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Our Afternoon Tea menu features a delightful array of hand-crafted
sandwiches, freshly baked scones with whipped cream and preserves,
and an assortment of delicate pastries and cakes. They are all prepared
with the freshest local ingredients and a touch of creative flair.

To complement your experience, we present a carefully selected
range of teas from around the world, each chosen for its unique
character and flavour. Whether you prefer the smoky depth of
Lapsang Souchong, the floral elegance of Camomile, or the refreshing
zest of Strawberry & Mango, there is a perfect blend for every palate.
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€39
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Includes a Glass of Rialto Prosecco Frizzante

€46
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Includes your choice of a Signature Cocktail
€50
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Lapsang Souchong
A distinguished smoky tea with a sweet pine flavour

Camomile
A relaxing and calming blend of golden Camomile
with a lingering honey finish

Green Sencha
A fragrant green tea, with alight crisp,
mellow taste and sweet undertones

Lemon & Elderflower
An invigorating mix with a delicate, citrusy
sweetness and a light, floral scent

Peppermint
A revitalising burst of mint with a light, cleansing
taste and distinctive aroma

Darjeeling
A fruity and fragrant blend with musky-sweet tasting
notes, known as the champagne of teas

Earl Grey
Alight and fragrant blend of the finest selection
of tea leavesand scented oil bergamot

Ginger & Lemon Grass
An uplifting, aromatic tea, with a warming
lightly spiced taste

Strawberry & Mango
A zingy and refreshing infusion of real fruit pieces
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Egg & Watercress Finger Sandwich
(Wheat, Dairy, Egg, Soya, Mustard)

Ardsallagh Goats Cheese, Roasted Butternut Squash,
Hazelnut, Toasted Brioche
(Wheat, Dairy, Sulphites, Hazelnut, Soya)

Galway Bay Smoked Salmon, Pickled Cucumber,
Herby Mayo, Soda Bread
(Fish, Dairy, Soya, Wheat, Oats, Egg, Sulphites)

Baked Ham, Cheddar Cheese, Smoked Onion Mayo on Loaf Bread
(Wheat, Dairy, Sulphites, Egg, Mustard, Soya)
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Salted Caramel Cheesecake
(Wheat, Dairy, Soya)

Lemon Meringue Tartlet
(Dairy, Wheat, Eggs, Soya)

Dark Chocolate & Toffee Mousse
(Dairy, Eggs, Soya)

Macaroons
(Dairy, Almonds, Egg)

Warm Apple Doughnut
(Wheat, Egg, Soya)
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Freshly Baked Scones, served with Jam and Whipped Cream
(Wheat, Egg, Dairy, Soya)
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Pornstar Martini | €14

(Sulphites, Egg)

Classic Margarita | €14
(Sulphites)

Tiramisu | €14
(Dairy, Gluten, Soy, Nuts)

Canadian Sour | €14
(Egg, Gluten)
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Rialto Prosecco Frizzante | €10

Perrier Jouet NV Brut | €19
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Galway Breeze Mocktail | €8
(Sulphites)

Clover Club Mocktail | €10
(Sulphites, Egg)

All Prosecco and Champagne contain sulphites.



