
Afternoon Tea

Traditional Afternoon Tea £65 or with a glass of N.V Veuve Cliquot £75

Amuse Bouche
Smoked Tomato Tartar, Sourdough Crisp

Savoury 
Fig and Blue Cheese Tartlet 

Selection of Tea Sandwiches
Scottish Smoked Salmon with Dill, Citrus, Chive Cream Cheese on Brown Bread

Poached Lemon and Thyme Organic Chicken, Onion Bread

Baby Cucumber with Minted Cheese Whip on Charcoal Bread 

Black Garlic Aberdeen Angus Roast Beef with Fresh Horseradish on White Bread

Scones
Traditional Raisin and Plain Scones

Clotted Cream, Strawberry Jam, Earl Grey Tea Jelly

Delicacies
Lemon Drizzle Cake

Butter Cream, Lemon Confit

Strawberry and Cream
Strawberry Compote, Victoria Sponge

Sticky Toffee Pudding
Banana Compote, Caramel Cream

Peach Melba  
Honey Roasted Peach, Raspberry Jelly

Hotel Café Royal makes every effort to comply with dietary requirements of all our guests.  
If you have a food allergy or special requirement please inform a member of the team prior to placing your orders.

 A discretionary service charge of 12.5% will be added to your bill.

 All prices are inclusive of VAT charged at the current rate.



Afternoon Tea
DAIRY FREE

Traditional Afternoon Tea £65 or with a glass of N.V Veuve Cliquot £75

Amuse Bouche
Smoked Tomato Tartar, Sourdough Crisp

Savoury 
Aubergine and Pine-nut Filo Puff, Tomato and Chilli Jam

Selection of Tea Sandwiches
Marinated Grilled Courgette and Hummus on Charcoal Bread

Poached Lemon and Thyme Organic Chicken, Onion Bread

Black Garlic Aberdeen Angus Roast Beef with Fresh Horseradish on White Bread

Scottish Smoked Salmon with Dill, Chives, Lemon on Brown Bread

Scones
Traditional Raisin and Plain Scones

Vegan Butter, Strawberry Jam, Earl Grey Tea Jelly

Delicacies
Strawberry and Cream

Strawberry Compote, Vanilla Cream 

Sticky Toffee Pudding
Banana Compote

Peach Melba
Honey Roasted Peach, Vanilla Panna Cotta

Lemon Drizzle Cake  
Lemon Confit

Hotel Café Royal makes every effort to comply with dietary requirements of all our guests.  
If you have a food allergy or special requirement please inform a member of the team prior to placing your orders.

 A discretionary service charge of 12.5% will be added to your bill.

 All prices are inclusive of VAT charged at the current rate.



Afternoon Tea
GLUTEN FREE

Traditional Afternoon Tea £65 or with a glass of N.V Veuve Cliquot £75

Amuse Bouche
Smoked Tomato Tartar, Gluten Free Crisp

Savoury 
Sundried Tomato and Basil Arrancini, Sauce Marinara

Selection of Tea Sandwiches
Scottish Smoked Salmon with Dill, Chive Cream Cheese on Gluten Free Bread

Poached Lemon and Thyme Organic Chicken, Gluten Free Bread 

Marinated Grilled Courgette and Hummus on Gluten Free Bread

Aberdeen Angus Rare Roast Beef with Fresh Horseradish on Gluten Free Bread

Scones
Traditional Raisin and Plain Scones

Clotted Cream, Strawberry Jam, Earl Grey Tea Jelly

Delicacies
Strawberry and Cream

Strawberry Compote, Vanilla Cream 

Sticky Toffee Pudding
Banana Compote

Peach Melba
Honey Roasted Peach,  Raspberry Jelly

Lemon Drizzle Cake  
Lemon Confit

Hotel Café Royal makes every effort to comply with dietary requirements of all our guests.  
If you have a food allergy or special requirement please inform a member of the team prior to placing your orders.

 A discretionary service charge of 12.5% will be added to your bill.

 All prices are inclusive of VAT charged at the current rate.



Afternoon Tea
HALAL

Traditional Afternoon Tea £65 or with a glass of N.V Veuve Cliquot £75

Amuse Bouche
Smoked Tomato Tartar, Sourdough Crisp 

Savoury 
Fig and Blue Cheese Tartlet 

Selection of Tea Sandwiches
Scottish Smoked Salmon with Dill, Chive Cream Cheese on Brown Bread

Poached Lemon and Thyme Organic Chicken, Onion Bread

Baby Cucumber with Minted Cheese Whip on Charcoal Bread 

Black Garlic Aberdeen Angus Roast Beef with Fresh Horseradish on White Bread

Scones
Traditional Raisin and Plain Scones

Clotted Cream, Strawberry Jam, Earl Grey Tea Jelly

Delicacies
Strawberry and Cream

Strawberry Compote, Victoria Sponge 

Sticky Toffee Pudding
Caramel Cream, Banana Compote

Peach Melba
Honey Roasted Peach, Raspberry Jelly

Lemon Drizzle Cake  
Butter Cream, Lemon Confit

Hotel Café Royal makes every effort to comply with dietary requirements of all our guests.  
If you have a food allergy or special requirement please inform a member of the team prior to placing your orders.

 A discretionary service charge of 12.5% will be added to your bill.

 All prices are inclusive of VAT charged at the current rate.



Afternoon Tea
VEGAN

Traditional Afternoon Tea £65 or with a glass of N.V Veuve Cliquot £75

Amuse Bouche
Smoked Tomato Tartar, Sourdough Crisp

Savoury 
Aubergine and Pine-nut Filo Puff, Tomato and Chilli Jam

Selection of Tea Sandwiches
Grilled Aubergine and Hummus on Brown Bread

 Roasted Bell Pepper and Wild Roquette on Onion Bread

Baby Cucumber with Minted Whip on Charcoal Bread 

Marinated Grilled Courgette with Baba Ganoush on White Bread

Scones
Traditional Raisin and Plain Scones

Vegan Butter, Strawberry Jam, Earl Grey Tea Jelly

Delicacies
Strawberry and Cream

Strawberry Compote, Vanilla Cream 

Sticky Toffee Pudding
Banana Compote

Peach Melba
Honey Roasted Peach, Vanilla Panna Cotta

Lemon Drizzle Cake  
Lemon Confit

Hotel Café Royal makes every effort to comply with dietary requirements of all our guests.  
If you have a food allergy or special requirement please inform a member of the team prior to placing your orders.

 A discretionary service charge of 12.5% will be added to your bill.

 All prices are inclusive of VAT charged at the current rate.


