


T O W N H O U S E  C L A S S I C S

S P E N C E  C O C K T A I L S

C H A M P A G N E  &  S P A R K L I N G

W I N E

B E E R  &  C I D E R

S P I R I T S

A P E R I T I F S  &  L I Q U E U R S

H O T  D R I N K S

S N A C K S

All pr ices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill. 
Should you have any alleger ies or dietary restr ictions, please notify your server and we will guide you through the menu.  

Please note, not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens.



T O W N H O U S E  C L A S S I C S

Our Townhouse Classics have been inspired by our six glor ious statues.
Each with their own individual personalities, we’ve created the perfect 
cocktail to match their story.

 
 
T H E  S A I L O R     - - 1 5 
Ketel One Vodka, Turbo Grapefruit, Kirsch, Fino,  

Bon Accord Grapefruit Soda

T H E  M E R C H A N T   - - 1 5 
Bulleit Rye Whiskey, Rooibos Sugar, Bitters

T H E  E N G I N E E R     - - 1 5 
Tanqueray Gin, Yuzu Sake, Crème de Cacao,  

Cocchi Americano, Lemon

T H E  S C I E N T I S T       - - 1 5 
Glenfiddich 12yo Whisky, Charred Lemon, Sugar,  

Egg White, Absinthe  

T H E  A R C H I T E C T     - - 1 5 
Hendrick’s Gin, Cointreau, Campari, Noilly Prat

T H E  G A R D E N E R    - -1 5 
Don Julio Blanco Tequila, St . Germain, Cocchi Americano, Suze,  

Mustard Seed, Apple, Cremant d’Alsace



S P E N C E  C O C K T A I L S

Our Spence Cocktails take inspiration from seasonal ingredients you would 
find in any Scottish larder, garden or the countryside itself. Each drink has 
been skilfully created by the members of our bar team with a shared ambition; 
seasonal Scottish ingredients

 
R H U B A R B       - - 1 4 
Roku Gin, Rhubarb, Fever Tree Soda Water, Bitters 

O R  Seedlip Garden 0% - - 1 0

B E R R I E S       - - 1 5 
Havana 7yo Rum, Summer Berr ies, Rose, Lemon,  

Egg White, Fever Tree Ginger Ale 

O R  Feragaia 0% - - 1 0

H E AT H E R      - - 1 4 
Tanqueray 10 Gin, Heather, Aromatised Wine, Pink Peppercorn

C O F F E E      - - 1 5 
Bulleit Bourbon Whiskey, Averna Amaro, Cardamom, Almond,  

Coffee, Fever Tree Raspberry & Orange Soda Water

R O C K E T      - - 1 5 
Don Julio Blanco Tequila, Peach, Rocket, Lime, Cremant d’Alsace

B A R L E Y      - - 1 5 
Macallan Double Cask 12yo Whisky, Honey, Dulse, Gorse,  

Sweetdram Escubac  



C H A M P A G N E  &  S P A R K L I N G

 125ml  Bottle

C R E M A N T  D ’ A L S A C E   - - 1 3   - - 6 6 
Domaine Schwach, Alsace, France, NV

V E U V E  C L I C Q U O T  Y E L L O W  L A B E L  - - 1 7  - - 9 5 
Champagne, France, NV

V E U V E  C L I C Q U O T  R O S É  - - 1 9   - - 1 0 5 
Champagne, France, NV

R U I N A R T  B L A N C  D E  B L A N C S  - - 2 4   - - 1 4 0 
Chardonnay, Champagne, France, NV 

Please ask your server for  
the full wine and Champagne list



Please note that while we serve 125ml of wine and 50ml of liqueur and spir its as 
standard measure, smaller serves (25ml of spir it) are available upon request.  

Port and Sherry sold by the glass are measured at 75ml.

  

W I N E

W H I T E  125ml  Bottle

C A N N O N B E R G  C H E N I N  B L A N C  - - 6 . 5   - - 3 5 
Chenin Blanc, Western Cape, South Afr ica, 2023

P I C P O U L  D E  P I N E T  - - 8   - - 4 5 
Terre de Roqueloupie, Languedoc, France, 2023

C I N G I L I A  P E C O R I N O  - - 9 . 5   - - 5 5 
Pecorino, Cingilia, Abruzzo, Italy, 2022

T H E  L A N E  - - 1 0 . 5   - - 6 0 
Chardonnay, The Lane, Adelaide Hills, Australia, 2023

C H A B L I S  - - 1 2   - -7 0 
Chardonnay, Domaine des Anges, Burgundy, France, 2022

C A I L L O T T E S  S A N C E R R E  - - 1 4   - - 8 0 
Sauvignon Blanc, Joël et Sylvie Cirotte, Loire Valley,                                

France 2022



R E D  125ml Bottle

Q U AT R O  V E N T O S  D O U R O  - -7   - - 3 8 
Tinta Roriz/Touriga Franca/Tinta Barroca, Caves Alianca,  

Douro, Portugal, 2021                                 

S O L I  M E R L O T  - - 8   - - 4 5 
Merlot, Edoardo Miroglio, Thracian Valley, Bulgaria, 2020

A LT O S  L A S  H O R M I G A S  M A L B E C  - - 9 . 5   - - 5 5 
Malbec, Altos Las Hormigas, Mendoza, Argentina, 2021

C Ô T E S  D U  R H Ô N E  R O U G E   - - 1 0 . 5   - - 6 0 
Grenache/Syrah/Carignan, Domaine Roche-Audran, Rhone,                        

France, 2022

B O S M A N  P I N O T  N O I R  - - 1 1   - - 6 5 
Pinot Noir, Bosman Family Vineyards, South Afr ica, 2022

E S P R I T  D E  P AV I E  - - 1 4   - - 8 0 
Merlot/Cabernet Franc/Cabernet Sauvignon,                                             

Bordeaux, France, 2019



R O S É  125ml Bottle

F I N C A  FA B I A N  R O S E  - -7   - - 3 8 
Garnacha, Dominio de Punctum, La Mancha, Spain, 2023

L E  P A R A D O U  - - 8 . 5   - - 4 8 
Cinsault, Vin de France, 2022

M I N U T Y  P R E S T I G E  - - 1 1 . 5   - - 6 8             
Grenache/Tibouren/Cinsault/Syrah, Château Minuty,  

Cotes du Provence, France, 2023                                                                                

O R A N G E  125ml Bottle

M A C E R AT O  - - 9 . 5  - - 5 6 
Zibibbo, Vino Lauria, Sicily, Italy, 2022

S W E E T  W I N E  &  P O R T   75ml Bottle   

L E  L U Y  - - 9   - - 4 2 
Petit Manseng, Château de Cabidos, Bern, 

France, 2016 (37.5cl)

W E I S E  A N D  K R O H N  P O R T  - - 1 0   - - 9 0 
Colheita, Douro, Portugal, 2010

Please ask your server for  
the full wine and Champagne list



B E E R  &  C I D E R

D R A U G H T  Half pint Pint

P I L O T  - - 3 . 7 5   - -7 . 5 
Leith Lager, 4.1%

P I L O T    - - 3 . 7 5   - -7 . 5 
Vienna Pale, 4.6%

B R E W G O O D E R      - - 3 . 7 5   - -7 . 5 
Tropical Pale Ale, 4.0% 

B O T T L E S  &  C A N S   330ml

B E L L F I E L D  C R A F T  L A G E R     - - 6   
Gluten Free Craft Lager, 5.2% 

B R E W G O O D E R     - - 6     
New England IPA, 4.1%

J U M P  S H I P     - - 5 
Yardarm Lager, 0.5%

T H I S T LY  C R O S S   - - 6  
Apple Cider, 4.4% 

N E W B A R N S   440ml 

Stout Beer, 5%  - -7



S P I R I T S

V O D K A

B E LV E D E R E     - - 1 3

C I R O C     - - 1 3  

K E T E L  O N E     - - 1 2

K E T E L  O N E  P E A C H  &  O R A N G E  B L O S S O M    - - 1 0

R E Y K A     - - 1 3  

T H E  R E I D     - - 1 5

X  M U S E     - - 1 5

G I N

B O M B AY  S A P P H I R E   - - 1 1

B O TA N I S T   - - 1 3

C A O R U N N    - - 1 1

C A O R U N N  R A S P B E R R Y   - - 1 2

F O U R  P I L L A R S  M O D E R N  A U S T R A L I A N   - - 1 3

H A R R I S   - - 1 4

H E I G H T  O F  A R R O W S   - - 1 2

H E N D R I C K ’ S   - - 1 4

L I N D  &  L I M E   - - 1 3

M O N K E Y  4 7   - - 1 5

P I C K E R I N G ’ S  C L A S S I C   - - 1 2

P I C K E R I N G ’ S  S L O E  G I N   - - 1 0

P O R T E R ’ S  O L D  T O M   - - 1 3

R O K U

S E V E N  C R O F T S   - - 1 3

S E V E N  C R O F T S  F I S H E R M A N ’ S  S T R E N G H T          - - 1 4  
 



TA N Q U E R AY     - - 1 2  

TA N Q U E R AY  N O . 1 0   - - 1 4

W H I S K Y

B L E N D E D

C H I VA S  1 2 Y O   - - 1 3

C H I VA S  1 8 Y O   - - 2 0

C O P P E R  D O G   - - 1 1

D E W A R S  1 2 Y O      - - 1 3

J A M E S  E A D I E  X      - - 1 3  

J O H N N I E  W A L K E R  B L A C K  L A B E L   - - 1 2

J O H N N I E  W A L K E R  G O L D  L A B E L   - - 1 5

J O H N N I E  W A L K E R  G R E E N  L A B E L   - - 1 7

J O H N N I E  W A L K E R  B L U E  L A B E L     - - 3 5

M O N K E Y  S H O U L D E R   - - 1 2

P E AT  C H I M N E Y   - - 1 2

T H E  H I V E   - - 1 2  

S I N G L E  G R A I N

A R B I K I E  H I G H L A N D  R Y E    - -7 0

L O C H  L O M O N D    - - 1 4

Please note that while we serve 50ml of liqueur and spir its as standard measure, 
smaller serves (25ml of spir it) are available upon request. Port and Sherry sold by 

the glass are measured at 75ml.



S I N G L E  M A L T

A B E R F E L D Y  1 2 Y O    - - 1 4

A B E R F E L D Y  2 1 Y O    - - 4 5

A R D B E G  1 0 Y O    - - 1 4

A B D E G  A N  O A   - - 1 4

A R D B E G  U I G E A D A I L    - - 1 8

A R D B E G  2 5 Y O    - - 2 5 0

B A L B L A I R  1 2 Y O   - - 1 4

B A L B L A I R  1 9 9 0   - - 1 4 6

B A LV E N I E  1 2 Y O  D O U B L E W O O D   - - 1 6

B A LV E N I E  1 4 Y O  C A R I B B E A N  C A S K   - - 2 1

B A LV E N I E  2 1 Y O  P O R T W O O D   - - 6 5

B L A I R  AT H O L  1 2 Y O  F L O R A  &  FA U N A    - - 1 6

B O W M O R E  1 8 Y O   - - 2 8

B R A M B L E  W H I S K E Y  C O  A R D M O R E   - - 2 5

B R U I C H L A D D I C H  C L A S S I C  L A D D I E   - - 1 6

C A O L  I L A  1 2 Y O   - - 1 6

C A R D H U  1 2 Y O   - - 1 4

C LY N E S L I S H  1 4 Y O   - - 1 6

C R A I G E L L A C H I E  2 3 Y O   - - 9 0

D A L M O R E  1 2 Y O   - - 2 0

D A L M O R E  1 5 Y O   - - 3 8

D A L M O R E  2 0 0 8   - -7 0

G L E N F I D D I C H  1 2 Y O    - - 1 4

G L E N F I D D I C H  1 5 Y O    - - 1 9

G L E N F I D D I C H  2 1 Y O  G R A N D  R E S E R VA    - - 5 4

G L E N F I D D I C H  2 3 Y O  G R A N D  C R U    - -7 0



G L E N F I D D I C H  3 0 Y O  S U S P E N D E D  T I M E   - - 2 5 0

G L E N FA R C L A S  1 2 Y O   - - 1 8

G L E N K E I T H  1 9 9 3   - - 6 0

G L E N  G R A N T  1 9 9 6   - - 3 8

G L E N M O R A N G I E  O R I G I N A L  1 0 Y O   - - 1 2

G L E N M O R A N G I E  1 2 Y O  L A S A N TA   - - 1 6

G L E N M O R A N G I E  1 2 Y O  N E C TA R  D ’ O R   - - 1 8

G L E N M O R A N G I E  Q U I N TA  R U B A N  1 4 Y O   - - 1 6

G L E N M O R A N G I E  1 8 Y O   - - 3 2

G L E N M O R A N G I E  S I G N E T   - - 4 8

G L E N M O R A N G I E  TA L E  O F  T O K Y O   - - 2 4

G L E N R O T H E S  1 8 Y O   - - 3 8

H I G H L A N D  P A R K  1 2 Y O    - - 1 1

H I G H L A N D  P A R K  1 8 Y O    - - 3 4

H O LY R O O D  A R R I VA L   - - 2 4

L A G AV U L I N  1 6 Y O   - - 2 4

L E D A I G  1 0 Y O   - - 1 4

O B A N  1 4 Y O   - - 2 5

O L D  P U LT E N E Y  1 2 Y O   - - 1 2

P O R T  C H A R L O T T E  1 0 Y O   - - 1 9

S I N G L E T O N  1 2 Y O   - - 1 4

S P R I N G B A N K  1 0 Y O   - - 1 6

S P R I N G B A N K  1 5 Y O   - - 2 6

TA L I S K E R  1 0 Y O   - - 1 4

TA L I S K E R  P O R T  R U I G H E   - - 1 6

TA M D H U  1 2 Y O   - - 1 5  

TA M D H U  1 5 Y O   - - 2 6

TA M D H U  1 8 Y O   - - 4 5



T H E  M A C A L L A N  D O U B L E  C A S K  1 2 Y O   - - 2 1

T H E  M A C A L L A N  S H E R R Y  O A K  1 2 Y O   - - 2 2

T H E  M A C A L L A N  D O U B L E  C A S K  1 5 Y O   - - 3 8

T H E  M A C A L L A N  D O U B L E  C A S K  1 8 Y O   - -7 5

T H E  M A C A L L A N  S H E R R Y  O A K  1 8 Y O   - - 9 0

T H E  M A C A L L A N  S H E R R Y  O A K  2 5 Y O   - - 5 5 0 

W O R L D  W H I S K ( E ) Y

A M E R I C A N

A N G E L’ S  E N V Y   - - 2 0

B U L L E I T  R Y E   - - 1 3

B U L L E I T  B O U R B O N   - - 1 2

M A K E R ’ S  M A R K   - - 1 3

J A P A N E S E

H A K U S H U  1 2 Y O    - - 4 2

H I B I K I  H A R M O N Y  S U N T O R Y   - - 2 2

I R I S H

J A M E S O N    - - 1 2

R O E  &  C O    - - 1 3

C A N A D I A N 

L O T  4 0  R Y E    - - 1 5

A U S T R A L I A N

S TA R W A R D  N O VA   - - 1 6



R U M

A L U N A  C O C O N U T  R U M   - - 1 2

B R U G A L  1 8 8 8    - - 1 2

D I P L O M AT I C O  R E S E R VA   - - 1 5

D I S C A R D E D  B A N A N A  P E E L  R U M    - - 1 2

E M I N E N T E  R E S E R VA   - - 1 5

G O S L I N G S  B L A C K  S E A L    - - 1 2

H A V A N A  7 Y O    - - 1 2

P A M P E R O  B L A N C O   - - 1 2

P A M P E R O  A N I V E R S A R I O   - - 1 4

P L A N TAT I O N  5 Y O    - - 1 3

R H U M  J M    - - 1 4

R O N  S A N T I A G O  B L A N C A   - - 1 4

S A I L O R  J E R R Y   - - 1 2

Z A C A P A  R U M  2 3 Y O    - - 1 8

YA G U A R A  C A C H A C A    - - 1 3

N O N - A L C O H O L I C

AT O P I A  S P I C E D  C I T R U S ,  0 . 5 %   - - 8

F E R A G A I A  0 %   - - 8

S E E D L I P  G A R D E N  1 0 8  0 %   - - 8

W I L D  E V E  0 %   - - 1 2



A G A V E

T E Q U I L A

C A S A  D R A G O N E S  B L A N C O   - - 3 0

C A S A  D R A G O N E S  J O V E N   - - 9 0

C A S A  N O B L E  R E P O S A D O   - - 2 2

C A S A M I G O S  B L A N C O   - - 1 8

C A Z C A B E L  B L A N C O   - - 1 2

D O N  J U L I O  B L A N C O   - - 1 5

D O N  J U L I O  R E P O S A D O   - - 2 0

D O N  J U L I O  1 9 4 2   - - 3 5

F O R TA L E Z A  S T I L L  S T R E N G T H   - - 2 4

H E R R A D U R A  B L A N C O   - - 1 6

H E R R A D U R A  R E P O S A D O  P O R T  C A S K   - - 2 5

P AT R O N  S I LV E R   - - 1 6

P E N S A D O R  E S P E C I A L   - - 2 4

V I V I R  A Ñ E J O   - - 2 4

M E Z C A L

C A L L E  2 3  B L A N C O   - - 1 5

D E L  M A Q U E Y  V I D A   - - 1 5

I L E G A L  J O V E N   - - 1 8

R A I C I L L A

B A L A M  M A D U R A D O   - - 2 0



A P E R I T I F S  &  L I Q U E U R S 

A D R I AT I C O  R O A S T E D   - - 1 4

A D R I AT I C O  B L A N C O   - - 1 4

A M A R O  M O N T E N E G R O   - - 1 0

A M A R O  A V E R N A   - - 1 0

A P E R O L   - - 9

A VA L L A N  C A LVA D O S   - - 1 2

B U C K  A N D  B I R C H  A M E R O S A   - - 1 0

B U C K  A N D  B I R C H  A E L D E R   - - 1 0

B U C K  A N D  B I R C H  A N A   - - 1 0

B A I L E Y S   - - 1 0

B R A N C A  M E N TA   - - 1 0

C A M P A R I   - - 8

C Y N A R   - - 8

C O I N T R E A U   - - 1 0

C R O S S  B R E W  C O F F E E  L I Q U E U R   - - 1 0

D I S A R O N N O  A M A R E T T O   - - 1 0

D O M  B E N E D I C T I N E   - - 1 0

D R A M B U I E   - - 1 1

F E R N E T  B R A N C A   - - 9

I TA L I C U S   - - 1 0

L U X A R D O  L I M O N C E L L O   - - 1 1

M E TA X A  5 Y O   - - 1 1

P E R N O D   - - 1 0

P E R N O D  A B S I N T H E   - - 1 4

S T .  G E R M A I N   - - 9

S W E E T D R A M  E S C U B A C   - - 8

V A L E N T I A N  V E R M O U T H   - - 1 0



C O G N A C

C O U R V O I S I E R  V S O P   - - 1 5

R E M Y  M A R T I N  X O   - - 4 0

H E N N E S S Y  V S   - - 1 2

H E N N E S S Y  V S O P   - - 1 5

H E N N E S S Y  X O   - - 4 0

H E N N E S S Y  P A R A D I S   - - 3 0 0 
 
 
B R A N D Y

AV A L L E N  C A LVA D O S   - - 1 2

B A R S O L  P I S C O   - - 1 0

S E V E N  TA I L S   - - 1 3

 
A R M A G N A C

B A R O N  D E  S I G O G N A C  V S O P   - - 1 5

 
 
F O R T I F I E D  W I N E S

F E R N A N D O  A M O N T I L L A D O   - - 8

F E R N A N D O  O L O R O S O   - - 8

F E R N A N D O  M A N Z A N I L L A   - - 8

F E R N A N D O  C R E A M  S H E R R Y   - - 8

F E R N A N D O  P E D R O  X I M E N E Z   - - 8

T I O  P E P E   - - 8



C O F F E E

with Gleneagles own roast from Origin Coffee

S I N G L E  E S P R E S S O   - - 2

D O U B L E  E S P R E S S O   - - 4

M A C C H I AT O   - - 4 . 5

C O R TA D O   - - 4 . 5

F L AT  W H I T E   - - 4 . 5

L AT T E   - - 4 . 5

C A P P U C C I N O   - - 4 . 5

M O C H A   - - 4 . 5

L O N G  B L A C K   - - 4 . 5

A M E R I C A N O   - - 4 . 5

P O T  O F  F I LT E R   - - 4

O T H E R  H O T  D R I N K S

H O T  C H O C O L AT E   - - 4 . 5 
with marshmallows

C H A I  L AT T E   - - 4 . 5

Please ask your server for  
alternative milks or decaf



L O O S E  L E A F  T E A

from Pekoetea Edinburgh

B L A C K 

T O W N H O U S E  B L E N D   - - 4 . 5 
exclusive breakfast blend inspired by Edinburgh with a f loral f inish

E A R L  G R E Y   - - 4 . 5 
bergamot, citrus, blue cornf lowers

D A R J E E L I N G  2 N D  F L U S H   - - 4 . 5 
broken, orange leaves with muscatel aroma

C H A I  B L A C K   - - 4 . 5 
cinnamon, cardamom, pink peppercorns, cloves, star anise

L A P S A N G  S O U C H O N G   - - 4 . 5 
smoked pinewood

D E C A F F E I N AT E D  B R E A K FA S T  B L E N D   - - 4 . 5

G R E E N

J A D E  T I P S   - - 4 . 5

W H I T E

W H I T E  P E O N Y   - - 4 . 5

H E R B A L

C H A M O M I L E   - - 4 . 5

R O O I B O S   - - 4 . 5

P E P P E R M I N T   - - 4 . 5



S N A C K S

Served 12pm till 930pm

G O R D A L  O L I V E S   - - 5

H I C K O R Y  S M O K E D  A L M O N D S    - - 5

C O M P A N Y  B A K E R Y  S O U R D O U G H    - - 6 
Edinburgh cultured butter, Blackthorn sea salt

J A L A P E Ñ O  H O N E Y  C O R N B R E A D    - - 6 
chicken butter, cr ispy skins   

P O TAT O  R Ö S T I   - -7 
mushroom ketchup, gr il led shiitake, fur ikake 

S M O K E D  C O D ’ S  R O E   - -7 
preserved lemon, seeded lavosh 

L A N G O U S T I N E S  I N  T H E I R  S H E L L   - - 1 8 
cr ispy seaweed, Dijonnaise

W E S T  C O A S T  C R A B  C R U M P E T   - - 1 8 
apple, cor iander

S P I C Y  R A W  B E E F   - - 1 9 
pickled shimeji mushroom, cured egg yolk, cr ispy potato

F R I E S   - - 6 
Blackthorn sea salt, rosemary

T O W N H O U S E  C H I P  &  D I P   - - 1 2 0 
3 0 G  Sturia Oscietra Caviar,  

soured cream & chive dip, salt & vinegar cr isps    

All pr ices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill. 
Should you have any alleger ies or dietary restr ictions, please notify your server and we will guide you through the menu.  

Please note, not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens.


