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SEASONAL COCKTAILS

Ke)
APPLE PIE-TAI

aged jamaican rum - apple brandy - all spice
citrus - apple - almond - cinnamon
TROPICAL - SPICES - NUTTY

9.5

T

AFTER EIGHT
brandy - chocolate - house espresso
panther milk menta - vanilla
RICH - DESSERTY - SMOOTH

10.0

I

PEAR OF THE DOG
bourbon - pear - falernum
pineapple - citrus - pumpkin spice
TALL - REFRESHING - AUTUMNAL

9.5

2l
SMOKE & SPICE

highland moon moonshine - ginger - lemon shrub
peated whisky spray - honey
SPIRIT FORWARD - SMOKEY - SWEETNESS

1.0

T

GO FIGURE
gin - fig - liquor 43 - citrus
toasted almond - egg white
SMOOTH - MOREISH - VELVETY

9.5

BRUACH BAR & RESTAURANT



ALL YEAR ROUND

kSl
RHUBARB & CUSTARD Fizz
gin - soy vanilla yogurt
rhubarb - rose fizz
FIZZY - SWEET - DIFFERENT

10.0

J

RASPBERRY MULE
vodka - raspberry - citrus - ginger
LONG - TART - FIZZY

9.5

RUM PUNCH

rum blend - coconut - pineapple
citrus - pomegranate - ginger - almond
TROPICAL - LONG - BOOZY

10.5

)
PINEAPPLE NEGRONI
gin - pineapple - aperol
rose vermouth - clarifed milk
SPIRIT FORWARD - SILKY - ELEGANT

10.0

K9l
BON BON

vodka - vanilla - butterscotch - citrus - egg white

choose lemon or strawberry
SWEET - SOUR - RICH

9.5
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CLASSIC COCKTAILS

? ESPRESSO MARTINI 9.5
vodka - coffee - vanilla
7 AMARETTO SOUR 9.5
2 amaretto - lemon - angostura - egg white
MAI - TAI 9.5
@ Jjamaican rum - aged rum - lime
almond - cherry brandy
f MANHATTAN 12.0
rye whiskey - sweet vermouth - angostura
BLOODY MARY 10.5
D vodka - house spice mix - tomato - citrus
tabasco - worcestershire
BRAMBLE 9.0
Asl gin - blackberry - lemon
PORNSTAR MARTINI 9.5
T vodka - passionfruit - lime - pineapple
vanilla - prosecco
MOJITO 9.0
rum - mint - lime
NEGRONI 10.0
& gin - campari - sweet vermouth
MARGARITA 9.5
T tequila - lime
choose - classic | strawberry - 10.0 | spicy - 10.5
= COCKTAIL MASTERCLASS O

'“sls

LEARN HOW TO MIX, MUDDLE AND SHAKE
YOUR WAY TO THE PERFECT COCKTAIL

VISIT WWW.BRUACH-BAR.COM FOR MORE INFO
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MOCKTAILS

MOCK - TAI

non alcoholic rum - orange - lime - almond

&

APPLE & BLACKBERRY NO-JITO
mint - blackberry - apple - lime - soda

CUCUMBER & ELDERFLOWER FlIZZ

seedlip garden - elderflower - cucumber
clarifed citrus - soda

RASPBERRY MOCKTAIL MULE

raspberry - cranberry - citrus - ginger

TIK - TOK STAR
passionfruit - citrus - pineapple - vanilla
lemonade

APER-NO SPRITZ

non alcoholic aperitivo - soda
non alcoholic cava

GROUNDS FOR DIVORCE

seedlip grove 42 - house espresso - vanilla

=l -3 e R G R

= SOBER SOUR

talonmore non alcoholic spirit - ginger
lemon - egg white

@ VIRGIN MARGARITA

non alcoholic agave spirit - lime - sugar

8.0

7.0

7.5

7.0

7.5

8.0

8.0

8.0

8.0

125ml
v/, VILARNAU NON-ALCOHOLIC CAVA 5.0

@ penedes catalonia - organic

BTL

25.0
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—— WINE AND BUBBLES ———
— WHITE WINE

175ml 250ml BTL
THE COVE CHENIN BLANC 6.6 8.9 26.0
WESTERN CAPE SOUTH AFRICA
BOUNDRY HUT SAUVINGNON BLANC 103 . \ 37
SOUTH ISLAND, NEW ZEALAND
COTES DE THAU PIQUEPOUL-TERRET 7.9 10.2 30.0
LANGUEDOC, FRANCE
LA CASADA PINOT GRIGIO 7.0 9.3 27.0
VENETO, ITALY
@ SANDBOY ALBARINO 10.6 12.9 38.0
@ RIAS BAIXAS, SPAIN
VIGNOBLE DU SUD CHARDONNAY 8.2 10.5 31.0
PAYS D°0C, FRANCE
1/2 BTL BTL
LAURENT-PERRIER CHAMPAGNE 48.0 86.0
BRUT, FRANCE
LAURENT-PERRIER ROSE CHAMPAGNE 125.0
COUVEE, FRANCE
BRILLA PROSECCO ayy b
\Eg VENETO, ITALY 7.0 31.0
BRILLA ROSE PROSECCO 7.0 31.0

VENETO, ITALY
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—— WINE AND BUBBLES ———
— RED WINE

175ml 250mlL BTL
VINA AMATE RIOJA RESERVA 8.6 10.9 32.0
RIOJA, SPAIN
«J | CALEO MONTEPULCIANO D’ABRUZZO 7.3 9.6 28.0
VEGAN, ABRUZZO, ITALY
SENORA ROSA MERLOT 6.6 8.9 26.0
CENTRAL VALLEY, CHILE
RED ROCK SHIRAZ 7.0 9.3 27.0
SOUTH EAST AUSTRALIA
HANGER & FLANK MALBEC 9.5 1.8 35.0
MENDOZA, ARGENTINA
DEMAINE DE VALENT PINOT NOIR 9.0 1.3 33.0

PAYS D'OC, FRANCE

ROSE & ORANGE WINE

VITA AMICA PINOT GRIGIO ROSE 7.0 9.3 27.0

VENETO, ITALY

FONCALIEU CHEMIN DE PROVENCE ROSE 8.6 10.9 32.0

PROVENCE, FRANCE

CRAMELE RECAS ORANGE WINE 8.4 10.7 31.5
Qg TIMIS, ROMANIA - ORGANIC

WILLOWOOD WHITE ZINFANDEL 6.6 8.9 26.0

CALIFORNIA, USA
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SCOTCH WHISKY

- HIGHLAND

- ISLAY

CLYNELISH 7.3 BOWMORE 8.0
14 YEAR OLD 15 YEAR OLD

ARBEG 5.4
DALMORE 6.7 10 YEAR OLD
12 YEAR OLD

BRUICHLADDICH 6.1
GLENGOYNE 5.3 CLASSIC LADDIE
12 YEAR OLD
DALWHINNIE 7.2 LAPHROIG 5.6
15 YEAR OLD 10 YEAR OLD
GLENMORANGIE 5.0 LAGAVULIN 10.3
10 YEAR OLD 16 YEAR OLD
AUCHENTOSHAN 5.9 KINGSBARNS 5.6
THREE W00D DoocoT
COPPER DOG 4.3 JOHNNIE WALKER RED 4.0
CHOCOLATE DIGESTIVE, NUTTY MALT CEDAR WOOD, BUTTERSCOTCH, ANISEED
JOHNNIE WALKER BLACK 4.7 MONKEY SHOULDER 4.3

WO0O0D SMOKE, DRY SPICE, CREAMY TOFFEE

MALT, TOASTED BARLEY, BUTTERED TOAST
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SCOTCH WHISKY

- SPEYSIDE

BALVENIE 5.8
12 YEAR OLD DOUBLEWOOD

BALVENIE 8.9
14 YEAR OLD CARIBBEAN CASK

sof

notes

MACALLAN 10.4
12 YEAR OLD DOUBLE CASK

GLENFIDDICH 5.0
12 YEAR OLD

GLENFIDDICH 6.3
15 YEAR OLD SOLERA

GLENFIDDICH 10.2
18 YEAR OLD SMALL BATCH

et

ABERLOUR 5.1
12 YEAR OLD

of

its of

- ISLES

JURA 4.8
10 YEAR OLD

HIGHLAND PARK 5.1
12 YEAR OLD

[¢ ran

TALISKER 5.4
SKYE

—— COCKTAIL

OLD FASHIONED
your choice of whisky
angostura - sugar
WE RECOMMEND BALVENIE 14 CARIBBEAN CASK

secend W"éﬁaﬁ@

GLENFIDDICH 29.5
21 YEAR OLD WINTER STORM

BALVENIE 17.5
21 YEAR OLD PORTWOOD

JOHNNIE WALKER 16.0
BLUE LABEL
Th

BALVENIE 23.0
17 YEAR OLD DOUBLEWOOD
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GIN

— SCOTTISH

BROUGHTY FERRY
BROUGHTY FERRY

od with locally grown Angus

erries, each bottle is hand-filled, sealed,
wax-dipped and labeled in Arbroath

SEVEN CROFTS
ULLAPOOL

Botanica percorn and

d coriander

and forest fruit notes

SEVEN CROFTS NAVY
ULLAPOOL

Spicy up front with cracke

bottled at 57% ABV

THE BOTANIST
ISLAY

A huge 31 botanicals go into The Botanist, 22

of which are foraged and native to Islc
bouquet of floral and herbal 1 S

ARBIKIE KIRSTY’S
MONTROSE

Crafted using a base spirit

grown potatoes ) and a s

juniper, kelp, carline thistle and blaeberry

ROCK ROSE
THURSO

Features loca

harvested rhodiola rosea,

rowa
Junif
Bulgaria

per from two different countries - Italy and

LIND & LIME
EDINBURGH

Paying homage to Dr. ] Lind, who disco
effect of citr uff

Tuits on tho

g froi

e alongside pink peppercorn and

juniper to balance out its strong, fresh citrus notes

1 of botaicals,

5.3

5.3

6.0

4.9

4.9

4.9

4.9

SCOTTISH

HARRIS
ISLE OF HARRIS

Made with a combination of 9 botanicals,

including hand-picked sugar kelp from local se
lochs. With

as well as sw

-

nd

ot

Juorice root,

veet-and-salty sugar kel

SPEYSIDE
Flavoured with Scottish botanicals including
rowan berry, heather, dandelion and coul blush

apple

EDINBURGH ORIGNAL
EDINBURGH

An aromatic balance of 14 botanicals,

including pir
black
hazelnuts and lavender. Floral and aromatic

HENDRICK’S
GIRVAN
Infused with rose petals and cucumber

with ju oak and a touch of citrus

and vanilla

5.6

4.3

3.9

4.8

MIXERS

FEVER-TREE
original - light

mediterranean - lemonade

light lemonade

COCKTAIL

MARTINI
your choice of gin
dry vermouth

WE RECOMMEND HARRIS GIN

HAYMAN'’S
ENGLAND

OLD TOM

REDCASTLE BLUEBERRY

4.1

SCOTLAND

4.7
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GIN

— DRY

PLYMOUTH
ENGLAND

TANQUERAY
ENGLAND

AVIATION
USA

BOMBAY SAPPHIRE
ENGLAND

BROCKMANS
ENGLAND

ROKU
JAPAN

GUNPOWDER
IRELAND

BEEFEATER
ENGLAND

3.9

3.9

5.0

3.9

4.8

4.3

4.5

3.8

— DRY

ENGLAND

MONKEY 47 6.6
GERMANY

TANQUERAY 10 4.7
ENGLAND

BEEFEATER PINK 3.9
ENGLAND

EDINBURGH RASPBERRY 4.1
SCOTLAND

EDINBURGH 4.1
RHUBARB & GINGER

SCOTLAND

MALFY BLOOD ORANGE 4.3
ITALY

MAFLY LEMON 4.3
ITALY

MALFY GRAPEFRUIT 4.3
ITALY

TANQUERAY SEVILLA 4.3
ENGLAND

HAYMAN'’S SLOE 4.0
ENGLAND

WHITLEY NEILL 4.2
PARMA VIOLET

ENGLAND

WHITLEY NEILL 4.2
PINEAPPLE

ENGLAND

FOUR PILLARS 5.5
BLOODY SHIRAZ

AUSTRALIA

DR SQUID 5.3
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RUM

— AGED

ANGOSTURA 1919
TRINIDAD & TOBAGO

DIPLOMATICO
VENEZUELA

LA HECHICERA
COLOMBIA

PLANTERAY 5
BARBADOS

PLANTERAY DARK
BARBADOS

PLANTERAY OFTD
BARBADOS

NINEFOLD
SCOTLAND

GOSLINGS BLACK SEAL
BERMUDA

5.0

5.5

5.8

4.5

4.0

5.9

5.1

3.8

— AGED

APPLETON ESTATE SIG
JAMAICA

APPLETON ESTATE 8
JAMAICA

APPLETON ESATE 12
JAMAICA

RON ZACAPA 23
GUATEAMALA

HAVANA CLUB 7
CUBA

oVvD
SCOTLAND

3.9

4.6

6.1

7.0

4.1

3.7

COCKTAIL

OLD FASHIONED
your choice of rum
angostura - sugar

WE RECOMMEND LA HECHICERA

&eoemﬁ('“9”¢f4ﬁ@

APPLETON ESTATE 17.5

21 YEAR OLD NASSAU VALLY CASK

FLOR DE CANA 15.5

25 YEAR OLD
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RUM

— SPICED

CAPTAIN MORGAN
US VIRGIN ISLANDS

THE KRAKEN
TRINIDAD & TOBAGO
Rich, sti

CHAIRMAN'’S RESERVE
ST LUCIA

REAPER’S
SCOTLAND

OLD J TIKI FIRE
BARBADOS
Bottled 75.5

SAILOR JERRY
U.S VIRGIN ISLES
FI.

DARK MATTER
SCOTLAND

3.7

4.2

4.9

6.0

3.7

4.1

— INFUSED

PLANTERAY PINEAPPLE
BARBADOS

MALIBU
BARBADOS

A ic coconut on the

DISCARDED BANANA
SCOTLAND

KOKO KANU
JAMAICA

PROJECT #173

BLACK CHERRY
DOMINICAN REPUBLIC

4.9

3.7

4.9

3.9

3.8

COCKTAIL

DAIQUIRI
your choice of rum
lime - sugar

WE RECOMMEND PLANTERAY PINEAPPLE

TROPICAL, CITRUS, BROWN SUGAR

HAVANA CLUB 3
MARZIPAN, CITRUS, GINGER

3.9

WHITE

BACARDI CARTA BLANCA 3.8

WRAY & NEPHEW
SPIRITUOUS SPICE, MOLASSES, SPICE

PLANTERAY 3 STAR
SWEET, CUSTARD, SOFT SPICE

4.2

3.9
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— TEQUILA & MEZCAL

— MEZCAL

— BLANCO

woww( M@I’@ﬂﬁ@

AMATITAN

BRUACH BAR & RESTAURANT

DOS HOMBRES & 8.6 PATRON SILVER 6.2

0AXACA JALISCO

DEL MAGUEY VIDA 6.0 CASAMIGOS 7.5

OAXACA JALISCO
EL JIMADOR BLANCO 3.8

8HC|PUIRIQUI 5.5 A
ESPOLON BLANCO 4.3
JALISCO

EL SUENO WATERMELON 3.7 AGED

TEQUILA ROSE 3.7 COROZON REPOSADO 7.5
BUFFALO TRACE BARREL AGED

CAZCABEL CAFE 4.3
EL JIMADOR REPOSADO 3.8
JALISCO

_PALOMA ESPOLON REPOSADO 4.5
your choice of tequila or mezcal JALISCO
lime - grapefruit soda
WE RECOMMEND EL SUENO WATERMELON

CODIGO 1530 ANEJO 15.5




— REST OF WORLD WHISKEY —
— AMERICAN ——— ~ IRISH

BUFFALO TRACE 3.9 JAMESON 3.7

KENTUCKY DUBLIN
JAMESON STOUT 4.2
DUBLIN

WILD TURKEY RYE 4.2

KENTUCKY

WILD TURKEY 101 4.5

KENTUCKY
NIKKA 6.5
FROM THE BARREL

BUILLET 4.3

KENTUCKY HAKUSHU 8.5
DISTILLER'S RESERVE
YAMAZAKI 16.5

BUILLET RYE 5.2 12 YEAR OLD

KENTUCKY
AKASHI 5.4
WHITE 0AK

MAKER’S MARK 4.1

KENTUCKY
YAMAZAKI DISTILLERS 10.5
12 YEAR OLD

JACK DANIEL’S 3.8

TENNASSEE HIBIKI 8.9
HARMONY

JACK DANIEL’S HONEY 3.9 SUNTORY TOKI 4.5

TENNASSEE BLEND
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VODKA

— VODKA — INFUSED

REYKA 4.0 ABSOLUT RASPBERRI 3.9
ICELAND SWEDEN

KETEL ONE 4.5
NETHERLANDS ;‘}JE]ESNOLUT VANILIA 3.9

BELVEDERE 5.4

POLAND ‘ , ABSOLUT CITRON 3.9
SWEDEN

ZUBROWKA 3.9
POLAND
Al

ST GEORGE GREEN CHILE 5.0
USA

ABSOLUT 3.8
SWEDEN

—— COCKTAIL —

4.3 MOSCOW MULE
your choice of vodka
lime - ginger beer
WE RECOMMEND ST GEORGE GREEN CHILLI
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— BEST OF THE REST

— BRANDY

— SHERRY

ITALY

MARTELL VS 4.1
FRANCE

REMY MARTIN 1738 7.0
FRANCE

COURVOISIER VS 4.6
FRANCE

BUSNEL CALVADOS 4.0
FRANCE

PISCO BARSOL 4.2
PERU

XANTE PEAR BRANDY 4.0
SWEDEN

EL BANDARRA ROSE 4.5
SPAIN

LUSTAU ROJO 4.8
SPAIN

NOILLY PRATT 4.5
FRANCE

LUSTAU BLANCO 4.8
SPAIN

MARTINI ROSSO 4.1

JAPAN

MANZANILLA 4.1
SPAIN

OLOROSO 4.2
SPAIN

PEDRO XIMENEZ 4.3
SPAIN

DISARONNO 3.6
ITALY

COINTREAU 3.7
FRANCE

SOUTHERN COMFORT 3.7
USA

TIA MARIA 3.6
ITALY

BAILEYS 4.5
IRELAND

DRAMBUIE 4.3
SCOTLAND

ST GERMAIN 4.1
FRANCE

GLAYVA 4.1
SCOTLAND

AMARO MONTENEGRO 4.1
ITALY

SAMBUCA ANTICA 3.7
ITALY

JAGERMEISTER 3.8
GERMANY

MIDORI 3.7
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BEER & CIDER

— DRAUGHT

BIRRA MORETTI ITALY - 4.6%

GUINNESS IRELAND -4.1%

BEAVERTOWN NECK OIL SESSION IPA ENGLAND -4.3%
AMSTEL NETHERLANDS -4.1%

1/2
PINT

2.95
3.00
3.35
2.70

PINT

5.9
6.0
6.7
5.4

— BOTTLES

BUDVAR CZECHIA -5.0%

DAURA DAMM GLUTEN FREE spAIl -5.0%

SOL VEXICO -4.2%

SHIPYARD IPA ENGLAND -5.0%

BULMERS ORIGINAL CIDER ENGLAND -4.5%

OLD MOUT BERRIES & CHERRIES CIDER HEW ZEALAND -4.0%

5.4
4.9
4.9
6.7
5.4
6.3

— NON ALCOHOLIC

ERDINGER ALKOHOLFREI BELGIUN -0.5%
GUINNESS 0% IRELAND -0.0%
HEINEKEN 0% NETHERLANDS -0.0%

BRUACH BAR & RESTAURANT

5.3
5.0
3.9



SOFTS

— CANS

COCA-COLA 3.5
DIET COCA-COLA 3.5
IRN BRU 3.5
DIET IRN BRU 3.5
OLD JAMAICA GINGER BEER 3.1
RED BULL 4.2
SAN PELLEGRINO ORANGE 3.5
SAN PELLEGRINO LEMON 3.5

— BOTTLES

APPLETISER 4.1
FEVER-TREE LEMONADE 3.2
FEVER-TREE LIGHT LEMONADE 3.2
FEVER-TREE MEDITERRANEAN TONIC 3.2
FEVER-TREE LIGHT TONIC 3.2
FEVER-TREE TONIC 3.2
FEVER-TREE GRAPEFRUIT SODA 3.2
SCHWEPPES GINGER ALE 2.5
SCHWEPPES TOMATO JUICE 3.1

— JUICE

1/2 PINT

PINT
APPLE 2.95 3.9
PINEAPPLE 2.95 3.9
ORANGE 2.95 3.9
CRANBERRY 2.95 3.9
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—— COFFEE & HOT DRINKS ——
— COFFEE

AMERICANO 2.8 3.2
CAPPUCCINO 3.3 3.7
CORTADO 3.1
ESPRESSO 2.5 3.0
FLAT WHITE 3.3
MACCHIATO 3.3
MOCHA 3.9
LATTE 3.7
HOT CHOCOLATE 3.9

TEA

BREAKFAST TEA 3.1
SPICED APPLE 3.6
CHAMOMILE 3.6
EARL GREY 3.6
GREEN 3.6
PEPPERMINT 3.6
BERRY INFUSION 3.6

— SYRUPS
ALMOND 0.5
CARAMEL 0.5
CINNAMON 0.5
COCONUT 0.5
VANILLA 0.5
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