WHISKY

Housed in one of Leith’s oldest buildings, The Vaults has been the spiritual home of
the Scotch Malt Whisky Society since 1983. Within these historic walls, we offer an
ever-changing selection of rare, single cask whiskies, each bottled at cask strength

and never to be repeated. Below is a guide to our current dram pricing.

A: £6.60 D: £9.95 G: £16.00 J: £32.00
B: £7.00 E: £11.95 H: £21.50 K: £35.00
C: £8.40 F: £13.95 I: £26.50 L: £38.50

Malt of the Moment 6.50
Premium Malt of the Moment 11
Vaults Collection of the Moment 20+
B EER & CI DTER

DRAUGHT *GF

Newbarns Lothian Lager 5.0% 3/6
Campervan Leith Juice IPA 4.7% 3/]6
Campervan Extra Black Nitro Porter 4.5% 3/]6
BOTTLE/CANS

Peach Melba Sour 330ML 5.6% 5.50
Pilot Lager 330ML 4.1% 5.50
Wasted Degrees Amber Rye 440ML 5.0% 7.00
Williams Bros Birds & Bees 500ML *GF 4.3% 6.50
Williams Bros Joker IPA 500ML *GF 5.0% 6.50
Thistly Cross Original Cider 500ML 6.2% 7
Lost Orchards Scottish Dark Berries 500ML 4% 7.50
Thistly Cross Whisky Cask Cider 500ML 6.7% 8
Beavertown Lazer Crush IPA 330ML 0.3% 4
Lucky Saint 330ML 0.5% 4
Jumpship Yardarm Lager 330ML 0.5% 4
Jumpship Jackstaff IPA 330ML 0.5% 4

GUEST BEERS
Ask our team about our guest beer range

A discretionary 10% service charge will be added to the final bill.



SPARKLING

Undurraga “Extra Brut”
Chile, NV

Charles Heidsieck, Brut Reserve
Champagne, France, NV

Champagne Collet, Brut
France, NV

Charles Heidsieck, Brut Reserve Rosé
Champagne, France, NV

WHITE

Touraine Sauvignon Blanc
“Domaine Joél Delaunay”
Loire, France

2024

Chardonnay IGP Pays d'Oc
“Laroche La Chevaliere”
Languedoc, France

2023

Tempranillo Blanco “Nivarius”

Rioja, Spain
2023

RED

Primitivo “l Muri”
Puglia, Italy
2023

Vina Echeverria, “Gran Reserva Pinot Noir”

Molina, Chile
2022

Shiraz Mount Langi Ghiran “Cliff Edge”
Victoria, Australia
2021

ROSE

Cinsault Syrah Rosé “Garenne
Tradition”
Languedoc-Roussillon, France
2025

N

125ML /| BOTTLE

8.50 [ 38

15 | 85

80

90

125ML / 175ML / 250ML / BOTTLE

68501235

7191336

7.5 /10 /14 | 38

7 19.50 [ 14 [ 37

9/10/18 [ 40

10 [ 14 [20 | 60

8/10 /13 [ 45



COCKTAILS

CRANACHAN

Nordic Cranachan - Chambord - Oat Milk -

10.50
Cranble Syrup
LEITH SOUR
JGT Gin - IPA Syrup - Shiraz - Lemon - Foam 11
SCOTS WILDERNESS
Spruce on the loose - JGT Gin - Apple - Lime - Rosemary 11
SOCIETY SLING
JGT Gin - Cranble Syrup - Aperol - Pineapple - Lime 11
TOM'’S POINT
JGT Smoky blend - Yellow Chartreuse - Drambuie 11
DIRTY MAGS
JGT Rich - Mezcal - Drambuie - Lime 12
ULYSSES
70's Chart Topper - Green Chartreuse - Brown Sugar - 20

Bitters - Citric - Champagne - Gold Dust




COCKTAILS

CURRANT AFFAIRS

JGT Citrus Gin - Yellow Chartreuse

11
Red Currants - Red Berry Syrup, Lemon

SHEPHARD DELIGHT

Tequila - Aperol - Red Berry Syrup 11
Elderflower Cordial - Citric Acid - Vegan Foamer

SCOTS WILDERNESS

Spruce on the loose - JGT Gin - Apple - Lime - Rosemary 11

SOCIETY SLING

JGT Gin - Cranble Syrup - Aperol - Pineapple - Lime 11

ASHTRAY HEART

JGT Jamaican Bold Rum - Hennesey Cognac 11
Lime - Chilli - Tajin - Simple Syrup

DIRTY MAGS
JGT Rich - Mezcal - Drambuie - Lime 12
ULYSSES
70's Chart Topper - Green Chartreuse - Brown Sugar - 20

Bitters - Citric - Champagne - Gold Dust




B EER & CI1IDER

DRAUGHT *GF

Newbarns Lothian Lager 5.0% 5/6
Campervan Leith Juice IPA 4.7% 3/]6
Campervan Extra Black Nitro Porter 4.5% 53/6
BOTTLE/CANS

Peach Melba Sour 330ML 5.6% 5.50
Pilot Lager 330ML 4.1% 5.50
Wasted Degrees Amber Rye 440ML 5.0% 7.00
Williams Bros Birds & Bees 500ML *GF 4.3% 6.50
Williams Bros Joker IPA 500ML *GF 5.0% 6.50
Thistly Cross Original Cider 500ML 6.2% 7
Lost Orchards Scottish Dark Berries 500ML 4.0% 7.50
Thistly Cross Whisky Cask Cider 500ML 6.7% 8
Beavertown Lazer Crush IPA 330ML 0.3% 4
Lucky Saint 330ML 0.5% 4
Jumpship Yardarm Lager 330ML 0.5% 4
Jumpship Jackstaff IPA 330ML 0.5% 4

GUEST BEERS
Ask our team about our guest beer range




WHISKY

Housed in one of Leith’s oldest buildings, The Vaults has
been the home of the Scotch Malt Whisky Society since
1983. Within these historic walls, we offer a changing
selection of rare, single cask whiskies, each bottled at cask
strength and never repeated.

PER DRAM

A: £6.60 D: £9.95 G: £16.00 J: £32.00
B: £7.00 E: £11.95 H: £21.50 K: £35.00
C: £8.40 F: £13.95 I: £26.50 L: £38.50
Malt of the Moment 6.50
Premium Malt of the Moment 1
Vaults Collection of the Moment 20
Spirit of the Moment 6.50

3 DRAMS & 3 BITES FOR £30

Three staff-selected drams paired
with any three bar snacks of your choice. (Scottish
Charcuterie precludes selection).

FLIGHTS

Whisky flights are curated sets of drams, chosen to
highlight different cask styles and expressions. They offer
the perfect way to explore multiple whiskies side by side
and discover each one’s unique character.

Renegade Barrels 20
A Bit of This, Bit of That 25
Around The World 35
Black Label 55
Vaults Collection 100

[W] SCAN HERE TO EXPLORE OUR
3 UPCOMING TASTINGS OR VISIT
SMWS.COM/EVENTS

W I N E

SPARKLING 125ML | BOTTLE

Undurraga “Extra Brut” 8.50 [ 38

Chile, NV

Charles Heidseick “Brut Réserve” 15/ 85

Champagne,France, NV

Charles Heidseick “Brut Réserve” 20
Rosé, France, NV

Champagne Collet “Brut” 80
France, NV

WHITE 125ML [ 175ML | 250ML | BOTTLE

Touraine Sauvignon Blanc 6 /850 /1235
“Domaine Joél Delaunay”
Loire, France

2024

Chardonnay IGP Pays d'Oc 7191336
“Laroche La Chevaliére”

Languedoc, France

2023

Tempranillo Blanco “Nivarius” 75/10 /14 ] 38

Rioja, Spain

2023

RED 125ML [ 175ML | 250ML | BOTTLE
Primitivo “I Muri” 7 [9.50 /14 | 37
Puglia, Italy

2023

Vina Echeverria 9/10/18 ] 40
“Gran Reserva Pinot Noir”
Molina, Chile

2022

Shiraz Mount Langi Ghiran 10 /14 /20 | 60

“Cliff Edge”

Grampians, Victoria, Australia

2021

ROSE 125ML [ 175ML | 250ML | BOTTLE

Cinsault Syrah Rosé “Garenne Tradition” 8 /10 /13 [ 45
Domaine de Castelnau Garenne

Languedoc-Roussillon, France
2025



W I N E

SPARKLING 125ML | BOTTLE
Undurraga “Extra Brut” 8.50 | 38
Chile, NV
Charles Heidseick “Brut Réserve” 15/ 85
Champagne,France, NV

. c L . ” 90
Charles Heidseick “Brut Réserve
Rosé, France, NV
Champagne Collet “Brut” 80
France, NV
WHITE 125ML [ 175ML | 250ML | BOTTLE

Touraine Sauvignon Blanc
“Domaine Joél Delaunay”
Loire, France

2024

6/8.50 /1235

Chardonnay IGP Pays d'Oc
“Laroche La Chevaliere”

71913 ] 36

Languedoc, France
2023

Tempranillo Blanco “Nivarius” 7511014 ] 38

Rioja, Spain

2023

RED 125ML [ 175ML | 250ML | BOTTLE
Primitivo “l Muri” 7 19.50 /14|37
Puglia, Italy

2023

Vina Echeverria 9 /10 /18 [ 40
“Gran Reserva Pinot Noir”
Molina, Chile

2022

Shiraz Mount Langi Ghiran 10 /14 /20 | 60

“Cliff Edge”

Grampians, Victoria, Australia

2021

ROSE 125ML [ 175ML | 250ML | BOTTLE

Cinsault Syrah Rosé “Garenne Tradition” 8 /10 [13 ] 45
Domaine de Castelnau Garenne
Languedoc-Roussillon, France

2025

W I N E
SPARKLING 125ML [ BOTTLE
Undurraga “Extra Brut” 8.50 [ 38
Chile, NV
Charles Heidseick “Brut Réserve” 15/ 85
Champagne,France, NV

. . « 7 ” 90
Charles Heidseick “Brut Réserve
Rosé, France, NV
Champagne Collet “Brut” 80
France, NV
WHITE 125ML [ 175ML | 250ML | BOTTLE

Touraine Sauvignon Blanc
“Domaine Joél Delaunay”
Loire, France

2024

6/8.50 12/ 35

Chardonnay IGP Pays d'Oc
“Laroche La Chevaliére”
Languedoc, France

2023

71913/ 36

Tempranillo Blanco “Nivarius” 75/10 /14 ] 38

Rioja, Spain

2023

RED 125ML [ 175ML | 250ML | BOTTLE
Primitivo “I Muri” 7 [9.50 /14 | 37
Puglia, Italy

2023

Vina Echeverria 9/10/18 ] 40
“Gran Reserva Pinot Noir”
Molina, Chile

2022

Shiraz Mount Langi Ghiran 10 /14 /20 | 60

“Cliff Edge”

Grampians, Victoria, Australia

2021

ROSE 125ML [ 175ML | 250ML | BOTTLE

Cinsault Syrah Rosé “Garenne Tradition” 8 /10 /13 ] 45
Domaine de Castelnau Garenne
Languedoc-Roussillon, France

2025



B AR SNACKS & SIDES

Mixed olives (vg) 5
Society Crisps (vg*) 3.50
Grilled Bread & Edinburgh Butter (v/vg*) 5
Popcorn Chicken with Whisky Honey 7
Scottish Charcuterie Board, Pickles & Olives 12
Triple Cooked Chips, Whisky Ailoi (v/vg*) 5
Baby Gem, Caesar Dressing, Parmesan & Croutons 5

S TARTERS

Soup of the Day,Grilled Bread & Edinburgh Butter (v/vg*) 7.50
Heritage Tomato Bruschetta,Buffalo Mozzarella & Crispy Capers (v) 9.50
Grilled Mackerel, Potato Salad, Pickled Cucumber & Lemon Créeme Fraiche 10
Confit Pork Belly, Apple & Spring Onion Salad with Romesco Sauce 10
M AI NS
Miso Glaze Aubergine, Quinoa Tabouleh & Chermoula (vg) 18
Fillet of Salmon, Potato Rosti, Sea Herbs, Mussels & Roast Tomato Sauce 24
80z Bavette Steak,Triple Cooked Chips, Rocket Salad & Peppercorn Sauce 25
CLASSICS
Findlay's of Portobello Haggis, Butter Mash, Neep Chutney & Whisky Cream Sauce (v*vg*) (S/L) 12/17
Henderson’s Vegetarian Haggis, Butter Mash, Neep Chutney & Whisky Cream Sauce (v/vg¥*) (S/L) 12/17

Highland Wagyu Burger, Bacon Jam, Whisky Aioli, Triple Cooked Chips & Salad
-Choice of Brie, Cheddar or Blue Cheese 18

Veggie Burger, Whisky Aioli, Triple Cooked Chips & Salad (v/ vg*)
-Choice of Brie, Cheddar or Blue Cheese 18

Battered North Sea Haddock, Triple Cooked Chips, Mushy Peas, Tartare Sauce & Lemon

SWEETS & CHEESE

Raspberry Bread & Butter Pudding, Tonka Bean Custard (v) 8
White Chocolate Semi-Freddo,Scottish Berries (v) 8
Scottish Cheeses: Morangie Brie, Mull Cheddar, Strathdon Blue Served with Quince, Chutney, Grapes & Oatcakes 12
Ice Cream & Sorbets, Made in House Daily. Check Specials Board for Today’s Details. (v/vg*) Price per scoop 2.50

ALLERGEN INFORMATION
Please inform staff of allergies or dietary requirements

[w]sr8[®] scaN HERE TO VIEW FULL
ALLERGEN INFORMATION OR
= ASK A MEMBER OF OUR TEAM

Food service last orders: Tuesdays to Saturday: 9:00 PM Sunday: 8:00 PM. Kitchen is closed from 3:00 PM to 4:00 PM daily.



B AR S NACKS

Mixed Olives (vg) 5
Society Crisps (vg*) 3.50
Made In-House, Check Specials Board for Today’s Selection
Grilled Bread & Edinburgh Butter (v) 5
Popcorn Chicken 7
Whisky Honey

Scottish Charcuterie 12
Grilled Bread, Pickles & Olives

Soup of the Day (v[vg*) 7.50
Grilled Bread & Edinburgh Butter

Heritage Tomato Bruschetta (v) 9.50
Buffalo Mozzarella, Basil Pesto & Crispy Capers

Grilled Mackerel 10
Potato Salad, Pickled Cucumber & Lemon Creme Fraiche

Confit Pork Belly 10
Apple & Spring Onion Salad, Toasted Almonds & Romesco
Sauce

Miso Glazed Aubergine (vg) 18
Quinoa Tabbouleh & Chermoula

Fillet of Salmon 24
Potato Rosti, Sea Herbs, Mussels & Roast Tomato Sauce

8oz Bavette Steak 25

Triple Cooked Chips, Rocket Salad & Peppercorn Sauce

ALLERGEN INFORMATION

Please inform staff of allergies or dietary requirements

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

CLASSICS

Findlay's of Portobello Haggis 1217
Butter Mash, Neep Chutney & Whisky Cream Sauce

Henderson’s Vegetarian Haggis (v[/vg¥) 12/17
Butter Mash, Neep Chutney & Whisky Cream Sauce

Highland Wagyu Burger 18
Bacon Jam, Aioli, Triple Cooked Chips & Whisky Ketchup

-Choice of Brie, Cheddar or Blue Cheese

Veggie Burger 18
Aioli, Triple Cooked Chips & Whisky Ketchup (v/ vg*)

-Choice of Brie, Cheddar or Blue Cheese

Battered North Sea Haddock 14/18.50
Triple Cooked Chips, Mushy Peas, Tartare Sauce & Lemon

Triple Cooked Chips (v[vg*) 5
Whisky Aioli

Baby Gem Salad 5

Caesar Dressing, Parmesan & Croutons

SWEETS & CHEESE

Raspberry Brioche Bread & Butter Pudding (v) 8
Tonka Bean Custard & Whisky Ice Cream

White Chocolate Semifreddo (v) 8
Scottish Berries & Shortbread Crumb

Scottish Cheeses (v) 12
Morangie Brie, Mull Cheddar, Strathdon Blue

Served with Quince, Chutney, Grapes & Oatcakes

Ice Cream & Sorbets (v/vg*) 2.50

Made in House Daily. Check Specials Board for Today’s Details.
(Price per scoop)

Last orders:
Tuesdays to Saturday: 9:00 PM.
Sunday: 8:00 PM.

Kitchen is closed from 3:00 PM to 4:00 PM daily.



B AR S NACKS CLASSICS

Mixed Olives (vg) 5 Findlay's of Portobello Haggis 1217
Butter Mash, Neep Chutney & Whisky Cream Sauce

Society Crisps (vg*) 3.50 ) ) ) .

Made In-House, Check Specials Board for Today’s Selection Henderson's Vegetarian Haggis (v/vg¥*) 1217
Butter Mash, Neep Chutney & Whisky Cream Sauce

Grilled Bread & Edinburgh Butter (v 5 .

8 v) Highland Wagyu Burger 18

Popcorn Chicken 7 Bacon Jam, Aioli, Triple Cooked Chips & Whisky Ketchup

Whisky Honey -Choice of Brie, Cheddar or Blue Cheese

Scottish Charcuterie 12 veggie Burger 18

Grilled Bread, Pickles & Olives Aioli, Triple Cooked Chips & Whisky Ketchup (v/ vg*)

-Choice of Brie, Cheddar or Blue Cheese

S TARTVENR RS 14/18.50

Battered North Sea Haddock

Triple Cooked Chips, Mushy Peas, Tartare Sauce & Lemon

Soup of the Day (v[vg*) 7.50
Grilled Bread & Edinburgh Butter

Heritage Tomato Bruschetta (v) 9.50
Buffalo Mozzarella, Basil Pesto & Crispy Capers

Grilled Mackerel 10

Potato Salad, Pickled Cucumber & Lemon Creme Fraiche

Confit Pork Belly 10
Apple & Spring Onion Salad, Toasted Almonds & Romesco
Sauce

=
SWEETS & CHEESE
Raspberry Brioche Bread & Butter Pudding (v) 8
Tonka Bean Custard & Whisky Ice Cream
White Chocolate Semifreddo (v) 8
S I D E S Scottish Berries & Shortbread Crumb
. . Scottish Cheeses (v) 12
Triple Cooked Chips (v/vg*) 5 L
. o Morangie Brie, Mull Cheddar, Strathdon Blue
Whisky Aioli Served with Quince, Chutney, Grapes & Oatcakes
5
Baby Gem Salad 2.50

Ice Cream & Sorbets (v[vg¥)
Made in House Daily. Check Specials Board for Today’s Details.
(Price per scoop)

Caesar Dressing, Parmesan & Croutons

ALLERGEN INFORMATION

Please inform staff of allergies or dietary requirements Last orders:

- Tuesdays to Saturday: 9:00 PM.

SCAN HERE TO VIEW FULL
ALLERGEN INFORMATION OR
ASK A MEMBER OF OUR TEAM Kitchen is closed from 3:00 PM to 4:00 PM daily.

Sunday: 8:00 PM.




A TASTE O F T HE VAULTS

Lovingly prepared in the historic kitchens of The Vaults, our menu celebrates
the best of each season, highlighting Scottish provenance and elegant simplicity.
Every dish is crafted with locally sourced, high-quality ingredients that reflect
the rich natural larder surrounding us and is designed to be savoured in the

unique atmosphere of The Vaults.

To ensure a seamless dining experience, we kindly ask that all guests enjoy the
same menu. We are delighted to accommodate dietary requirements and
allergies with prior notice at no extra cost. For those wishing to offer a choice,
a 2-2-2 menu (two options per course) is available for an additional £5 per
person. Pre-orders are required for all private bookings to help us maintain the

exceptional standard of hospitality for which The Vaults is known.



STARTERS

Soup of the Day (v/ vg¥*)
Heritage Tomato Salad, Buffalo Mozzarella & Crispy Capers (v)

Charred Mackerel, Pickled Cucumber, Broad Bean Vinaigrette
& Crispy Pastry

Confit Pork Belly, Apple & Spring Onion Salad with Romesco
Sauce

M AI NS

Braised Lamb Shoulder, Chickpeas Fritter, Dukkha, Roast Carrot
& Smoked Yogurt

Sea Bream, Poached Potato, Summer Vegetables & Tomato
Consommé

Celeriac Lasagna, Scottish Mushrooms & Grilled Tendersteam
Broccoli (vg)

Findlay’s Haggis, Butter Mash, Neep Chutney & Whisky Sauce (v*/
vg*)

DESSERT

White Chocolate Semi-Freddo, Scottish Berries & Sichuan Pepper
Shortbread (V)

Raspberry Bread & Butter Pudding & Tonka Bean Custard (v)

Scottish Cheese, Chutney & Oatcakes (v¥)



S PARKLING

Undurraga “Extra Brut”
Chile, NV

Duval-Leroy “Brut Réserve” Half
Champagne, France, NV

Champagne Collet “Brut”
France, NV

WHITE

Touraine Sauvignon Blanc
“Domaine Joél Delaunay”
Loire, France

2024

Chardonnay IGP Pays d'Oc
“Laroche La Chevaliere”

Languedoc, France
2023

Tempranillo Blanco “Nivarius”

Rioja, Spain
2023
R ED

Primitivo “l Muri”
Puglia, Italy
2023

Vifia Echeverria

“Gran Reserva Pinot Noir”
Molina, Chile

2022

Shiraz Mount Langi Ghiran “Cliff Edge”

Victoria, Australia
2021

R OS E

Cru Classé Rose “Marie-Christine”

Chateau De L'’Aumerade
Cotes de Provence, France
2024

38

42

80

35

36

38

37

40

60

45



CANAPES

3 FOR £12
4 FOR £15

5 FOR £18

Pork & Sage Sausage Rolls, Homemade Aioli

Cherry Tomatoes Stuffed with Black Olive Tapenade, Basil Emulsion

"Faux Gras" On Toasted Olive Focaccia, Sundried Tomato Relish

Smoked Mackerel Pate, Homemade Rosemary Oatcake

Smoked Applewood & Sundried Tomato Crostini, Onion Jam

Seared Venison Loin, Salt Baked Baby Beetroot, Smoked Creme Fraiche

Sesame Seared Bluefin Tuna, Pickled Carrot, Wasabi Emulsion

A DD O N S

Malt of the Moment

5.25

Cocktail of the Month

10

Glass of Champagne

12.50

Champagne & Nibbles

15



CLASSICS

Findlay's of Portobello Haggis

Creamy Mash, Neeps, Neep Chutney, Whisky Sauce

17

Henderson of Glenrothes Vegetarian Haggis

Creamy Mash, Neeps, Neep Chutney, Whisky Sauce

17

Beetroot & Millet Burger

Chunky Chips, Brioche, Tzatziki

17.50

SMWS Steak Burger

Chunky Chips, Aioli, Brioche, Choice of Cheddar or Blue Cheese

18.50

S1 DES
5 EACH
Chips & Aioli

Homemade Bread & Butter

House Mixed Salad

House Marinated Olives

Onion Rings & Aioli



	CRANACHAN
	LEITH SOUR
	SCOTS WILDERNESS
	SOCIETY SLING
	TOM’S POINT
	DIRTY MAGS
	ULYSSES
	CURRANT AFFAIRS
	SHEPHARD DELIGHT
	SCOTS WILDERNESS
	SOCIETY SLING
	ASHTRAY HEART
	DIRTY MAGS
	ULYSSES

