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Please note that a discretionary service charge of 10% will be added to your bill. 100% of this goes to the Hazel team.

Hazel Signature
Hazel 75  
Crossbill Gin, pink grapefruit liqueur, lemon, prosecco

Hazel Spring Creations
Hot Cross Bun
Stirred and strong
Croissant infused rum – Raisin & Vanilla syrup – Cinnamon 

A playful homage to the traditional spiced treat. Croissant-infused rum 
provides a buttery base, rich, perfectly complemented by the caramel-like 
notes of raisin & vanilla syrup. A dash of cinnamon bitters ties the ensemble 
together, evoking the warming spices of a freshly baked bun. transport yourself 

to a quaint bakery on a brisk morning. 

MR H.C.G
Stirred and strong
Mezcal – Acid adjusted carrot juice – 
Rosemary & Honey Syrup – Ginger Liqueur  

MR H.C.G I presume? a balance between a smoky depth and bright, playful 
notes. The mezcal’s bold, charred character forms the foundation, acid-
adjusted carrot juice lends a lively, tangy sweetness and a vibrant hue. 
The rosemary & honey syrup infuses the mix with an aromatic sweetness, 
countered by warming ginger spice. Each sip unfolds layers of complexity, 
enjoy the interplay of smoky, sweet, and warm. 

All 12.50

Cocktails
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Hazel Spring Creations continued

Blueberry Cheesecake
Stirred and sweet
Vodka – Licor 43 – Blueberry Puree – Lemon & Vanilla foam 

A blend of vodka, Licor 43, and blueberry puree are clarified with milk 
creating a luxuriously silky base with a vibrant tartness from the blueberry. 
This creamy foundation is then crowned with a lemon & vanilla foam, evoking 
the rich, tangy allure of a classic cheesecake topping. Bright citrus, deep berry 
notes, and a smooth, velvety finish that’s as indulgent as it is refreshing.

Arthur’s Greenhouse
Shaken and Savoury
Cachaca – Acid Adjusted Tomato Juice – Celery Syrup – 
Muddled Cucumbers – Scarborough bitters 

Step into Arthur’s Greenhouse, a lush garden of well cultivated flavours. The 
Cachaca lays a bright, sugarcane foundation with subtle grassy notes, while 
acid-adjusted tomato juice bursts forth with the fresh, savoury essence of 
sun-ripened tomatoes. A house-made celery syrup imparts a crisp, herbaceous 
sweetness, and a dash of signature herbal bitters adds a savoury vegetal note. 

The result is every sip is a journey through a vibrant, garden-inspired retreat. 

All 12.50
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Hazel Spring Creations continued

Donnie Mac’s
Shaken, spiced and sparkling
Blended Scotch Whisky – Cardamom & Bay leaf syrup – 
Mango & Lime juice – Cumin & Coriander Seed tincture   

An ode to Donnie Mac’s heritage, weaves Scotland’s smoky depth & India’s 
vibrant spice. Subtly peated Scotch whisky provides notes of dark honey, dried 
fruit, and warm oak. A house-made cardamom & bay leaf syrup adds a delicate 
aromatic sweetness, while mango & lime juice provide a bright, juicy contrast. 
A Touch of cumin & coriander seed tincture introduces an earthy warmth, 
enhancing the whisky’s smoky spice and creating a complex, lingering finish. 
Smoky, spiced, and refreshingly citrusy. 

Bourbon peach iced tea
Shaken, short, sweet
Earl grey infused Bourbon – Peach & Mint Cordial – Peychaud bitters   

Beginning with an Earl Grey-infused bourbon, notes of bergamot and oak lay 
a refined foundation. A meticulously crafted Peach & Mint Cordial delivers a 
perfectly balanced sour twist alongside the ripe, juicy sweetness of peach and 
a refreshing burst of mint. A dash of Peychaud bitters adds subtle complexity, 
weaving together the individual elements.

All 12.50

Hazel has partnered with local gin distillery Crossbill.
Named after the rare Scottish Crossbill bird, their gins 
are a celebration of Scottish nature, made with wild, 
fresh Scottish botanicals that are harvested by hand.
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Hazel Curated
Crossbill Clover Club 11.00
Seasonal Hazel x Crossbill gin, Raspberry,     
lemon, Lillet rose, Egg white

Devil’s Margarita 12.50
Altos Plata tequila, chilli, lime, orange, rioja

Hazel Espresso Martini 12.00
Ketel One vodka, coffee, vanilla, hazelnut

Hemmingway Daiquiri 11.00
White rum, Cherry liqueur, lime, grapefruit

Lemon Ice 10.50 
Vodka, Lemon, Sparkling wine 

Negroni 11.00
Crossbill Green gin, Campari, sweet vermouth 

Old Fashioned 11.00
Buffalo trace, bitters, demerara

If you don’t see what you are looking for, speak to a     
member of the team and they can whip you something up!

Spritz
Aperol Spritz 11.00
Aperol, Prosecco, Soda

Limoncello Spritz 11.00
Limoncello, prosecco, soda

Lychee Spritz 11.00
Lychee, prosecco, soda

Rubi Spritz 12.00 
Rhubarb & Ginger Liqueur, prosecco, ginger ale

Hugo Spritz 12.50
Elderflower, prosecco, soda 
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Beer & Cider

Draught  Half/Pint

Hazel x WEST Pale Ale 3.30/6.30
Glasgow (4.4%)

WEST St Mungo 3.30/6.30
Glasgow (4.9%)

WEST Black 3.50/6.80
Glasgow (4.9%)

Mahou 3.50/6.80
Spain (4.8%)

Stella Artois 3.00/5.80
Belgium, (4.6%)

Thatcher’s Cider 3.30/6.30
Somerset (4.8%)

Bottles & Cans
Favela 330ml (5%) 6.30

Menebrea Blonde 330ml (4.8%) 5.50

WEST Heidi-Weisse 330ml (5.2%) 6.50

Schiehallion 330ml (4.8%) 6.30

Thatcher’s Blood Orange Cider 500ml (4%) 6.90

Our range of craft beers and ciders changes frequently so please  
ask a member of the Hazel team to hear about our full offering! 
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Beers & Cider
Corona Cero 330ml 4.20
Mexico (0%)

WEST Nix Lager 330ml 6.00
Glasgow (0.5%) 

WEST Nix Pale Ale 330ml 6.00
Glasgow (0.5%) 

Thatcher’s Zero 500ml 6.00
England (0%) 

Gin
Seedlip Spice 94 4.60

Cocktails
No Alcohol Strawberry Amaretto Sour 7.00

No Alcohol Nogroni 7.00

No Alcohol Italian Spritz 7.00

Wine  125ml/btl

Sophisticated ultra-low alcohol sparkling wine infused with  
an uplifting elixir of vitamins, minerals, and active botanicals.

Nude  6.30/36.50
Cornwall, England (0.5%) 
Gooseberry, greengage, lime

Blush  6.30/36.50
Cornwall, England (0.5%) 
Strawberry, rosehip tea, Cornish orchard fruits

Low & No Alcohol
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The Gin Library

Signature Serve  25ml measure

Hazel x Crossbill Green 7.90
Fever Tree Light, grapefruit peel, rosemary

Scottish Gin  25ml measure

Hazel X Crossbill Seasonal Collection 5.20
Glasgow (Please speak to member of Hazel team)

Crossbill Original 4.70
Glasgow (43.8%)

Crossbill Green 4.70
Glasgow (40%)

Botanist 5.00
Islay (46%)

Eden Mill 4.80
St Andrews (40%)

Edinburgh Gin 4.50
Edinburgh (43%)

Harris Gin 6.30
Isle of Harris (45%)

Hills & Harbour 4.70
Dumfries & Galloway (40%)

Lind & Lime 5.50
Leith (44%)
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Rest of the World  25ml measure

Monkey 47 6.80
Black Forest, Germany (47%)

Plymouth Gin 4.50
Plymouth, England (41.2%)

Gin Mare 6.70
Spain (42.7%)

Puerto De Indias 4.50
Seville, Spain (37.5%)

To see our full Gin Library please visit the bar or speak to one of the Hazel team.
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Sparkling & Champagne 

Sparkling  125ml/btl

Silver Reign Brut 7.50/45.00
Silverhand Estate, Kent, England
Pinot Noir & Chardonnay. Cirtus & orchard fruit

Prosecco  125ml/btl

Prosecco 6.50/36.00
Da Luca, Italy 
Crisp pear & peach

Prosecco Rosé 6.50/36.00
Da Luca, Italy 
Delicate flavours of orchard fruits & blackberry

Champagne  125ml/btl

Brut Reserve NV 12.00/72.00
Taittinger, Champagne, France  
Green apple, fresh citrus & subtle biscuit note

Prestige Brut Rosé 14.00/85.00
Taittinger, Champagne, France  
Crushed wild raspberry & cherry

Brut Vintage 98.00
Taittinger, Champagne, France 
Fruity & floral with hints of Brioche

Nocturne Sec 85.00
Taittinger, Champagne, France 
Perfect with afternoon tea, slightly sweet

Blanc de Blancs NV 120.00
Ruinart, Champagne, France  
Bright citrus & tropical fruits
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Wine

White Wine 175ml/250ml/btl

Crisp Whites
Pinot Grigio 7.70/11.00/31.00
Da Luca, Sicily, Italy
Grapefruit, melon, apple

Lolo Albarino 40.00
Paco & Lola, Rias Baixas, Spain
Green apple, lemon peel, stone fruit

Gavi 42.00
Ca Bianca, Gavi, Italy
Floral, apple, touch of honey & a slight minerality

Picpoul de Pinet  36.00
Reserve De Mirou, Languedoc-Roussillon, France
Lemon zest, citrus, apple

Sauvignon Blanc  9.75/12.75/38.00
Vidal Estate, Marlborough, New Zealand
Gooseberry, passionfruit, citrus

Gruner Veltliner Wogenrain 36.00
Soellner, Wagram, Austria
Green apples, lemon, effervescent & tart

Aromatic & Floral Whites
Malbec Blanco  34.00
Osado, Uco Valley, Argentina 
White flower aromas, citrus, gooseberry on the palate

Gewurztraminer Tradition  47.00
Emile Beyer, Alsace, France
Lychee, rose, orange blossom, & ginger

Rieslingfreak No. 44  41.00
Rieslingfreak, Eden Valley, Australia
Lemon, lime, finishing off with sweet spice
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White continued 175ml/250ml/btl

Bold Whites
Yellow Label Chardonnay  70.00
Petaluma, Adelaide Hills, South Australia
Butter, peach, nectarine. A well-balanced wine

Cellar Selection Chenin Blanc  6.80/9.00/28.00
Kleine Zalze, Stellenbosch, South Africa
Pineapple, guava, peach & citrus

Reign of Terroir White Blend  33.00
Reign of terroir, Swartland, South Africa
Peach, apple, & pear finished with spice

Chardonnay  9.50/12.70/38.00
Villa Lanata, Langhe, Italy 
Lean & fresh, notes of apples & pears. Fruit forward

Rose  175ml/250ml/btl

Vieilles Vignes Cinsault  7.30/10.00/28.00
Rare Vineyards, Pays d’Oc, France
Raspberry, cherry

Esprit Méditerranée Rosé  35.00
Grenache noir, Cinsault, Merlot, Carignan, Cabernet-Sauvignon
Château de Berne, Vin de Pays, France
Peach, strawberry, raspberry

UP Rose  11.25/15.00/45.00
Syrah, Cinsault, Grenache noir, Rolle
Ultimate Provence, Cotes de Provence, France
Strawberry, apricot, melon

Orange  175ml/250ml/btl

Orange Gold  11.25/15.00/45.00
Gerard Bertrand, Languedoc-Roussillon, France
Chardonnay, Grenache Blanc, Viognier, 
Marsanne, Mauzac, Muscat, Clairette
Peach, Apricot, Mirabelle plum
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Red  175ml/250ml/btl

Light Reds
Fleurie Gamay 41.00
Château de Bellevue, Beaujolais, France
Strawberries, fresh red berry, bright & fresh 

Gevrey-Chambertin 82.00
Pinot Noir
Louis Jadot, Cote de Nuits, Burgundy
Cherry, wild strawberry, coffee finish

Pinot Noir 10.00/13.25/40.00
Waipara Hills, Central Otago, New Zealand
Dark Cherry, plum, chocolate on the finish

Bold Reds
Carmenère 39.00
Primus, Colchagua Valley, Chile
Dark chocolate, fig, & black pepper 

Faith Shiraz 39.00
St Hallett, Barossa Valley, Australia
Dark juicy fruits, aniseed & soft finish

Black Angus Cabernet Sauvignon 59.00
Angus the bull, Heathcote, Australia
Cassis, blackcurrant leaf, structured & balanced

Haut-Medoc 41.00
Cabernet Sauvignon / Merlot / Petit Verdot / Malbec
Chateau Cissac, Bordeaux, France
Blackberries, cherries, & oak with blackcurrant finish

Amarone della Valpolicella Classico 68.00
Bolla, Valpolicella, Italy
Powerful, rich & complex. Dried fruit, oak, black fruits
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Red continued  175ml/250ml/btl

Juicy Reds
Merlot 7.00/9.40/28.00
Short mile bay, Southeast, Australia
Ripe, rounded plum fruit, easy drinking style

Gran Reserva Merlot  35.00
Luis Felipe Edwards, Chile, Colchagua Valley
Cherry, dark plum, jammy & fruit forward

Rioja Crianza 8.75/12.30/35.00
Don Jacobo, Rioja, Spain
Deep red cherry, red fruits & vanilla

Rioja Rerserva  60.00
Contino, Rioja, Spain
Red fruits, vanilla, oak

Brazos de los Andes Malbec  10.00/13.25/40.00
Zuccardi, Uco Valley, Agentina
Cherries, plums, blackberry, vanilla

Longitude 29.00
Shiraz /Cabernet Sauvignon /Malbec
Flagstone, Western Cape, South Africa
Red cherry fruit, vanillin oak
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Whisky 25ml measure

The Macallan 12 year old Sherry Oak 11.00

The Macallan 15 year old Double Cask 18.00 

The Macallan 18 year old Sherry Oak 40.00

The Macallan Harmony Vibrant Oak 25.00
Creamy panna cotta, buttery shortbread,     
toasted coconut, apple and sweet oak
 

Cocktails
Rob Roy 12 20.00
The Macallan 12, Valentian vermouth, Bitters

Concordia 42.00
The Macallan Harmony, vibrant oak,      
Crème Apricot, Crème cacao blanc

Dark & Light 85.00
Two cocktails served alongside each other.
One with The Macallan 18, Cucielo vermouth,     
crème cacao & PX sherry. The other Macallan 18,    
St Germain, Cocchi americano

Whiskies & Cocktails
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Whisky

Lowland  25ml measure

Auchentoshan American Oak (40%) 5.50

Glenkinchie 12yr (43%) 6.60

Speyside 25ml measure

Balvenie Double Wood 12yr (40%) 6.70

Balvenie Caribbean Cask Finish 14yr (43%) 9.40

Balvenie 18yr (40%) 15.00

Glenfiddich 12yr (40%) 5.60

Glenfiddich 15yr (40%) 7.90

Glenlivet Founders Reserve (40%) 5.50

The Macallan 12yr (40%)  11.50

The Macallan 18yr Sherry Cask (43%)  42.00

The Macallan Harmony Amber Meadow (44.2%)  27.00

Singleton 12yr (40%) 6.00

Highlands 25ml measure

Dalmore 12yr (40%) 9.40

Glengoyne 10yr (40%) 6.30

Glenmorangie 10yr (40%) 5.00

Loch Lomond 12yr (40%) 6.30

Loch Lomond 18yr (40%) 13.70

Oban 14yr (43%) 14.70
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Island & Islay 25ml measure

Bowmore 12yr (43%) 5.60

Highland Park 12yr (40%) 6.30

Highland Park 18yr (43%) 15.60

Lagavulin 16yr (40%) 16.80

Laphroaig 10yr (40%) 7.20

Talisker 10yr (45.8%) 6.70

Blended 25ml measure

Johnnie Walker Black Label (40%) 4.60

Johnnie Walker Blue Label (40%) 27.30

Monkey Shoulder (40%) 4.50

Bourbon 25ml measure

Buffalo Trace 4.40
USA (40%)

Eagle Rare 10yr  6.80
USA (45%)

Maker’s Mark 4.80
USA (43.2%)

Woodford Reserve 5.20
USA (43.2%)
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Spirits

Rum 25ml measure

Appleton Estate Rum Reserve Casks 8yo (43%) 4.50

Bumbu Original (40%) 4.80

Diplomatico Reserva Exclusiva (40%) 6.00

Havana Club Cuban Spiced (40%) 4.40

Havana Club 3yo (40%) 4.40

Havana Club 7yo (40%) 4.40

The Kraken (40%) 4.80

Tequila 25ml measure 
Don Julio Blanco (38%) 6.90

Don Julio 1942 (38%) 27.00

Patron Anejo (40%) 8.00

Patron Silver (40%) 7.50

Olmeca Altos Plata (38%) 5.20

Olmeca Altos Reposado (38%) 5.70
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Cognac 25ml measure

Hennessy VS (40%) 5.40

Rémy Martin VSOP (40%) 6.30

Rémy Martin XO (40%) 26.00

Vodka 25ml measure

Fair Quinoa (40%) 5.50

Ketel One (40%) 4.40

Grey Goose (40%) 5.80

Belvedere (40%) 5.80
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Soft Drinks

Fever Tree Aromatic 200ml 3.20

Fever Tree Ginger Ale 200ml 3.20

Fever Tree Ginger Beer 200ml 3.20

Fever Tree Mediterranean 200ml 3.20

Irn Bru 330ml 3.50

Irn Bru Diet 330ml 3.50

London Essence Indian Tonic 200ml 3.20

London Essence Soda 200ml 3.20

London Essence Lemonade 200ml 3.20

London Essence Blood orange & elderflower 200ml 3.20

Pepsi 200ml 3.00

Pepsi Max 200ml 3.00

Sanpellegrino Flavours 330ml 4.00

J20 Flavours 275ml 4.00

Fresh Fruit Juices 250ml 2.00

Water 750ml

Strathmore Still Water 4.00

Strathmore Sparkling Water 4.00


