
Cafe



D
ecaf and oat  m

ilk available at no extra cost.

Please scan the QR code on your table where you can order from all three kitchens and the bar from one place. 
Our team will bring your food and drinks to you so you can sit back and relax.  
Alternatively you can order directly from the kitchens. 

How to Order

Double Espresso — 3

Long Black — 3.7

Americano — 3.7

Batch Brew — 3.5

Espresso Tonic — 5

Cortado — 3.5

Flat White — 3.8

Latte — 4

Cappucino — 4

Mocha — 4.5

Iced — 4.2

Syrup — 0.5 (Vanilla, Caramel, Hazelnut)

Hot Chocolate — 4

Kids Hot Chocolate — 2

Chai Latte — 4

Matcha Latte — 4

Babyccino — 1

Breakfast — 3.5

Green — 3.5

Chai — 3.5

Chamomile — 3.5

Peppermint — 3.5

Earl Grey — 3.5

Coffee

Not Coffee

Tea



Bon Accord Sodas — 2.8
Rhubarb, Ginger Beer, Cream Soda
& Grapefruit

Bon Accord Soda Water — 1.5

Bon Accord Tonic — 1.5

Bon Accord Light Tonic — 1.5

Jarritos — 4
Guava, Strawberry, Mango, Lime

Coke — 1.5

Diet Coke — 1.5

Lemonade — 1.5

Highland Spring Sparkling — 1.5

Highland Spring Still — 1.5

Red Bull — 2.5

Fruit Juices — 3 
Orange, Pineapple, Apple, Cranberry 
& Grapefruit

Softs



Wild Horses — 10
Woven Homemade Whisky, Port Of Leith Manzanilla 
Sherry, Pineapple, Raspberry, Acids, Champagne

Offshore — 9
Coconut Washed Birch Vodka, White Tea & Gorse
Cordial, Lemon, Honey, Soda

Rum & Basque — 10
Seawolf Rum, Orgeat, Aelder Liqueur, Disaronno, Espresso

Always Sunny In Ratho — 9
Height Of Arrows Gin, Port Of Leith White Port, 
Lucky Chuckleberry, Lime, Foamer

Forever Stoked — 10
Los Arcos Tequila, Ancho Reyes, Lucky Liquor Orange, Lime

Bane Or Boon — 10
Dulse Charmed Vodka, Lemon, Worcestershire,
Tomato, Passata, Picklebrine, Sriracha

Canteen Negroni — 10
Seven Crofts Gin, Campari, Cacao Nibs, Tawny Port

Low Hanging Fruit — 6.5
White Port, Bramble Liqueur, Lemon, Soda

Cool Beans — 6.5
Ana Liqueur, Espresso, Tonic, Orgeat

Whitewash — 6.5
Los Arcos Tequila, Lucky Peach, Lime, Agave, Foamer

Dawn Patrol — 6.5
Coast & Croft Gin, Pineapple, Raspberry,
Acids, Bon Accord Rhubarb Soda

Of Gorse — 5
Crossip Fresh Citrus, White Tea and Gorse Cordial,
Lemon, Honey

Nairn Of It — 5
Talonmore, Pineapple, Lime, Soda

In The saddle — 5
Crossip Hibiscus, Orgeat, Lime, Soda

All Daisie — 5
Crossip Dandy, Lime, Agave, Spice

Cocktails

Low-Alc

Non-Alc



Icone Spumante Terredirai (vg) (IT) — 5/29

Salasar Crémant de Limoux (vg) (FR) — 6.5/39

Gardet Tradition Brut (vg) (FR) — 8.5/65

Laurent Perrier (vg) (FR) — 13.5/80

Laurent Perrier Rose (vg) (FR) — 150

Laurent Perrier Vintage (vg) (FR) — 190

Arcano Pinot Grigio (vg) (IT) — 5.5/23

Simonsig Chenin Blanc (vg) (SA) — 6/25

Trevo Vinho Verde (PT) — 7.3/30.5

Riversdale Sauvignon Blanc (NZ) — 32

Dr Loosen Dry Riesling (vg) (DE) — 33.5

Fleurs D`eau Chardonnay organic (vg) (FR) — 39.5

Arcano Rosé Pinot Grigio (vg) (IT) — 5.6/23.5

Aix-En-Provence Rose, Hecht & Banner (FR) — 9.8/41

Camele Recas Natural Orange Wine (vg) (RO) — 7/30

Liso Veinte Tempranillo (vg) (ES) — 5.5/23

Petit Balthazar Merlot (vg) (FR) — 6.4/27

Corryton Burge Shiraz (AUS) — 7.6/32

Pinot Noir Riversdale (NZ) — 38.5

Crosby Cabernet Sauvignon (vg) (US) — 39.5

Chakana Nuna Malbec (vg) (AR) — 46.5

Dr Lo by Dr Loosen Still Riesling No Alc (vg) (DE) — 4.5/20

Oddbird Blanc De Blanc 0% (vg) (FR) — 5/22

White

Rosé/Orange

Sparkling

Non-Alc

Red

Sparkling served by 125ml, Wine by 175ml glass or by the bottle



Pilot Blond  — 5.95/2.95

Pilot Vienna (gf) — 6.25/3.15

Pilot Lost Shore Lager (gf) — 5.50/2.75

Pilot Peach Melba — 5.95/2.95

Pilot Rotational — 6.25/3.15

Guinness — 6/3

Pilot Lost Shore Lager — 5

Futtle Farmhouse Pale — 5.5

Campervan Leith Juice (gf) — 5.5

St Andrews Yippie IPA — 5.5

Jumpship Yardarm (gf) — 4
 
Jumpship Jackstaff (gf) — 4

Guinness 0% — 4

Days Pale — 4

Days Lager — 4

Draught

Cans

No-Alc

Draught beer is served by the pint or half pint



Scotland has long held an international reputation for 
quality produce and ingredients. In recent years we’ve seen 

a rise of smaller, independent producers standing on 
the shoulders of giants, choosing to do things differently.
Whether that’s returning to traditional methods or taking

innovative approaches, Scottish makers continue
to lead the way.

Here at Canteen, we’re passionate about celebrating
some of the very best of these independent trailblazers,
and a quick look at the shelves of our bar tells that story.

Perhaps you’ll recognise some, others perhaps not, but we
hope to share some of our favourites with you.

The curation of our bar menu is inspired by Scotland, surfing
and our incredible guest kitchens. We’re lucky to have

sourced many of our products from within a 30-mile radius
from suppliers we can call friends.


	Canteen coffee Menu_April2025
	Canteen coffee Menu_April2025
	Canteen-Drinks-Menu-Web-1

