
@cafekisa

127/129 High Street 
Auchterarder 

Perthshire 
PH3 1AA 

01764 663340 
Mon-Wed: 9.00am - 5.00pm (last meal orders)

Fri-Sat: 9.00am - 8.30pm (last meal orders)
Thur & Sun: 9.00am - 8.00pm (last meal orders)

Established 2004

www.kisas.co.uk

1 Mill Street
Perth

PH1 5HZ
01738 451888

Day Menu: Mon-Sun: 9.00am-4.30pm
Evening Menu: Sun-Thu: 5.00pm-8.30pm (last meal orders) 
Evening Menu: Fri-Sat: 5.00pm-9.00pm (last meal orders)

Established 2015

Caulders Garden Centre
Turfhills
Kinross

KY13 0NQ
01577 863308

7 days: 9.00am - 5.00pm (last meal orders)
Established 1992



(gf) gluten-free (gf*) gluten-free bread available (v) vegetarian (v*) vegetarian option available (pb) plant-based (pb*) plant-based 
option available. Our dishes are prepared with ingredients containing allergens. Please advise us of your allergy/dietary requirements 

prior to ordering as not all ingredients are listed on the menu descriptions.  All prices are inclusive of VAT at the standard rate. 

Available: Mon - Sat 9.00am - 11.30am & Sun 9.00am - 12.30pm 

Early Morning Specials

Cafe Kisa Breakfast 

sausage, bacon, fried egg, baked beans, black pudding, potato scone  

& tomato served with toast & preserve - with your choice of orange  

or apple juice & a pot of tea or an Americano 

13.90

Extra items from 1.60

(Vegetarian & plant-based breakfast available)

Kids Breakfast 

Choice of 4 items, toast & preserve and your choice of orange or apple juice   9.65

Eggs Benedict  
poached egg, bacon & hollandaise  

on sourdough ( gf*)  9.85

Bacon & Tomato Roll  5.00

Granola & Yoghurt 
served with mixed fruit & honey  

(v) 7.00

Avocado Sourdough 
avocado, streaky bacon & chilli jam  

on sourdough (gf*) 8.90

Eggs Royale 
poached egg, smoked salmon  

& hollandaise on sourdough ( gf*)  10.10

Scrambled Egg 
with toast (v, gf*) 7.00  

with smoked salmon (gf*) 8.90  

Bacon Croissant  
5.00

Toasted Sourdough  
with butter & homemade preserve 

(v, pb*) 4.20

French toast American-style 
dusted with icing sugar & served with maple syrup (v, gf*) 6.85  

with streaky bacon (gf*) 8.70  
with mixed fruit (v) 8.70 

Pancakes 
flavoured with cinnamon & dusted with icing sugar. 

Served with maple syrup (v) 6.85  
with streaky bacon 8.70 
with mixed fruit (v) 8.70 

with Nutella 8.70



(gf) gluten-free (gf*) gluten-free bread available (v) vegetarian (v*) vegetarian option available (pb) plant-based (pb*) plant-based 
option available. Our dishes are prepared with ingredients containing allergens. Please advise us of your allergy/dietary requirements 

prior to ordering as not all ingredients are listed on the menu descriptions.  All prices are inclusive of VAT at the standard rate. 

Homemade Soup 
served with a petit pain 6.40 

Soup & Sandwich Combo  from 11.30

Warm Ciabatta  
with green olives, balsamic vinegar  

& olive oil (v, pb) 7.05

Halloumi Fries 
with a jalapeño dip 8.95

Deep-fried Potato Wedges  
seasoned with garlic & Parmesan - served  

with a garlic & cucumber dip 7.00

Prawn Cocktail 7.70
Grilled Halloumi 

served with a rocket salad & our red wine  
& balsamic glaze (v, gf) 8.95

Gambas Pil Pil  
kings prawns in a sizzling garlic & chilli olive 

oil - served with warm garlic & rosemary 
focaccia (gf*) 10.40

Padron Pepper Pil Pil  
Choice of spanish style or  

pil pil with sizzling garlic & chilli  
with warm garlic & rosemary  

focaccia (v, pb*, gf*) 9.55

Charcuterie Board 
Selection of Italian meats, burrata and olives  

served with garlic and rosemary focaccia 12.40

Nachos 
with creamy melted cheese, sour cream, guacamole,  

salsa & jalapeños (v, gf) 10.55

and/or chilli and spiced chicken(gf) 12.55

Ideal for 
Sharing

Cheese & Ham 7.60

Tuna 
with onion &  

cucumber mayo 7.80

Chicken & Banana 
in our lightly curried mayo 7.80 

Italia 
mixed cheese, Parma ham & 

pesto 7.80

Mexican  
spiced chicken with mixed 

peppers, tomato salsa  
& sour cream 7.80

Extra fillings from 65p

Choice of brown or white bread 

Lite Bites / Sharing Plates

Toasties

Extra fillings from 65p                        Add small fries 3.00

Cheese & Ham 8.50

Tuna  
with onion & cucumber mayo 8.80

Chicken & Banana 
in our lightly curried mayo 8.80

Italia 
mixed cheese, Parma ham  

& pesto 8.80

Paninis
Mexican 

spiced chicken with mixed 
peppers, tomato salsa  

& sour cream 8.80 

Haggis  
with cheddar cheese, 

bacon & onion chutney 
9.30

Chicken Jalapeño 
with smoked Applewood 
cheese & sun-blushed 

tomatoes 9.30

New Yorker 
Vegetarian meatballs in 
our tomato sauce with 

cheddar cheese & onion 
chutney (pb*)  9.30



(gf) gluten-free (gf*) gluten-free bread available (v) vegetarian (v*) vegetarian option available (pb) plant-based (pb*) plant-based 
option available. Our dishes are prepared with ingredients containing allergens. Please advise us of your allergy/dietary requirements 

prior to ordering as not all ingredients are listed on the menu descriptions.  All prices are inclusive of VAT at the standard rate. 

Skipjack 
tuna, onion &  

cucumber mayo (gf*) 9.30

Flipper 
poached Scottish salmon  

& cottage cheese (gf*) 10.15

Chix 
chicken breast pieces bound in  

cucumber mayo (gf*) 9.60

Perkie 
honey roast ham with cottage  
cheese & pineapple (gf*) 9.60

Served on a choice of breads with crisp salad

Chicken Paradise 
chicken, pineapple, coconut & sultanas  
in our creamy mango mayo (gf*) 11.20

Chicken Delhi 
chicken supreme topped with our lightly 
curried mayo & garnished with pineapple 

(gf*) 11.20

Poached Scottish Salmon (gf) 11.40

Warm Caesar Salad 
pan-fried chicken fillet served on mixed 

salad leaves with fresh strawberries, boiled 
egg, fresh Parmesan & our Caesar dressing 

12.75

Cafe Kisa Delight 
North Atlantic prawns, peach & tomato  
bound in our tarragon mayo - served in  

a choux-paste bun  11.20

Hot Smoked Salmon Salad  
served warm with our wholegrain mustard 

dressing (gf*) 11.40

Smoked Salmon & Peaches 
cottage cheese & peach wrapped in  

smoked salmon slices- served with our  
orange & mango glaze (gf*) 11.40

Cottage Cheese 
with apple, celery, walnuts & sultanas 

(v, gf) 10.85 

Open Sandwiches

Signature Salads

Ham (gf*) 6.75

Cheese (v, pb*, gf*) 6.75

Chicken (gf*) 7.00  
with cucumber mayo

Prawn Marie Rose 
8.30

Tuna 
with onion & cucumber  

mayo (gf*) 6.95 

Egg 
with cucumber mayo  

(v, gf*) 6.95

Gluten-free bread 60p 
supplement

Extra fillings from 65p

Plant-based cheese  65p 
supplement

Add small fries 3.00

Choice of brown or white bread 

Sandwich Bar

Pinkie 
succulent North Atlantic prawns bound  

in Marie Rose sauce9.90

Rawhide 
slices of slow roasted beef  

served pink with horseradish (gf*) 10.15

Smokie 
slices of Scottish smoked salmon  

with dill mayo (gf*) 10.15

Top Hat 
Scottish smoked salmon & prawns bound in  
our lemon & black pepper cream (gf*) 10.15



(gf) gluten-free (gf*) gluten-free bread available (v) vegetarian (v*) vegetarian option available (pb) plant-based (pb*) plant-based 
option available. Our dishes are prepared with ingredients containing allergens. Please advise us of your allergy/dietary requirements 

prior to ordering as not all ingredients are listed on the menu descriptions.  All prices are inclusive of VAT at the standard rate. 

Chilli (gf) 10.85

Cheese (v, pb*, gf) 8.75

Cheese & Coleslaw (v, gf) 9.35

Cottage Cheese  

& Pineapple (v, gf) 9.35

Prawn Marie Rose  11.20

Chicken & Cucumber Mayo  

(gf) 9.95

Chicken & Banana  

in a lightly curried mayo (gf) 10.15 

or served hot in a lightly curried  

cream sauce (gf) 10.85 

Poached Salmon & Cottage Cheese 
(gf) 10.90

Egg 
with cucumber mayo (v, gf) 9.60 

Tuna 
with onion & cucumber mayo (gf) 9.60 

Smoked Salmon  
with egg mayo (gf) 11.20 

Paradise 
chicken, pineapple, coconut  

& sultanas in a creamy mango mayo  
(gf) 11.35

Extra fillings from 65p

Plant-based cheese 1.00 supplement

Breaded Escalope of Chicken 
served with spaghetti &  
our tomato sauce 15.45

Spiced Sirloin 
in a warm ciabatta with Monterey Jack 

cheese, onions & Dijon mustard - served 
with a crisp salad  15.95

Roast Beef Ciabatta 
slow roasted beef with horseradish,  

rocket & onion chutney -  
served with a crisp salad 13.95

Mexican Chicken Sandwich  
warm ciabatta with spiced chicken, mixed 

peppers, onions, sour cream & salsa - 
served with a crisp salad  13.05 

Battered Chicken Strips 
with fries, salad & coleslaw  12.05

Chicken Supreme 
served with salad and/or petit pain (gf*)  

& your choice of filling 11.55

- peach & banana with a  
lightly curried cream sauce 

- haggis with a creamy whisky sauce 

Battered or Breaded Haddock 
with fries & salad  15.45

Grilled Salmon Fillet  
with your choice of garlic butter  

or lemon & lime butter - served with  
salad and/or petit pain  

(gf*) 12.70

Baked Potatoes

Hot Main Courses



(gf) gluten-free (gf*) gluten-free bread available (v) vegetarian (v*) vegetarian option available (pb) plant-based (pb*) plant-based 
option available. Our dishes are prepared with ingredients containing allergens. Please advise us of your allergy/dietary requirements 

prior to ordering as not all ingredients are listed on the menu descriptions.  All prices are inclusive of VAT at the standard rate. 

All burgers are served with fries

Upgrade to special fries/sweet potato fries 
Add 75p

Chilli
Cheese & bacon

Creamy melted cheese & bacon
Creamy melted cheese & jalapenos

Guacamole & prosciutto
Haggis & Drambuie

Choice of Toppings from 2.15Steak Burger  
100% Scotch beef (6oz)  15.75

Beyond Burger 
plant-based patty  

with our house relish  16.00

Chicken Burger  
grilled chicken breast  15.75

Hot Honey Halloumi Burger 
with our Peri-Peri mayonnaise  

(v)  16.00

Chicken & Chorizo 
penne with your choice of sauce  15.00 

- tomato & herb 
- creamy Stilton & white wine

Tomato & Herb  
penne with our tomato & herb sauce  

(v, pb)  10.35

Homemade Lasagne 
 served with salad and/or petit pain 

11.55

Cannelloni  
filled with ricotta cheese & spinach  

in a delightful sauce - served  
with salad and/or petit pain  

(v)  11.55

Macaroni Cheese 
served with salad and/or petit pain 

(v)  11.55

Haddock Linguine 
in a creamy white wine sauce 16.35

Fries 3.75

Sweet Potato Fries 4.50

Onion Rings 3.75

Garlic Ciabatta (v) 3.75

Dish of Coleslaw (v) 3.75

Dish of Marinated Olives (v, pb) 3.40

Special Fries  

with rock salt, black pepper,  

garlic & fresh Parmesan 4.50 

Burgers

Pasta

Sides



(gf) gluten-free (gf*) gluten-free bread available (v) vegetarian (v*) vegetarian option available (pb) plant-based (pb*) plant-based 
option available. Our dishes are prepared with ingredients containing allergens. Please advise us of your allergy/dietary requirements 

prior to ordering as not all ingredients are listed on the menu descriptions.  All prices are inclusive of VAT at the standard rate. 

- For aged 12 years and under -
Ca

fe 
K
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enu
—  Starters  —

—  Mains  —

—  Desserts  —

Chicken Strips with fries 8.20

Macaroni Cheese  
served with salad (v) or fries 7.85

Battered or Breaded Haddock with fries  10.20

4oz Steak Burger with fries 9.85

4oz Cheeseburger with fries 10.20

Chicken Burger with fries 9.90

Penne Pasta  
with our tomato & herb sauce (v, pb) 6.85 

with chicken & chorizo 9.95 

Kids Platter 
cheese, ham, fruit and petit pain 7.85

Homemade Millionaire’s Shortbread (v) 3.75 

with ice cream (v) 6.65 

with fresh whipped cream (v) 4.85

Selection of Ice Cream (v) 

1 scoop 2.90 

2 scoops 4.90

Cheesy Nachos (v, gf) 7.15

Homemade Soup 
served with a petit pain (gf*) 4.35

Prawn Cocktail 5.15

Cafe Kisa's Kids' Menu



(gf) gluten-free (gf*) gluten-free bread available (v) vegetarian (v*) vegetarian option available (pb) plant-based (pb*) plant-based 
option available. Our dishes are prepared with ingredients containing allergens. Please advise us of your allergy/dietary requirements 

prior to ordering as not all ingredients are listed on the menu descriptions.  All prices are inclusive of VAT at the standard rate. 

All items are available to take away

Choux-paste Bun  
filled with vanilla ice cream - topped with 

warm toffee & pecan sauce (v) 6.30

Sticky Toffee Pudding 
served with ice cream (v) 6.30

Affogato 
vanilla ice cream with a double shot  

of espresso (v, gf) 6.30 

— Add a liqueur of your choice from 4.20 —

Pavlova 

topped with banana, vanilla ice cream  

& warm toffee sauce (v, gf) 6.30

Selection of Ice Cream (v) 

1 scoop 2.90 

2 scoops 4.90

Gluten-free & dairy-free cakes available

Scone 

with butter & homemade  

preserve (v)  from 3.40

Scone 

with whipped or clotted 

cream (v)  from 4.50

Uncle Neil’s Fruit Loaf  

(v) 3.60

Millionaire’s Shortbread  

(v) 3.90 

also delicious served warm

Banana & Walnut Loaf  

(v) 3.60

Fruit Slice 

also delicious served warm 

 (v) 3.75

Fresh Cream Meringue  

(v, gf) 4.60 

Shortbread (v) 3.15

Empire Biscuit (v) 3.55

Strawberry Tart (v) 4.75

Carrot Cake (v) 4.50

Variety of Traybakes 

from 3.75

Lemon Meringue  
vanilla ice cream & lemon sorbet with crushed meringue, white chocolate,  

our limoncello sauce & fresh whipped cream (v)  8.85

Cafe Kisa's Dream 
strawberry & vanilla ice cream with fresh strawberries, strawberry sauce  

& fresh whipped cream (v)  8.85

Trinidad 
vanilla & chocolate ice cream with banana, shortbread, fresh whipped cream  

& our warm toffee sauce (v) 8.85

Temptation Zone

Sweets

Sundaes



Please advise us of your allergy/dietary requirements prior to ordering as not all ingredients are listed on the menu descriptions. 
All prices are inclusive of VAT at the standard rate.

Cappuccino 

topped with chocolate or cinnamon 

from 3.90

Caffe Latte  4.15

Flavoured Latte 

Vanilla 

Caramel 

Cinnamon 

Hazelnut 

Gingerbread 

4.75

Americano  from 3.45

Caffe Mocha  4.95

Flat White 

smaller & stronger than a latte 

4.35

Espresso  3.15

Lemon Tea  3.10

 Pot of Tea 

(per person - reg/decaf)  3.45

Loose Leaf Teas  from 3.90 

Camomile 

Earl Grey 

Very Berry 

Ginger & Lemongrass 

Peppermint  

Gunpowder Green

Luxury Hot Chocolate 

with marshmallows, cream & flake  

5.45

Cold Bottles   from 3.75 
Coca-Cola / Coke Zero / Diet Coke 

Irn-Bru / Diet Irn-Bru 
Fanta Orange 

Sprite 
Appletiser 

Fentimans Ginger Beer 
Elderflower 

Fevertree Tonics 

Juice   from 3.25 
Orange 
Apple 

Cranberry 
Pineapple

Mineral Water  still or sparkling 
330ml   3.40 
750ml   5.50

Chilled Milk 
from 2.35

Milkshakes 
A blend of milk & ice cream 

Vanilla 
Chocolate 
Strawberry 

Banana 
Caramel 

regular   6.50   Add cream   65p

Smoothies   from 5.50 
Orange, mango & pineapple 
Strawberry, orange & banana

Hot Drinks Soft Drinks

Extra shot   65p

Cream   65p supplement

Plant-based milk   60p supplement 

Decaffeinated 40p supplement

Beer & Cider
Ossian

Neck Oil
Blue Moon
Guinness

Peroni 
Dark Island 

Alcohol-Free

Lucky Saint
Guinness 0.0 

Peroni 0.0

Draught Beer from 5.85

Menabrea - Italy 
Tennents - Scotland

Bottled Beer   from 4.20

Ciders 
from 5.25

Orchard Pig



Please advise us of your allergy/dietary requirements prior to ordering as not all ingredients are listed on the menu descriptions. 
All prices are inclusive of VAT at the standard rate.

White

WINE CELLAR

Snapper Rock, Sauvignon Blanc, NZ 

Passionfruit - Gooseberry - Capsicum 

125ml - 6.30 | 175ml - 8.75 | 250ml - 12.35 | Bottle - 37.00

Alain Geoffroy “Le Verger” Chablis, France 

Honeysuckle – White Peach -Minerality 

125ml -8.20 | 175ml - 11.45 | 250ml - 16.40 | Bottle - 50.00

Vinazza, Pinot Grigio/Garganega, Italy  (vegan) 

Zesty - Honey - Lemon 

125ml - 4.80 | 175ml - 6.60 | 250ml - 9.35 | Bottle - 28.00

Stone’s Throw, Chardonnay, Australia  (vegan) 

Papaya - Pineapple - Tropical fruit 

125ml - 5.30 | 175ml - 7.30 | 250ml - 10.35 | Bottle -31.00

Bordon, Rioja Blanco, Spain  (vegan) 

Melon - Lemon - Mineral 

125ml - 5.30 | 175ml - 7.30 | 250ml - 10.35 | Bottle - 31.00



Please advise us of your allergy/dietary requirements prior to ordering as not all ingredients are listed on the menu descriptions. 
All prices are inclusive of VAT at the standard rate.

Mesa Trinas, Malbec, Argentina 

Blackberry - Plum - Violet 

125ml - 5.45 | 175ml - 7.55 | 250ml - 10.75 | Bottle - 32.00

Kintu, Merlot, Chile  (vegan) 

Raspberry - Plum - Vanilla 

125ml - 4.95 | 175ml - 6.85 | 250ml - 9.70 | Bottle - 29.00

Simonsig, Cabernet/Shiraz, S.Africa 

Blackcurrant - Red berry - Pepper 

125ml - 5.30 | 175ml - 7.30 | 250ml - 10.35 | Bottle - 31.00

Snapper Rock, Pinot Noir, NZ 

Elegant – Red berry – Spice 

125ml - 7.00 | 175ml - 9.80 | 250ml - 14.05 | Bottle – 42.00

Bordon, Rioja Reserva, Spain  (vegan) 

Cherry - Vanilla - Leather 

125ml - 6.65 | 175ml - 9.30 | 250ml - 13.30 | Bottle - 39.00

WINE CELLAR

Red



Please advise us of your allergy/dietary requirements prior to ordering as not all ingredients are listed on the menu descriptions. 
All prices are inclusive of VAT at the standard rate.

Terredirai Prosecco “Valdobbiadene” 
blossom - pear - citrus 

Flute - 7.95 | Bottle - 36.00

Parxet “Cuvee 21” Cava, Spain (organic) 
Green apple – Acacia - Dry 
Flute – 8.25 | Bottle 39.00

Laurent Perrier “La Cuvée” (vegan) 
elegant - brioche - lemon 

Bottle - 86.00

Laurent-Perrier Rose (vegan) 
Bottle - 120.00

Tempo Passa, Pinot Grigio Rose, Italy 

Citrus – Strawberry – Crushed cherry 

125ml -4.85 | 175ml- 6.80 | 250ml –9.75 | Bottle – 29.00

Petit Balthazar, Cinsault rose, France 

Light – Blueberry - Strawberry 

125ml –5.55 | 175ml –7.70 | 250ml –11.10 | Bottle – 33.00

WINE CELLAR

Rose

Sparkling



Please advise us of your allergy/dietary requirements prior to ordering as not all ingredients are listed on the menu descriptions. 
All prices are inclusive of VAT at the standard rate.

The perfect serve gin 
served as a double measure

SCOTTISH 
GINSPIRATION 

Caorunn Gin, Highlands 
with Fever-Tree Aromatic Tonic - garnished with red apple  9.60

Hendricks Gin, Ayrshire  
 with Fever-Tree Elderfower Tonic - garnished with cucumber  9.60

Barra Gin, Isle of Barra  
with Fever-Tree Mediterranean Tonic - garnished with lemon & rosemary  13.30 

Tyree Gin, Isle of Tiree 
with Fever-Tree Premium Tonic -garnished with mint & lime  11.25

Harris Gin, Isle of Harris   
 with Fever-Tree Premium Tonic - garnished with orange  14.95



Please advise us of your allergy/dietary requirements prior to ordering as not all ingredients are listed on the menu descriptions. 
All prices are inclusive of VAT at the standard rate.

Vodka-Based Cocktails

Gin-Based Cocktails

Rum-Based Cocktails

from 9.35

from 9.35

from 9.35

Bramble 

Gin, Chambord & fresh lime juice. 

Negroni 

Tanqueray, Martini Rossi & Campari. 

Rhubarb & Ginger Fizz 

Rhubarb & Ginger  

Edinburgh Gin topped  

with prosecco. 

Classic Daiquiri  

Served straight up or frozen.   

Choice of flavours - 

strawberry -  passion fruit - mango Add 75p

Piña Colada  

White rum, coconut,  

cream & pineapple juice. 

Classic Mojito  

Rum, mint, lime & syrup 

Choice of flavours - 

strawberry - passion fruit - mango Add 75p

Café Kisa Summer Delight 

Peach Schnapps, Malibu, pineapple juice, 

cranberry juice & lime - served  

over crushed ice. 

French Martini  

Chambord,  

Ciroc Pineapple  

& pineapple juice.

Porn Star Martini 

Absolut Vanilia & Passoa -  

served with a shot  

of prosecco. 

Espresso Martini 

Chilled espresso shot shaken  

with vodka & Kahlúa.  

Decaf available



Please advise us of your allergy/dietary requirements prior to ordering as not all ingredients are listed on the menu descriptions. 
All prices are inclusive of VAT at the standard rate.

Mocktails
from 5.30

Mojito - Piña Colada -Porn Star Martini -  

Cafe Kisa’s Summer Delight - Strawberry Daiquiri: fresh or frozen

Café Kisa Royale 
Raspberry liqueur topped with prosecco. 

Hugo Spritz 
Prosecco - Elderflower - Soda

Aperol Spritz 
Prosecco - Aperol - soda water

Whisky Sour 

Whisky with Angostura bitters & fresh lime. 

Classic Margarita 
Served straight up or frozen. 
 Choice of flavours. Add 75p   

strawberry - passion fruit - mango

Sparkling Cocktails

Whisky-Based Cocktails

Tequila-Based Cocktails

from 9.35

from 9.35

from 9.35

Drinks of the Month
Ask a member of our team about our seasonal 

cocktails and guest beers



Please advise us of your allergy/dietary requirements prior to ordering as not all ingredients are listed on the menu descriptions. 
All prices are inclusive of VAT at the standard rate.

Gordon’s

Gordon 0.0

Hebridean Pink

Hendrick’s

Caorunn

Tanqueray

Bombay Sapphire

Tyree 

Barra

Harris 

Smirnoff
Grey Goose

Absolut

Bacardi White

Captain Morgan 

Havana Club - 7yr

The Kraken

Malibu

Croft Original

Remy Martin VSOP

Disaronno

Baileys

Tia Maria

Kahlúa

Chambord

Triple Sec

Jose Cuervo Gold

Archers Peach Schnapps

Famous Grouse

Jack Daniel’s

Glenmorangie

Laphroaig - 10yrs

Red Label - Johnnie Walker

Glenfiddich - 12yrs

Drambuie

Jameson

Lagavulin - 16yrs

Tullibardine

Spirits

(variety of flavours available)

(variety of flavours available)

Gins from 4.20

Rums from 4.20

Sherry from 4.20

Brandy from 5.80

Liqueurs from 4.20

Whiskys from 4.20Vodkas from 4.20


