
SCOTTISH TEA-TIME
Our Scottish Afternoon Tea is a twist 

on the British classic. 

Locally, the north-east of Scotland is renowned 
for the Doric language, still spoken within the region. 

To locals, Afternoon Tea would be a 
‘fly cup and a fine piece’. So, with that in mind, 

this is your opportunity to enjoy unlimited tea or coffee 
and our homemade savouries and cakes, 

using the very best Scottish ingredients our talented 
Pastry Chefs can source.



Prosecco, Cecilia Beretta, Treviso, Italy 	 £9

Laurent Perrier, Brut, Champagne, France 	 £15

Roku Gin & Tonic 	 £8.50 
with a choice of seasonal essence

Signature Cocktail – Twinkle 	 £16  
St Germain, Chopin wheat vodka,  
Laurent Perrier Champagne

White Lady  	 £14  
No3 Gin, Campari, passionfruit syrup,  
lime, egg white

Signature Mocktail – Berry Mule 	 £5 
raspberries, blackberries, sugar syrup, lime juice, 	  
ginger beer 	

BY BOTTLE

Prosecco, Cecilia Beretta, Treviso, Italy 	 £40

Laurent Perrier, Rosé, NV 	 £120

Whispering Angel, Château D’Esclans 	 £60

Côtes du Provence, 2020 Sancerre, Loire, France	 £50

If you have any food allergens 
or intolerances, please inform a member of 

staff about your requirements. 

SANDWICHES

Isle of Mull cheddar & ham toastie
Buckie smoked salmon & crème fraîche

chicken & bacon mayo

SAVOURIES
broccoli & stilton quiche 

haggis bon bon, Highland Park whisky glaze
chicken liver parfait choux bun

SWEETS
raspberry & oat scone

hot toddy cake, honey cremeaux, lemon
rhubarb & custard crumble tart

bramble teacake
chocolate & Irn Bru layered cake

enjoy unlimited French cafetiere coffee or pot of tea

Indulge in a little glass of something special.

BY GLASS


