
Food and Beverage intolerances: before you order your food and drinks please speak to our staff if you would like to know 
about our ingredients. We cannot guarantee that any food or beverage item sold is free from traces of allergens.

Scottish Garden
-Edinburgh classic gin, lemon, heather 

cordial & soda water 

Ada
-Holy  grass vodka, grapefruit juice & 

chamole syrup 

Daisy (Mocktail)
-Orange juice,  pineapple juice, grenadine, 

lime & lemon juice

 COCKTAILS

Eòlas Grand Afternoon Tea 
CHAMPAGNE

NIBBLES
Sea salted cucumber sandwich on thick sliced 

white bloomer

Waffle with whipped duck liver pate, water-
cress and pickled onion rings

Homemade crumpet, smoked salmon mousse, 
Katy Rodger’s crème fraiche, caviar

SAVOURY 

Yorkshire pudding, chipolata and onion gravy

Large pork and black pudding sausage roll, 
half and half or haggis,

SCONES FROM SCONE 
 Bob’s homemade scones 

 Plain, cheese, date and toffee, lemon 
drizzle 

Clotted cream – heather hills strawberry 
jam 

 Homemade lemon curd – whipped sea 
salt butter PASTRIES & CAKES 

Orange Battenburg - sliced  at table side 

Cheesecake dome, glazed, topped with 
glass leaf tuille

Meringue, yuzu mousse, fresh berries, lemon 
sherbet 

Hot chocolate fondant, raspberry sorbet

EÒLAS  AFTERNOON TEA SELECTION 

The Wee Tea Company Dunfermline

Breakfast blend black tea / Decaf breakfast black tea /  Earl Grey 

Peppermint herbal infusion /  Camomile herbal infusion  

Gunpowder green tea /   Rhubarb flavour rooibos  

AMUSE BOUCHE 

Please note, a discretionary 10% service charge is added to all bills.

Small soup- haricot bean & truffle 

 Pommery Apanage 1874 Brut Champagne, France
 - £19.00/glass

Pommery Brut Royal, NV, Champagne, France
 £17.00/glass

Pommery Brut Rosé, NV Champagne, France
 £19.00/glass


