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Snacks & Small Plates
Marinated Olives* (VE)	 6
Rosemary, garlic

Potato Skins (VE)	 8
Smoked paprika, Green Goddess dip

Baba Ghanoush|Hummus* (VE)	 8
Dukkha breadsticks

Haggis Bon Bons	 10
Whisky dip

Smoked Salmon Latkes	 15
Latkes, sour cream, capers, chives

Heritage Tomato Tart (V)	 10
Olive oil, basil

Salt and Pepper Calamari	 12
Garlic aioli

Lamb Koftas	 12
Tzatziki, roast tomatoes

Soups & Salads
Chicken Noodle Soup	 10
Chicken pie

Classic Caesar*	 14
Cos lettuce, shaved Parmesan, sourdough croutons, anchovies
add tofu	 18
add chicken	 20
add salmon	 22

Chopped McCarthy Salad	 20
Iceberg lettuce, chicken,  bacon, beetroot, tomato, avocado, egg,  
cheese, vinaigrette

Tuna Niçoise	 22
Potato, tomato, fine beans, olives, boiled egg, fresh herb vinaigrette

Mains
Wallace Burgers
Your choice of:
Dry aged Aberdeen Angus beef patty, whisky onions,	 23 
smoked bacon and Isle of Mull Cheddar on a brioche roll, or
Beetroot and chickpea patty, chakalaka and tzatziki 	 18 
on a milk roll (V)

Scottish Lobster Roll	 32
Marie Rose sauce

Butcher’s Cut of the Day	
Served with your choice of two sides, price available on request

Traditional Fish & Chips	 24
Beer battered North Sea haddock, grilled lemon cheek, tartare sauce, 
chunky chips

Scottish Salmon	 28
Grilled asparagus, potato latkes, capers, herb oil, lemon

Lentil Cottage Pie (VE)	 19
Sweet carrots, sugar snap peas



Please note that some of our dishes may contain allergens, however we always 
aim to accommodate all dietary requirements. Please inform your server if you 
have any allergies or any queries about the menu.

vegetarian (V) | vegan (VE)
Dishes marked with an * are available 24 hours a day

Toasties
Pesto*	 14
Rocket, avocado, sundried tomato pesto (VE)
add salmon	 20

Club*	 18
Chicken, fried egg, tomato, avocado, mayonnaise

Vegetable* (V)	 14
Grilled aubergine, roasted red peppers,  
Portobello mushroom, Mozzarella

The Wallace*	 18
Roast beef, red onion marmalade, blue cheese

Cheese & Tomato* (V)	 14
Isle of Mull Cheddar, plum tomato

Sides
Leafy Green Salad (VE)	 6

French Fries (VE)	 6

Chunky Chips (VE)	 6

Creamed Spinach (V)	 6

Neeps & Tatties (VE)	 6

Sautéed Greens, Chilli & Garlic (VE)	 6

Desserts
Affogato (V/VE)	 8
Espresso, vanilla ice cream

Bea’s Baked Vanilla Cheesecake*	 11
Seasonal compote

Sticky Toffee Pudding	 11
Butterscotch sauce

Apple Crumble (VE)	 11
Oat crumble, cinnamon and hazelnut ice cream

Millionaire Shortbread Tart	 11
Honeycomb ice cream

Selection of Ice Creams and Sorbets*	 3
Vegan options available	 per scoop

Scottish Cheese*	 15
Chutney, preserves, oatcakes and biscuits



Signature 	 18
Livingstone Lemonade	
Whisky, Cointreau, lemonade, lemon juice

Princes Paloma	
Tequila, honey, lime juice, grapefruit juice, soda

Wallace Mule	
Vodka, Angostura Bitters, lime juice, ginger beer

Orange Mingle	
Whisky, Aperol, lemon juice, orange juice, orange bitters, 
orange marmalade, aquafaba

McQueen	
Whisky, bourbon, fresh ginger, honey, lemon juice

Classics 	 16
Aviation	
Gin, maraschino liqueur, creme de violette, lemon juice

Bloody Mary	
Vodka, tomato juice, lemon juice, Tabasco, Worcestershire sauce, 
salt, pepper

Bramble	
Gin, Chambord, lemon juice, sugar syrup

Caipirinha	
Sagatiba Cachaça, lime juice, brown sugar

Cosmopolitan	
Vodka, Cointreau, cranberry juice, lime juice

Manhattan	
Bourbon, Dry Vermouth, Sweet Vermouth, bitters

Margarita	
Tequila, Cointreau, lime juice, sugar syrup

Mojito	
Rum, soda, mint, brown sugar, lime juice, Angostura Bitters

Negroni	
Gin, Campari, Sweet Vermouth

Rob Roy	
Whisky, Sweet Vermouth, bitters

Rusty Nail	
Whisky, Drambuie

Sidecar	
Cognac, Cointreau, lemon juice

Whisky Sour	
Bourbon, lemon juice, sugar syrup, aquafaba

Martinis 	 16
Classic Martini	
Gin or vodka of your choice

Pornstar Martini	
Vodka, Champagne, passion fruit, vanilla syrup, lime juice

Espresso Martini	
Vodka, Kahlúa, espresso

French Martini	
Vodka, Chambord, pineapple juice

Champagne 	 20
Aperol Spritz	
Aperol, Champagne, soda water

Bellini	
Champagne, peach purée

Champagne Cocktail	
Champagne, cognac, Angostura Bitters, sugar cube

French 75	
Gin, champagne, lemon juice, sugar syrup

Kir Royale	
Champagne, Crème de Cassis



Skinny 	 16
Garibaldi 68 calories	
Campari, orange juice

Pineapple Rosemary Crush 90 calories	
Prosecco, pineapple, rosemary, ginger ale

Basil & Cucumber Gin Cooler 137 calories	
Gin, cucumber, basil, agave nectar, citrus, soda

Non Alcoholic 	 12
Classic Nojito	
Mint, lime juice, soda

Toothless Shark	
Orange juice, lemon juice, grenadine

Shirley Temple	
Lemonade, grenadine

Virgin Elderflower Collins	
Seedlip Garden 108, lemon juice, elderflower, sugar, soda

Champagne 	 125ml
Veuve Clicquot Yellow Label, NV	 18
Lanson Black Label Brut, NV	 20
Lanson Rosé, NV	 23

White Wines 	 175ml
Blanc de Mer, 2023	 12
Bouchard Finlayson, Cape Coast, South Africa

Sauvignon, 2023	 14
Bouchard Finlayson, Walker Bay, South Africa

Sans Barrique Chardonnay, 2020	 14
Bouchard Finlayson, Cape Coast, South Africa

Pinot Gris, 2021	 16 
Dopff & Irion, Alsace, France

Albariño Primera, 2021 	 20
Bodegas Aquitania, Spain

Rosé Wines 	 175ml
Château Bel Air Perponcher Rosé, 2021	 12
Bordeaux, France

La Croix du Prieur Rosé, 2023 	 14
Domaine Coussin, Côtes de Provence, France

Sancerre Rosé, 2022	 26 
Domaine Pascal Jolivet, Loire, France

Red Wines 	 175ml
Hannibal, 2020	 20
Bouchard Finlayson, Hemel-en-Aarde, South Africa

Galpin Peak Pinot Noir, 2021	 22
Bouchard Finlayson, Hemel-en-Aarde, South Africa

Cabernet Sauvignon Reserva, 2019	 14
Gouguenheim Winery, Mendoza, Argentina

Rioja Reserva, 2018 	 20
Marqués de Murrieta, Spain

All vintages were correct at the time of printing, but are subject to change 
depending on availability.



Whisky	 50ml
Johnnie Walker Black Label 40%	 12
Jameson 40%	 12
Chivas Regal 12yr 43%	 12
Woodford Reserve 43.2% 	 14
Uncle Nearest 1856 50%	 20
Johnnie Walker Blue Label 40%	 45

Rum
Gosling 43% 	 12
Havana Club Añejo 7yr 40%	 12
Diplomático Reserva Exclusiva 40% 	 14
Mount Gay XO 40%	 22

Cognac & Armagnac
Rémy Martin VSOP 40% 	 15
Hennessy VS 40%	 12
Maxime Trijol VSOP 40% 	 15
Hennessy XO 40%	 45
Rémy Martin XO 40% 	 40
Hennessy Paradis 40%	 350
Rémy Martin Louis XIII 40%	 690

Liqueurs & Digestifs 
Baileys Irish Cream 17% 	 10
Frangelico 20%	 9
Kahlúa 20%	 10
Cointreau 40%	 12
Drambuie 40%	 12
Grand Marnier 40%	 12
Disaronno Originale 28% 	 10
Chambord 16.5%	 10

Beer & Ciders	 330ml
Peroni 5.1%	 6
Peroni Gluten Free 5.1% 	 6
Guinness 4.3%	 6
Innis & Gunn Original Oak Aged 5.6%	 6
Thistly Cross Cider 4.4%	 6
Paolozzi 4.5%	 6
Heineken 0%	 6

Soft Drinks
Coca Cola / Diet Coke / Coke Zero 330ml	 5
Mixers	 4
Fever Tree Tonic, Light Tonic, Lemonade, Soda,  
Ginger Ale, Ginger Beer 200ml 
Chilled Juice	 5
Cranberry, Pineapple, Tomato, Apple
Freshly Squeezed Juice	 7
Orange, Grapefruit

Tea & Coffee
Americano	 5
Cappuccino	 5
Flat White	 5
Latte	 5
Single Espresso	 3
Double Espresso	 4
Princes Street Blend Tea	 5



Aperitifs	 50ml
Noilly Prat 18%	 14 
Lillet Blanc 17% 	 14
Antica Formula 15% 	 16
Pimm’s No.1 25%	 14
Campari Bitter 25% 	 14
Ricard 45%	 15
Port of Leith Manzanilla Sherry 15%	 12
Port of Leith Oloroso Sherry 19% 	 12
Aperol 11%	 12

Gin
Tanqueray 43.1%	 12
Tanqueray No Ten 47.3%	 15
Bombay Sapphire 40%	 12
Sipsmith London Dry 41.6% 	 15
Hendrick’s 41.4%	 14
Edinburgh Gin 43% 	 14
Secret Garden 40%	 15
Brockmans 40% 	 14
Gin Mare 42.5% 	 16
Monkey 47 47%	 16

Scottish Gin
Isle of Harris Gin 45%	 15
Isle of Raasay Gin 46%	 16
Misty Isle Gin 41.5%	 17
Tobermory - Isle of Mull Gin 43.3%	 14
Aatta Gin 44%	 17
Isle of Iona Gin 42%	 16

Non Alcoholic Gin
Seedlip Garden 108	 10
Seedlip Spice 94	 10

Vodka
X Muse 43%	 16
Ketel One 40%	 12
Holy Grass Vodka 41.5%	 12
Stolichnaya Elit 40%	 16
Grey Goose 40%	 15
Belvedere 40%	 15

Tequila
Patrón Silver 40%	 12
Patrón Reposado 40%	 14
Patrón Añejo 40%	 16
Código 1530 Reposado 40%	 20
Casa Dragones Blanco 40%	 40
Clase Azul Reposado 40%	 60
Casa Dragones Joven 40%	 80


