
BAR 
PRINCE 



SIGNATURE COCKTAILS  

£15.50

Make it your own, your choice of: Pineapple Juice, Madagascan Cola or Ginger Beer

Prince Martini
Sloe Mulberry Gin, Creme de Poire, Lillet Blanc, Orange bitters

Balmoral Collins 

Balmoral Gin, Spice Syrup, Lemon Juice, Cucumber Tonic

Islay Cooler 

Havana 7yrs, Lime Juice, Campari, dash of Bitters, Bowmore 15 year, 
Gomme Syrup 

'X' by Glenmorangie, Courvoisier VSOP, Belsazar Dry, Cherry Liqueur, Grand 
Marnier



CLASSIC COCKTAILS 

£15.50 

Laphroig/Talisker, Ginger liqueur, Honey Water and Lemon Juice 



The first knowledge of this classic was in 1950, the legendary Don Javier 
Delgado Corona, was the former owner of La Capilla in Tequila, Mexico who 
created the Batanga cocktail.

Gosling's Black Seal Rum/Bacardi Ocho, Ginger Beer and Lime Juice 



 CHAMPAGNE COCKTAILS 

£1

Homemade Rose 
Syrup, Champagne 

Bombay Sapphire Premier Cru, Sugar, Lemon, Champagne 

Grey Goose Orange, Grand Marnier, Bénédictine, Champagne 



NEGRONI, WITH A TWIST...

£15.50 

Botanist Gin, 

The North British Negroni

Balmoral Gin, Cocchi Americano, Suze liqueur, Limoncello. 

Premier Cru Negroni 

Bombay Sapphire Premier Cru, Aperol, Bristol Cream Sherry St Germain.

Balmoral Gin, Campari, Lillet Rose, Chartruese



GINS 

2 5 M L / 5 0 ML 

5 .25/10 .25

5 .75/11 .25

5 .25/10 .25

5 .75/11 .25 

5 .25/10 .25

7 .25/14 .25 

5 .75/11 .25 

5 .25/10 .25

5 .75 /11 .25  

5 .75 /11 .25  

6 .25/12 .25 

5 .25/10 .25

5 .75/11 .25 

5 .75/11 .25 

5 .25/10 .25

5 .25/10 .25

6 .25/12 .25 

6 .25/12 .25 

6 .25/12 .25 

5 .75 /11 .25  

Elderflower and Jasmine Gin, SHG Scotland 39% 5 .00/10 .00

Bombay Bramble Gin 

Bombay Sapphire Premier Cru 

England 37.5% 5 .50/11 .00

England 47% 7 .00/14 .00



GINS 
2 5 M L / 5 0 ML

5 .75/11 .25

5 .75/11 .25

6 .25/12 .25 

10 .25/20 .25

7 .25/14 .25

5 .75/11 .25

5 .75/11 .25

5 .75/11 .255 .75/11 .25

7 .25/14 .25

6 .25/12 .25

7 .25/14 .25

5 .75/11 .25

5 .75/11 .25

5 .75/11 .25

6 .25/12 .25

5 .25 . / 10 .25

6 .75/13 .25

Add a mixer to your spirit for an additional £2.60 



VODKAS 

 

AQUA VITAE 

 

2 5 M L / 5 0 ML

5 0 ML

5 .75/11 .25

6 .25/12 .25

8 .75/17 .25

5 .75/11 .25

5 .75/11 .25

5 .75/11 .25

8 .00

Add a mixer to your spirit for an additional £2.60 

Titos 6 .50/13 .00

/ Citron / Orange

Grey Goose Essence
Strawberry & Lemongrass 
Watermelon & Basil 
White Peach & Rosemary  

6.00/12.00

/  AMARO

Grappa di Moscato, Pilzer 

Grappa di Traminer, Pilzer 

Amaro Averna

Amaro Del Capo 

Amaro Lucano 

7.00

7.00

10.00

10.00

10.00

6.00/12.00
6.00/12.00



RUM 

TEQUILA 

Add a mixer to your spirit for an additional £2.60 

2 5 M L / 5 0 ML

25ml/50ml

8.25/16 .25

5.25/10 .25

18 .25/36 .25

5.25/10 .25

5.00/9 .75

5.25/10 .25

5.75/11 .25

6 .25/12 .25

7.25/14 .25

6.75/13 .25

6 .25/12 .25

6 .25/12 .25

Ocho

Bacardi Coconut 

Bacardi Cuatro 

Bacardi Spiced

5.00/10.00

5.00/10.00

5.00/10.00

13.50/27.00Santa Taresa 1796

Bacardi Carta Blanca 5.00/10.00

10 .50/21 .00Patron Anejo



WHISKY 
 2 5 M L

10 .25

16 .50

15 .00

22 .25

8 .25

12 .00

6 .25

21 Year Old

The Macallan Double Cask 12 Year Old 10.00

The Macallan Double Cask 18 Year Old 20.00

Oban 14 Year Old 6.50

21 Year Old

Tomatin 18 Year Old 10.00

18 Year Old



WHISKY 
 2 5 M L

10 .25

12 .50

12 .25

7 .00

12.00

6 .25

10.00

5 .25

4 .75

4 .75

5 .75

5 .25

5 .25

20.25

Auchentoshan 

Glen Scotia Victoriana 

Japan

Hibiki 12.00



COGNAC 
 

SHERRY 
 

CALVADOS 

ARMAGNAC 

 

2 5 M L

5 0 M L

2 5 M L

2 5 M L

Remy Martin V.S.O.P 6 .25

6 .25

14 .25

16 .75

7 .60

7 .50

5 .00

5 .50



PORT 

LIQUEURS 
 

75M L 

5 0 M L

12.00



Miraval Rosé, Côtes de 
Provence France 2020

12.50 16.00 46.00

7.50 9.50 27.00

13.00 35.00Sauvignon Blanc, Tinpot Hut, 
Marlborough, NZ 2020

9.00

Cortese, Gavi, Fratelli, 
Italy 2019 

10.00 13.00 36.00

11.00 14.00 39.00

13.75 17.95 51.00

14.50 19.00 53.00

Valpolicella Classico Superiore, 
Cecilia Beretta, Italy 2017 

41.0013.5011.50

8.00 10.00 27.00

7.50 9.50 27.00

9.50 12.50 35.00

13.50 17.50

13.00 17.00 48.00



CHAMPAGNE & PROSECCO 
 1 2 5 M L B O T T L E

vg

vg

vg

vg

vg

vg

vg

vg

Laurent Perrier Cuvee Rosé Brut NV 110.00

65.00

2012

96.00



DRAUGHT BEERS 
  

BOTTLED 

CIDERS 

SOFT DRINKS 

H A L F  P I N T P I N T

Alcohol Free

4.00

4.00

4.00

4.00

4.00

7.95

7.95

7.95

7.95

7.95

5.50

5.50

5.50

5.50

5.50

4.00

4.00

4.00

4.00

4.00

4.00

4.00

5.00

Add Cordial 1.00



JUICES 

COFFEE 

TEA 

Please note that all prices are inclusive of VAT & an optional 
service charge of 10% will be added to your final bill. 

Add an extra shot of co�ee for an additional £1.00 

5.00

6.00

6.00

6.00

6.00

6.00

6.50

6.50

6.50

6.50

6.50

6.50

5.00

4.00

Fresh Mint 6.50



SNACKS & STARTERS

Tobermory Oysters, Freshly Shucked, Classically Dressed, each  ngci 

10.50

8.00

Haggis, Neeps and Tatties, Whisky Cream Sauce 9.00 / 16.50

Endive, Roquefort, Caramelised Walnut Salad 9.50 / 16.00

Balmoral Smoked Salmon, Caper, Shallots, Soda Bread 12.95

Steak Tartare, Cress Mayonnaise, Beef Dripping Croutons 13.00

Charcuterie - Selection of Charcuterie, Pickles,
Toasted Sourdough

10.00 / 20.00

MAIN COURSES

Goujons of Haddock, Fries, Tartare Sauce, Lemon 22.00

Chargrilled Rump Steak, Café de Paris Butter, French Fries

Steak Tartare, Watercress Mayonnaise, Beef dripping croutons,
French fries

Chicken Club Salad, Avocado, Bacon, Blue Cheese,
Egg, Buttermilk Dressing

10.00 / 18.00

25.00

25.00

SANDWICHES & BURGERS

Roasted Portobello Mushroom Burger, Romesco,
Artichoke, Bun, Fries 

Club Sandwich, Chicken, Bacon Egg & Tomato 21.00

16.00

The Balmoral Burger, Bacon, Mull Cheddar & Beer Rarebit, Fries 21.00

Traditional French Onion Soup, Comté Cheese Crouton

Niçoise Olives & Toasted Nuts vg, ngci

v, ngci

vg

3.00



SIDES

Traditional French Baguette, Edinburgh Butter 4.50

5.50Rocket, Parmesan & Tomato Salad 

French Fries, Herbes de Provence Salt 5.50

DESSERTS

Crème Brûlée 10.00

Knickerbocker Glory 10.50

Lemon Meringue Pie 10.50

Selection of Cheeses, Quince Jelly, Toasted Fruit Bread

Rum Baba, Vanilla Crème Chantilly 10.50

12.50

@brasserieprince  

v - vegetarian vg - vegan ngci - non gluten containing ingredients

If you require information regarding food allergens in our dishes please ask a member of our team, 
who will be delighted to assist.

A menu with full details of identified food allergens labelling is available to view on request.
Please note that all prices are inclusive of VAT & an optional service charge of 10% will be added to 

your final bill. 

v, ngci

v

vg, ngci

v

v

v, ngci

v, ngci
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