
AFTERNOON TEA



SANDWICH AND SAVOURY SELECTION 
Grilled Aubergine, Pomegranate Molasses, Feta & Roasted Fig

BBQ Pulled Pork, Pineapple Salsa, Rocket
Caribbean Jerk Tuna Mayonnaise, Chilli & Avocado Salsa

Hot Smoked Salmon, Chimichurri, Crème Fraîche, Spinach
Spiced Sweet Potato Quiche, Roast Plantain

Mango & Lime Chicken, Toasted Coconut, Brioche Roll

PASTRY SELECTION

EXOTIC
Mango, Banana, Passion Fruit  
& Chocolate Pépite

COFFEE
Dark Roast Coffee & Praline 
Mochaccino Tart

COCONUT
Lemongrass, Coconut &  
White Chocolate Lamington

PINEAPPLE
Roasted Spiced Pineapple &  
Caramel Cheesecake

FLAMINGO
Lychee, Pink Guava & Ruby 
Chocolate Choux Bun

MOJITO
Rum, Mint & Lime Ganache  
filled Macaron 

SELECTION OF SCONES
Buttermilk & White Chocolate 
Macadamia Scones served with 
Tamarind Caramel Curd, Papaya  
Jam & Clotted Cream

A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at the current rate.  
If you have a food allergy or intolerance please inform a member of staff before ordering.

All dishes are prepared in an environment that contains allergens, whilst every care is taken in the preparation of your meal, 
we cannot guarantee dishes are 100% allergen free.



SANDWICH AND SAVOURY SELECTION 
 Grilled Aubergine, Pomegranate Molasses, Vegan Feta & Roasted Fig

BBQ Pulled Jackfruit, Pineapple Salsa, Rocket
Caribbean Jerk Chickpea Mayonnaise, Chilli & Avocado Salsa

Vegan Bacon, Chimichurri, Vegan Cream Cheese, Spinach
Spiced Sweet Potato Quiche, Roast Plantain

Mango & Lime Vegan Chicken, Toasted Coconut

PASTRY SELECTION

A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at the current rate.  
If you have a food allergy or intolerance please inform a member of staff before ordering.

All dishes are prepared in an environment that contains allergens, whilst every care is taken in the preparation of your meal, 
we cannot guarantee dishes are 100% allergen free.

EXOTIC
Mango, Banana & Passion  
Fruit Chocolate Pearl

COFFEE
Dark Roast Coffee & Praline  
Mocha Tart

COCONUT
Lemongrass & Coconut 
Lamington

PINEAPPLE
Spiced Roasted Pineapple 
Cheesecake

FLAMINGO
Lychee & Pink Guava Pâte de Fruit

MOJITO
Rum, Mint & Lime Ganache  
filled Macaron 

SELECTION OF SCONES
Plain & Macadamia Scones  
served with Papaya Jam 

VEGAN MENU



SANDWICH AND SAVOURY SELECTION 
Grilled Aubergine, Pomegranate Molasses, Feta & Roasted Fig

BBQ Pulled Pork, Pineapple Salsa, Rocket
Caribbean Jerk Tuna Mayonnaise, Chilli & Avocado Salsa

Hot Smoked Salmon, Chimichurri, Crème Fraîche, Spinach
Spiced Sweet Potato Quiche, Roast Plantain

Mango & Lime Chicken, Toasted Coconut

PASTRY SELECTION

A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at the current rate.  
If you have a food allergy or intolerance please inform a member of staff before ordering.

All dishes are prepared in an environment that contains allergens, whilst every care is taken in the preparation of your meal, 
we cannot guarantee dishes are 100% allergen free.

EXOTIC
Mango, Banana, Passion Fruit  
& Chocolate Pépite

COFFEE
Dark Roast Coffee & Praline 
Mochaccino Tart

COCONUT
Lemongrass, Coconut &  
White Chocolate Lamington

PINEAPPLE
Roasted Spiced Pineapple &  
Caramel Cheesecake

FLAMINGO
Lychee, Pink Guava & Ruby 
Chocolate Choux Bun

MOJITO
Rum, Mint & Lime Ganache  
filled Macaron 

SELECTION OF SCONES
Buttermilk & White Chocolate 
Macadamia Scones served with 
Tamarind Caramel Curd, Papaya  
Jam & Clotted Cream

FREE FROM GLUTEN MENU



A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at the current rate.  
If you have a food allergy or intolerance please inform a member of staff before ordering.

All dishes are prepared in an environment that contains allergens, whilst every care is taken in the preparation of your meal, 
we cannot guarantee dishes are 100% allergen free.

SANDWICH AND SAVOURY SELECTION 
BBQ Pulled Pork, Pineapple Salsa, Rocket

Chicken Mayonnaise
Cheese Quiche

PASTRY SELECTION

EXOTIC
Mango, Banana, Passion Fruit  
& Chocolate Pépite

COCONUT
Banana Bread, Coconut &  
White Chocolate Lamington

PINEAPPLE
Spiced Roasted Pineapple &  
Caramel Cheesecake

FLAMINGO
Lychee, Pink Guava & Ruby 
Chocolate Choux Bun

SELECTION OF SCONES
Buttermilk Scone served with 
Papaya Jam & Clotted Cream

CHILDREN’S MENU



BLACK TEA 
CALEDONIAN BLEND Rich, Smoky, Whisky | Inspired by the History of The Caledonian 

MOKALBARI ASSAM  Malt, Full Bodied, Layered | Mokalbari, India 

DECAFFEINATED BREAKFAST  Classic, Fresh, Soothing | Mixed Origin 

KENILWORTH CEYLON ORANGE  Citrus, Fruity, Dry |  Kenilworth Estate, Sri Lanka 

GOPALDHARA DARJEELING  Full Bodied, Fragrant, Bright | Gopaldhara Estate, India 

DARJEELING FIRST FLUSH Red Fruit, Elegant, Regal | Rohini Estate, India 

LAPSANG SOUCHONG  Pine, Smoke, Bold | Smoked Chinese Tea, Fujian Province 

BREAKFAST BLEND  Malt, Rich, Familiar | Mixed Origin 

SCOTTISH CHAI Spice, Fragrant, Traditional | Mixed Origin 
BLUE LADY Citrus, Marigold, Perfume | Blended Tea, Mixed Origin 

DUCHESS GREY  Royal, Orange, Soft | Mixed Origin, China 

HIGHLAND WHISKY TEA  Malt, Vanilla, Smooth | Mixed Origin
CHOCOLATE CHAI TEA  Decadent, Warm, Spice | Mixed Origin

GREEN TEA
JADE TIPS  Fresh, Ornate, Sharp | Xin Yang, Henan Province, China 
JASMINE DRAGON PEARL  Floral, Sweet, Fragrant | Fuijan Province, China

WHITE TEA
THE ORANGERY Peach, Orange, Delicate | Yunnan Province, China

HERBAL INFUSIONS
HIGHLAND ROOIBOS  Lavender, Berries, Distinct | South Africa
CLOUD CATCHER  Berries, Coconut, Kiwi | Edinburgh, Scotland
CHAMOMILE  Earthy, Bright, Soothing | Egypt
PEPPERMINT  Light, Fresh, Bright | USA
LEMONGRASS & GINGER  Warm, Herbal, Spice | Edinburgh, Scotland

OOLONG TEA
ORANGE BLOSSOM OOLONG Zesty, Aromatic, Deep | Blended Tea, Mixed Origin

LOOSE LEAF TINS

Please speak to any of our team if you would like to purchase a selection of our  
favourite loose leaf teas.

 


