WHISKY FLIGHTS

Explore a whisky flight of 3, 4, or 5 drams as our Society
Ambassador guides you through unique flavors and tasting notes.

3Dram 4 Dram 5 Dram

Introduction to the Society £27 £36 £45
An introduction to Society whiskies
across a range of flavour profiles.

Not Scotch £33 £44 £55
A selection of Society spirits and
International whiskies.

Dream Destination £54 £72 £90
Single malt Scotch whiskies matured
for at least 18 years.

Smoke Across the Water £29 £39 £49
Peated Whiskies from outside of
Scotland

Vaults CoIIection £99 £132 £165
A showcase of our oldest and rarest
whiskies.

BAR SNACKS

Gordal Olives (vg)

Salted Pretzels (vg)
Smoked Almonds (vg)

Salted Cashews (vg)

E ALLERGEN INFORMATION

SCAN HERE TO VIEW FULL ALLERGEN
= INFORMATION OR ASK A MEMBER
OF OUR TEAM

WIFI - SMWS PUBLIC
PASSWORD - SMWS2957awp




BREAD & CHARCUTERIE
House Made Sourdough & Salted Butter (v[ vg*)

Scottish Charcuterie Board with Pickles

STARTERS

Soup of the Day (v[vg¥)
Warm Sourdough & Salted Butter

Potato & Seaweed Fritter (vg)
Red Pepper Aioli, Vegan Feta & Pickled Radish Salad

Torched Smoked Haddock
Apple, Sorrell & Puffed Barley

Goat’s Cheese Crumpet (v)
Honey & Chilli Cured Egg Yolk & Walnuts

Duck Pastrami
Orange & Chervil Salad, Mustard Vinaigrette & Crisp Malt Bread

CLASSICS

Findlay’s of Portobello Haggis
Butter Mash, Neep Chutney & Whisky Cream Sauce
Pairs well with Ripe Fruits & Honey

Vegetarian Haggis (v/vg¥)
Butter Mash, Neep Chutney & Whisky Cream Sauce

Beer-Battered Haddock
Chips, Tartare Sauce, Mushy Peas & Lemon

Lamb & Haggis Burger

Cheddar, Braised Lamb Shoulder, Brioche Bun, Neep Chutney,
Whisky Cream Sauce & Chips

Pairs well with Dried Fruits & Spices

Butterbean & Spinach Burger (v]vg¥)
Pickled Red Onion, Crispy Shitake Mushrooms, Paprika Aioli,
Brioche Bun & Chips

KITCHEN HOURS

Tuesday-Saturday 12pm-3pm, 4pm-9pm
Sunday 12pm-3pm, 4pm-8pm

£5.00

£10.00/£16.00

£7.50

£9.50

£10.00

£10.00

£10.50

£12.00 [ £17.00

£12.00 | £17.00

£14.00 [/ £20.00

£18.50

£18.00



MAINS

80z Bavette Steak £22.00
Chips, Oyster Sauce, Seasonal Greens, Wild Garlic Butter
& Choice of Peppercorn or Whisky Cream Sauce

Roast Cauliflower (v/vg*) £18.00
Charred Spring Onion, Saffron Polenta &
Miso Mushroom Bourguignon Sauce

Fillet of Megrim Sole £23.00
Squid Ink Risotto, Mussel Escabeche, Piquillo Pepper & Samphire

Rabbit Leg Roulade £24.00
Wild Garlic Gnocchi, Confit Rabbit Saddle,

Smoked Cauliflower Puree, Pickled Cauliflower,

Shallot Crumb & Tarragon Jus

SIDES
Chips (v[vg) Whisky Aioli £5.00
Cauliflower Cheese (v) £5.00
Apple & Celery Remoulade (v) £4.00
Seasonal Greens, Lemon & Parmesan (v) £4.00
Leaf Salad with Mustard Vinaigrette (vg) £3.50
SWEETS & CHEESE
Tonka Bean Custard Tart (v) £8.00
Rhubarb Ice Cream & Rhubarb & Apple Compote
Chocolate, Coffee & Whisky Tiramisu (v) £8.00
Scottish Cheese, Chutney & Oatcakes (v¥)
3 Cheeses £12
4 Cheeses £14
5 Cheeses £16

£2.50
Ice Cream & Sorbets (v] vg*)

£6.00

Whisky Ice Cream Affogato (v)

Please be aware that a 10% discretionary service charge will be added to your bill.
(V) vegetarian, (V*) vegetarian option available, (VG) vegan, (VG*) vegan option available.
Please let a member of staff know if you have any allergies or dietary requirements.



SIGNATURE

COCKTAILS

Whisky-Popcorn infused Cocchi Americano-Caramel-Seaweed & £12.50

CASK & CORN
Salt Meringue

JIM & THE TINY PLUMS
Whisky-Bitters-Cherry, Plum & Raspberry, Rose Lemonade, Lemon £12.00

ISLAY, FLIP THIS!
Peated Whisky-Olorosso Sherry-Rhubarb-Lavender-Citrus-Cocoa Shavings £13.00

'F

? DANDELION SKY . £12.50
Gin-Rhubarb-Lavender-Citrus-Fresh Dill
W SMOKED NEGRONI £12.00
- Lapsang Gin-Campari-Sweet Vermouth-Bitters :
TIKI TIKI HIGHBALL
Rum-Crémant-Bitters-Cherry, Plum & Rapberry-Soda-Cherry £13.00
OLD FASHIONEDS OF THE MOMENT £12

WALNUT & CARAMEL FINNISH RYE
STR cask SMWS Whisky-Caramel Syrup-

SMWS Finnish Rye-Sugar-Chocolate Bitters-
Walnut Bitters-Candied Nuts

Caramel-Orange Peel
IRN BRU & SCOTCH

SMWS Whisky-Irn Bru Syrup-Orange Bitters-
Orange Slice

PEATED

JG Thomson Smokey-Sugar-Bitters-
Burnt Orange

COKE & BOURBON

SMWS Bourbon-Coke Syrup-Lime Bitters-
Angostora Bitters-Lime Wedge

BOURBON
SMWS Bourbon-Sugar-Bitters-Lemon Peel

Sample 3 of our old fashioneds to create a bespoke flight.

OLD FASHIONED FLIGHT g<£i8
Ty




CLASSIC

COCKTAILS

CLASSIC OLD FASHIONED JG THOMSON HIGHBALL

Society whisky stirred down Simple & Refreshing

with sugar & bitters, served JG Thomson whisky topped

with an orange twist with soda, served with a

£12.00 |;/| refreshing wedge of citrus
£10.00 ‘

BOULEVARDIER/NEGRONI WHISKY SOUR

The classic 3 ingredient cocktails A simply unforgettable classic.

Equal parts whisky/gin, sweet Society whisky, lemon with

vermouth and Campari, served with bitters and aquafaba |;/|

an orange twist £12.50
£11.50 .

BRAMBLE
Society gin, lemon and sugar

topped with our house made

Bramble Liqueur
£12.00

WEEKLY TASTINGS

We have a wide range of weekly tastings here at 28 Queen Street, find the perfect
one for you!

CHEESE & WHISKY PAIRING Tuesdays at 7pm

CASK, CRUST & CRAFT Wednesdays at 7pm

STEAK & WHISKY Alternating Saturdays at 3pm
SOCIETY MASTERCLASS Alternating Saturdays at 3pm
SUNDAY DRAM CLUB Sundays at Ipm

E E SCAN HERE TO SEE THE FULL LIST OF
L SOCIETY EVENTS
AND WHISKY EXPERIENCES OR

VISIT SMWS.COM




DRAMS

From approachable favourites to exceptional rarities, our
bands feature whiskies of distinct character, carefully priced
to reflect their unique quality.

A: £6.70 D: £9.95 G: £16 J: £32
B: £7.00 E: £11.95 H: £21.50 K: £35
C: £8.40 F: £13.95 I: £26.50 L: 38.50

Malt of the Moment £5.50
Premium Malt of the Moment £11

Vault of the Moment £25

VAULTS COLLECTION
VCA £37
VCB £50
vcc £70
vCD £85
VCE £100

HAUF ‘N’ HAUF

Beer and Whisky Pairing
Ask our team for more information on todays selection £12

BEYOND WHISKY!

Explore our exclusive Society bottlings of gin, rum, Cognac, and
Armagnac and more!

SMWS Single Cask Spirits from £6.40
Add your choice of mixer from £2.5



DRINKS MENU

BEER, ALE & CIDER

Pilot Vienna Pale (GF) 330ml
Pilot Peach Melba Sour 330m|
Pilot Stout 330ml

Thistly Cross Cider, Whisky Cask 330ml

Thistly Cross Cider, Elderflower 330ml
Thistly Cross Cider, Original 330ml

Jump/Ship, Yardarm Lager <0.5%, 330ml

Jump/Ship, Jackstaff IPA <0.5%, 330ml

Campervan, Leith Juice 4.7%, 440ml
Campervan, Leith Pils 4.8%, 440ml

DRAUGHT BEER

Our kegs are rotational - ask us what is pouring

Half pint of Draught
Pint of Draught

SOFT DRINKS

Coke[Diet Coke

Fever-Tree Tonic/Light Tonic
Fever-Tree Lemonade
Schweppes Lemonade
Schweppes Orange Juice
Schweppes Tonic

Schweppes Ginger Ale
Fentimans Ginger Beer
Fentimans Rose Lemonade
Tongue in Peat Tomato Juice
Still/Sparkling water

£3.00
£2.75
£2.75
£2.50
£2.50
£2.50
£2.50
£3.00
£3.00
£3.50
£2.30

HOT DRINKS

Espresso
Double espresso
Americano
Cappuccino
Latte

Flat White

Hot chocolate
Tea

£5.50
£5.50
£5.50

£5.50
£5.50
£5.50

£4
£4

£5.95
£5.95

£3.00
£5.95

£2.50
£3.00
£3.00
£3.00
£3.00
£3.00
£3.50
£3.00



WINE LIST

SPARKLING & CHAMPAGNE Glass
De Chanceny, Crémant de Loire Rosé, France £10
De Chanceny, Crémant de Loire Brut, France £10
Henriot, Brut Souverain, Champagne, France £14

Charles Heidsieck, Rosé Réserve, Champagne, France -

ROSE Glass
Bruno Andreu, Grenache Rosé ‘Tendem’, France £8
WHITES Glass
Bruno Andreu, Sauvignon Blanc ‘Tendem’, France £8
Fiano, Janare, Campania, Italy £9
Ingrid Groiss, Griiner Vetliner, Austria £9
Picpoul de Pinet, Domaine de Bellemare, France £9

Domaine Gilbert Picq, Chablis, France -

REDS Glass
Bruno Andreu, Merlot ‘Tendem’, France £8
Mountepulciano d’Abruzzo, Frateli Barba, Italy £9
Chateau La Verrier, Bordeaux Superior, France £9

Rioja Crianza, Gran Bohedal, Spain £9.50

Bottle

£49
£49
£73
£90

Bottle

£28.35

Bottle

£28.35
£34
£35
£36
£57.60

Bottle

£28.35
£34
£36
£38
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