



Welcome to The Broughton


 We are one of the neighbourhood’s more recent 
editions joining the street in 2019 to give the community 
a shared space to relax, get together and enjoy delicious 

food and drink. We like to think of ourselves as 
“Everyone’s Local”   somewhere that is open and 

inclusive to all whether it’s a quick drink in the pub after 
work or a special occasion with friends and family. 


Summertime Special


Italicus Spritz 13.00

Italicus Bergamot liqueur, sparkling wine, orange


A deliciously refreshing herbal spritz that suits any occasion on these 
long summer days. 




Your Broughton Signatures. 13.00


Our collection of signature cocktails are designed and inspired by our 
wonderful bar team. Don’t forget to check out the back of the menu for our 
‘low and no ’ menu.


Broughton Spritz

Cocchi Americano, St Germain, Cointreau, soda

A delightfully refreshing long drink served spritzer-style combining bitterness with a bright citrus 
lift. Light, aromatic and elegant, this is the perfect aperitif to start the evening. 


Tartan Tiki

Edinburgh Rum, Ensamble mezcal, orgeat, lime, pineapple

A tropical escape with a smoky twist. Juicy pineapple and lime meet rich almond, balanced with 
citrus and a hint of peat.


Sunset on Leith

Lot 40 rye, Frangelico, Creme de Cacao, Chocolate Orange Bitters

Deep, smooth and indulgent. This stirred down serve layers delightful chocolatey richness with 
an awesome nutty, orangey twist.


Edinburgh Walk

Edinburgh rhubarb & ginger, Cachaca, elderflower, lime

Shaken and served up, the delightfully bright Edinburgh rhubarb & ginger smashes into the 
green, crisp bite of cachaca and the floral rush of elderflower. All combine for a delightful stroll 
through Edinburgh.


Aperol 75

Tanqueray Sevilla, Aperol, lemon, sparkling wine

Bright, crisp and effortlessly balanced, an elegant take on an Aperol Spritz. A sparkling twist on a 
classic, bursting with Aperol, citrus and lively bubbles.


Summer Meadow	 	 	 	 	 	 	 

Italicus, Cachaca, Green Chartreuse, Sparkling Wine


A beautifully refreshing and complex sparkling cocktail. Bergamot, green apple and rich 
aromatics combine in this unique summer sipper. 



 




Your Broughton Classics. 12.00


The Gordal Martini	 	 	 	 	 	 

Moskovskaya Vodka, Martini Extra Dry, Perello olive brine

The best way to enjoy a dirty martini is with Perello’s stupendously savoury, umami-y goral olives. 
The subtly spiced brine gives the most satisfying kick to the king of classic aperitifs.


Our Espresso Martini		 	 	 	 	 

Stoly Vanilla, homemade coffee liqueur, Kimbo espresso, sugar


Our Espresso Martinis are legendary! Our homemade liqueur is flavoured with cinnamon and star 
anise to lend an extra dimension to this caffeinated classic.


Basil Smash	 	  	 	 	 	 	 

Hendricks, lemon, sugar, basil


Shaken and served up, with homemade basil oil to garnish. This stunning modern classic brings 
bright, herbaceous freshness to match any Spring morning.


Paper Plane	 	 	 	 	 	 	 

Aperol, Amaro Montenegro, Eagle Rare bourbon, Lemon


A fantastic new addition to the pantheon of modern classic is a perfectly-balanced riff on the Last 
Word. Bright, herbal, floral, with a touch of bitterness. This smooth sipper is shaken and served 
up.


Negroni	 	 	 	 	 	 	 

Tanqueray, Martini Rubino vermouth, Campari, orange bitters

Barrel-aged for extra complexity and a subtly vanilla note, this delightful serve is perhaps the 
oldest and noblest in the cocktail tradition. For when nothing else will do!


Barrel-aged Maple Old Fashioned	 	 	 	 

Canadian whisky, maple syrup, Angostura bitters, orange bitters

We’ve added delicious maple syrup to our Old Fashioned mix and aged the cocktail in new 
American oak casks for over a month to round the flavours, deepen the sweetness and altogether 
intensify this king of classics!

Let us know if there is something you’re after that we don’t have on 
our menu and we’ll see what we can do!



BY THE BOTTLE

WHITE.

Yerevan, ‘782 BC’, Armenia 48.00

Fiano, Miopasso, Puglia, Italy 50.00

Albariño, Coral do Mar, Rais Baixas, Spain 54.00

Grillo Appassimento, Miopasso, Sicily, Italy 54.00

Garnacha Blanco, PI 3.1415, Bodegas Langa 2022, Spain 68.00

Måcon la Roche, Domaine Normand, Burgundy, 2022, France 74.00

Nebiollo Bianco, Niño Negri, Lombardy, 2023, Italy 77.00

Sancerre, Clement & Florian Berthier, 2023, France 92.00

Pouilly-Fuissé, Domaine Normand, Burgundy, 2022, France 114.00

Chablis 1er Cru, Michel Gayot, Burgundy, 2025, France 118.00

Rully 1er Cru, Meix Cadot, Burgundy, 2023, France 125.00

RED.

Canto do Pedro Reserva Old Vines, Fiuza Tejo, 2023, Portugal 55.00

Malbec Repasso, Mendoza, 2021, Argentina 60.00

Concejon, PI 3.1415, Bodegas Langa, 2022, Spain 68.00

Carmenére, Cordillera de los Andes, 2023, Chile 70.00

Donjon de Lamarque, Haut Medoc, 2022, France 74.00

Mazér Nebbiolo, Nino Negri, Lombardy, 2022, Italy 82.00

Chateau Grand Bert Grand Cru, St. Emillion, 2022, France 95.00

Fixin, Clos de Meix Trouhan, Burgundy, 2022, France 120.00

Chåteauneuf-du-Pape, Domaine de la Solitude, 2024, France 135.00

Amarone della Valpolicella, Marne 180 Tedeschi, 2021, Italy 148.00

Brunello di Montalcino, Castello Banfi, 2021, Italy 159.00

Gervey-Chambertain, Ghislain Kohut, Burgundy, 2022, France 175.00

Barbaresco Vanuto, Pelissero, Piedmont, 2020 Italy 245.00



WINE BY THE GLASS

WHITE. 125ml 175ml BTL

Chenin Blanc, Western Cape, South Africa 5.50 825 33.00

Tres Castas Branco, Fiuza Tejo, Portugal 6.25 9.25 37.00

Pinot Grigio, Col de Rove, Italy 6.85 10.25 41.00

Obeidy, Chateau Oumsiyat, Lebanon 7.50 11.25 45.00

Chardonnay, Comte de Mercy, Hungary 8.00 11.75 47.00

Vermintino, Timo San Marzano, Italy 8.25 12.25 49.00

Gavi, Ca’Luna, Italy 8.70 13.00 52.00

Sauvignon Blanc, Stoneburn, New Zealand 9.25 13.75 55.00

RED.

Tempranillo Granache, Cruzares, Spain 5.70 8.50 34.00

Tres Castas Tinto, Fiuza Tejo, Portugal 6.25 9.25 37.00

Cabernet Sauvignon, Col de Rove, Veneto, Italy 6.50 9.80 39.00

Jaspe Rouge, Chateau Oumsiyat, , Lebanon 7.50 11.25 45.00

Salice Salentino, Il Barone, Italy 8.25 11.75 47.00

Yerevan, ‘782 B.C.’, Armenia 8.50 12.50 50.00

Primitivo, Appassimento, Italy 9.00 13.50 54.00

Minervois, Chateau Cesseras, France 9.50 13.80 56.00

ROSE.

Routas Rose, Provence, France 8.00 11.50 46.00

Delheim, Pinotage, South Africa 9.50 13.00 50.00

BUBBLES.

Vino Spumante, Col de Rove, Italy	 7.50 45.00

Cremant d’Alsace Brut Prestige, France 12.00 68.00



DRAUGHT. Origin Half / Pint

Leith Juice Session IPA (4.7%)	 Scotland 3.50 / 6.95

Amstel Lager (4.1%) Netherlands 3.15 / 6.25

Cruzcampo Lager (4.8%) Spain 3.50 / 6.95

Moretti Lager (4.6%)	 Italy 3.65 / 7.25

Guinness Stout (4.1%)	 Ireland 3.75 / 7.50

Murphy’s Stout (4.0%) Ireland 3.50 / 6.95

Brixton Pale Ale (4.2%) England 3.75 / 7.50

Inch’s Cider (4.5%)	 England 3.00 / 5.95

Heineken 0% Netherlands 3.00 / 6.00

BOTTLED & CAN.

Sol (4.2%) Mexico 4.95

Daura Damm (5.4%) (GF) Spain 5.50

Erdinger Weiss Bier (5.4%) Germany 6.95

Old Mout (4%)

Berries & cherries	 	

New Zealand 7.25

Erdinger 0% (500ml) Germany 5.80

Lazer Crush 0% (330ml) England 5.50

Guinness 0.0 (538ml) Ireland 7.00

Old Mount Berries & 
Cherries 0%

New Zealand 6.50






MALTS.

We keep a small but varied selection of single malt Scotch whiskies that 
illustrate the best of what Scotland has to offer (in this man’s humble 
opinion!). We’ve ranked these whiskies from sweet to smokey. Don’t be 
afraid to ask for any advice.

Region 25ml

Port of Leith Table Whisky Leith 6.00

Oban 14 Highland 14.00

Edradour 10 Highland 7.50

Arran Sherry Cask Island 10.00

Glen Scotia 15 Campbeltown 12.00

Auchentoshan Triple Wood Lowland 9.50

Glendronach 12, 15, 18	 Speyside 9.50, 15.00, 25.00

Craigellachie 13 Speyside 9.00

Highland Park 12 Highland 8.50

Talisker 10 Island 8.00

Bunnahabain 12, 18 Islay 9.00, 20.00

Bruichladdich Port Charlotte Islay 9.00

LAGG Corriecravie Island 9.50

LAGG Kilmory Island 9.50

Ardbeg Uigeadail Islay 10.00

Isle of Rassay Island 9.50

Coal Ila 12 Islay 9.00

Lagavulin 16 Islay 14.00

The Keeble Kollection

Enjoy some select treats from the vaults of Edinburgh’s own Keeble Cask Company. Mr 
George Keeble has personally selected casks from distilleries old, new and extinct and 
bottled their gold under his aptly-named, Fragrant Drops label.

	 	 	 

	 		 

	 	 	



GINS. 25ml

Beefeater 4.75

Edinburgh Rhubarb 5.00

Hendricks 5.25

J.J. whitley pink gin 4.50

Lind & Lime  5.75

Electric Spirit Achroous 6.00

Tanqueray Sevilla 5.00

FLIGHTS.

A trilogy of hand selected single 
malts to help you explore styles, 
regions and distilleries

Islay Smoke Ardbeg Uigeadail, 

Bunnahabain 12, Coal Ila 12

35.00

Glorious Glendronach

Glendronach 12, 15, 18

45.00

Island Adventure Arran Sherry 

Cask, Oban 14, Talisker 10

34.00

Aged to Perfection 
Bunnahabain 18, Glenrothes 24, 
Glenfarclas 25

70.00

RUMS. 25ml

Flor de cana 4 4.50

Flor de Cana 7 5.00

Flor de Cana 12 7.00

Edinburgh Rum 5.50

Havana 7 5.00

Gosling Black Seal 4.50

S. AMERICA. 25ml

Rooster Rojo 5.00

Madre Mezcal 7.50

Patron Silver 7.50

Abelha cachaca 5.00

Barsol Pisco 4.50

VODKAS. 25ml

Moskovoska 4.75

Ketel One 5.25

Tito’s 5.50

Belvedere 6.00

BITS & BLENDS.
Canadian Club 4.75

Monkey Shoulder	 5.50

Lot 40 Rye 6.00

Eagle Rare 10 YO 6.50



LOW & NO.

0% BEERS & WINE
Heineken 0 3.00/6.00

Guinness 0.0 7.00

Erdinger 0% 6.00

Lazercrush IPA 6.00

Old Mout Berries & Cherries 0% 6.00

Naughty 0% Sparkling Chardonnay 7.00

Sparkling Jasmine tea 9.50

MOCKTAILS.

A Free Cosmo

Cranberry, lime, marmalade

7.50

Vibrante Spritz

Martini Vibrante, elderflower, soda

8.00

Homemade Lemonade	 4.50

Homemade Ginger Beer 
Talonmore, ginger syrup, lime

6.00

SOFTS. Bottle

Coca Cola	 4.00

Coke Zero 3.75

Fresh Juices 4.00


