THE GRAND

HOTEL

Afternoon Tea



AFTERNOON TEAMENU

SAVOURY

Smoked Salmon Gateau
with Herb Créme Fraiche & Cucumber
(114,712)

Stuffed Mushroom
on a Sourdough Crostini
(11712)

Classic Chicken Salad
on a Brioche Roll
(11 36,71012)

Bayonne Ham, Mozzarella Cheese
on Pesto Crostini
(116,712)

SWEET

Strawberry & Elderflower Cream Choux
Bun
(1137)

Zesty Lemon Syrup Cake
(1136,7)

Matcha & Lime Macaron
(11378)

Homemade Dark Chocolate Baileys
Truffle
(6,712)

Signature Grand Hotel Scones
Plain & Fruit
with Homemade Preserve & Fresh Cream
(113,7)

CLASSIC PROSECCO
AFTERNOONTEA | AFTERNOON TEA

40.00 per person 49.00 per person




SPECIALITY TEA
Earl Grey

Green Tea
Lemon & Elderflower
Camomile
Peppermint
Red Berry Infusion
Pure Rooibos

Rooibos & Blood Orange

COFFEE MENU

Americano
Espresso
Cappuccino (7)
Latte (7)
Mocha (7)
Flat White (7)
Hot Chocolate (7)

Breakfast Tea & Filtered Coffee
are Unlimited

Speciality Tea & Coffee, One Per Person

ALLERGENS
1. Cereals containing gluten 2. Crustaceans
3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Dairy
8. Tree Nuts 9. Celery 10. Mustard 11. Sesame Seeds
12. Sulphur Dioxide & Sulphates 13. Lupin 14. Molluscs




COCKTAILS

COSMOPOLITAN (7) 15.00
Smirnoff Vodka, Triple Sec &

Kirsch. Shaken with Lime Juice

& Cranberry Juice.

PASSION FRUIT MARTINI (1,713) 15.00
Smirnoff Vanilla Vodka, Passoa &

Galliano. Blended with Passion Fruit

Puree & Lime Juice. Shot of Prosecco.

ESPRESSO MARTINI (7,7,13) 15.00
Espresso, Smirnoff Vodka, Tia

Maria & Cacao Brown. Shaken

with Sugar Syrup.

CLASSIC MOJITO 15.00
Bacardi Shaken with Mint Leaves,

Sugar Syrup & Lime Juice.

On crushed Ice.

OLD FASHIONED (7) 15.00
Bulleit Bourbon, Sugar Syrup,
Dashes of Angostura. Stirred.

FRENCH MARTINI (7) 15.00
Ketle One Vodka, Chambord, Lime
Juice, Pineapple Juice. Shaken.

THE GRAND RITA 15.00
Tequila, Cointreau, Lime Juice, Sugar
Syrup, Salted Rim. Shaken.

APEROL SPRITZ (12) 13.50
Aperol, Prosecco, Orange Garnish.

LIMONCELLO SPRITZ (12) 14.50
Limoncello, Prosecco, Lime Juice, Stirred.

NONALCOHOLIC

PASSION FRUIT MOJITO 9.00
Passion Fruit Puree, Lemonade,

Lime Juice, Fresh Mint and

Lime Wedges

BRAMBLE GIN MOCKTAIL 9.00
Gordons 0.0, Lemon Juice, Sugar
Syrup, Blackberries




WHITE WINES

Pinot Grigio Delle Venezie, Glass / Bottle
San Giorgio 8.50/37.00
Paso Del Sol Sauvignon Blanc,

Terramater 8.50/34.00
Sauvignon Blanc,

Tindall Vineyard 11.00/45.00

Macon Lugny, Louis Latour 9.00/39.00

RED WINES
Merlot Delle Venezie IGT,
Perlage, Veneto 9.50/39.00
Paso Del Sol Cabernet
Sauvignon, Terramater 8.50/34.00
Punto Final Malbec,
Bodegas Renacer 12.00/46.00
Babington Brook Shiraz 11.00/44.00
Rose Pinot Grigio Rosé,
San Giorgio 9.00/37.00
Chateau Sainte-Croix
Magnolia Rosé 12.50/60.00
SPARKLING
Prosecco Treviso Spumante
‘Sgajo’, Perlage 12.50/60.00
Valdo Aquarius Cuvée Blanc
de Blancs Extra Dry 12.50/60.00
Valdo Aquarius Rose
Spumante Brut 12.50/60.00
CHAMPAGNES
Gremillet Brut NV 95.00
Gremillet Rose Brut 95.00

Moet & Chandon Champagne NV  120.00

NONALCOHOLIC
Pierre Zéro Chardonnay 7.00/28.00
Pierre Zéro Merlot 7.00/28.00

Pierre Zéro Sparkling Wine 9.00/36.00

All our wines contain Sulphur Dioxide & Sulphates (12)




