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Cocktails
Coffee Cooler / £6.95

Tia Maria, Vodka, Shot of Espresso
& Sugar Syrup blended with ice for that
kick-start feeling.
Fancy A Flavour?
Choose From: Caramel, Hazelnut or
Chocolate.

Rhubarb & Custard Martini
/ £6.95

For the millennial our new take on the old
fashioned martini. Rhubarb and Ginger
gin, Vanilla vodka, Vanilla syrup & topped
up with sprite. With crushed sweets and
Rhubarb Garnish… Take a trip down
memory lane what’s not to enjoy.

At your Pearl / £8.00

Seaside Gin, Crème de Muir & Topped up
with prosecco. With a Vortex of shimmer
this looks elegant, but are you Tough enough
for the high Seas and strong enough for the
low depths.

Edinburgh Tizz / £6.95

Choose from our Edinburgh gin range,
Rhubarb & Ginger, Raspberry or Elderflower,
Shaken with lemon, lime and apple juice &
Sugar Syrup. One of our Favourites that will
have you back for more!

Bramble / £6.95

Bombay Sapphire, Crème de Muir,
lemon juice & Sugar syrup.
One of our sweetest concoctions.

Pornstar Martini / £6.95

Vanilla Vodka, Passion fruit liqueur, vanilla
syrup and passion fruit puree.
This will light a fire in you and we will start
you off.
Everybody loves a PORNSTAR martini.

to share

£12.00 per pitcher (or £6 per glass)
Juicy Fruit

This counts as 1 of your 5 a day right?!
Smirnoff Red Vodka, Archers Peach Schnapps, Midori Melon liqueur,
pineapple juice and lemonade.

The Bulls Cherries

Mess with the bull, you’ll get the horn(s)
Smirnoff Red Vodka, Cherry Sourz, Red Bull and lemonade.

Sex On The Beach

Sand Gets Everywhere
Smirnoff Red Vodka, Archers Peach Schnapps, cranberry juice and orange juice.

Wham, Bam, thank you mam

An Agenda original creation!
Crème de mure, Smirnoff Gold, Lemon Juice and Ginger beer
A guaranteed party starter!

Mojito / £6.95

Bacardi, Lime, Sugar Syrup and fresh mint
leaves topped up with soda. It’s a classic
enjoyed the world over, enough said!

French Martini / £6.95

Vodka, Chambord Raspberry Liqueur,
Pineapple and fresh lemon.
The humble French martini with deep
rich flavours. What more can you ask for
Humble & Rich ;).

Cosmopolitan / £6.95

Vodka, Cointreau, Cranberry Juice and fresh
Lime. The elegant Ladies & Gentleman’s
night out cocktail.
Cosmo Drinker Stay classy.

daiquiris
All £6.95

Bacardi, Lime, Sugar Syrup and
one of 5 Flavours.
Choose from:
Classic; Strawberry, Raspberry,
Passionfruit
- Or Adventurous; Bubblegum or Blueberry
All blended and topped of with Chocolate
buttons and whipped cream
Why??...Why Not!

Malt of the moment sour
/ £6.95

Our Malt of the moment, lemon juice, sugar
syrup and egg whites.
Hardened Drinkers this is how to pierce the
veil of sophisticated cocktail drinking,
Be careful though this packs a punch.

NEW YORK, NEW YORK SOUR
/ £6.95

An intricate balance of hearty malt and
robust red wine.
Our malt of the moment with lemon juice,
sugar syrup & egg white served over crushed
ice and topped with layer of red wine.
The Big Apple’s take on a classic.

softails
£3.50

MANGO No.5

Mango puree, lemonade, sparkling soda and
sugar syrup

Raspberry Sour

Refreshingly sour – Cranberry juice, lemon
juice,
raspberry puree, vanilla syrup and
lemonade.

AngelS Delight

Orange juice, pineapple juice, vanilla
syrup and grenadine blended with ice for a
heavenly finish.

Wines
WHITE WINES
1. Senora Rosa Sauvignon Blanc, Central Valley

£ Glass
125ml

£ Glass
175ml

£ Glass
250ml

£ Bottle
75cl

2.50

3.50

4.50

12.95

2.70

3.80

4.90

14.50

2.90

4.10

5.20

15.50

3.25

4.30

5.90

18.00

2.50

3.50

4.50

12.95

2.70

3.80

4.90

14.50

2.90

4.10

5.20

15.50

3.15

4.20

5.60

16.50

This is an exceptionally well made Sauvignon Blanc, with
apples and grass on the nose balanced with crisp, zesty acidity
and a luscious clean finish.

2. Ca’lunghetta Pinot Grigio Igt, Veneto
An excellent example of Pinot Grigio that is fuller in the
mouth than most of Italian Pinot Grigio. This has good weight,
minerality and stone fruit flavours on the palate and finish.

3. Tall Horse, Chardonnay
Generous tropical fruit and vanilla oak aromas with a luscious,
rich and creamy palate packed with ripe fruit and spicy vanilla.

4. Sauvignon Blanc, Boundary Hut, New Zealand
A nose full of ripe capsicums, gooseberries and lime followed by
flinty notes of tomato leaf. A round but crisp palate with a nice
backbone of acidity.

RED WINES
5. Copa De Sol Tempranillo
Light, rustic, unoaked, young red wine with cherries, white
pepper and a good finish.

6. Valdemoro Merlot, Chile
An intense wine with deep ruby red colour.
The wine displays dark violet hues and offers aromas
of ripe black fruit, cherry and mulberry.
The mouth-feel is young, fruity and smooth with
medium body and a long finish.

7. La Poderosa Malbec, Rapel Valley
An intense red-violet colour, with aromas that reveal cherry
and plum underscored by a delicate touch of vanilla. Soft,
medium-bodied and round.

8. Tall Horse, Shiraz
Ripe, wild berry aromas and flavours with an edge of spice and
a long fruity finish. Full, rich and well rounded.

£ Glass
125ml

£ Glass
175ml

£ Glass
250ml

£ Bottle
75cl

9. Villa Molino Pinot Grigio Blush Delle Venezie Igt

2.60

3.65

4.70

13.50

10. Willowood White Zinfandel

2.45

3.50

4.60

13.00

ROSÉ WINES
Unique pale-copper colour ; aromatic with delicate citrus notes;
crisp and refreshing on the palate.

A lively, fruity Rose wine with aromas of red summer fruits and
an attractive, crisp sweetness on the palate.

SPARKLING & CHAMPAGNE
11. Prosecco Prestige Extra Dry, Mionetto, Italy

20CL Bottle Only £5.50

An intense fruity bouquet with a hint of golden apples. This
Prosecco is dry, fresh, light in body and well-balanced. This wine
is perfect alone as an aperitif or as a delightful complement to
appetizers such as prosciutto or mild cheese.

12. Botter Prosecco Spumante

Bottle Only £18.00

Pale yellow colour, with fine perlage. Delicately fruity, slightly
aromatic bouquet. Well-balanced and light-bodied.

13. Raboso Rosato Spumante

Bottle Only £18.00

Light rose colour, elegant and intense bouquet. Dry, soft and wellbalanced on the palate. Excellent as an apéritif or enjoy with light
fish or mushroom dishes.

14. Chimere Brut NV Champagne

Bottle Only £28.00

Light and delicate bubbles. Expressive fruit and white flower
aromas, with an elegant and long finish.

15. Lanson Pere Et Fils, France

Bottle Only £45.00

Pale yellow colour, with fine perlage. Delicately fruity, slightly
aromatic bouquet. Well-balanced and light-bodied.

ask about our bin end wines
Check out our
Wine & Dine FlightS

agenda flights
WINE & DINE FLIGHTS
All Wines are 125ml pours
Pick & Mix any 3 wines from our menu to taste and develop your wine
pallet. Enjoy in the bar, or add a little adventure to your dining experience
and try a new wine per course. You may discover a new favourite…

£7.50

LET THE GAMES BE-GIN
Create your own perfect pour… pick and mix any 3 gins
from our selection and your choice of garnishes

£9.00
Upgrade you Tonic to Fevertree Original for Only £1.00

HAVE A DRAM, WITHOUT THE DRAMA
Pick & Mix any 3 malt whiskies from our menu and have them your way….
ice, water or straight up. Want lemonade or ginger ale with your whisky??
Then check out the cocktail menu, there is nothing for you here!

£8.00

build your bubbles
Build your own bubbles to suit your style and mood. Share a bottle with
friends or have your own private party with a bottle of Bubbles, seasonal
fruits with choice of Crème De Mure or Edinburgh Rhubarb & Ginger Gin
accompanied by either passion fruit puree or peach puree.

Botter Prosecco Spumante £24
Chimere Brut NV Champagne £34
Lanson NV Champagne £50

FANCY A BITE OR A SHARING BOARD?
Scottish Cheese Selection £7.95

Selection of Scottish cheese, chutney, grapes, apples and oatcakes

Sharing Nachos £8.95

A larger portion than our starter dish

Combo Platter £14.95

Enjoy our latest sharing platter
Cheesy Nachos / Garlic Bread / Onion Rings / Chicken Wings / Chips & Dips

The Perfect Pair
IT'S GREAT TO SHARE!

a bottle of house or bin end wine accompanied
with a cheese sharing board
ONLY £19.95

Celebrate and Party
AT AGENDA

If you’ve got an excuse to celebrate, we’ve got the venue!
Simply let us know how many is in your party and we’ll work within your
budget to help you create an event that everyone will remember.
Whether you fancy a plated meal, a buffet or even sharing platters we
can create what suits you.

Simply speak to a member of the team or give us a call on 01333 421118

www.agenda˜leven.com

