
Gallery level 2 café 
DRINKS AND SNACKS

Hot drinks	      

Our Grand Café coffee supports the environment, 	
coffee farmers, their families and communities                                 

	 Regular 	 Large
Espresso	 £2 
Americano	 £3	 £3.25 
Flat white	 £3.15 
Cappuccino	 £3.35	 £3.75 
Latte	 £3.35	 £3.75 
Mocha	 £3.50		 £4 
Extra shot Espresso	 £1 
Chai latte	 £3.50		 £4 
Hot chocolate	 £3.50		 £4 
Add marshmallows & cream  	 60p 
Add flavoured syrup 	 60p 
Cinnamon, caramel, vanilla, hazelnut, 
mint, amaretto, chai 

Speciality teas (2-cup teapot)			  £3
A selection of speciality teas from the Brew Tea Co 	
Breakfast Tea, Lemon & Ginger, Green Tea, Chai Tea, 
Moroccan Mint, Earl Grey, Decaffeinated 

Milk alternatives available
Soya, almond and oat milk available

Soft drinks

Bon Accord soft drinks – founded in the North-East in 
1903 and refreshed in 2016 - are naturally sweetened with 
real fruit juice and organic coconut nectar, 

Rhubarb Soda	 275ml	 £3
Cloudy Lemonade	 275ml	 £3
Ginger Beer	 275ml	 £3
Bona-Cola	 275ml	 £3

Highland Spring water -  	 330ml	 £2
still or sparkling	           
J2o Orange & Passionfruit	          275ml	 £2.85
J2o Apple & Mango                     	 275ml	 £2.85
Irn Bru 	 330ml	                  £2
Fresh orange juice	 250ml	 £2.50
Cloudy apple juice	 250ml	 £2.50

Atrium Café Menu 			 

Tray bakes from 		  £3.25 
Cake Slices and Gateaux from 		  £4 
Mouthwatering selection of cakes, scones and 
shortbread, all freshly baked on the premises 
by our in-house patisserie chef	

Homemade soups

Soup of the day (ve)  	 £5
Please ask your server for today’s choice

Served with a warm bread roll or 
Nairns oatcakes (gf)

Or swap for a freshly-baked Cambus O’May 	 £1.50
cheddar scone

Buddha bowl

A deep-filled bowl of three salads: mixed leaves 	 £10
with	 fresh baby spinach, rocket and red chard; 
sumac-seasoned roasted chickpeas with sundried 
tomatoes and cucumber; herby bulgur wheat and
kale tabbouleh salad

Choose one topping: harissa chicken, 
grilled halloumi (v), sweet chilli tofu (ve)

Homemade quiche

Served with three salads: mixed leaves; sumac-seasoned 
roasted chickpeas with sundried tomatoes and 
cucumber; herby bulgur wheat and kale tabbouleh salad

Smoked bacon, blue cheese and broccoli in 	 £10
crumbly shortcrust pastry

Chicken, tarragon and roasted mushroom in crumbly 	£10 
shortcrust pastry

Baby leek, chestnut mushroom and fresh thyme in a	 £10
basket of layered filo pastry (ve)

ve – vegan     v – vegetarian     gf – gluten free



Gallery café 
WINE / DRINKS LIST

White and sparkling wines	 175ml	 250ml 	 750ml	
		  		
Pinot Grigio, Circa(Australia) Abv 12.5% 	 £8.50	    £9.50 	 £27
Aromas and flavours of pear and green apples with a pale straw yellow colour

Trebbiano Chardonnay, Terre Forti (Italy) Abv 12%	 £8.50	    £9.50 	 £27	
Light and fresh with aromatic apple and peach notes on the nose and a dry, fresh palate
that has an easy drinking style and plenty of pear, citrus and apple fruit

Sauvignon Blanc, Alto Bajo (Chile) Abv 13%	 £8.50	    £9.50 	 £27
A classic Chilean Sauvignon with tropical fruits, citrus flavours and herbaceous notes, 
light and refreshing

Sauvignon Blanc, Mamuka (New Zealand) Abv 12.5% 			   £38
A sophisticated classic with intense aromas of ripe tropical fruit and hints of gooseberries,
accompanied by vibrant acidity and a clean finish   

Prosecco, Vitelli (Italy) (ve) Abv 11% 			   £35
Fruity and fragrant with clean notes of citrus fruit, pear, and apple, along with subtle floral aromas
and the crisp effervescence that characterises a quality prosecco		

Prosecco, Vitelli (Italy) (ve) Abv 11% 200ml	 		  £8
Fruity and fragrant with clean notes of citrus, pears and elderflower	
	
Rosé

Pinotage rosé, Wandering Bear (South Africa) Abv 11%	 £8.50	    £9.50 	 £27
A very fruity rose with juicy flavours of strawberry and raspberry, and a slight sweetness, 
perfect for those that don’t prefer a dry wine
	
No alcohol wine

Sparkling Elderflower, Cairn o’ Mohr, Scotland (ve)    			   £12
Delicate and uplifting, this premium Elderflower drink is delicious, light and refreshing

Bottled beers / cider

Guest Local Craft Ale 			    from £6.50
Ask us about our locally-sourced guest ales from the North East of Scotland		
Stella Artois (Belgium) Abv 4.6% 			   330ml   	 £5.50
Birra Moretti (Italy) Abv 4.6% 			   330ml    	 £5.50
Brewdog Punk IPA (UK) Abv 5.4% 			   330ml	 £5.50
Brewdog Nanny State (UK) Abv 0.5% 			   330ml 	 £5.50
Rekorderlig cider (Sweden) Abv 4% 			   500ml 	 £7.50


