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SOET-TAILS

Elderflower Mojito - £4 Pick me up - £4
Elderflower syrup, fresh lime & Fresh espresso, almond syrup,
mint, with fresh apple & soda milk & cream

Strawberry Mule - £4 Peach Iced Tea - £4
Strawberry Puree, Grenadine, Peach puree with lemon & earl
lime & ginger beer grey syrup, layered over fresh
peaches & soda

Psssttt....all of our non-alcoholic concoctions are
just as delicious WITH alcohol, just ask us!

SOMETHING FOR THE DRIVER?

Brewdog Nanny State - £3.5 Kopperbery Non-alcoholic
Craft non-alcoholic Hoppy Ale fruit cider - £3.5
Strawberry & lime flavour




It began back in 2009 with an idea -
since then Bar One has been pioneering the
cocktail scene in Inverness...and now beyond!

Now we are all grown up, and our incredible
team has even gained worldwide notoriety for
their creations.

Our talented Mixologists have been working tirelessly to deliver you
the most up-to-date and trend setting cocktails they possibly can.
We have some old favourites, new creations and just the right amount
of tongue-in-chic twists to keep your taste buds tingling.

PLEASE DRINK RESPONSIBLY
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**Please note that sometimes a particular brand or vintage may become unavailable.

If this happens, we will replace it with a comparable product.
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With the Gin revolution in full swing, we have selected
5 of our all time favourites, paired them carefully, and eve
mixed them into some delicious cocktails.

THE GIN

CAORUNN
Scotland

We suggest pairing with sliced
gala apple and fever-tree
original tonic.

WHITLEY NEIL RHUBARB
& GINGER
England

We recommend pairing with Fresh
Pink Grapefruit and Fever-Tree
aromatic tonic

GIN MARE
Spain

Perfect with fresh mango,
cracked black pepper &

a splash of Fever-Tree
Mediterranean tonic

TYREE
Scotland

Finish it off with strawberries
& mint, and Fever-Tree original

BEEFEATER
England

Served simple with sliced orange
and Fever-Tree aromatic tonic.

THE COCKTA

LOOK AT THE
FLOWERS LIZZIE £8

Caorunn Gin, violette & lychee

liqueur, elderflower, lavender,
lemon & apple, served with
a side of prosecco

STAWBERRY & BASIL
BELLINI £8

Whitley Neill Rhubarb
& Ginger Gin, fresh
strawberries, fresh basil
& prosecco

ONE MARE DRINK
£8

Gin Mare, lychee &
mango liqueur, lemon
& rosemary

TYREE’'S
CHOCOLATE
ORANGE £7

Tyree Gin, orange &
chocolate liqueur, milk

& cream, topped with
chocolate orange shavings

RHUBARB £8

Gin, rhubarb liqueur,
rhubarb & ginger jam,
lemon and prosecco
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HONEY-NUT OLD
FASHIONED £8

JD Honey, hazelnut
liqueur, peychauds
bitters & demerara
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RELEASE THE
KRAKEN! £8

Spiced Dark Rum, peach
liqueur, apple, vanilla &
bitters — topped with
premium Czech lager
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DEXTERS

LADB

Where alchemy meets artistry,
and botany meets bartending.

RUM & COKE £8

But not really!

A deconstruction of the simple
staple. Here we take Caribbean
Rum & a mix of cherry balsamic
& cola reduction shrub, sweet
vermouth & orange oil

PENNYWISE £10

“You wanna balloon don’t cha?”

Popcorn infused Penny Blue Rum,
3| white chocolate liqueur, milk &

j cream, served with an atomised
 chocolate helium filled balloon!!

AURORA BOREALIS £8

The northern lights in a glass!
Watch it change colour before your
eyes. Raspberry vodka,-is paired

1 with lychee, pear, elderflower,

lemon, STARDUST & MAGIC.

§ We serve, you mix and science
does the rest!

Please allow a
little extra time
for these drinks
to be crafted,
€'l be worth it
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Salted Caramel Vodka,
chocolate liqueur,
caramel, milk & cream,
| with a buttery bisciit rim
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RASPBERR
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Vanilla Vodka,
Chambord, raspberry
puree & cranberry

NESPR
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, Baileys chocolate
chocolate liqueur,
rt bitters & vanilla,

en with fresh
espresso
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TUTTI FRUTTI! £6.5

“best said in an Inverness
accent”

Melon liqueur, peach &
coconut liqueur, lime &
apple, finished with jelly

 beans

FRUIT SALAD/
BLACK JACK £6.5

YOUR choice of our Retro
sweety liqueur, blanco
Tequila, lime & apple




Sparkling

We always keep a bottle of prosecco in the fridge for special occasions,
sometimes that special occasion just so happens to be that we have
a bottle of prosecco in the fridge!

LOOK AT THE
FLOWERS LIZZIE £8

Caorunn Gin, violette
& lychee liqueur,
elderflower, lavender,
lemon & apple, served
with a side of prosecco

FLIRTINI £8

Raspberry vodka, orange
liqueur, raspberry puree,
lime & pineapple, topped
with prosecco

STAWBERRY &
BASIL BELLINI £8

Whitley Neill Rhubarb
& Ginger Gin, fresh
strawberries, fresh basil
& prosecco

RHUBARB £8

Gin, rhubarb liqueur,
rhubarb & ginger jam,
lemon and prosecco
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PORNSTAR
MARTINI £8

Vanilla Vodka, passion-
fruit liqueur, Chambord,
passionfruit puree and
orange, served with a
shot ofprosecco
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HE GRAND‘DRUMSTICK
(4-8 peopli £100
'Drumstick.. t HUGE!

Raspberry & Vanilla Vodka, orange
ligueur, lime, Chambord & a whole
bottle of prosecco
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“It hasn’t breathed for fifty years, it’s dead. Lets just drink it”
- Cocktail, 1988.

We agree, wine is for drinking...

Whites
Canalicchio Chardonnay - Italy
Las Condes Savignon Blanc - Chile
Botter Garganega Pinot Grigio - Italy

Reds
La Doutelle Cabernet Savignon - France
Las Condes Merlot - Chile
Red Rock Shiraz - Australia

Pinks
Willowood Zinfandel Rose - USA
Ca' Lunghetta Pinot Grigo Blush - Italy

125ml - £3.50 175ml - £4.75 250ml - £6.50 Bottle - £17
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“My only regret in life is that I didn't drink enough Champagne”

- John Maynard Keynes

Don't be like John...

Barocco Prosecco Spumante - £23 / £6.5 glass
Botter Prosecco Santi Nello - £25
Chimere Champagne Brut NV - £40
Piper- Heidsieck Champagne Brut - £60
Piper Heidsieck Champagne Rose - £75
Veuve Cliquot Champagne - £75

Bollinger Champagne Brut Special Cuvee - £100

Dom Perignon Vintage Champagne 2004 - £200



mates rates

If you are in the trade, or a student, you can take advantage of extra special pricing on
the drinks below, 7 days a week! Prices are only visible with our unique members card,
so if your in the trade, or have a valid student ID please ask behind the bar for a sign up
form and start enjoying “mates rates” straight away.

PLACE YOUR CARD IN THE GUIDE TO REVEAL THE PRICE

COCKTAILS

Amaretto Sour

French Martini |
Cosmopolitain

Cube Libre

PINTS AND DRAMS

Pint of house lager

Gin + Mixer
Vodka + Mixer
Rum + Mixer

SHOTS
Fernet Branca

Jaegermeister Spiced

Sambuca
Tequila
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13456576867996
89386578824067
17859376704372
98775324976351
98564327965921
17859376704372
89483757567835
24677347902356
07544873222889
12532635425236
96854574521589
14636480674583
36884484809178
37670437253742
25347945784928
55568321709494
90589526873429





