OUR FOOD,
COCKTAILS &
EVERYTHING ELSE



Gluten Free Bread And Oatcake Substitutes Available. Vegan Dishes Are
Indicated With The Symbol (Ve) Vegan Alternatives With (Ve¥*)

Please Make A Member Of Staff Aware Of Any Further Dietary Requirements
And We Will Try Our Best To Accommodate At All Times. Due To The Size Of
Our Kitchen, We Cannot Rule Out The Risk Of Cross-Contamination With Some

Allergens

Some Of Our Cheeses May Be Unpasteurised Or Not Vegetarian



BAR SNACKS
Available All Day

Perelld Gordal Olives (Ve) £4.5
Houmous & Sun-Blazed £5
Tomato Tapenade

Served With Either:

Home Baked Tortilla Chips

Veg Sticks (Ve)

Pitta Bread (Ve)

Mixed Artisan Breads £4
With Homemade Oils (Ve*)

Nuts (Ve) £1.8
Crisps £1.8
Smoked Almonds (Ve) £2.8
LUNCH MENU

Available Monday — Friday, Until Spm
Chose Two Of The Following For Just £10!

Soup Of The Day (Ve)
With Artisan Bread

Focaccia Sandwich:

// Salami & Smoked Applewood Cheddar With English
Mustard & Gherkins

// Cheese & Red Onion With Perelldé Olives & Sun-Blushed
Tomato Tapenade

Side Salad:

// Beetroot, Apple & Spring Onions With Salad Leaves
& A Basil, Agave, Lime & Olive Oil Dressing

// Green Lentils & Piquillo Peppers With Cucumber,
Mint, Salad Leaves & A Chilli 0Oil & Lime Dressing



SMALL PLATES

Main Menu Served Until 8:30pm
Warmed Items Can Take Up To 15 Mins

Soup Of The Day (Ve)
With Artisan Breads

Spanish Omelette
With Beetroot & Spring Onion Salad

Blistered Padrén Peppers (Ve)

Pesto Marinated Halloumi

With Marinated Artichokes, Served With Oatcakes

Warmed Chorizo Chunks
With Sun-Blushed Tomato Tapenade
& Artisan Bread

Whole Burrata
Served With Confit Garlic & Cherry Tomatoes,
Basil Olive 0Oil & Toasted Artisan Bread

Gazeley’s Arbroath Smokie Paté
Served With Oatcakes, Artisan Breads & Lemon

Spicy Iberian Ham Paté
Served With Artisan Breads, Oatcakes & Chutney

Black Pudding Paté
Served With Artisan Breads, Oatcakes& Chutney

Ask Your Server About Today’s Specials!

£6.5

£4.9

£5.9

£6.9

£9

£7.5

£8

£8.5



OUR FAMOUS SHARING BOARDS

Charcuterie Board £20

4 Assorted Cured Continental Meats, Artisan Breads,
Butter, Warmed Pitta, Home-Made Olive Tapenade,
Piccalilli, Sundried Tomatoes & A Beetroot & Spring
Onion Side Salad

Cheese Board £25

Selected By Our Friends At The Cheesery On Exchange Street!
4 Assorted Cheeses, Oatcakes & Crackers, Chutney,
Piccalilli, Gherkins, Artisan Breads, Butter &

A Beetroot & Spring Onion Side Salad

Vintner Board £20

The Wine Press’ Take On A Traditional Ploughman’s.

2 Cheeses, 2 Continental Meats, Oatcakes & Crackers,
Butter, Gherkins, Sundried Tomatoes, Piccalilli, Artisan
Breads & A Green Lentil & Piquillo Pepper Side Salad

Antipasti Board £18

Cajun Houmous, Perellé Olives, Gherkins, Veg Sticks,
Homemade Olive Tapenade, Sundried Tomatoes, Marinated
Artichokes, Warmed Pitta, & Lentil & Piquillo Pepper

Side Salad (Ve)

Baked Camembert £19

Please Allow Up To 20 mins Cooking Time
Served With Artisan Breads, Chutney, Veg Sticks,
Gherkins & A Beetroot & Spring Onion Side Salad

Upgrade Your Board!

Add On 2 Servings Of Cured Meats £5
Add On 2 Servings Of Cheese £9
Add On Pesto-Marinated Halloumi £5



IT'S ALWAYS TIME FOR SANGRIA...

Classic Sangria

Red Wine, Orange Liqueur,
Orange Juice, Lemonade

White Sangria
White Wine, Orange Liqueur,
Peach Puree, Lemonade

Sparkling Sangria
Cava, Orange Liqueur,
Elderflower Cordial, Lemonade

Elderflower & Peach Sangria

Alcohol-Free, But Just As Tasty!
Elderflower Fizz, Peach Puree, Soda

MOCKTAILS &
LOW ALCOHOL COCKTAILS

Very-Berry Mojito
Home-Made Mint Syrup, Lime,
Berries, Soda

Virgin Bloody Mary (Low Alcohol)
Up To 2% Alcohol Content, Depending
On How Spicy You Want It!
Home-Made Bloody Mary Mix,
Tomato Juice, Lemon, Celery

Verjus Cooler
Verjus, Apple, Lime, Soda

Cammy’s Tonic
Espresso, Mint Syrup, Tonic, Mint

Nae G&T
Seedlip 0%, Fevertree Mediterranean
Peppercorns, Lemon, Lime

£21

£21

£24

£15

Tonic, Pink

£8

£8

£9

£6

£5

£5

£5

£7



CLASSIC COCKTAILS WITH A TWIST

Bloody Good Bloody Mary

How Spicy Do You Like It?
Absolut Vodka, Our Signature Bloody Mary Mix,
Tomato Juice, Lemon, Celery

Red Dot Negroni

Classic Negronis are also available!
Tanqueray Gin, Campari, Cocchi Di Torino,
Maraschino Cherry Syrup, Lemon Juice

Black Forest Boulevardier

Black Forest Gateau In A Glass Of Bourbon.
Cacao-Infused Bourbon, Cherry-Infused Vermouth,
Campari

Perthshire Mojito

Why Perthshire? Cause We Thought It Was A Funny Name!
White Rum, Home-Made Mint Syrup, Lime,
Blueberries, Strawberries, Soda

French Kiss

The Only Real French 75 In Dundee!

Deveaux Champagne, Gin Bothy Raspberry Liqueur,
Lemon, Sugar Syrup

Sherry Cobbler

Delightful, Fruity, Long And Refreshing.
Sherry Blend, Pineapple Juice, Honey Water,
Lemon, Orange, Mint, Cocktail Cherry

Dirty Margarita

Classic, Spicy & Mezcal Margs Also Available!
Tequila, Lime, Agave, Olive Brine, Olive, Salt

Banana 0ld Fashioned

A Beloved Wine Press Classic.
Discarded Banana Peel Rum, Brown Sugar Syrup,
Chocolate Bitters, Banana Chips

£9

£10.5

£11

£9.5

£15

£9

£10

£10



OUR TALENTED
BARTENDER'S CREATIONS

Wine Press Gimlet £9

Unique & Delicious created By Travis
Tanqueray Gin, Home-Made Blueberry Shrub,
Jalapefio & Cheddar Garnish

Café Noir £8.5

Wine And Coffee — An Unexpectedly Tasty Combo
Pinot Noir, Absolut Vodka, Home-Made Coffee
Liqueur, Sugar Syrup, Lemon, Angostura Bitters

Spritely Spritz £9.5

Light, Elegant, and Very More-ish
Absolut Vodka, Limoncello, Lime Juice, Prosecco

The Proof And The Pudding £10

Heavy, Rich, Nostalgic.
Reserve Port, Orange Liqueur, Avallen Calvados,
Martell Cognac, Orange

Two Ducks £10

There’s A Lot Behind This Name, Please Ask Us!
Ceylon Tea, Coffee Liqueur, Absolut Vodka,
Brown Sugar, Citric Acid, Whole Milk

Sandman’s Dream £11

Perfect For The Sunshine, Which Sometimes Is But A Dream.
White Port, Avallen Calvados, Fever-tree Ginger
Beer, Apple, Lemon

Very French Martini £8.5

C’est Trés Francais Avec Un Petit Peu D’originalité.
Chamomile Vodka, Apple Juice, Verjus,
Sugar Syrup, Raspberries

Jungle Swing £8

Our spin on The Jungle Bird Cocktail.
El Bandarra, Tanqueray Gin, Pineapple Juice,
Lemon, Grenadine, Soda



OUR BEERS
Try Our House Lager:

Brewtoon’s Torr

4.4% £2.9/£5.8

Ask Our Bar Team About Our Rotational Draught Selection!

Peroni Red 4.7%
Fyne Ales Jarl 3.8%
Pilot Peach Melba 4.3%
Lost Orchards Cider 4.5%

LOW AND NO ALCOHOL

Furstenberg

Torr AF

Erdinger Alkoholfrei
Schofferhofer Grapefruit
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£4.3
£4.5
£4.5
£5.5

£4
£4
£4.5
£4.5



GIN

The Botanist

Harris Gin

Caorunn

Gin Bothy Gunshot Gin

Gin Bothy Raspberry Liqueur

Downpour Dry Gin
Malfy (Grapefruit Or Lemon)

RUM

Black Tot
Diplomatico
Discarded Banana Rum
Kraken

Appleton Estate

WHISKY

Auchentoshan
Laphroaig Quarter Cask
Balvenie Doublewood
Highland Park 12
Edradour

46%
45%
41.8%
37.5%
37.5%
46%
41%

46.2%
40%
37.5%
40%
40%

43%
48%
40%
40%
40%

£4.
£5.
£4.
£4.
£4.
£4.75
£4.5
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HOT DRINKS

Espresso
Americano
Flat White
Latte
Cappuccino
Mocha

Hot Chocolate
Barraquito

A Scottish Twist On The Canary Islands Classic!
Espresso, Condensed Milk, Drambuie, Steamed Milk,

Cinnamon

SOFT DRINKS

Coca Cola
Diet Coke

7 Up Zero

Irn Bru

Diet Irn Bru
San Pellegrino

Lemon Or Blood Orange

Fever-tree

Premium, Light, Ginger Beer,
Ginger Ale, Mediterranean

£2.
£2.
£3.
£3.
£3.
£3.

£3
£9.5
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£2.5



“T drink to

make other
people more

interesting”

- E. Hemingway



