


APERITIVO/ COCKTAILS labi craft beer

Aperol Spritz - the perfect aperetivo £6.50
Prosecco, Aperol & Soda

Negroni - An Italian Classic £6.95
Gin, Cocchi Vermouth di Torino & Campari

Eusebi Refresco - House Cocktail with floral,

strawberry notes & Bittersweet finish £6.50
Cocchi Americano Rosa, Jack Rudy Grenadine,
Lemon Juice, Soda, Pink Grapefruit

Amaretto Sour — The balance of sweet & sour

makes this drink unique & refreshing £6.95
Disaranno Amaretto, Egg White, Lemon juice,
Angostura Bitter

Lemon sherbert Fizz — Our twist on the classic

sgropino £6.50
Prosecco, limoncello, lemon sorbet, Sicilian
lemon twist

Italian Martini — fun & Sweet £6.95
Vanilla vodka, amaretto, cranberry & pineapple
juice, shaken, pink & frothy
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SPIRITS & LIQUERS

Please note that all our spirits & liqueurs

_ _ _ _ _are served in 25ml measures unless
Discover how to Combine the right Beer With Food with oihenwise stated.
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Vodka
La Bionda: 8%, Delicate & Pleasantlyd 9 £3yEO““ | ° - _
i ait Dishes. d Grey goose £4.00 Invented at the famous Cipriani in Venice. The
original Bellini Cipriani is the ultimate
it Gin i Summer Apertif. A mixture of Mediterranean
d OA[K= Keaeeae 3y 17 white peaches & Prosecco.
d ueE )3%% 3E 1i°C
ASSY 4 «Euysews i°C Bottle £22.50
: Non Alcoholic Bellini by the glass also
Whisky :
Crowd d BWKE. OE i - available £4
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SO Malt Whisky
d Speyside; Glenfiddich 12 year old £4.20
d %KEu %%yK UC =+Ky O%u Yi C SOFT DRINKS
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Rum d San Pellegrino - Lemon & Mint / P /
\ d KeKyu® 3K Eed i~ | .aﬁr:z OeEegr[n_(_)I; Eelrr.lon by gto uor?ggliag?t.e .
Notes. Perfect with Desserts. d )Oy,KE 9e3e-u 17 yRE ’ yRE
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d Martini Bianco : :
d Orange/ Apple /Pineapple Juice £ 2.50

Mocktal IS Blrra 050 d Martini Rosso
o @ d Campari . g A . .
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FIERY Ginger Lemonade — the perfect thirst d 6eyOEs3 "iUé ¢ CAE%E = '30%ey & Y%l (1°Cé [
0%<Ee «y 117 Ao 3 oA Ry ~a 2 1. a 1~~ O Aperol :
Fresh lemon juice, homemade ginger d)Oye l+yO CiC"é e CAYE 17C b oo d San Pellegrino Acqua Panna ; 250ml; £2/ 750ml
syrup, soda, Sicilian lemon & fiery ginger d A A [
lemonade maro Vem?‘ ~ z 8 o
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Raspberry & Elderflower Fizz — Refreshing & - -y d Cointreau
‘oo - Wh I Ie yOU are Wa.ltl ng . d Cocchi Americano 8 °© y S
Homemade raspberry syrup, fresh %o . . _aal v d Cocchi Americano Rosa S O
raspberries, elderflower cordial & soda d yeKu R Kea:AAKEK 2 0 d Cocchi Barolo Chinato 9 « ) Qo 0O
. - . d -%3:e Y d Fernet Branca 9
D3y i€ JKy= 2 K [%OOu= “KA&+ "7 .~ o... d Frangelico
Tomato juice, tabasco, Worcestershire & d OeeOEe3E3 R KW¥% 6« O Yi™C g DELI
celery . d _Grappa ) Bst1o64  NQ& S
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Restaurant Delicaessen Fresh pesta @& ao B&kery Restries Rivae dining Qutside caering Br eskfast Wekerd Brunch Lunb Dinner Restaur ant Delca essen
Our plates all have a story inspired by our Italian We are inspired by lItalian tradition inspired by local Food, family, Life, Passion. T
grandparents who farmed from land to table. They had ingredients. The very best Scottish seafood and meat are Eusebis is a third generation Italian Family Business. R
great respect for the land, produce & the seasons. Our featured in our menu. We import our fruit & vegetables weekly Authenticity is at the heart of what we do and we are so f O’ y =
concept was to slow things down, make from scratch instdad  from Puglia. Our motto is making instead of buying. All our fres happy to share it with you...Buon apetito ! x eusebideli.com g
of buying. Essentially a simple return to our heritage. pasta, ricotta & bakery products are made on the premises. Q



