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All prices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill.
Should you have any allegeries or dietary restrictions, 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.

All fish, tea & coffee is locally or sustainably sourced.
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Our Townhouse Classics have been inspired by our six glorious statues.
Each with their own individual personalities, we’ve created the perfect
cocktail to match their story.

AEERERSEAYEOIR SEES
Ketel One Vodka, Turbo Grapefruit, Kirsch, Fino,
Bon Accord Grapefruit Soda

THE MERCHANT =S
Bulleit Rye Whiskey, Rooibos Sugar, Bitters

S EIENENIG IENIEEIR =215
Tanqueray Gin, Yuzu Sake, Créme de Cacao,

Cocchi Americano, Lemon

iR EVES CHlIEIN TS AT = 2|15
Glenfiddich 12yo Whisky, Charred Lemon, Sugar,
Egg White, Absinthe

U RIS ARG R EEr ==
Hendrick’s Gin, Cointreau, Campari, Noilly Prat

THE GARDENER --15
Don Fulio Blanco Tequila, St. Germain, Cocchi Americano, Suze,

Mustard Seed, Apple, Cremant d’Alsace
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Our Spence Cockrails 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

B E{ESRRI@ IO S 2L%)
Don Fulio Blanco Tequila, Beetroot, Fennel, Apricot, Veuve Cliquot Rose

WAINBIEECRESESIPAFCIERS )

Tanqueray Gin, Cinnamon, Aromatised Wine, Pedro Ximenez Sherry

APPLE Sl
Bulleit Bourbon, Apple, Bitters

PEAR SiliS
Havana 7yo Rum, Pear, Allspice, Pale Ale, Lemon

CRANBERRY EESHlIS
Roku Gin, Cranberry, Sloeberry, Grape, Honey, Egg White, Bitters
OR Feragaia 0% --12

WALNUT 2= 11
Highland Park 12yo Whisky, Walnut, Dates, Noilly Prat
OR Lapsang Souchong, Verjuis 0% --12
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(CIRAERIVIVASN SRR D EIAS RS FAT G
Domaine Schwach, Alsace, France, NV

WVEENUAVEE S GHE CIORU O RTIREE | EH S @V BVAS B E
Champagne, France, NV

VEUVE CLICQUOT ROSE
Champagne, France, NV

RIHINTAIREIEEBISAINEC SDIE N BIASNEGES
Chardonnay, Champagne, France, NV

BILLECART-SALMON ROSE
Champagne, France, NV

DOM PERIGNON
Champagne, France, 2013
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Rheinhessen, Germany, 2022

Please ask your server for
the full wine and Champagne list
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MALVAZIJA
Gasper, Goriska Brda, Slovenia, 2023

RIOJA CRIANZA BLANCO
Viura, Hacienda Grimon, Rioja, Spain, 2020

ASSYRTIKO

Artemis, Karamolegos, Santorini, Greece, 2022

i CVAININEORRERS it STATNICIESRIRIE:
Sauvignon Blanc, Foél et Sylvie Cirotte, Loire Valley, France 2022

COLLECTIBLE MIENTAGE ONVI CHENIN BLANC
Stellenbosch, South Africa, 2023

MiES R Ci RIS BIEV AN RI@ Y S GIE FAYB S S
Chardonnay, Domaine de I’Enclos, Chablis, Burgundy, France, 2022

BOURGOGNE COTES D’OR CHARDONNAY
Chardonnay, Domaine Francois Carillon, Burgundy, France, 2020

POUILLY-FUISSE
Chardonnay, Esprit Leflaive, Burgundy, France, 2018

BEARS CIR NS R G OV [IBIERTIEHERS 2
Chardonnay, Domaine Matrot, Puligny-Montrachet, Burgundy,
France, 2019

Please note that while we serve 50ml of liqueur and spirits as standard measure,

smaller serves (25ml of spirit) are available upon request.
Port and Sherry sold by the glass are measured at 75ml.




REE ) 125ml

DAO TINTO ==
Touriga Nacional/Tinta Roriz, Prunus, Dao, Portugal, 2021

COTES DU RHONE --12
Grenache/Syrah/Carignan, Domaine Roche-Audran, Rhone,
France, 2022

EfSIPIRIETE DI R PIANVAE b 1171
Merlot/Cabernet Franc/Cabernet Sauvignon,
Bordeaux, France, 2019

# OIKIARH BIOIUIRIGIOIGINIERRIGIUIGIE ==
Pinot Noir, Cyprien Arlaud, Burgundy, France, 2021

RICISISIO Pl MIOINBIFAYINEHING) = )
Sangiovese, Canalicchio di Sopra, Tuscany, Italy, 2022

TINTO RESERVA “VINA TONDONIA” kol 1
Tempranillo/ Tino Fiano, Lopez de Heredia, Rioja, Spain, 2012

MARGAUX DU CHATEAU MARGAUX PP o
Cabernet Sauvignon/Merlot, Bordeaux, France, 2017

GEVREY: CHAMBERTIN MEE L ES HVIGNES Wi 218
Pinot Noir, Domaine Coillot, Burgundy, France 2022

“PRAPO” BAROLO S gDl
Nebbiolo, Davide Fregonese, Piemonte, Italy, 2017

CHATEAU TERTRE ROTEBOEUF --45
Merlot/Cabernet Franc, Grand Cru, St Emilion,
Bordeaux, France, 2014 (from Magnum)

SASSITALA =170
Cabernet Sauvignon/Cabernet Franc, Tenuta San Guido,
Tuscany, Italy, 2020




RGOS E 125ml

LA PARADOU Sito)
Cinsault, France, 2023

S CHAITASEELER AR =7
Negroamaro, Tormaresca, Puglia, Italy, 2023

MiENUT.Y PRESTIGE --14
Grenache/Syrah/Cinsault, Chateau Minuty,
Cotes du Provence, France, 2023

OFERSASEN S GIE 125ml

SNV CIERVATROR g 5
Zibibbo, Vino Lauria, Sicily, Italy, 2022

STRWe BB iy WA N Bl (7 P O 0 R T 75ml

LE LUY i
Perit Manseng, Chateau de Cabidos, Bern, France, 2016

VIN. . SANTO DEL CHIANTI RUEINA s
Trebbiano Toscano/Malvasia, Selvapiana, Tuscany, Italy, 2015

PWANE e RS T /ANC 5 earmat i)
Muscat de Frontigan, Klein Constantia, South Africa, 2019

CHATEAU D’YQUEM prasif i
ler Grand Cru Classé, Sauternes, Bordeaux, France, 2017

(from Feroboam)

@©RUEENAEAT DIESS AR RE@ISTATE I BRVAEP O RUTE 2038 bt 1)
GRAHAM’S 10 YEAR OLD TAWNY PORT Sdei B 01

(from Rehoboam)

Please ask your server for
the full wine and Champagne list
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PIHE@T: =gl
Leith Lager, 4.1%

=1L (oFaF HE TS
Vienna Pale, 4.6%

GUINNESS il
Ireland, 4.2%

L GG Y. S A TN T it
Lager, 0%

Bl O seTasl s LW BeiSis i Gl Gy AN S

B E SR EEE S D CIRIA RS S ANCIEIR
Gluten Free Craft Lager, 5.2%

JUMP SHIP
Yardarm Lager, 0.5%

TESTILY GROSS
Apple Cider, 4.4%

NEWBARNS
Stout Beer, 5%

330ml
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BOTANIST

CAORUNN

CAORUNN RASPBERRY

FOUR PILLARS MODERN AUSTRALIAN
HARRIS
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TANQUERAY
TANQUERAY NO.10

WERRTEUT e S i <Gy
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CEEINVIAISERISIYAC)

COIRRER DOE

DEWARS 12Y0O

DEWARS 15Y0O

DEWARS 18YO

B EAVVPAIRES 24 YO

DEWARS 32Y0O

JAMES EADIE X

JOHNNIE WALKER BLACK LABEL
JORININF ESRWIATSICE RGOS DR ASBIE S
JOHNNIE WALKER GREEN LABEL
SO NN EEAT S KR REE B | S S S AY BE N
M OINIKEEYE S TH IO DI ERR:
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Please note thatr while we serve 50ml of liqueur and spirits as standard measure,
smaller serves (25ml of spirit) are available upon request. Port and Sherry sold by

the glass are measured at 75ml.
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ABIEARIEE S DAESORIRYEC)

ATRIDIBIEIGEETION©

ARDBEG AN OA

ARDBEG UIGEADAIL

ASRIDIBEE G E2F5YIE)

BALBLAIR 12Y0O

BALBLAIR 1990

B AEVIEIN'T B2 @ DIO U BIIMEAW, O OB
BALVENIE 14YO0O CARIBBEAN CASK
BIATSVEEN I E SIS BEO S PE@IRATNNEO O
BEIETAIEREASTHE ONSIENE @RS S O REATE R EVATC N FAS
BOWMORE 18Y0O

BRI ASIVIEBAIE E VWA S SHEERY S CLO AT REDAVIIOFRYE
BIRAAECEEI S AIDIPAECE R EH SASSES I Gl AP ADEIHE
(@ /oM H 7N [ 227 (0)

CARDHU 12Y0O

CHENANEECSH S ESEEIREIANE @
CRIANGEEN S AIC I FERDRSIYEC)

DALMORE 12Y0O

DIANSNEGIRSEHIRENEC)

DALMORE 2008
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GLENMORANGIE ORIGINAL 10YO 5 il
GLENMORANGIE 12YO LASANTA 27118
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GiMEENINEOIRIAINSGRTESRTV ANNES O R R OIKGAO) sar 2
EEEINHROAFRIES HlteNze) =818
HIGHLAND PARK 12Y0O ==kl
HIGHLAND PARK 18Y0O =in 34
HOLYROOD ARRIVAL A P
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OBAN 14Y0O Pl
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THE MACALLEAN SHERRY OAK 12Y0O
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THE MACALLAN SHERRY OAK 25Y0
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ALUNA COCONUT RUM
BRUGAL 1888
DIPLOMATICO RESERVA

DISCARDED BANANA PEEL RUM

EMINENTE RESERVA
GlLO:SHEINIGES HBHSVAT GRS IERAT | &
HAVANA 7YO

PAMPERO BLANCO
PAMPERO ANIVERSARIO
PLANTATION 5Y0O
RHUM JM

RON SANTIAGO

SIATTHIE ORI B RIREY:

ZACAPA RUM 23YO
YAGUARA CACHACA

Q) INE = AL | (G (@) e @)L
ATEIRIA SRICED @arRUE, 0 5%
FERAGAIA 0%

SEEDLIP GARDEN 108 0%
WILD EVE 0%

[FR@
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CASA DRAGONES BLANCO
CASA DRAGONES JOVEN
CASA NOBLE REPOSADO
CASAMIGOS BLANCO
CAZCABEL BLANCO

DN JULIe ELANEO

DON JULIO REPOSADO

DON JULIO 1942

FORTALEZA STILL STRENGTH
HERRADURA BLANCO
HERRADURA REPOSADO PORT CASK
PATRON SILVER

PENSADOR ESPECIAL

VIVIR ANEJO

MénEiZinC e ASEI

CIANE S EE i B EANNICH @)
DEL MAQUEY VIDA
BIMEGEAT IS JEORVEEIN

REASILS G Tl Tone A

BALAM MADURADO
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ADRIATICO ROASTED
ADRIATICO BLANCO
AMARO MONTENEGRO
AMARO AVERNA

APEROL

AVALLAN CALVADOS
BUCK AND BIRCH AMEROSA
Bi CHCRANIDEE BRI CR A AN N DEERR
BUCK AND BIRCH ANA
BAILEYS

BRANCA MENTA

CAMPARI

CYNAR

COHENSRRIEANY

CRIOISISIR RIEAWVERCIOIEE E ISR E IR
DISARONNO AMARETTO
DOM BENEDICTINE
DRAMBUIE

FERNET BRANCA
ITALICUS

LUXARDO LIMONCELLO
METAXA 5YO

PERNOD

PERNOD ABSINTHE

ST. GERMAIN
SWEETDRAM ESCUBAC
VALENTIAN VERMOUTH
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REMY MARTIN XO --40
REEININE SIS RVIS Sl
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HENNESSY PARADIS = 31010
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AVALLEN CALVADOS B2
BATRISIO" SR SICIO i 140)
SIEVEEENF S A %S S

AR EVIE AGGEINE A ©

BARON DE SIGOGNAC VSOP S

PG Rl i s [Cal ) W INE S

FERNANDO AMONTILLADO W)
EERNAIN D OSCOHEOIRIOISIO) RS
FERNANDO MANZANILLA )
FERNANDO CREAM SHERRY =S
EE RN FASNIDIO S PIFE DRI @A XAV ER N EE 2 S

Tl RIERE iSO
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with Gleneagles own roast from Origin Coffee

SHINIGI S ESSESIRIRIESS SO
BIOACE B ES 2 SHRAREERSISIC)
MACCHIATO
CORTADO

BRISARTEEN A AT E
IEASHTHE
CAPPUCCINO
MOCHA

LONG BLACK
AMERICANO

PO OF Bt EillE| STHERR

@ b Inl IR LIPR@E D) R L ANBIEGS)

REOREEC IO CI O VAU EE

with marshmallows
G EIAS Y EASTST

MATCHA LATTE

Please ask your server for
alternative milks or decaf
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from Pekoetea Edinburgh

B L AR S CHLKS

TOWNHOUSE BLEND

exclusive breakfast blend inspired by Edinburgh with a floral finish
EYATRIEH I RIERY

bergamot, citrus, blue cornflowers

BYATREIAERERE NG DENE D S R S

broken, orange leaves with muscatel aroma

CHAIl BLACK

cinnamon, cardamom, pink peppercorns, cloves, star anise

LAPSANG SOUCHONG

smoked pinewood

BIECYA R EAINFARIRED S B RIEVATKEE ARG SN B I EANED)

GidRe B e N
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WEAEE Al 8 )5

VARSI ER R E O Y

Hag Bk R B Acel

CHAMOMILE
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SR REARU W HINJAT
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Served 12pm till 930pm
HIICHEOIRY SSINIGIKCE DEFANEME@INEDIS = 45)

EYATMIBS G RIGIO TS E =)
black garlic, pickled mustard

SHIRIRS[A NG ATFAS RATHI ST Sl

peas, broad beans, feta

LOBSTER CHOWANMUSHI i)

tomato dashi, seaweed tapioca

CLHIOIRIF740 S CIRIOIOIUEITRIEESS e

béchamel, spring onion

DIRIEISIS EiD G IRFATE =19
grilled brioche, apple, celery

ERIEES Forilh

Blackthorn sea salt, rosemary

STURIA OSCIETRA CAVIAR BLINIS =l 28 B ASCIH

créme fraiche & chives

All prices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill.
Should you have any allegeries or dietary restrictions, 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.

All fish, tea & coffee is locally or sustainably sourced.




