
WINE & 
DRINKS LIST



WHITE 	 125ml	 175ml	 500ml� Bottle

VERDEJO / CAL Y CANTO � LA MANCHA, SPAIN	 5.5	 6 	 17� 25
This wine presents a bright pale yellow colour, with aromas of tropical 
fruits, such as pineapple and banana, as well as white flowers. On the 
palate, it is fresh and well balanced, with a smooth and elegant finish. 

PINOT GRIGIO / BOTTER � VENETO, ITALY	 5.75	 6.5 	 17.5� 26
A Pinot Grigio with good weight and balance. Stone fruit 
characters and hints of white flowers are present.

CHENIN - VIOGNIER / THE PEACH � STELLENBOSCH, SOUTH AFRICA	 6	 6.75	 18.5� 27
Viognier adds lovely ripe peach flavours to the nose, Chenin 
gives the fullness and mouthfeel. A full, ripe wine that finishes 
with fine length and lingering aftertaste on the palate.

CHARDONNAY / LA DOUTELLE � LANGUEDOC, FRANCE	 6.25	 7	 19� 28
This easy-drinking, fruit-driven Chardonnay is produced in a new world 
style, delivering plenty of tropical fruit with a creamy finish.

SAUVIGNON BLANC /  
THE LEMONGRASS � STELLENBOSCH, SOUTH AFRICA	 6.5	 7.5	 20.5� 30
Refreshing with ripe fruity flavours and hints of citrus and 
lemongrass. The palate is full with good balance and length. 

BLANC DE MALBEC / CRISTOBAL 1492 � MENDOZA, ARGENTINA	 7	 7.95	 21� 31
This unique white wine is made from Malbec grapes — creamy and 
smooth, with flavours of apricot, vanilla and a touch of spice.

ROSÉ 	 125ml	 175ml	 500ml� Bottle

‘THE STRAWBERRY’ ROSÉ /  
MOOIPLAAS � STELLENBOSCH, SOUTH AFRICA 	 6	 6.75 	 18.5� 27
Crisp and dry with all the sweet and succulence of new season strawberries!

ROUVIÈRE ROSÉ / CHÂTEAU ROUTAS � PROVENCE, FRANCE 	 7	 7.95	 21� 31
Freshly cut watermelon, ripe peach aromas and floral notes 
lead to a palate alive with wild strawberries and hints of 
mineral notes. Crisp acidity and a refreshing finish.



RED 	 125ml	 175ml	 500ml� Bottle

TEMPRANILLO / CAL Y CANTO � LA MANCHA, SPAIN	 5.5	 6 	 17� 25
A youthful and lively red wine with intense aromas of red fruits and 
spices. The palate is fresh and fruity with a long, pleasant finish.

SHIRAZ / JACOBITE RIDGE � SOUTHERN AUSTRALIA	 5.75	 6.5 	 17.5� 26
Rich, savoury Shiraz with dark chocolate, cinnamon 
and white pepper on the finish.

MERLOT / THE COCO � STELLENBOSCH, SOUTH AFRICA	 6	 6.75	 18.5� 27
Good colour, the nose shows cherry fruit with mocha/dark chocolate flavours. 
Well-integrated, silky tannins —surprisingly complex for such a young wine.

PINOTAGE / THE BEAN � STELLENBOSCH, SOUTH AFRICA	 6.25	 7	 19� 28
The idea was to create a wine with strong coffee and mocha 
flavours — toasted French oak staves were used and the result 
is a deep dark purple colour with mocha and roasted coffee bean 
flavours on the nose, fine silky tannins on the palate.

MALBEC / GOYENECHEA � MENDOZA, ARGENTINA 	 6.5	 7.5	 20.5� 30
Plum red in colour. A delicate nose with dry fruits, walnuts and light spices. 
On the palate, soft and fruity with little tannin and a blackberry flavour.

PRIMITIVO / BAROCCO � PUGLIA, ITALY	 7	 7.95	 21� 31
Intense ruby red colour with fruit cake aromas and full, rich 
fruit flavours with hints of cinnamon and nutmeg.

BUBBLES 		  125ml� Bottle

PROSECCO SPUMANTE / BOTTER � VENETO, ITALY		  6.5 � 30
A delicious, refreshing fizz with a soft fruit centre and loads of lively bubbles.

CRÉMANT D’ALSACE BRUT / GUSTAVE LORENTZ � LOIRE, FRANCE	 9.5 � 39
A blend of 33% Chardonnay, 33% Pinot Blanc and 33% Pinot 
Noir. This sparkling wine offers balance and freshness. It 
is light and refreshing with a fruity, subtle finish.

Ask about our wine of the month!



SIGNATURE COCKTAILS
DEVILS LEMONADE� 9
Vodka, lemon juice, simple syrup, red wine float

BERGAMOT MARTINI� 9
Italicus, Edinburgh Gin Classic, Lillet Blanc

BON BON� 9
Sauvignon Blanc, Limoncello, Frangelico, lemon 
juice

SPICED MARGARITA� 9
Tequila, triple sec, lime juice, chillies, Hellfire 
Bitters

COCONUT MARGARITA� 9
Cazcabel coconut, triple sec, lime juice

RASPBERRY & MINT CLOVER CLUB� 9
Edinburgh Gin Raspberry, lemon juice, fresh mint, 
whites, simple syrup

BANANA DAIQUIRI� 9
Langs banana rum, simple syrup, lime juice

SMOKED VANILLA OLD FASHIONED� 9
Smokehead single malt whisky, vanilla syrup, 
angostura bitters

ORANGE KISS COSMOPOLITAN� 9
Brockmans Orange Kiss gin, triple sec, cranberry 
juice, lime juice, cranberry syrup

HAZELNUT ESPRESSO MARTINI� 9
Frangelico, Kahlúa, espresso



NEGRONIS
CLASSIC NEGRONI� 8
Edinburgh Gin Classic, Luxardo Aperitivo, Cocchi 
Americano

WHITE NEGRONI� 8.5
Edinburgh Gin Classic, Lillet Blanc, Luxardo Bitter 
Bianco

NEGRONI SBAGLIATO� 9
Cocchi Americano, Luxardo Aperitivo, prosecco

SMOKY NEGRONI� 9
Smokehead single malt whisky, Luxardo 
Aperitivo, Cocchi Americano

PORT-GRONI� 8.5
Edinburgh Gin Classic, Luxardo Aperitivo, Kopke 
Port

LIMONCELLO NEGRONI� 9
Vodka, luxardo aperitivo, limoncello, Edinburgh 
gin elderflower liqueur 

SPARKLING COCKTAILS
MIMOSA� 8
Orange Juice, prosecco

APEROL SPRITZ� 9
Aperol, prosecco, soda

HUGO� 9
Edinburgh Gin elderflower liqueur, soda, fresh 
mint, prosecco



VODKA 25ml 
J.J WHITLEY � 4 

GIN 25ml

EDINBURGH GIN CLASSIC� 4

PLYMOUTH� 4.5

BROCKMANS � 4.5

BROCKMANS ORANGE KISS � 4.5

EDINBURGH GIN  
RHUBARB & GINGER � 4.5

EDINBURGH GIN ORANGE & BASIL � 4.5

EDINBURGH GIN SEASIDE � 4.5

EDINBURGH GIN 1670 � 4.5

EDINBURGH GIN CANNONBALL � 4.5

BEEFEATER PINK STRAWBERRY� 4 

WHISKY
CHIVAS REGAL 12 � 4 
GLENLIVET 12 � 5 

GLENGOYNE 12 � 4.
SMOKEHEAD UNFILTERED� 4.5 

COGNAC
MARTEL V.S. � 4 

BOURBON
MAKER’S MARK � 4

JACK DANIEL’S � 4 
JAMESON� 4 

RUM 25ml 
HAVANA CLUB 3 WHITE � 4 
HAVANA 7� 7 5 

HAVANA CLUB SPICED � 4 
LANGS BANANA� 4 



LIQUEURS & VERMOUTHS 50ml

APEROL � 5

AMARETTO � 5

BAILEYS � 5

FRANGELICO � 5

GLAYVA � 6

GRAPPA � 5

LICOR 43 � 4.5

LICOR 43 BARISTO COFFEE � 4.5

LIMONCELLO � 4.5

KAHLÚA � 4.5

MIDORI � 5

WEST BREWERY X THE SKILLET

DRAUGHT BEER	 ½ Pint	 Schooner� Pint

THE SKILLET PILSNER 	 2.9 	 4.5� 5.75

THE SKILLET PALE ALE 	 2.95 	 4.6� 5.85

CANNED BEER 330ml

VELO RADLER BLOOD ORANGE� 3.95 VELO RADLER LEMON� 3.95

ALCOHOL-FREE 330ml

HEINEKEN 0.0� 3.8

Please make us aware of any allergens or dietary requirements

A discretionary service charge of 10% will be added to all tables.



THE

SKILLET


