
Although we follow Good Manufacturing Practices and take measures to reduce cross contamination, the food items being 
served may contain traces of other food allergens. For special dietary requirements please consult our chef. 

The teas and coffee we use are sustainably certified and ethically sourced. 

 

 

 
 

Afternoon Tea 
 

€32 PER PERSON  
 

€38 PER PERSON  
WITH A GLASS OF PROSECCO 

 

CHOOSE FROM OUR SELECTION OF BESPOKE TEAS  
FROM CAMELLIA'S TEA HOUSE  

 

 

 

 

 



Although we follow Good Manufacturing Practices and take measures to reduce cross contamination, the food items being 
served may contain traces of other food allergens. For special dietary requirements please consult our chef. 

The teas and coffee we use are sustainably certified and ethically sourced. 

 

Winter Afternoon Tea 
 

DAINTY LITTLE SANDWICHES 

Chicken Caesar on brown bread 

Free range egg salad, chopped on white bread 

Roasted vegetables, hummus on barley bread 

Smoked salmon, mash on white bread 
 

 

HOME-BAKED GOODS 

Classic Scones 
Served with Seasonal Orange and Clotted Cream 

 

 

HOME-MADE PASTRIES  

Indulge in a selection of sweet delicacies 

 
Blue Delight 

Rosemary and Blueberry on a Yoghurt Sponge 

Golden Brew Cup (GF, LF) 
Coffee and Caramel Pudding 

Cherry Embrace 
Choco Rice Crispies Biscuits, Cherry Mousse 

Pistachio (GF, LF) 
Pistachio Sponge and Praline 



Although we follow Good Manufacturing Practices and take measures to reduce cross contamination, the food items being 
served may contain traces of other food allergens. For special dietary requirements please consult our chef. 

The teas and coffee we use are sustainably certified and ethically sourced. 

 

Vegetarian  
Winter Afternoon Tea 

 

DAINTY LITTLE SANDWICHES 

Free Range Egg Salad, Chopped on White bread 

Roasted Vegetables, Hummus on Barley Bread 

Sicilian Caponata, Spinach Bread 

Avocado Mash, Sundried Tomatoes on White Bread 
 

HOME-BAKED GOODS 

Classic Scones 
Served with Seasonal Orange and Clotted Cream 

 
 

HOME-MADE PASTRIES  

Indulge in a selection of sweet delicacies 

 
Blue Delight 

Rosemary and Blueberry on a Yoghurt Sponge 

Golden Brew Cup (GF, LF) 
Coffee and Caramel Pudding 

Cherry Embrace 
Choco Rice Crispies Biscuits, Cherry Mousse 

Pistachio (GF, LF) 
Pistachio Sponge and Praline 

 



Although we follow Good Manufacturing Practices and take measures to reduce cross contamination, the food items being 
served may contain traces of other food allergens. For special dietary requirements please consult our chef. 

The teas and coffee we use are sustainably certified and ethically sourced. 

 

Vegan  
Winter Afternoon Tea 

 

DAINTY LITTLE SANDWICHES 

Sicilian caponata, spinach bread 

Tofu coronation, chopped chives on white bread 

Roasted vegetables, hummus on barley bread 

Avocado mash, sundried tomatoes on white bread 
 

HOME-BAKED GOODS 

Classic Scones 
Served with Seasonal Orange and Whipped Soft “Cheese” 

 

 

HOME-MADE PASTRIES  

Indulge in a selection of sweet delicacies 
 

Winter Fruit Tartlet 
Short Crust, Cream and Seasonal Fruits 

Golden Brew Cup (GF, LF) 

Coffee and Caramel pudding 

Saffron Savarin (GF) 
Saffron and Cardamom Flavoured Sponge, Raspberry Compote 

Pistachio (GF, LF) 
Pistachio Sponge and Praline 

 


