
DRINKS LIST

APERITIVO TIME
APEROL SPRITZ		  10.50
The Italian Aperitivo Aperol and Prosecco topped with 
a dash of soda and garnished with an orange slice
PINK SPRITZ	  	 10.50
Gordon’s Pink Gin and Prosecco topped with  
a dash of soda, strawberry garnish
ELDERFLOWER SPRITZ		  10.50
Elderflower liqueur and Prosecco topped with  
a dash of soda, lemon garnish
FRAGOLI		  9.50
Italian wild strawberry liqueur topped with Prosecco 
NEGRONI		  10.75
The Italian classic cocktail. Campari, Villa Ascenti 
small batched Italian Gin and Martini Sweet 
Vermouth, stirred and garnished with orange peel
AMALFITINI		  10.50
Gordon’s Lemon Gin, shaken with Limoncello  
and topped with Limonata and Prosecco
THE EDINBURGH RHUBARB & GINGER		  10.50
Rhubarb & Ginger Liqueur, Dry Martini, Cranberry 
Juice stirred over ice, strained into a chilled martini 
glass, garnished with lemon & Mint
DISARONNO SOUR		  10.50
Disaronno Sugar, Syrup and Lime Juice. Shaken and 
served over ice – with lemon and maraschino garnish

CLASSIC COCKTAILS
ESPRESSO MARTINI		  10.50
Smirnoff Vodka, Illyquore coffee liqueur, sugar syrup 
and fresh Italian espresso coffee, shaken and served 
in a Martini glass with coffee bean garnish
FRENCH MARTINI		  10.95
Smirnoff Vodka, Chambord raspberry liqueur and 
fresh pineapple juice, shaken and strained into a 
Martini glass
COSMOPOLITAN		  10.50
Smirnoff Vodka, Cointreau, cranberry juice and fresh 
lime juice, shaken and strained into a Martini glass
ITALIAN ICED TEA.		  10.50
Gordon’s Sicilian Lemon Gin, Cointreau, Limoncello 
and sour mix, topped with Italian lemon iced tea
CROLLA’S BRAMBLE		  10.50
Gordon’s London Dry Gin, Italian blueberry liqueur 
and fresh lemon juice topped with soda
SINGAPORE GIN SLING		  10.50
Gordon’s London Dry Gin, cherry liqueur and 
Cointreau built over ice and topped with fresh lemon 
juice and grenadine cordial 
PINK GIN		  10.50
Gordon’s Mediterranean Orange Gin, Aperol, fresh 
lime and sugar syrup, shaken with a dash of 
Chambord and strained into a Martini glass with 
strawberry garnish
MANHATTAN		  10.50
Bulleit Bourbon, Martini Sweet Vermouth and bitters, 
shaken and strained into a Martini glass with orange 
peel garnish 
GRASSHOPPER		  10.50
Vodka, Crème di Cacao Bianco, Crème de Menthé and 
Cream
OLD FASHIONED		  10.25
Bulleit Bourbon carefully stirred with sugar, bitters 
and orange peel. The classic bourbon cocktail.
ITALIAN PASSION 		  10.50
Smirnoff Vodka, Passoa and sour mix, carefully  
built up over ice, topped with lemonade and a 
maraschino cherry

BRAMBLE MARTINI		  10.50
Smirnoff Vodka, Breamble liquer and apple juice, 
shaken and strained into a martini glass
PORNSTAR MARTINI		  12.50
Smirnoff Vodka, Passoa, sugar & Vanilla syrup, lime 
juice and passion fruit puree, shaken and served in  
a martini glass with a prosecco shot on the side

PITCHERS
STRAWBERRY & BASIL MOJITO		  22.50
This fresh and simple twist on the classic Mojito is 
cool and citrusy with a kiss of fresh herbs and the 
sweetness of rum. Made with Captain Morgans 
white rum, strawberry liquer, fresh basil and freshly 
squeezed lime juice
LEMON COLLINS		  22.50
Gordon’s Sicilian Lemon Gin, Campari, lemonade, lime
ORIGINAL PIMMS		  22.50
PIMM’S No.1 served with chilled lemonade, mint, 
cucumber, orange and strawberries:- the original 
summer cooler!
PURPLE HAZE		  22.50
Something this tasty needs to be shared! Chambord, 
Smirnoff Vodka & Lemonade stirred with fresh lime
LEMON TEA POT		  22.50
Gordon’s Sicilian Lemon Gin, Cointreau, Limoncello 
and sour mix, topped with Italian lemon iced tea  
and Lemonade

CROLLA’S FUTURE CLASSICS  
ITALIAN DELIGHT		  10.95
Lemon Gin, Cointreau, Limoncello & Sour Mix topped 
up with Fevertree Lemon Tonic
ORANGE BLOSSOM		  10.50
Orange Gin, Sweet Vermouth and orange juice,  
shaken and served in a Martini glass
BAILEYS MINT MARTINI		  10.50
Baileys, Vodka, Crème de Menthé, Half & Half
COCONUT ESPRESSO MARTINI		  10.95
Coconut Rum, Espresso Coffee, Coconut Puree  
and sugar syrup
VELVET SAILOR		  10.50
Spiced Rum, Velvet Falernum, Sugar syrup  
and lime, served over crushed ice
STRAWBERRY PIÑA COLADA		  10.95
Coconut Rum, Strawberry, Coconut Puree,  
Grenadine, Cream, Sugar & Marashino Cherry

NON ALCHOHLIC COCKTAILS 
BUBBLY BELLINI		  6.70
Peach Nectar, Grenadine and Club Soda
STRAWBERRY & BASIL MOKITO		  6.70
Muddled Strawberry, Sugar & Basil,  
Apple Juice, Lime & Soda
VIRGIN SUNRISE		  6.70
Strawberry Jam,	 Fresh Orange Juice and Grenadine 
Stirred With Lime & Soda
JOE COLLINS  	  	 6.70
50ml Seedlip Grove 42, Lemon Juice and sugar syrup 
with soda water & orange
TIRAMARTINI		  6.70
Think Of An Espresso Martini Smashed with  
a Tiramisu Dessert, Espresso Coffee and  
sugar syrup shaken with our Tiramisu flavours
VIRGIN GT		  6.70
50ml Lyre’s Dry London, lime Juice, Juniper drops  
and Tonic Water

COFFEE / HOT DRINKS
ESPRESSO		  3.30
DOPPIO 		  4.30
WHITE COFFEE	   	 4.75
LATTE		  4.75
CAPPUCCINO		  4.75
MACCHIATO		  3.65
Espresso Coffe ‘Marked’ With Frothed Milk
NAPOLI STYLE CAPPUCCINO		  4.25
A bit smaller than a cappuccino as we drink
It in Scotland with the right balance of 
Espresso and frothed millk as drunk in Naples
AMERICANO		  4.25
Long Black Coffee – 
Can be served with milk on the side
MOCHA         		  5.25
Espresso Coffee & Hot Chocolate 
HOT CHOCOLATE 		  5.25
Served with a flake
BREAKFAST TEA 		  3.20
Served In A Pot
HERBAL / FRUIT TEAS		   3.20
WE HAVE DECAFFINATED COFFEE  
AVAILABLE – EXTRA CHARGE		   0.50
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SOFT DRINKS
COCA COLA / DIET COKE		  3.75
FRESH ORANGE		  3.75
TONIC WATER		  2.80
ICE TEA PEACH / LEMON		  3.75
SAN PELLIGRINO DRINKS		  3.75
Aranciata Rossa / Limonata / Aranciata
SPRITE / IRN BRU		  3.75
BUNDABERG GINGER BEER		  3.75
APPLETISER		  3.75
AQUA PANNA STILL WATER SMALL		  3.20
AQUA PANNA STILL WATER LARGE		  4.85
SAN PELLEGRINO SPARKLING 		  4.85

FOOD ALLERGIES & INTOLERANCES
Should you have concerns about a food allergy or 
intolerance please speak to our staff before you order  
your food or drink



	 SPARKLING WINE
ELEGANT AND REFINED THEY MAKE IDEAL PARTNERS 
FOR FISH AND OTHER SEAFOOD, AS WELL AS LIGHT 
CHICKEN DISHES, SALADS AND MANY LIGHTLY 
FLAVOURED STARTERS. 

	 BOTTEGA POETI ROSATO 		 32.00 
	 SPUMANTE BRUT		  6.00

Colour and appearance: Brilliant with fine and 
lasting perlage. Rose-coloured Nose: Aroma of 
peach blossom and berries, mainly raspberries  
and currants Taste: Dry, fresh, fragrant and lively 
with intense flowery touches and a pleasant 
persistent aftertaste.

	 BOTTEGA MILLESIMATO 		 32.00 
	 SPUMANTE BRUT		  6.00

Fruity on the nose with apple and peach  
and floral notes. Dry, lively and fresh on  
the soft palate with balanced acidity.

	 BOTTEGA POETI PROSECCO 		 36.90 
	 BRUT DOC		  6.75

Excellent as an aperitif and in cockatils, it goes 
particularly well with fish starters or risotto. 
Being also an ideal all-around wine, it is a perfect 
match with wild herbs, meat, pizza, vegetables (in 
particular, asparagus and radicchio di Treviso), cold 
cuts and cheeses . Apple, white peach and citrus 
with a fresh, delicate and soft finish.

	 WHITE WINE
	 VERY DRY, DELICATE, LIGHT WHITE

IDEALLY SUITED TO PARTNER LIGHT, DELICATELY 
FLAVOURED FISH, SHELLFISH AND LIGHT 
SALADS, THEY ARE PARTICULARLY GOOD WITH 
MEDITERRANEAN DISHES. 

	 VINUVA ORGANIC PINOT GRIGIO,		 28.00  
	 IGT TERRE SICILIANE, ITALY		 10.25

This Sicilian Pinot Grigio is light, delicately 	 7.50 
flavoured and refreshingly dry with hints  
of ripe apple.

	 ROERO ARNEIS, ENRICO		 40.00 
	 SERAFINO, ITALY		

Elegant, dry and refreshing with delicate  
floral aromas. 

	 L’ARISTOCRATICO PINOT GRIGIO 		 34.50 
	 TRENTINO DOC

Super example of this popular grape.  
Flavourful and expressive with zesty fruit  
and long lingering finish.

	 BOLLA IL GAMBERO SOAVE 		 34.00 
	 CLASSICO DOC		  11.95

Dry with a soft acidity and a rounded pear, 	 8.75 
melon and almond notes.

	 ORGANIC LUIGI VALORI ABRUZZO 		 44.50 
	 PECORINO DOC 13.5%

Nose with fine notes of Mediterranean scrubland, 
on the palate for its extreme freshness and 
crispness. Perfect for aperitifs and fresh summer 
menus, it is the ideal all-round companion for 
Adriatic fish dishes.

	 MONTE DI SAROCCO 		 42.00 
	 GAVI DI GAVI DOCG

	 WHITE WINE
	 DRY, HERBACEOUS OR AROMATIC WHITE

GREAT WITH WHITE FISH, CHICKEN AND OTHER 
WHITE MEAT DISHES, PARTICULARLY WHEN COOKED 
WITH GREEN HERBS OR IN CREAMY SAUCES. THE 
MOST AROMATIC AND LESS DRY WINES WORK WELL 
WITH LIGHTLY SPICED DISHES.

	 AMABELLI TREBBIANO ORGANIC, 		 26.00 
	 EMILIA ROMAGNA		  9.75

Straw-yellow color, dry and harnonious 		  6.90 
flavour. It is excellent with starters, light  
courses, fish and white meat.

	 FANTINEL BORGO TESIS SAUVIGNON 		 34.00 
	 BLANC DOC FRIULI		  11.95

Delightful, fresh Sauvignon with plenty 		  8.75 
of delicate green pepper and cut grass  
aromas and flavours.

	 JUICY, FRUIT-DRIVEN, RIPE WHITE
THESE WINES HAVE THE WEIGHT OF FLAVOUR 
TO COPE WITH STRONGLY FLAVOURED SEAFOOD, 
CHICKEN AND PORK DISHES WHICH MAY BE LIGHTLY 
SPICED OR HAVE LIGHT CREAMY SAUCES.

	 BOTTEGA CHARDONNAY, TREVENIZE	  	 32.00
ITALY		  11.25
A pale lemon colour with a fragrant nose 		 8.40 
of apple and peach, with floral notes of white 
flowers. Fresh and smooth on the palate with  
a good structure and a hint of richness. 

	 ROSÉ WINE
THESE WINES CAN BE QUITE FLEXIBLE WITH FOOD 
AS LONG AS THE SWEETNESS LEVEL OF THE DISH IS 
MATCHED. CHICKEN, FISH AND SUMMER-CUISINE 
CAN ALL BE ENHANCED WITH A CHILLED GLASS.

	 BOLLA LA CANESTRAIA CHIARETTO 		 33.00 
	 DI BARDOLINO DOC, ITALY		  11.75

A beautiful coral-pink wine with cherry 		  8.25 
fruit and floral aromas on the fresh dry palate.

	 FEUDI SALENTINI SUSUMANIELLO 		 39.00 
	 ROSATO, SALENTO		 13.75

On the nose aromas of red berries. On the 		 9.90 
palate has a nice spicy note. To be paired  
with typical fish dishes from Puglia, white  
meats and cheeses

	 RED WINE
	 JUICY, MEDIUM-BODIED, FRUIT-LED RED

THEY MAKE GREAT PARTNERS FOR FULLER-
FLAVOURED PORK AND CHICKEN DISHES, 
PARTICULARLY THOSE WITH DARK, RICH SAUCES. 
DELICIOUS WITH GRILLED LAMB, ROAST BEEF, GAME, 
CHAR-GRILLED VEGETABLES OR BAKED PASTA.

	 AMODO PINOT NOIR, IGT PAVIA		 28.50
Deep ruby red in colour with notes of blackberries 
and red fruit.

	 FATTORIE MELINI SAN LORENZO 		 35.00 
	 CHIANTI DOCG	  	12.50

ITALY		  9.25
A vibrant and juicy Chianti with aromas of red 
cherries and wild strawberries, dried herbs, cedar 
and sweet spice and a smooth lingering finish.

	 VILLA DEI FIORI MONTEPULCIANO 		 29.90 
	 D’ABRUZZO, ITALY		  10.75

Ripe, round and pleasingly rustic. Combining 	 7.75 
spicy black olives with morello cherry notes  
and a refreshing acidity. A bold red wine,  
bursting with red berry flavours.

	 ZENSA PRIMITIVO IGP PUGLIA 		 34.50 
	 ORGANIC, ITALY		 12.50

A complex bouquet, reminiscent of cherries, 	 9.25 
dried berries and toasted almonds. In the  
mouth it is full-bodied yet smooth and  
elegant with a silky texture.

	 SPICY, PEPPERY, WARMING RED
A GOOD SELECTION WITH STRONGLY FLAVOURED 
BEEF AND LAMB DISHES. THE RICHEST, RIPEST WINES 
WHEN PAIRED WITH SPICY FOODS, ACT AS IF TO 
TURN THE HEAT UP.

	 PRIMITIVO DEL MANDURIA, GOCCE,		 42.00  
	 FEUDI SALENTINI

Wild berries and notes of caramel, smooth  
with some spicy, aromatic notes.

	 ZENSA ORGANIC NERO DI TROIA 		 36.00 
	 IGP PUGLIA 2020

Luminous Red with purple reflections, this elegant 
and finely textured wine displays aromas of dark 
fresh plum, cinnamon, exotic spices, black pepper 
and tobacco. The firm yet gentle tannins add 
complexity and a long and lingering finish.

	 ALLUMEA ORGANIC NERO 		 33.00 
	 D’AVOLA MERLOT, SICILIA		  11.75

Wild berriers, cherries and licquorice on the	 8.25 
nose, with dark cherry, coffee, chocolate and  
spice on the palate.

	 FEUDI SALENTINI 125 NEGROAMARO 		  37.00 
	 DEL SALENTO

Intense fragrances of wild berries, in particular 
mulberry and blueberry, with a bitter twist  
to the refreshing finish.

	
	 ZENSA NERO D’AVOLA APPASSIMENTO 		 34.50 
	 TERRE SICILIANE ORGANIC, ITALY		 12.50

The wine has a deep purple-red colour 	 	 9.25 
and an intense aroma of blackberries and 
blueberries. The palate is soft and silky,  
bursting with spicy flavors of black pepper,  
dark chocolate, wild berries and vanilla.

	 FIOREBELLA ROSSO APPASSIMENTO, 		 34.75 
	 ROSSO DEL VENETO, ITALY		 12.50

Intense ruby-red, with a bouquet 	 	 9.20 
reminiscent of cherry, dried fruit, chocolate and 
prune, the palate is full-bodied, soft and round, 
with a spiciness and lingering finish.

	 IL SEGGIO, ITALY		 59.00
This wine is intense ruby red in colour with  
aromas of red beries and dark fruit and spice 
nuances.

	 OAKED, INTENSE, CONCENTRATED RED
A MATCH FOR FULL-FLAVOURED LAMB, BEEF AND 
STRONGLY FLAVOURED GAME DISHES. THE ELEGANT 
STYLE OF THE WINES FROM THE TOP EUROPEAN 
REGIONS CAN PARTNER QUITE SIMPLY PREPARED 
DISHES. 

	 BAROLO ENRICO SERAFINO		 68.00
An earthy and fragrant Nebbiolo from this world-
famous village in Piemonte, with smooth tannins 
and pretty notes of raspberry, red cherry, liquorice 
and a hint of leather.

	 BOTTEGA BRUNELLO		 75.00 
	 DI MONTALCINO DOCG

Dry, warm, well-structured, robust, complex 
and soft, with elegant tannins perfectly  
balanced with the alcohol content, pleasant 
and persistent aftertaste.

	 AMARONE DELLA VALPOLICELLA,		 69.00 
	 BOTTEGA, ITALY

Intense and full-bodied, it shows cherry, 
raisin and spicy notes on a rich  
and weighty palate.

 
BOTTLE 

125ML 

BOTTLE 
250ML 
175ML

BEERS ON TAP
PERONI, 5.1%   	 7.20	 3.95

TENNENT’S, 4%	 6.25	 3.20

BOTTLED BEER & CIDER
PERONI, 5.1%		  5.25

CORONA, 4.5%		  5.25

MORETTI, 4.6%		  5.25

INCH’S APPLE CIDER, 4.5%		  5.25

KOPPARBERG STRAWBERRY & LIME, 4%	 5.25

NON-ALCOHOLIC BEVERAGES
PERONI, 0%		  4.50

CORONA, 0%		  4.50

PINT          HALF PINT

BOTTLE 
250ML 
175ML

BOTTLE 
250ML 
175ML

BOTTLE 
250ML 
175ML
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