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Doing the Simple Things Brilliantly

E A RLY M O RNING S PECI ALS
Available: Mon—Sat 9.00am—11.30am and Sun 9.00am—12.30pm
Smoked salmon and
scrambled egg with toast
6.25
French toast American-style,
dusted with icing sugar and
served with maple syrup and
streaky bacon 6.25

F U L L SC OT T I SH
B RE A KFA ST
sausage, bacon, fried egg,
beans, tomato, and potato
scone, with fresh orange
or apple juice, tea or filter
coffee plus toast and
preserve 8.75

Pancakes with maple syrup
and streaky bacon 6.25
Pancakes with maple syrup
4.95
Bacon croissant 3.75
Grilled bacon and
tomato roll 3.95

(Vegetarian breakfast
available)

L I T E BIT ES / S HARING P LATE S
Soup and sandwich combo
(ham, chicken, tuna and
onion mayo, cheese or egg
and cucumber mayo)
7.25
Deep-fried potato
wedges, dressed with
garlic and parmesan
seasoning, with garlic
and cucumber dip
(v) 4.95
Steamed mussels
in cream, white wine
and garlic (gf)
6.50
with portion of
French fries
9.45

Warm ciabatta with green
olives, balsamic vinegar and
olive oil (v) 4.75

Antipasto —
prosciutto, coppa
and salami milano with
rocket, sliced ciabatta
and olive oil 5.75

Chargrilled halloumi
with rocket salad,
drizzled with red wine
balsamic glaze
(v, gf) 5.20

Home-made soup
served with a
petit pain 3.75

Dish of marinated olives
(v) 2.50

IDEAL
FO R

SHARING
Nachos
with creamy melted cheese, sour
cream, guacamole, salsa and
jalapeños (v, gf) 7.50
E x t ra s . chilli . spicy chicken . add 1.00

Fruit of the sea array of fresh, smoked
and pickled seafood
with dressing to
complement, served
with a basket of
warm bread 13.95

S EEDED PANINI
Cheese and ham 4.85

(Sesame & Nigella)

Tuna, onion
and mayo 4.85

Italia — mixed cheeses,
parma ham and pesto 5.65

Chicken and banana in
lightly curried mayo 5.65

Extra fillings — add 25p

Hawaii — ham, fresh cream
and pineapple 5.65
Mexican — spiced chicken
with mixed peppers, tomato
salsa and sour cream 5.65

O PEN S ANDW ICHE S
Served on a choice of breads and crisp salad
Skipjack
flaked tuna and onion with
cucumber mayo (gf) 6.70
Flipper
poached fresh Scottish
salmon and cottage cheese
(gf) 7.50

Perkie
honey roast ham with
cottage cheese and
pineapple (gf) 6.95

Smokie
slices of Scottish smoked
salmon and chilled dill mayo
(gf) 7.70

Pinkie
succulent North Atlantic
prawns bound in Marie Rose
sauce 6.95

Top hat
Scottish smoked salmon
and prawns, bound in lemon
cream and black pepper
(gf) 7.70

Chix
pieces of chicken breast
bound in cucumber mayo
(gf) 6.95

Rawhide
slices of rare roast sirloin of
beef and horseradish cream
(gf) 8.95

S ANDW IC H BAR
Choice of brown or white bread
Ham, cheese or chicken
4.50

Tuna, onion and mayo
4.50

Salad and cucumber mayo
— add 60p

Egg and cucumber mayo
4.50

Prawns bound in a
Marie Rose sauce 5.75

Extra fillings
— add 25p

S IG NAT U RE S ALA DS
Chicken paradise
chicken, pineapple, coconut
and sultanas in creamy
mango mayonnaise (gf) 7.95
Chicken Delhi
chicken supreme in lightly
curried mayo, garnished
with pineapple (gf) 7.95
Warm Caesar salad
chargrilled chicken fillets
served on mixed salad
with strawberry, egg, fresh
parmesan and our Caesar
dressing 9.25

Kisa’s delight
North Atlantic prawns,
peaches and tomato, bound
in our tarragon mayo, served
in a choux paste bun 7.95
Hot and smokie
slices of Scotch smoked
salmon served with our
sweet mustard sauce
7.95

Smoked salmon
and peaches
smoked salmon filled with
cottage cheese and peaches,
with orange and mango glaze
(gf) 8.50
Cottage cheese
a combination of cottage
cheese, apple, celery, walnuts
and sultanas served with a
crisp mixed salad (v, gf) 7.95

Fresh poached
Scotch salmon
with a crisp mixed salad
(gf) 7.95
(gf) Gluten Free (v) Vegetarian

Please let us know if you have any allergies, as not all ingredients are listed on menu descriptions. All prices are inclusive of VAT at the standard rate.

HOT M AIN C O U RS E S
Gluten-free bread available
Chicken supreme
stuffed with peach and
banana in mild, creamy curry
sauce, with salad and/or petit
pain (gf) 7.95

Chicken supreme
stuffed with cheese
and ham in a tomato and
herb sauce, topped with
parmesan cheese (gf) 7.95

Battered or breaded
haddock
with French fries and salad
9.50

Chargrilled Mexican
chicken sandwich
spiced chicken, mixed
peppers, onions, sour cream
and salsa in a warm ciabatta
with crisp salad 8.95

Strips of chicken fillet
in crispy batter with garlic
mayo, French fries and salad
8.95

Hot smoked salmon
served warm on salad leaves
with wholegrain mustard
dressing 8.95
Grilled fillet of salmon
in garlic or lemon and lime
butter, with salad and/or
petit pain (gf) 8.95
Grilled spiced sirloin
with Monterey Jack cheese,
onions and Dijon mustard
served on warm ciabatta
with crisp salad 9.50

PAS TA
All served with crisp salad and/or petit pain
— except penne pasta
Penne pasta with
chicken and chorizo
choice of sauces:
tomato and herb,
or
creamy Stilton, onion and
white wine sauce
8.25

Cannelloni — filled with
ricotta cheese and spinach
in a delightful sauce
(v) 7.95
Veggie pasta — tomato
sauce, fresh basil and cherry
tomatoes (v) 7.95

Home-made lasagne
7.95
Macaroni in a creamy
cheese sauce
(v) 7.95

BAKED POTATO ES
Chilli (gf) 7.95
Chicken and banana in lightly
curried cream sauce (gf)
7.95
Cheese with a choice of
pickle, pineapple or tomato
(v) 6.70
Cottage cheese and
pineapple (v, gf) 6.95

Chicken and cucumber mayo
(gf) 6.95
Chicken and banana in
lightly curried mayo
(gf) 6.95
Paradise
chicken, pineapple, coconut
and sultanas, in creamy
mango mayo (gf) 7.95

Prawn Marie Rose 7.95
Tuna, onion, and cucumber
mayo (gf) 6.95
Egg mayonnaise (v, gf) 6.70
Smoked salmon egg mayo
(gf) 7.95

(gf) Gluten Free (v) Vegetarian
Please let us know if you have any allergies, as not all ingredients are listed on menu descriptions. All prices are inclusive of VAT at the standard rate.

BU RG ERS
F RO M T H E

C HARG RILL
Plain burger
8.30
Cheese burger
8.70
Bacon and
cheese burger
8.95

Creamy melted cheese
and bacon burger
9.20
Chilli burger topped
with our chilli sauce
9.20

Chicken fillet burger
topped with guacamole
and prosciutto
8.95
Creamy melted cheese
and jalapeños burger
9.20

Chicken fillet burger
8.50

Our burgers are gluten free and prepared from 100% Scotch beef (6oz)
and served with French fries. (GF buns available)

12” RU S T IC PIZZA
Margherita
Our own tomato base
sauce with mozzarella and
mascarpone cheese, fresh
basil and olive oil (v) 8.75

Braveheart
Spiced chicken, fresh chillies,
onion, sun-dried tomato
and crème fraîche with a
chilli olive oil 10.75

Kailyard
Mozzarella and mascarpone
cheese, artichoke, spinach,
rocket, cherry tomatoes
and spring onion with
a balsamic glaze (v) 9.95

Rabbie
Topped with haggis, black
pudding, and mozzarella and
mascarpone cheese 10.75

Atlantis
Mozzarella and mascarpone
cheese, fresh seafood,
capers, anchovies, garlic
and olive oil 10.95

Sombrero
Mozzarella and mascarpone
cheese, topped with beef
chilli, Mexican beans, crème
fraîche and chillies 10.50

Roma
Pepperoni, salami,
prosciutto, mozzarella and
mascarpone cheese, tomato,
garlic, fresh basil and rocket
with olive oil 10.75
Haddie
Creamy cheese base
sauce with mozzarella and
mascarpone cheese, smoked
haddock, roasted shallots
and fresh basil
10.95

S IDES
French fries 2.95
Baked potato and butter
(gf) 2.95

Our special French fries with
rock salt, black pepper, garlic
and fresh parmesan cheese
3.25

Onion rings 2.95
Garlic ciabatta 2.50

(gf) Gluten Free (v) Vegetarian
Please let us know if you have any allergies, as not all ingredients are listed on menu descriptions. All prices are inclusive of VAT at the standard rate.

KIS A’ S KIDS ’ MENU
(for 12 years and under)
Starters
Cheesy nachos
(gf) 3.50

Home-made soup
2.75

Prawn cocktail
3.95

Mains
Chicken strips and fries
4.95

4oz steak burger and fries
4.95

Macaroni cheese served
with salad or fries
(v) 4.95

Add cheese 50p

Penne pasta in a
tomato sauce
(v) 4.25
(Add chicken and chorizo
extra 1.00)

Battered Haddock and fries
4.95
Desserts

Selection of ice cream (gf)
1 scoop 1.90 , 2 scoops 2.75, 3 scoops 3.75

Home-made millionaire’s shortbread served
warm with ice cream or fresh whipped cream
3.50

T EMPTAT IO N ZO NE
All items are available to take away.
Scone with butter
and home-made jam
from 2.00
Scone with whipped double
cream or clotted cream
from 2.85
Fresh cream meringues
(gf) 2.95

Uncle Neil’s fruit loaf
2.50
Banana, sultana
and walnut loaf
2.50
Millionaire’s shortbread
(also delicious served warm)
2.70
Shortbread
1.95

Fruit slice
(also delicious served warm)
2.70
Empire biscuit
2.50
Carrot cake
2.95
Variety of traybakes
from 2.50

S W EET S
Choux paste bun filled
with ice cream, with warm
toffee pecan sauce
4.95

Selection of ice cream (gf)
1 scoop 1.90
2 scoops 2.75
3 scoops 3.75

Sticky toffee pudding
served with ice cream
4.95

Please ask for our selection of
gluten- or dairy-free cakes.

Selection of cream cakes
from our chilled display
3.30
Pavlova with banana, vanilla
ice cream and warm toffee
sauce (gf) 4.95

(gf) Gluten Free (v) Vegetarian
Please let us know if you have any allergies, as not all ingredients are listed on menu descriptions. All prices are inclusive of VAT at the standard rate.

Earl Grey Blue Flower
premium black leaf tea with
natural bergamot oil and
vibrant blue cornflowers
2.40

Spiced Citrus
black tea with apple,
orange, coriander, cloves
and cardamom
2.40

Breakfast Tea
made from a blend of
African and Indian
single estate teas
2.40

Mango Tango
Ceylon black tea flavoured
with mango pieces and
finished with sunflower
blossom 2.40

Darjeeling
often referred to as the
champagne of teas
2.40
Green Tea Sencha
Highly aromatic Chinese
green leaf tea
2.50

H ERBAL AND FRU IT INFUSI ONS
(Caffeine-free)
Peppermint
whole peppermint
leaves create an
incredibly fresh,
purifying cup
2.40

Apple Loves Mint
apple and the freshness
of mint, finished off with
stunning whole baby
rose buds
2.40

Camomile
a pure infusion made
from whole, dried
flowers from the
camomile plant
2.40

Lemongrass
& Ginger Twist
a fresh tasty
lemongrass and ginger
tea with an added
hint of liquorice
and pepper
2.40

Red Berry
absolutely bursting
with fresh berry taste
2.40

‘Good things come in
small packages.’

BEVERAG ES
HOT
Cappuccino
topped with choc
or cinnamon
regular 2.40 large 2.70
(also available in
decaffeinated)
Caffè latte
(double shot extra 35p)
2.60
Flavoured latte
vanilla, caramel,
cinnamon or hazelnut
2.95

Americano
(also available in
decaffeinated)
regular 2.00 large 2.30
Caffè mocha
with or without cream
2.95
Flat white
(smaller and stronger
than a latte)
2.75
Espresso
1.80

Hot chocolate
plain 2.40
with marshmallows
and cream 2.70
luxury — with
marshmallows,
cream and flake 3.20
Lemon tea 1.75
Pot of tea
(per person — reg/decaf)
1.80
Organic tea
peppermint and liquorice
2.00

C O LD
Bottle of Coca Cola,
Diet Coca Cola,
Irn Bru, Diet Irn Bru
Fanta Orange, Sprite
330ml 2.50

Chilled milk
regular 1.55 large 1.85
Apple juice, orange juice,
cranberry juice
regular 2.50 large 2.95

Milkshakes
a blend of milk and ice cream:
vanilla, choc, strawberry,
banana or caramel
regular 3.10 large 3.60
Mineral water
sparkling or still
330ml 2.30 1 litre 4.25

Bottle of Appletiser,
Fentimans ginger beer,
elderflower,
pomegranate & elderflower,
lemongrass & ginger,
cranberry & orange,
2.70

Fruit Shoots
blackcurrant or orange
1.65

S MO OT HIES
Fresh orange,
mango and banana
3.95

Pineapple, mango and plum
3.95

Fresh orange,
strawberry and banana
3.95

Mango tea breeze
3.95
(gf) Gluten Free (v) Vegetarian
Please let us know if you have any allergies, as not all ingredients are listed on menu descriptions. All prices are inclusive of VAT at the standard rate.

Welcome to our Wine List
All Kisa’s wines are available by the glass as well as by the bottle - so please feel free to
experiment throughout. Whether it is still wines or bubbly you prefer, we are confident you
will find the style of wine you are looking for. If you are unsure about a particular wine, why
not try the smaller 125ml Glass first. After all - Variety is the Spice of Life !
Specially selected boutique wines all available by the glass for your enjoyment.

W HIT E W INES
1

Don Segundo ‘Laderas’ Sauvignon Blanc - Colchagua, Chile
A terrific Sauvignon from ‘The Don’. Highly expressive fruit aromas packed with 		
gooseberries, yellow flowers and a hint of tropical lime.
125ml 3.50 175ml 4.70 250ml 6.00 Bottle 16.90

2

Lamberti Santepietre Pinot Grigio - Veneto, Italy
Top notch Pinot with subtle floral and citrus aromas leads on to a wonderfully full 		
palate, not too dry with a baked pear nuance.
125ml 3.70 175ml 4.90 250ml 6.70 Bottle 18.90

3

Twin Rivers Chardonnay - South Australia
Unpretentious and unashamedly old-fashioned ! Powerful aromas of peach, vanilla 		
and spice. The palate shows an explosion of tropical fruit with a remarkably smooth 		
aftertaste. All this makes it a perfect companion for fish, white meats and as an 		
aperitif.
125ml 3.70 175ml 4.90 250ml 6.70 Bottle 18.90

4

Patriarche de Beaune Viognier - Burgundy, Vin de France
Depuis 1780 Patriarche have been one of the most revered growers in Burgundy - 		
Clean & zippy with lemon sherbet & lime overtones and a backdrop of apricot.
125ml 3.70 175ml 5.20 250ml 7.30 Bottle 20.00

5

Monopole by Cune - Rioja, Spain
Produced by the oldest white wine grower in Rioja - Seductive scents of spring white 		
flowers & fresh tropical fruit. Lovely, dry mouthfeel of citrus and white wine gums!
125ml 4.50 175ml 6.70 250ml 8.90 Bottle 25.00

6

Highfield Estate Sauvignon Blanc - Marlborough, New Zealand
Intensely aromatic SB from this ultra-premium grower. Tomato leaf, lime and		
grapefruit notes characterise this deliciously fresh, clean wine that uses only free-		
run juice from a single gravity pressing. 92 Points - Bob Campbell MW.
125ml 5.50 175ml 7.90 250ml 10.50 Bottle 29.00

7

Highfield Estate Riesling - Marlborough, New Zealand
A complex, flinty riesling with bright lime citrus, apple and gently tropical fruits. A 		
little spice in the mix, too: very fragrant. The palate is supple and very much in the 		
off-dry camp, showing a sherbet-like tang throughout. Medium/ Sweet.
125ml 6.00 175ml 8.70 250ml 12.00 Bottle 33.00

RED W INES
8

Don Segundo ‘Laderas’ Merlot - Colchagua, Chile
A concentrated, juicy Merlot from ‘The Don’-showing ripe plum and dark strawberry 		
fruit with a smidgeon of vanilla. A Luis Felippe Edwards wine.
125ml 3.50 175ml 4.70 250ml 6.00 Bottle 16.90

9

Nero d’Avola, Maestri Cantinieri - Southern Sicily
A hearty, nice and fruity wine - a pure, youthful taste of tart red berries and small 		
tannins adding up to a very good tasting food-wine.
125ml 3.70 175ml 4.90 250ml 6.70 Bottle 18.90

10

Paula Malbec, Dona Paula - Mendoza, Argentina
Malbec is King in Argentina. From higher slopes south of Mendoza - rich, full with 		
lovely damson & plum fruit, soft tannins with subtle underlying oak.
125ml 3.70 175ml 5.20 250ml 7.30 Bottle 20.00

11

GB Bin 56 Shiraz, Grant Burge - Barossa, Australia
Mr Barossa has done it again! Produced at the Burge 5 Star winery this wine 		
screams quality - intense with delicious spiced blueberry, caramel & bramble with
a touch of herb.
125ml 4.50 175ml 6.70 250ml 8.90 Bottle 25.00

12

Ramon Bilbao Crianza - Rioja, Spain
Beautifully made Rioja by Ramon Bilbao - A Tempranillo master!Velvety with rustic,
blackberry texture hinting of coconut & liquorice. Raised in American oak barrels. 		
Spanish winemaker of the year 2014.
125ml 4.50 175ml 6.70 250ml 8.90 Bottle 25.00

13

St. Joseph, Colombo et Fille - Rhone, France
A wonderful Northern Rhone Syrah - Red fruit, cedar & spice dominate, followed by 		
a palate of blackberry, red cherry backed up with hints of clove and white pepper.
125ml 6.00 175ml 8.70 250ml 12.00 Bottle 33.00

14

Highfield Estate Pinot Noir (organic) - Marlborough, New Zealand
Bright Garnet with plum, cherry and blackcurrant aromas with light, oaky spice - 		
French oak. Weighty mouthfeel with savoury overtones integrating effortlessly with 		
an abundance of silky tannins.
125ml 6.00 175ml 8.70 250ml 12.00 Bottle 33.00

KIS A’ S C ELLAR FAVOURI TE S
15

Sancerre Terrior de Silex, Hubert Brochard - Loire Valley, France
A stunning example of classic Sauvignon Blanc. Pure, crisp grassy fruit on the nose 		
with hints of blackcurrant leaf. Lean, racy and lovely minerality.
125ml 6.00 175ml 8.70 250ml 12.00 Bottle 33.00

16

Cycles Gladiator Chardonnay - Lodi, California
Pears & nectarines playfully jump from the glass upon an initial swirl, while a sip 		
shows apple tartness and apricots unhindered by buttery fluff. Banned in Alabama 		
for it’s provocative labelling!
125ml 4.50 175ml 6.70 250ml 8.90 Bottle 25.00

17

Verdejo, El Viaje de Ramon - Rueda, Spain
A delicious nose of tropical fruit and hints of fennel and aniseed. Mouthfeel is soft
and focused with citrus and mineral notes leading to a lingering, layered fruit 		
aftertaste.
125ml 3.70 175ml 4.90 250ml 6.70 Bottle 19.00

18

The Speakeasy Club Cabernet Sauvignon - Currency Creek, Adelaide, Australia
Full of rich, fruity vibrant characters, exuding complexity with delicious hints of
blackberry, dark cherry and plum. A perfect partner for spicy pasta dishes, grilled 		
steaks, roast lamb and cheese. Hefty!
125ml 4.50 175ml 6.70 250ml 8.90 Bottle 25.00

19

Valpolicella Classico ‘Ripasso’, Lamberti Santepietre - Veneto, Italy
From the beautiful hilly villages east of Lake Garda, Ripasso wines have had a
portion of the fermented, dried-skins from Amarone added to them. Full flavoured, 		
Sublime and without the high price tag of Amarone. Bright ruby hue & layered cherry
& damson complemented by vanilla hints.
125ml 6.00 175ml 8.70 250ml 12.00 Bottle 33.00

20

Culemborg Pinotage - Coastal Region, South Africa
2 February 1659: ‘Today, praise be to God, wine was pressed for the first time from
Cape Grapes …’ Jan van Riebeeck, First Governor of the Cape-born in Culemborg, 		
Holland. Fruit driven & food friendly.
125ml 3.70 175ml 4.90 250ml 6.70 Bottle 19.00

Thank you for visiting Kisa’s. We do hope you are enjoying dining with us. To round off your
meal, why not try one of our delicious Liqueurs, Malts, Cognacs & Ports. Alternatively, if you
have just arrived, we serve a range of delicious Cocktails, outstanding Champagnes and of
course, our wonderful Prosecco Ca’Vittoria & Sparkling Rose. Please ask a member of staff
about our varied selection - we will be only too happy to assist.

RO S E W INES
21

Trulli Pinot Grigio Blush - Veneto, Italy
A delicious, medium - dry and refreshing rose - crammed full of red summer berry 		
appeal bursting on to the palate.
125ml 3.50 175ml 4.50 250ml 5.90 Bottle 16.90

22

Feu Rose d’Anjou - Loire, France
Unashamedly old-fashioned and wonderful for Summer quaffing. made from 100% 		
Grolleau, this blue grape gives Feu! a typically smooth & full flavour. In short, a lovely 		
Rose to drink cool (10-12°) as an aperitif, or with Summer salads or oriental dishes.
125ml 4.00 175ml 5.50 250ml 7.00 Bottle 19.90

S PARKLERS ‘ BY T HE G L A SS’
23

Maschio dei Cavalieri Prosecco D.O.C.G. - Valdobbiadene, Italy
There’s Prosecco & then there’s Prosecco!! small dancing bubbles, a touch of golden 		
apple in the aroma, clean with a refreshing dry finish.
125ml Flute 6.00 Bottle 25.00

24

Louis Perdrier Sparkling Rose - Burgundy, France
A superior, romantic and stylish Burgundy bubbly offering notes of raspberry, 		
strawberry & candy with hints of spice- delicious.
125ml Flute 5.00 Bottle 24.00

C HAMPAG NES
25

Champagne de Castelnau Brut Reserve N/V - Reims, France
IWSC GOLD MEDAL OUTSTANDING 2014
Quite Simply delicious - The House Champagne of The Ritz Hotel in London.
125ml Flute 8.50 Bottle 47.00

26

Champagne de Castelnau Brut Rose N/V - Reims, France
House Rose Champagne of The Ritz. A delicious Champagne marrying the twin 		
delights of fresh, crushed red berries and aromas of a pastry shop.
125ml Flute 9.50 Bottle 51.00

27

Castelnau Vintage 2002 Blanc de Blancs - Reims, France
2014 Inaugural Champagne Wine Champion. Crowned as a world champion at the 		
inaugural Champagne & Sparkling Wine World Championships 2014.
125ml Flute 15.00 Bottle 75.00

C O C KTAILS
All Cocktails 6.95
Bramble
A modern classic. An exciting
blend of gin, raspberry
liqueur and fresh lime juice.

Amaretto Sour
And old-fashioned classic
combination of amaretto,
Angostura bitters and fresh
lime. Served on the rocks.

Whisky Sour
Quite simply, it’s a sour
whisky drink, shaken with
angostura bitters and fresh
lime. A refreshing and great
way to drink whisky.

Mojito
The Latino classic —
A thirst quenching
combination of rum, mint,
lime and syrup topped
with soda

Raspberry Mojito
An exciting and refreshing
twist on the classic Mojito.

Long Island Iced Tea
The Long Island Iced Tea is
what happens when four
of our spirits collide to
create one delicious drink!
A very popular cocktail and
deservedly so.

Black/White Russian
A favourite short speciality
brings vodka and Kahlua
together with either your
choice of
Black: Coke
White: Milk

Cosmopolitan
‘Sex and the City’ in a glass Ketel One Citroen, orange
liqueur, cranberry and lime
juice, served cool

French Martini
A classic cocktail, sweet and
refreshing with a blend of
Chambord, Ciroc Pineapple
and pineapple juice

Margarita
The Tequila classic shaken
with Don Julio, famous for
its sour salty taste. Can be
served straight up or frozen

Pina Colada
The classic Caribbean
cocktail — white rum,
coconut cream & pineapple
juice. Gorgeous!

Strawberry Daiquiri
The strawberry classic
named after a town in Cuba
- rum and strawberry liqueur
shaken with lime juice and
strawberries. Can be served
straight up or frozen

Woo Woo
A simple yet refreshing
concoction of cranberry
juice, Peach Schnapps and
vodka. The perfect cocktail
to cool with in summer

Kisa’s Summer Delight
Absolute peach vodka,
Malibu, pineapple juice,
cranberry juice and lime.

F I Z Z CO CKTAILS

DES S ERT COCK TAI LS

All Cocktails 6.95

All Cocktails 6.95

Kisa’s Royale
A subtle twist on the
traditional Kir Royale.
Raspberry liqueur topped
with our delicious prosecco.
Simple yet elegant.

Espresso Martini
A sophisticated after dinner
cocktail made using a chilled
Espresso shot, shaken with
vodka and Kahlua.

Rhubarb and Ginger Fizz
The perfect combination
of Rhubarb and Ginger
Edinburgh Gin topped with
prosecco makes this a fun
bubbly cocktail.

After Eight
The ultimate after dinner
treat...a smooth cocktail with
a minty flavour and a hint of
coffee.
Bounty
A large measure of Malibu
rum shaken with Kahlua,
Creme de Cacao and milk.
This liquid version of one of
the nation’s favourites is one
not to be missed.

Bellini
Invented at Harry’s Bar,
Venice, in 1934 - a delightful
combination of prosecco
sparkling wine and peach
puree.

S PIRIT S
Vodkas
Smirnoff (Russia)
Stolichnaya (Russia)
Ciroc (France)
Ketel One (Netherlands)
Belvedere (Poland)
Grey Goose (France)
Reyka (Iceland)
Absolut (Sweden)

Gins
Gordon’s
Makar
North Berwick Gin
Edinburgh Gin
Botanist
Hendrick’s
Caorunn
Tanqueray
Bombay Sapphire

www.kisas.co.uk
Doing the Simple Things Brilliantly

Whiskys
Haig Club
Bell’s
Jack Daniel’s
Southern Comfort
Glenmorangie
Aberlour 10yrs
Isle of Skye 8 yrs
Lagavulin 16 yrs
Jameson
Laphroaig 10yrs
Canadian Club
Red Label
Glenfiddich 12yrs
Woodford Reserve

