
C O C K T A I L  M E N U

Serving up
just what
you want.

Taking inspiration from our namesake 
Elsa Schiaparelli’s designs, friendships – 

and sometimes arch enemies – 
we have produced a series of original 

cocktail creations that will surprise
and delight, much like the rest of

the Fife Arms hotel.
 

In addition, our bar staff will happily 
make any classic cocktail or mix

a drink to your own specifications.

Signature Cocktails

£16c o c k t a i l s

£12n o n - a l c o h o l i c

Elsa’s bar is named in honour of Elsa Schiaparelli, 
who was first introduced to Braemar by her great 

friend, Frances Farquharson, the first wife
of the 16th Laird of Invercauld and former editor

of Harper’s Bazaar.
 

Elsa was an Italian fashion designer, who was 
inspired by the Surrealist art movement and 

worked closely with Salvador Dali and May Ray 
throughout her life. One of her most prominent 
creations was the invention of ‘Shocking Pink’,

a colour which you will find throughout
this menu and the bar itself.



Stiff — Floral — EarthyRich — Smoky — Complex

Fizzy — Bright — Dry
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£34upgrade to hennessy xo

Creamy — Rich — Mineral

Inspired by a drawing from Salvador Dali 
to Elsa in 1938 of a female skeleton, this 
cocktail combines white bone colour 
with a jet back tuille garnish, whilst bone 
marrow vodka and miso cream offer
a umami driven decadence.  

Skeleton Dress

Bone marrow hennesey vs,
miso cream, cacao blanc, salt, salted 

dark chocolate tuille
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n o n - a l c o h o l i c

Bone marrow miso, oak extract, 
white chocolate, salt,salted 

dark chocolate tuille

Soft — Sweet — Floral

Elsa’s favourite painting was Birds in a 
Cage by Pablo Picasso. This easy drinker 
has been created with a playful twist on 
the contrast of the image showcasing the 
opposite nature of the doves – soft delicate 
drink which has been hard shaken to 
‘wake up the flavours’.

Birds In A Cage 

Tanqueray 10, fresh pink 
lady apple,

chamomile, fino sherry

n o n - a l c o h o l i c

Grapefruit, pink lady apple, 
chamomile, soda

Textural — Aromatic — Tropical

n o n - a l c o h o l i c

Lychee cordial, pink peppercorn 
tincture, dragon fruit, rooibos, 

bubbles, strawberry dust

Light — Bubbly — Elegant

Shocking Pink

Ketel one, lychee cordial, pink 
peppercorn tincture, dragon fruit, 

rooibos tea, bubbles, strawberry dust

“Bright, impossible, impudent, becoming, 
life-giving, like all the lights and the birds 
and the fish in the world put together...” 
Taking Elsa’s description of her Shocking 
Pink discovery, we’ve created a bright 
cocktail, both fruity and floral served
with champagne.
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Silver needle agave, banana, 
white peach, tonic

X = An Orange Rabbit

Volcan tequila, clarified banana, 
silver needle, cocchi americano, 

double dutch tonic

In 1936, Swiss-German artist Meret 
Oppenheim proposed a design of a fur 
bracelet to Elsa which she the designer 
then had made and featured in her Winter 
collection. The cocktail name comes from 
one of Oppenheim’s earliest entries in
her journal with the rather cryptic
“X= An Orange Rabbit”
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Dry — Clean — Complex 

Inspired by a drawing from Salvador 
Dali to Elsa in 1938 of a female 
skeleton, this cocktail combines
white bone colour with a jet back 
tuille garnish, whilst bone marrow 
vodka and miso cream offer a umami 
driven decadence.  

Taking inspiration from a necklace 
Elsa created using milk and 
formaldehyde, a process by which 
milk solids can form a polymer, 
we have created a classic clarified 
milk punch style serve. Gently 
balanced with fruits, spices and 
finished off with carrot stars.

Hard Chic Constellation

Lanolin ketel one, tanqueray gin, noilly 
pratt, apricot brandy, home-made anise 

bitters, shocking pink oil

Ron zacapa rum, banana, carrot, 
pineapple,  strawberry, coconut, black 
cardamom, bergamot, tri – carrot stars

One night at a gala event, Elsa was 
famously set on fire by Coco Chanel 
whilst dancing (they were well known 
as bitter rivals). Here we have combined 
both French and Italian ingredients 
to create a classic bitter negroni with 
the addition of poached pear, beurre 
noisette and smoked sage.

Ignition 

Beurre noisette tanqueray, dolin blanc, 
martini bianco, pear cordial, smoked sage 

and clarified pear
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Complex and aromatic in flavour,
we have taken inspiration from the 
original recipe for Elsa’s shocking 
perfume. With heart notes of honey
and rose, and base notes of oak moss 
and patchouli, we finish off with a 
spritz of our own homemade perfume.
 

Superstition

Bulleit rye, johnnie walker black, 
bergamot, coffee, patchouli, labdanum, 

moss, homemade perfume
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