
Drinks List

BORSALINO
Established in 1976





COCKTAILS

Borsalino Sparkling
Prosecco, Fiorente (Italian 
Elderflower Liqueur), Soda

£7.00 

Bellini
Prosecco & Peach Puree

£6.00

Rossini
Prosecco & berry puree

£6.00

Cosmopolitan 
Vodka, Triple Sec, Cranberry Juice, 

Lime
£6.00

Negroni
Gin, Martini Rosso & 

Campari
£7.00

Aperol Spritz
Aperol, Soda & Prosecco

£6.00

Espresso Martini
Vodka, coffee liqueur, espresso, 

sugar gomme
£7.50

Vodka Martini
Grey Goose Vodka, 

Martin Extra Dry, Garnish
£7.50

Lemonsecco
Prosecco, Aperol, Raspberries, 

Lemon Bitters
£7.00

Amaretto Sour
Amaretto, Lemon Juice, Egg White, 

Angostura Bitters

£6.00

Pornstar Martini
Vanilla Vodka, Passoa Passion Fruit 
liquer, Passion Fruit & Lime Juice 

served with a side shot of prosecco
£8.50

25ml unless stated. 

Bombay Sapphire  
(40%)  £3.50

Tanquery (43.1%) £4.00

Hendricks (41.4%) £4.00
Tanquery 10  
(47.3%) £5.00

Gordon’s (37.5%)  £3.50

Sacred London Gin  
(40%)  £4.00

Pink Pepper (44%)  £4.50

Porter’s (41.5%)  £4.00

Esker (42%) £4.00

BEERS & CIDERS

Paolozzi (Edinburgh 
Beer Factory) (5.2%) 

1pt £5.50 | 1/2 pt £2.75 

Peroni Nastro 
Azzurro (5.1%) 
 330ml £3.70 

Peroni Tradizional 
330ml £3.70 (4.7%)

Moretti Zero  
300ml £3.50 (0.05%)

Birra Moretti (5.1%) 
1pt £5.00 

 1/2 pt £2.50

Gamma Ray IPA, 
Beavertown (5.4%) 

 330ml £5.00

Neck Oil Session IPA, 
Beavertown 4.3%) 

 330ml £5.00

Deeside Brewery 
MacBeth Pale Ale (4.1%) 

500ml £4.50

Deeside Brewery  
LAF California Style 

Steam Ale (4.1%) 
500ml £4.50

Deeside Brewery  
Stout (5%)  

330ml £4.00

Mela Rossa Italian 
Cider (4.5%) 

300ml £3.50

Magners Original 
568ml £4.00 (4.5%)

We believe in the Perfect Serve, we stock a range of tonics that will truly bring out 
the flavours of our gins. We have Schweppes, Fentimans & Fevertree – please ask your 

server for details – please add £2.00 for your perfect serve.

PLEASE ASK about 
our beers 

of the month

VODKA

Spirits served in measures of 25ml or multiples thereafter

Absolut (40%)  £3.50

Russian Standard (40%)  £3.50

Grey Goose (40%)  £4.00

GIN

ITALIAN SPECIALITIES

Campari £3.50 
(try with soda over ice)

Sprizzato £3.50 
a more gentle style of Italian aperitif – lighter than Campari 

(try with soda over ice)

Amaro Nonino £4.00 
(try over ice with a wedge of orange)

PLEASE ASK about our 
guest Gins.



SPARKLING WINE

1.	 Prosecco DOCG 
     “Brut Quartese”
Ruggeri  • Veneto 

(11%abv)
A classic elegant 

Prosecco with a palate 
of fresh 

green apples.
125ml  £5.75 

bottle £30.00

2.	 Rosé ‘Brut de 
Noir’ 

Cleto Chiarli  
• Emilia Romagna  

(12%abv)
Delicate rose with an 
intense fruit bouquet 
of strawberries and 

raspberries.
125ml  £5.75 

bottle £30.00

3.	 Ferrari, Perlè 
Blanc 

• Trentino
Scents of almond 

blossom, apple, fresh 
bread and 

hint of spice.
125ml  £7.75 

bottle £42.00

4.	 Prosecco DOC • 
Veneto 

(11%abv) 
Fresh easy going style 
of Prosecco served in 

an individual bottle
200ml £7.50

16.	Pozzelle Rosato, 
Candido • Sicily (13%abv) 2

Dry, harmonious, rich and elegant with floral with fine 
fruit noteson the palate and a pleasantly 

dry aftertaste.
125ml £5.20 175ml £6.70 250ml £9.30 bottle £23.00

17.	 Pinot Grigio Blush IGT Veneto 1
Il Sospiro • Veneto

An aromatic nose of freshly crushed cranberries and 
mineral elements. Light, dry and crisp, with zingy 

citrus and fruity red berry flavours.
125ml £4.95 175ml £6.45 250ml £9.05 bottle £22.50

5.	 Catarratto Chardonnay,  
Arpeggio • Sicily

(12.5%abv) 2
Tropical fruits and floral notes. Harmonious, fresh and 

round palate with a long finish of mineral notes. 
125ml £4.15 175ml £5.60 250ml £7.75 bottle £17.50

6.	 Pinot Grigio
Via Nova • Veneto (12%abv) 2

Lemony on the nose, with a dry,  lingering finish. 
125ml £4.65 175ml £6.15 250ml £8.25 bottle £19.95

7.	 Arneis Briccotondo, Langhe DOC 1 
Fontanafredda • Piemonte

A bouquet of exotic fruit, ripe pears 
and acacia honey.  

125ml £4.80 175ml £6.40 250ml £8.80 bottle £22.00

8.	 Sauvignon Blanc Urra di Mare 1 
Mandrarossa• Sicily (12.5%abv)

Notes of peach and passion fruit with spices.
125ml £5.20 175ml £6.70 250ml £9.30 bottle £23.00

9.	 Fiano, Francesco Candido • Puglia 
(13%abv) 2

Balanced with spice, apple and hazelnut notes.  
125ml £5.25 175ml £6.75 250ml £9.50 bottle £24.00

10.	Verdicchio Classico, Villa Bianchi 2
Umani Ronchi • Marche

Fine and intense bouquet of fruity and floral aromas. 
Fresh notes on the palate with an almond aftertaste.

 bottle £21.00

11.	 Cirò Bianco 2
Librandi • Calabria

Fresh, crisp and fruity, a great wine with a  wonderful  
vibrant finish.
 bottle £24.00

12.	Vermentino “Villa Solais” 1 
Santadi  • Sardinia

Herbal and aromatic, displaying light almond flavours 
and a fresh well balanced finish.

 bottle £26.00

13.	La Segreta Bianco 1 
Planeta • Sicily (12.5%abv)

Vibrant, aromatic with notes of tropical fruits and hints 
of minerals. 

bottle £27.00

14.	Soave vintage Edition 2 
Bertani • Veneto 

A stunning rounded wine full of peach and blossom. 
bottle £31.00

15.	Gavi di Gavi docg 1 
Fontanafredda • Piemonte

Full and delicate, with a bouquet of flowers and fruit. 
bottle £32.00

PLEASE ASK about 
our white wine of the month

bottle £25.00

WHITE WINE

ROSÉ WINE



RED WINE

18.	Alicante Bouschet/Syrah, Arpeggio, 
• Sicily (12.5%abv) b

Intense purple red, very fruity on the nose with 
fleshy summer fruit on the palate.

125ml £4.15 175ml £5.60 250ml £7.75 bottle £17.50

19.	 Merlot, Mandrarossa 
• Sicily (13.5%abv) b

 Lively raspberry and stonefruit flavours balanced 
by clean, supple tannins. 

125ml £4.65 175ml £6.15 250ml £8.25 bottle £19.95

20.	Cappello di Prete, Francesco  
Candido • Puglia (13.5%abv) d

On the palate this first class wine is rich and full 
bodied with rounded velvety flavours.

125ml £5.50 175ml £6.85 250ml £9.60 bottle £25.00

21.	Barbera Piemonte doc Briccotondo 
Fontanafredda • Piemonte (13.5%abv) b

Blackberry and cherry flavours with a hint of 
liquorice.

 125ml £5.35 175ml £7.10 250ml £9.55 bottle £24.00

22.	Bardolino Doc “Le Nogare” b
 Bertani • Veneto

Cherry fruit nose with a hint of spice. Light, well 
balanced with a savoury finish. 

 125ml £5.85 175ml £7.20 250ml £9.95 bottle £27.00

23.	Montepulciano d’Abruzzo, Podere c 
Umani Ronchi • Abruzzo

Medium bodied and dry with ripe, plummy fruit. 
 bottle £21.00

24.	Tauri, Caggiano • Campania d
Red fruit aromas carrying through the palate with 

green pepper and spicy black pepper on the finish. 
bottle £28.00

25.	Nero di Troia, murgia rosso d 
botromagno • Puglia

Velvet smooth and full-flavoured and generous 
tannins. 

bottle £24.00

26.	Chianti Cecchi DOCG Flask b 
Cecchi • Tuscany

Aromatic with notes of violets. Well balanced 
palate with classic Chianti character.

 bottle £23.00

27.	Primitivo della Puglia d
 Botromagno • Puglia

Elegant and intense with soft natural tannins. 
 bottle £25.00

28.	La Segreta Rosso c 
Planeta • Sicily

Aromas of crushed strawberries lead to supple 
tannins showing hints of chocolate. 

 bottle £27.00

29.	Morellino di Scansano c
Fattoria dei Barbi • Tuscany

Persistent bouquet with plum and red berry tones. 
The palate is full and generous, with 

velvety tannins. 
 bottle £29.00

30.	Chianti Classico DOCG c 
Villa Cerna • Tuscany

Silky tannins give a smooth mouth feel to the 
rich, perfumed flavours of dark cherry and dried 

flowers.
bottle £36.00

31.	Brunello di Montalcino d 
Barbi • Tuscany

Warm, amply flavoured wine with a richly complex, 
dry, full and soft palate. 

bottle £42.00

32.	Barolo docg d 
Fontanafredda • Piemonte

Classic dark tar and perfumed roses on the nose 
with great power and concentration. 

bottle £48.00

33.	Amarone della Valpolicella 
Valpantana DOC “Villa Arvedi”  e 

bertani • Veneto
A classic full bodied red with rich, silky smooth 

flavours - perfect with red meat.
bottle £57.00

PLEASE ASK about 
our red wine of the month

bottle £25.00

From time to time we may have to offer a replacement wine - 
if we do we will always offer a wine of equal or greater value

Do you want to drink great wine at home? Look no further than Borsalino Bottle Shop. Conveniently located beneath 
this restaurant we have a range of wines from the restaurant wine list with a complementary range of delightful Italian 

wines and bottled beers as well as accessories, gift ideas and party planning advise.

 STYLE GUIDE:     1(dry) - 5(sweet)
	      a(light)  - e(full bodied)



  OTHER SPIRITS
25ml unless stated

Malt Whisky
Please ask about our 
whisky of the month.

 
SPEYSIDE

Aberlour 10yr (40%)  £5.00

Cardhu 12yr (40%)  £5.00

Glendronach 
10yr (40%)  £5.00

Glenfiddich 10yr (40%)  £4.00

Glenlivet 12yr (40%)  £4.00

Macallan Gold (40%)  £4.00

Speyburn 10yr (40%)  £5.00

HIGHLAND
Dalwhinnie 15yr (43%)  £5.00

Glen Morangie 
Original (40%)  £5.00

Old Pulteney 
10yr (40%)  £4.00

LOWLAND
Glenkinchie 12yr £5.00

ISLAY
Bowmore 10yr (40%)  £4.00

lagavulin 16yr (40%)  £5.00

Laphroaig 10yr (43%)  £4.00

OTHER ISLANDS
Jura 10yr (40%)  £4.00

Scapa 16yr (40%)  £5.00

Talisker 10yr (45.8%)  £4.00

American Whisky
Jack Daniels No7 (40%)  £3.00

Makers Mark (45%)  £4.00

Blends
Famous Grouse (40%)  £3.50

Johnny Walker 
Black Label (40%)  £3.50

Bushmills Irish 
Whiskey  £3.50

Rum
Bacardi White Rum (37.5%) £3.00

OVD Dark Rum (37.5%) £3.00

Morgan’s Spiced Rum (37.5%) £3.00

Tequilas
Don Diego (38%) £4.00

Jose Cuervo (38%) £4.00

Patron Silver (40%)  £5.00

Tequila Rose (15%) £3.50

Port
Quinta do Crasto Finest 

Reserve (20%) £3.00

Late Bottled Vintage, Quinta 
do Crasto (20%) £3.50

Colheita 1997, Quinta do 
Crasto (20%)  £4.50

Sherry
Fino – Tio Pepe (15%)  £3.50

Bristol Cream (17%)  £3.50

Croft Original (15%)  £3.50

Amontillado  (17%)  £3.50

Brandy
3 Barrels Brandy (40%)  £3.00

Courvoisier VS  (40%)  £3.50

Remy Martin  
VSOP (40%)  £4.00

Liqueurs
Archers (18%)  £3.50

Baileys (17%)   £3.50

Chambord (16.5%)  £4.00

Contreau (40%)  £4.00

Drambuie (40%)  £4.00

Goldschlager (40%)  £4.00

Grand Marnier (40%)  £4.00

Jagermister (35%)  £4.00

Kaluha (20%)  £3.50

Malibu (21%)  £3.50

Midori (20%)  £4.00

Pimms No1 (25%)  £3.25

Tia Maria (20%)  £3.50

SOFT DRINKS

Coke 330ml £3.25

Diet Coke 330ml £3.25

Sprite 330ml£3.25

Irn Bru 330ml £3.25

Irn Bru Sugar Free 
330ml £3.25

San Pellegrino  
Soft Drinks  

Orange / Blood Orange / Orange 
& Pomegranite / Limonata / Mint  

£3.25

Appletiser £3.25

Orange Juice £3.25

Apple Juice £3.25

Peach Juice £3.25

Cranberry Juice £3.25

Fentimans 
Ginger Beer  

£3.50

Fentimans 
Rosé Lemonade 

£3.50

San Pellegrino  
(sparkling mineral water)  

Aqua Panna  
(still mineral water)  

large £4.00 
medium £3.00



WHY NOT TRY A DESSERT WINE 
WITH YOUR DESSERT OR CHEESE?

Aleatico di Puglia
Francesco Candido • Puglia (14%abv)

A fantastic red dessert wine - somewhere between port 
and amarone - great with cheese and chocolate

50ml £3.95

Passito di Noto 
Planeta• Sicily (12.5%abv)

Fresh, luscious fruit flavours with  spicy edge - a match to 
fruit and cream based desserts

50ml £4.25

GRAPPA & ITALIAN SPECIALITIES 

Vecchia Romagna (40%)  £3.50

Grappa Nonino 
Riserva 8 (43%)  £8.00

Nonino Grappa 
Prosecco (41%)  £4.00

Nonino Grappa 
Moscato (41%)  £4.00

Nonino tradizione (41%)  £3.50

Amaro Nonino (35%)  £3.50

Amaro Montnegro (23%)  £3.25

Sambuca Classic (38%) £4.00

Sambuca Black (38%) £4.00

Martini (Rosso, Bianco, 
Extra Dry) (15%) £3.50

Sprizzato 
(Italian Aperitif) (17%) £3.50

Limoncello (30%)  £4.00

Galliano (42.3%)  £3.50

Disaronno 
Amaretto (28%)  £4.00

Frangelico (20%)  £3.50

COFFEE & TEA

Espresso £2.50

Double Espresso £3.00

Americano £3.00

Cappuccino / Latte £3.50

Macchiato £3.00

Tea £2.50

Liqueur Coffee 
with Cream £6.00 

Choice of Liqueur topped 
with coffee & cream

Sweets 

Please also see the board for todays specials

Tiramisu £5.50
Savoiardi biscuits soaked in coffee layered with a 

whipped mixture of egg yolks and mascarpone cheese

Sticky Toffee Pudding £5.50
Traditional sticky toffee pudding served with 

cream or ice cream

Gelato Coppa Mista £5.50
Mixed Italian ice cream, chocolate, strawberry & vanilla

Affogato al Caffe £5.50
One scoop of ice cream with a shot of espresso

Formaggi Selezione £8.50
A selection of cheese with biscuits



BORSALINO RESTAURANT • 337 North Deeside Road - Peterculter 

www.borsalinorestaurant.com

T: 01224 732902

PLEASE VISIT 

 a treasure trove of your favourite wines, 
beers and spirits to take away and enjoy at 
home. We are situated right beneath Borsalino 
Restaurant. please visit on your way out, 

we will be delighted to see you.

open from 4.30pm till late Tuesday to Sunday 
(Closed Mondays).


