
TAPS AFF ‘N’ FAMOUS  

Don Ramon Mezcal, Aperol,  

Yellow Chartreuse, Fresh Lime Juice 
 

HEATHER ON THE HILLS  

Butterfly Pea Gin, Elderflower Cordial, 

Mediterranean Tonic, Heather Honey 

Syrup, Fresh Lemon Juice, Gommé  
 

CAMAS NAM MULT  

(BAY OF THE WEDDERS)  

Barra rum, Angostura Bitters,  

Orange Bitters, Saline, Gommé  
 

SHAMROCK SOCIETY  

Sonas Gin, Lillet Blanc, Egg White,  

Fresh Lemon Juice, Gommé, Brambles 
 

1901 

Glenmorangie 12yr, Irn Bru Syrup,  

Angostura Bitters, Orange Bitters 
 

GOAN CIGAR  

Paul John Oloroso 18 year, Tia Maria, 

Maple Syrup, Angostura Bitters 

 

 

HIGHLAND VELVET  

Drambuie, Heather Honey Syrup,  

Vanilla Syrup, Chocolate Bitters,  

Double Cream 

 
GID ‘OL’ RUSTY NAIL!  

Thompson Bros SRV5, Drambuie 

 
PLUM SOOR  

Midori, Plum Syrup,  

Fresh Lemon Juice, Egg White 
 

CRANACHAN CREAM  

Rock Rose Gin, Raspberry Liqueur,  

Honey Syrup, Fresh Lemon Juice,  

Double Cream 
 

SPEYSIDE GOLD RUSH  

Aberlour 12yr, Fresh Lemon Juice,   

Honey Ginger Syrup, Angostura Bitters 
 

MACKIE’S AFFOGATO  

MARTINI  

Cream Liqueur, Cold Brew Coffee,  

Vanilla Syrup, Vanilla Ice Cream 

Our signature cocktail list is designed to showcase creativity, balance, and a strong sense of identity.  
Each drink has been carefully crafted using high-quality ingredients, house-made elements, and thoughtful flavour  

combinations that reflect both modern trends and timeless techniques. 

We understand that familiarity and comfort are just as important to our guests.  
While our signature list highlights our unique style, we are always happy to prepare classic cocktails upon request. 

 
“Blàth do chridhe, blàth do theine.” (Warm be your heart, warm be your hearth – Signature Cocktails by  

Rory Walker, Raised on Rain & Whisky. 

£13 
 
 
 
 
£14 
 
 
 
 
 
 
£14 
 
 
 

 
 £12 
 
 
 
 
£12 

 
 
 
 
£14

£16 
 
 
 
 
 

£15 
 
 
 
£12 
 
 

  

£14 

 
 
 
 
 
£14 
 
 
 

 
£12 
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