REDCOAT
CAFE

CASTLE OF LIGHT

CASTLE-MADE SOUP

Please ask us about the
allergens in our food

HOT CHOCOLATE FACTORY

Served with Breadwinner Bakery bread 6.00

FRESHLY-BAKED PIZZA 14”18.00 / 97 12.00

Classic margherita

Pepperoni

Potato and pesto
Caramelised red onion
Spiced chicken and jalapenos

SIDES 4.00

Chicken Caesar salad | vegetarian option available
Garlic bread
BBQ corn on the cob

LOADED FRIES 5.00

Truffle and Parmesan loaded fries
Cajun fries

WEDGES 6.00

Potato wedges
Topped with Castle made cheese sauce, crispy onions,
chopped jalapenos and bacon bites

Chilli cheese wedges | Vegetarian chilli available

OPEN SANDWICHES 7.00

Vegan feta and guacamole
Tomato, mozzarella and pesto
Coronation chicken

HOT DRINKS

Pot of whole-leaf tea 3.00

English breakfast, Earl Grey, peppermint, lemongrass and
ginger, oriental sencha, chamomile, elderflower and lemon,
blood orange rooibos, mango and strawberry

Espresso sgl / dbl 2.20 / 2.80
Macchiato sgl / dbl 2.35 / 2.90
Americano 2.95

Latte / Cappuccino / Flat white 3.65
Mocha 3.60

Flavoured syrup shot 0.70

SOFT DRINKS

Coca Cola / Diet Coke / Sanpellegrino 2.00
Irn Bru / Sugar Free Irn Bru 2.00

Strathmore still / sparkling mineral water 2.00
Summerhouse Lemonades 2.90

(v) vegetarian | (vg) vegan

We use a wide range of ingredients in our kitchen, some of which

may contain allergens. Please let us know if you have a specific allergy
or dietary requirement so we can let you know of the most appropriate
food choice.

Hot chocolate 3.60

Indulgent hot chocolate 3.90
With marshmallows & whipped cream

Boozy hot chocolates / coffees 6.00
With 25ml of spirit/liqueur. Choice of Woodford Reserve
Bourbon, Amaretto or Creme de Menth

Speciality hot chocolates 4.50

All served with whipped cream and marshmallows,
choice of adding:

- Chilli syrup, topped with cocoa and chilli powder

- Peppermint syrup, topped with a mini candy cane

- Raspberry syrup, topped with freeze dried raspberries

COCKTAILS

Mesmerising Margarita 10.50
Tapatio Blanco tequila, lime juice, hot honey, tajin-spiced rum

Edinburgh Gincantation 10.50
Edinburgh Castle Gin, peach cordial, lime juice and
bursting boba pearls

Headless Tom Collins 11.00
Edinburgh Raspberry Gin, castle-made spiced syrup, lemon
juice and soda water with added shimmer and sparkle

Smoking One O’Clock Gun 11.00
Edinburgh Castle Gin, Maraschino liqueur, Créeme de
Violette, lemon juice, smoking bursting bubble

MOCKTAILS 5.00

Flaming Fizz | Ginger Beer, mint, lime and soda
Blood Moon Mocktail | Orange juice, grenadine, lemonade

ALCOHOLIC DRINKS
Mulled Wine 6.00

Edinburgh Gin | Pre-mixed cocktail cans 5.00
Edinburgh Castle Gin 50ml Perfect Serve £8.00

Brewdog Lost Lager / Brewdog Punk IPA 330ml £5.00
West St Mungo Lager 330ml £5.00

Beavertown Neck Oil 330ml| £5.00

Mionetto Prosecco 20cl bottle £9.00

Edinburgh Gin range 25ml 6.00

Edinburgh Gin raspberry gin, Edinburgh Gin bramble
and honey, Edinburgh Gin mulled gin liqueur,
Edinburgh Gin strawberry and pink peppercorn liqueur
Including Fevertree mixer from the following:
Mediterranean tonic, Light tonic, Lemonade,

Soda water, Ginger ale

Edinburgh Castle gin 50ml 8.00
Perfect serve with Fevertree Mediterranean tonic

Our menus use the very best Scottish produce where possible. Not only does this support local suppliers but is good for the environment
as it reduces food miles. Every purchase made in the café today supports the work of Historic Environment Scotland.



