Every purchase made in the Tea Rooms
supports the work of Historic Environment
Scotland

PLEASE ASK US ABOUT THE ALLERGENS IN OUR FOODS
Our menus use the very best Scottish produce where possible. Not only does this support
local suppliers but is good for the environment as it reduces food miles.

LIGHT LUNCH MENU
Soup of the day (v) 5.00
Freshly made soups made daily, served with Breadwinner Bakery granary or white
roll and Graham’s butter
Gin-infused Scottish smoked salmon 9.95 add soup 11.95
Arran mustard and celeriac slaw, crushed avocado, wholemeal bloomer
Croque Monsieur 8.95 add soup 10.95
Ayrshire ham, Gruyère cheese and toasted walnut and frisee salad
Classic Caesar salad 10.50
Grilled chicken breast, Glenrath Farm eggs, cos lettuce, crispy bacon, fennel croutons
Parma ham and Buffalo mozzarella salad 10.50
Vine tomato, rocket, tomato salsa, basil dressing
Tomato and chilli linguine (vg) 9.50
Gluten free pasta, semi-dried baby tomatoes, basil and chilli oil
Soup and sandwich of the day £9.95
Ask your server for todays sandwich
(Vegan options available)
Cake and Prosecco 9.95
Light lunch 9.50
Seasonal soup with a slice of our cake of the day and a hot drink
(vegan options available)

(v) vegetarian | (vg) vegan
We use a wide range of ingredients in our kitchen, some of which may contain allergens.
specific allergy or dietary requirement so we can let you know
Please let us know if you have a specifc
of the most appropriate food choice.
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TASTE OF SCOTLAND AFTERNOON TEA
25.00/31.00 with gin
We present to you a Taste of the best Scotland has to offer from Coast to Coast
and Isle to Isle
Lothian
Glenrath Farms free-range egg
mayonnaise, sun-blushed tomato, spinach
on brioche finger roll
West Lothian
Gin-infused smoked salmon, Katy Rodgers
lemon crème fraîche on brown bread
Isle of Arran
Smoked chicken, Arran hot beetroot
chutney on wholemeal bread
Stirlingshire
Knockraich Farm Crowdie cream cheese,
skirlie oats on olive croûte
Perthshire
Perthshire strawberry tart, vanilla cream,
chocolate shavings

Tayside
Classic Dundee cake
Edinburgh Old Town
Rhubarb and ginger cheesecake,
Edinburgh Castle Gin-infused rhubarb
compote
Highlands
Heritage carrot cake, Katy Rodgers
cream cheese and pink gin icing
Ayrshire
Lemon macarons, Lochranza whisky
liqueur cream
Mid-Lothian
Castle-baked fruit and plain scones,
clotted cream, Galloway Lodge
strawberry jam

(v) vegetarian | (vg) vegan
We use a wide range of ingredients in our kitchen, some of which may contain allergens.
specific allergy or dietary requirement so we can let you know
Please let us know if you have a specifc
of the most appropriate food choice.
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HOT DRINKS
Pot of whole-leaf tea 3.35
English breakfast, Earl Grey,
Peppermint, Oriental Sencha, Blood
orange rooibos, Mango and
strawberry, Ginger & lemon,
Chamomile, Decaf English breakfast

Latte / Cappuccino 3.45

Espresso / double 2.05/2.45

Indulgent hot chocolate 3.65

Macchiato / double 2.25/ 2.65

Extra shot 0.50

Americano 2.65

Flavoured syrup shot 0.50

Flat white 3.45
Mocha 3.45
Hot chocolate 3.45

CAKES
Cake and Prosecco 9.95
Lemon drizzle loaf cake, lemon icing, candied zest 3.10
Victoria sponge cake, fresh cream, strawberry preserve 4.50
Chocolate fudge cake, chocolate ganache, chocolate shavings 4.50
Carrot cake, mascarpone cream, walnuts, nibbed pistachios 4.50
Freshly baked Castle scones served with clotted cream and jam 4.00

(v) vegetarian | (vg) vegan
We use a wide range of ingredients in our kitchen, some of which may contain allergens.
Please let us know if you have a specific allergy or dietary requirement so we can let you know
of the most appropriate food choice.

Every purchase made in the Tea Rooms
supports the work of Historic Environment
Scotland

DRINKS LIST
Spirits
Edinburgh Castle gin and tonic perfect serve 8.00
Gorse is one of the most eye-catching botanicals found across Edinburgh’s hills and green spaces in spring. Edinburgh Castle Gin is distilled
with this vibrant yellow flowering plant at its core, adding a fresh, coconut aroma. Our Edinburgh Castle Gin is avaliable to purchase at our
Castle Whisky Shop.

Gin Flight 15.00
Edinburgh Castle Gin with Grapefruit, Edinburgh Gin with Orange, Edinburgh Gin
strawberry and pink pepper (includes a choice of two mixtures)
Whisky Flight 12.50
Glenkinchie 12-year-old, Glenmorangie Original 10-year-old, Bowmore 12-year-old
Wine, Beers and Ale
White wine 125 ml glass/ 75 cl bottle
Vino Bianco 5.50/ 22.00
Red wine 125 ml glass/ 75 cl bottle
Vino Rosso 5.50/ 22.00
Sparkling 18.75cl/ 75cl
Vitelli Prosecco 6.00/ 27.00

Beers and Ales
Please ask your server for todays selection
Single Malt Whiskies 25 ml – all 5.00
Bowmore 12-year-old 40% abv
Talisker 10-year-old 45.8% abv
Highland Park 12-year-old 40% abv
Glenkinchie 12-year-old 43% abv
Edinburgh Castle Whisky 10-year-old 40% abv
Glenmorangie Original 10-year-old 40% abv

SOFT DRINKS
Strathmore still and
sparkling water 2.20
Coke/Diet Coke 3.05

Irn Bru/Diet Irn Bru 3.05
Summerhouse lemonades 3.05

