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Festive Afternoon Tea Menu

Served daily 12pm - 5pm
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,\4\ Beef pastrami, pickled cucumber and horseradish focaccio @O@® = \
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Smoked chicken and sundried tomato brioche bun @@ @
Donegal smoked salmon and chive cream cheese on mini bagel @ Q@

Savoury Sandwiches

Brie, walnut and caramelised pear on toasted ciabattc @O @0
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B
Lough Eske Tea Pastries and Sweet Treats

by Head Pastry Chef Andrew McKee
Spiced pineapple & coconut financier @ @@
Smooth hazelnut and pandan leaf crémeux @ @ @O
Lough Eske Fancy @ ©@
Passionfruit & mango operc @© 000

)
Selection of Tea

Black Tea: Irish breakfast, Irish afternoon gold, Irish whiskey cream,

Earl Grey, wild cherry, chai ginger and orange

*, Green Tea: Jasmine gold, snow white's dream, morgenthau N
\”i/ Oolong: Oolong peach A
z A Herbal Teas: Strawberry and cream, get the power, chill out with herbs, !

% camomile teq, refreshing mint, granny’s garden RN
>\, \ (/"
> Q Traditional Afternoon Tea €26 Q
Na Sparkling Afternoon Tea €33 —

Champagne Afternoon Tea €41

\ ‘ ALLERGENS CGluten@ Crustaceans® Eggs® Fish® Peanut® Soy® Milk@ Nuts® Celerye ..
ﬁ ; W . Mustard® Sesame® Sulphur Dioxide® Lupin® Molluscs® S\ 2 \)
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