
BEER

CIDER

TASSONI CEDRATA, CALABRIA, ITALY

ORANGINA, PROVENCE, FRANCE

S.PELLEGRINO ARANCIATA ROSSA, LOMBARDY, ITALY

S.PELLEGRINO CHINOTTO, LOMBARDY, ITALY

CRODINO, PIEDMONT, ITALY

FEVER-TREE GINGER BEER / INDIAN TONIC, SOMERSET, UK

5

5

4

4

3

4

SODA

APPLE CIDER | CIDRE BRETON, BRITTANY, FRANCE

PEAR CIDER | ERIC BORDELET, NORMANDY, FRANCE 

APPLE CIDER | DUPONT, NORMANDY, FRANCE 

2018 APPLE CIDER | VULCAIN, VALAIS, SWITZERLAND

330ML

750ML 

750ML

750ML

5.5%

5% 

5.5%

6%

8.5 

33 

36

44

LITTLE CAPO APERITIVO

VERMOUTH
ROTATING ROSTER OF ARTISAN VERMOUTH, SODA, OLIVE

11

NEGRONI SBAGLIATO BIANCO
COCCHI AMERICANO, VERMOUTH BIANCO, LEMON BITTERS, PROSECCO

12

COCONUT CARDINALE
PORTOBELLO ROAD GIN, CAMPARI, COCCHI SECCO, ANISETTA MELETTI, COCONUT

12

GRAPEFRUIT SPRITZ
MEZCAL, GRAPEFRUIT LIQUEUR, FEVER-TREE GRAPEFRUIT SODA, 

GRAPEFRUIT BEER, HOPPED GRAPEFRUIT BITTERS
11

SPRITZ SENZA PECCATA [0% ALCOHOL BY VOLUME]
GIFFARD APERITIF BITTER, FUNKELWÜRTZ FRIZZANTE, QUINCE, TONIC

9

BELLINI
RED-WINE-POACHED-QUINCE, CINNAMON, PROSECCO

10

LAGER | MORITZ, CATALONIA, SPA

DRAUGHT PILSNER | NEWBARNS, LEITH, EDINBURGH 

DRAUGHT PALE ALE | NEWBARNS, LEITH, EDINBURGH

IPA | CAMPERVAN LEITH JUICE, LEITH, EDINBURGH

WHEAT ALE | BALADIN ISAAC, PIEDMONT, ITA

TRAPPIST ALE | ROCHEFORT 6, BEL

GRAPEFRUIT HEFEWEIZEN | SCHOFFERHOFER, GER

WILD ALE | BRASSERIE VOIRONS ‘LUG SAUVAGE’

           SAVOIE, FRA

STOUT | NEWBARNS, LEITH, EDINBURGH 

NON ALC BEER | JUMP SHIP IPA, EDINBURGH

330ML

360ML 

360ML

440ML

330ML

330ML

500ML

750ML

440ML

330ML

4.7%

4.8% 

4.8%

4.7% 

5%

7.5%

2.5%

2.5%

5%

<0.5%

6 

5.5 

6 

8.5 

7 

7 

8

25

8

5 



AUTUMNAL ROTATIONS

FIVE SPICED BUCK [0% ALCOHOL BY VOLUME]
EVERLEAF FOREST, THREE SPIRIT NIGHTCAP, 

FIVE SPICE, FEVER TREE GINGER
10

“OLD FASHIONED”
AMERICAN WHISKIES, CYNAR, SALTED HONEY, BITTERS

12

THE MARTINI

ESPRESSO SHAKERATO
VODKA, LIQUORE STREGA, ADRIATICO AMARETTO, FRESH ESPRESSO 

12

MARGARITA  CON FUOCO

EL TEQUILEÑO TEQUILA, MEZCAL, LIME, PARSLEY, CHILLI, BASIL OIL
~ A nod to the greatest ‘Spicy Marg’ on the planet – 

The Margarita Fuego, at our sister restaurant, Paz Taqueria

13

GOLDEN MARTINI
GIN, FINO, VERMOUTH BIANCO, LEMON BITTERS, WORMWOOD, 

A PLATE OF PICKLED BUSINESS
13

OLIVES ON OLIVES ON PICKLES ON OLIVES
OLIVE GIN, OLIVE VERMOUTH, OLIVE BITTERS, OLIVE & PICKLE BRINES,

A TRIO OF OLIVES
12

3 WOOD - ALMOST A DRIVER - [<3% ALCOHOL BY VOLUME]
PORTOBELLO ROAD ‘TEMPERANCE’ 4.2% GIN, EVERLEAF MARINE, WORMWOOD

10

THE OG
GIN [OR VODKA], DRY VERMOUTH, ORANGE BITTERS; OLIVES & TWIST

13

AMARO SOUR
AMARO MELETTI, APEROL, HONEY, CIDER VINEGAR, LEMON & EGG WHITES

12

MARTINI AZZURRO
BOATYARD GIN, BIANCO VERMOUTH, BLUEBERRY TINCTURE, MIRTO DI SARDEGNA

13


