperol, Soda, Prosecco Q,%,‘ A W / /1//1/

Boozy Hot Chocolate £8 Y é})

Check our pillar for our seasonal options! BEST BAR OR PUB
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N Refresher 0% £6 ABERDEEN CITY & SHIRE

= FeverTree Apple & Mint, Raspberry, Soda THISTLE AWARDS

|<_': Mediterranean G’'n’T 0% £6

cx_) Rhubarb & Ginger 0% Gin, Fever-Tree Mediterranean Tonic

g Cheerleader 0% £6

Orange, Pineapple, Vanilla, Fresh Lime, Passionfruit

i please inform the team about any allergies or intolerances (;;cm Tﬂegmws iasl



