
EARL GREY WITH FLOWERS
Whole Leaf Earl Grey, Scented with Oil of Bergamot, Delicate Marigold and Corn

lower Petals

GREEN TEA WITH BRAZILIAN LIME
Pure Green Tea Sencha Leaves Have Been Perfectly Partnered With Lime Oil, Melissa
Leaves, Lemon and Rosemary to Provide a Most Wonderfully Stimulating and Vibrant

Green Tea Infusion

PURE PEPPERMINT
Course Cut Air Dried Peppermint Leaves, Crisp Flavour, 4Known for its Palate

Cleansing Properties

ROOIBOS VANILLA
This Aromatic Herb, Grown Exclusively in South Africa, is Highly Regarded for its

Refreshing Taste and Health-Giving Properties. This Naturally Caffeine Free Rooibos
Has Been Thoughtfully Complimented With Vanilla to Create a Most Satisfying and

Uplifting Infusion

SCENT OF A ROSE
This Magical Medley of Rose Buds, Fruits and Flowers Offers a Delicate, Bright

Infusion to Soothe and Restore

SINGLE ESTATE DARJEELING
Grown in the Foothills of the Himalyas. Sourced from Prize Winning Single Estate

Bannockburn Leaves, known as the ‘Champagne of Teas’

TITANIC LUXURY BLEND
Bespoke Whole Leaf Luxury Blend of Assam, Kenya and Darjeeling

WHOLE LEAF GREEN TEA
Hand Picked China Green Tea, Single Estate Sourced with a Refreshing Delicate

Flavour

TURKISH APPLE
Delicious, Sweet Apple Blend with a Hint of Blackberry. A firm favourite.

DARK AND STORMY AFTERNOON TEA
THOMPSONS LUXURY NORTHERN IRISH TEAS



Plain Scone , Cherry Scone, Fruit Scone, Apple and Cinnamon Scone

SELECTION OF GOURMET SAVOURIES

DARK AND STORMY AFTERNOON TEA

Chicken and Celery on Soft White Bread

Classic Tuna and Mayonnaise on Brown Bread

Baked Ham, Dubliner Cheddar, Ballymaloe on Soft White Bread

Soft Cheese, Chives and Radish on Brown Bread

Chef’s Surprise

SELECTION OF SCONES

SELECTION OF SWEET TREATS

Black Magic Cheesecake, Fig and Blackberry

Pumpkin Patch, Orange and Almond Tart

Midnight Choux, Plum and Cinnamon

Titanic Spooky Macarons

Graveyard Chocolate Popcorn Cup

Please note some of our dishes contain allergens, please ask a member of the team and we will be happy to
explain. Some of our dishes may contain nut or nut oil. All dietary requirements are happily accommodated,

please ask your server. All prices are inclusive of VAT at the current rate. 

PLEASE CHOOSE TWO SCONES FROM THE ABOVE SELECTION

Afternoon Tea 39 | Prosecco Afternoon Tea 44 | Champagne Afternoon Tea 49 
Cocktail Afternoon Tea 45
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