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IN BEER WE TRUST

DRINKS

LIST

OPEN 7 DAYS

THE GROWLER | 2 BERESFORD TERRACE |
| AYR | KAT 2EG
WWW.GROWLERAYR.CO.UK
TEL: 01292 439555

ALLERGIES

Vegetarian, Vegan & Gluten Free. We can tailor most dishes to

your requirements. Please ask your server for details. They may

take a little longer but we'll do our best. Consuming raw meats,
seafood, shellfish, or eggs may increase your risk of foodborne

illness, especially if you have certain medical conditions.
Customer Satisfaction is very important to us, if you would like
information regarding potential allergens within our dishes
please ask staff for information.



= AT THE GROWLER, WE ARE ALL

ABOUT CRAFT BEER.

5 FROM OUR ONE OF KIND BEER

FONT, TO OUR TAKE HOME
GROWLERS, IN BEER WE TRUST,
ATWAYS.

OUR BEER COMES DIRECTLY
FROM HONEST, PROPER CRAFT
BREWERTIES, AND THOUGH THEY
ARE SMALIL, THEIR BEER IS
STRONG. THERE'S NOTHING WRONG
WITH THE BIGGER CRAFT
OPERATIONS, BUT WE PREFER TO
SUPPORT SMALLER BREWERIES
THAT YOU'RE UNLIKELY TO FIND
ANYWHERE ELSE IN AYR, WE
THINK THEY PACK INNOVATIVE

% AND EXCITING FLAVOURS, AND IF

YOU'RE NOT SURE WHICH TO TRY
FIRST, JUST ASK YOUR

SERVER FOR RECOMMENDATIONS!
THEYD BE HAPPY TO LET YOU
HAVE A TASTE FIRST.



WINE LIST
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We're delighted to source our wines from Alexander
Wines. Established in 1981, Alexander Wines has been
a fixture in the Scottish hospitality sector for over

40 years. Whether it's traditional old world wines, or
never trends such as orange wine, AW taste all
additions to their portfolio as a team and hand-pick
the wines that are relevant to the modern wine
drinker.

WHITES

PAPARUDA PINOT GRIGIO - Romania 175ml £7 | 250m1 £10 | Btl £28

Lovely, opulent aromas of grapefruit and peach follow through to a lithe body, with
loads of fruit as well as abundant melon and apple character and citrusy acidity.
This is what Pinot Grigio should be.

ALBA VEGA ALBARINO - Spain 175ml £8.25 | 250m1 £1.50 | Btl £34
The nose is delicate with intense aromas of fresh peaches and apricots with a light
floral touch. The palate is flavourful, rich, round with long length.

RIVERSDALE SAUVIGNON BIANC - New Zealand T5ml £8 | 250ml £1 | Btl £32
Tight and zesty with flavours of lime, grapefruit, passion fruit and orange. Fresh
and flavourful with a juicy, balanced palate.

CORRYTON BURGE CHARDONNAY - Australia 175ml £9 | 250ml £12 | Btl £35
Pale to yellow straw in colour. Aromatic, white nectarine, with hints of peach and
pear. Palate provides generous fresh stone fruit and honey dew melon with a hint of
creamy short bread richness all brought together with moderate acidity to provide
balance.

SANCERRE BLANC, HENRI BOURGEOIS - France 175ml £11 | 250m1 £13.50 |
Btl £38

Formally known as ‘Les Baronnes, Henri Bourgeois Sancerre Blanc is chiselled and
full-bodied, with crisp fruit and a lingering finish. An expressive nose of citrus
fruit and pineapple precedes a round, brilliant palate with hints of eucalyptus,
followed by a fresh, mineral finish typical of its appellation.



WINE LIST

REDS

PAPARUDA PINOT NOIR - Romania 175ml £7 | 250ml £10 | Btl £28
Gorgeous flavours, almost syrupy in its concentration. Dark, rich and potent, with
layers of complex black cherry, raspberry and cinnamon. Deep, with pretty fruit cake
and spicy aromatics. Lingering aftertaste.

VILLARRICA MERILIOT - Chile 175ml £7 | 250ml £10 | Btl £28
A full bodied wine, red fruits dominate the palate and mingle with notes of vanilla,
toffee and hints of roasted coffee. Well balanced with a long creamy finish.

PABLO CORTEZ MALBEC - Argentina 175ml £7 | 250ml1 £10 | Btl £28
Pretty, plump red and black berry fruits that almost smell of the sunshine; warm
baked plums, spice, black cherry and chocolate. The palate is medium-bodied and soft
with well-balanced tannins and a nice mouthfeel. Perfect with meat of course,
especially beef but also delicious with a vegetable tagine or chilli!

RIOJA TINTO JOVEN, NAVAJAS - Spain 175ml £9.50 | 250ml £12.50 | Btl £35
Vibrant and fruity with a delicious forest fruits aroma. ILovely easy drinking Rioja
bursting with juicy blackberry fruit flavours.

ROSSO APPASSIMENTO BACCOLO - Italy 175ml £10 | 250ml £13 | Btl £38
Lots of sweet spice and ripe berry fruit aromas and flavours. Round juicy palate
with a lovely richness coming from the partially dried grapes.

ROSE
PAPARUDA ROSE ESTATE SELECTION - Romania Tf5ml £7 | 250ml £10 | Btl £28

Cascades of lively raspberry and floral aromas, with crisp, festive strawberry, Gala
apple and spice flavors that rally toward the zesty finish.

SPARKLING

LA FORNARINA PROSECCO DOC - Italy 125ml £9 | Btl £40
Light straw yellow with fine, persistent perlage and ripe, juicy pear notes. Delicate,
slightly smooth and particularly fruity. An excellent aperitif.

SALASAR CREMANT DE LIMOUX - France Btl £90

Topaz yellow colour with silver edges. Intense effervescence with very fine bubbles.
Intense brioche nose, mixing aromas of honey and hazelnut. Lively attack on the
palate, quickly dominated by aromas of acacia flowers and white-fleshed fruits.

LAURENT-PERRIER IA CUVEE, - France Btl £10
Hints of fresh citrus and white flowers with fine bubbles and a persistent mousse.
Successive notes of vine peach and white fruit. Freshness and delicacy with fruity



WINE LIST

DESSERT WINE

PRINC ST AUBIN SAUTERNE - 125ml £7 | 1/2 Btl £30
France...Beautifully classic aromas of lanolin, exotic fruit, tangerines,honey and
yellow plums. Sweet yet well balanced by citrus acidity.

VINTAGE PORT

PORTAL 29 GRAPES RESERVE PORT - 125ml £7

Portugal..Rich and warming with ripe dark fruit flavours, chocolate, leather and
sweet spice notes. A field blend from old Port vineyards where you can find a large
number of different grape varieties. A reserve port that results in a selection of
the finest ruby lots carefully aged in our cellars between 4 & 5 years.




GROWLER MAGNIFICENT

T

SEVEN TOP TIPPLES..50ML £1 EACH

We've chosen some of our favourite tipples and
gave them the Long Treatment. Served long and
large (50ml) with a splash, ice and garnish.
Refresh yourself, enjoy, Growler style!

CHOOSE FROM
ANY OF OUR MALFY GIN RANGE

TULCHAN SCOTTISH GIN
RON COLON RUM
DON PAPA DARK RUM
ROOSTER ROJO TEQUILLA
HARRIS GIN

ANY OF OUR KRAKEN RUM RANGE




GROWLER'S CHOICE
ALL £10

PORNSTAR MARTINI

Vanilla Vodka - Passoa - Passion fruit Puree - Lime Juice - Prosecco

AMARETTO SOUR

Amaretto - Bspresso Liqueur - Double Cream - Vanilla Vodka
(Almond Milk As Vegan Alternative)

RED RUM

Spiced Rum - Lejay Cassis - Sisca Framboise - Lemonade

THE PINEAPPLE PAPA

Don Papa Tyear 0ld - Lime Juice - Mint Leaves -
Beso Agave Syrup - Pineapple Juice

ZESTY COSMO

Koskenkorva Lemon Lime Yarrow - Lejay Triple Sec -
Lime Juice - Cranberry Juice

PRETTY IN PINK

Pink Grapefruit Malfy Gin - Lychee Liquer - Rose Syrup -
Lime Juice - Cranberry Juice

LEMON DROP MARTINI

Vodka - Limoncello - Lemon Juice - Gomme

SPICED FASHION

Fireball Liquer - Maple Syrup - Arran 10yr 0ld Whisky

PEACH CHEEK

Peach Schnapps - Chambord - Triple Sec - Lemon Juice - Lemonade

DARK N BLUSTERY

Dark Rum, Ginger Ale, Splash Xante Pear & Chocolate

GROWLER ZOMBIE

Daek Rum, White Rum, Pineapple Juice, Lime Juice and splash Grenadine




GROWLER CLASSIC COCKTAILS
ALL £12

MOJITOS wHY NOT TRY IT DARK?

Rum, Sugar syrup, freshly squeezed limes and mint from the boss's
garden topped with splash of soda and broken ice. Served tall.

Choose from : Classic, Strawberry, Passion Fruit, Raspberry, Watermelon, Coconut

SPRITZ

50s style aperitif served tall with cubed ice & fruit garnish. Choose from:
HUGO Gin, Elderflower Cordial, Soda Water, Prosecco, Ice, Fresh mint, Lime
APEROL Aperol, Soda Water, Prosecco
LIMONCELILO Lemoncello, Prosecco, Soda Water, squeezed Lime wedge

FIZ2Z

Champagne style tall glass or coupe.
Think Monte Carlo. Choose from:

KIR ROYAIJE Prosecco, Creme de Cassis
CLASSIC BELLINI Liqueur, Puree, Prosecco

Choose from : Classic, Strawberry, Passion Fruit, Raspberry,
ROSE-ECCO Rrose Syrup, Prosecco
CLASSIC GIN & ELDERFLOWER shot Gin, Splash Elderflower, Prosecco (Add £2)

MARTINIS

Originating from The Occidental Hotel in San Fransisco this drink is The
Classic Cocktail. Tmitated all over the world in all kinds of styles and
derivatives. We've chosen a few here but truth is, You chose it and if we have it
we'll make it. Choose from Gin Or Vodka with or without Vermouth. Chose lemon or
Olive garnish unless stated.

CLASSIC the original cocktail. Gin OR Vodka stirred with Olive or Lemon Twist
ESPRESSO pouble espresso, Kahula, Vanilla Vodka
FRENCH Chambourd, Vodka, Pineapple Juice Fresh Raspberries

VESPER vodka & Gin, Dry Vermouth with Olives OR Lemon Twist
SMOKEY stirred with a splash of Lagavulin, Lemon Twist

DIRTY oiive Brine, Olives & Lemon Twist




COFFEES

FLAT WHITE DECAFF

LATTE HOT CHOCOLATE
CAPPUCCINO LUXURY HOT CHOCOLATE
AMERICANO ICED LATTE
ESSPRESSE/DBL ICED AMERICANO
CORTADO MILK ALTERNATIVE...
FLAVOUR SYRUP SHOT ALMOND, OAT

EXTRA COFFEE SHOT MATCHA LATTE
TEAS

BREAKFAST TEA JASMINE

FRUIT TEA ICED OF ABOVE

PEPPERMINT TEA

CAKES

TRAY BAKE...VARIOUS FLAVOURS

SCONE PLAIN FRUIT..TOASTED.OR NOT..WITH JAM & BUTTER
CROISSANT ..WARMED WITH JAM & BUTTER

PATN AU CHOCOLAT

LEMON DRIZZLE CAKE..WITH CHANTILLY CREAM & A LITTLE
FRUIT

VELVET CAKE..WITH CHANTILLY CREAM & FRUIT

COOKIE SANDWICH..WITH CHANTILLY CREAM & A LITTLE
FRUIT

DANUTAS GATEAU..HOMEMADE CAKE SERVED WITH CHANTILLY
CREAM & A LITTLE FRUIT




IN BEER WE TRUST

HAVE YOUR
CELEBRATION
WITH US

MOVING ON? RETIRING?
BIRTHDAY? OR JUST A
GENERAL GET TOGETHER WITH
FRINDS AND FAMILY?
CELEBRATE WIH US..WE HAVE
A VARIETY OF BUFFET AND
SET MENU OPTIONS
AVATLABLE.

Ask your server for
details or call us on

01292 439555










