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ENJOY AFTERNOON TEA WITHIN THE MAJESTIC 19TH CENTURY SETTING OF THE HISTORIC
AUSTIN’S RESTAURANT AT TULLYGLASS.

WE HAVE PERFECTED THE ART OF AFTERNOON TEA AND ARE DELIGHTED TO OFFER OUR GUESTS FRESHLY CUT
SANDWICHES, HOMEMADE SCONES AND PRESERVES, DELICATE PASTRIES AND DELICIOUS SAVOURIES. ALL SERVED WITH
A SELECTION OF SPECIALITY TEAS OR FRESHLY BREWED COFFEE
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CHICKEN AND MAYONNAISE | HAM AND MUSTARD | PRAWN AND MAYONNAISE | BEEF AND HORSERADISH
TUNA AND MAYONNAISE | SALAD AND CREAM CHEESE
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SMOKED SALMON ROLLS | DUCK FILLET WITH APRICOT | GOAT’S CHEESE WITH SPICES
HALIBUT WITH A LEMON SALSA | FOIE GRAS CARAMELISED APPLE
DRIED CURED HAM AND FIG PRAWNS WITH BASIL

Fraslly Babed Seoves

SEVERED WITH HOMEMADE PRESERVES, AND FRESHLY WHIPPED CREAM
PLAIN | FRUIT
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CHEFS HOMEMADE SOUP OF THE DAY

Vit Degerty
SNOWSTORM - COCONUT CREAM, MINT MACARON, CANDY FLOSS
THE MAGIC MIRROR - SALTED BUTTER SHORTBREAD, YOGURT CHEESECAKE, FROSTED BLUEBERRIES
SNOW QUEEN’S SCEPTRE - CHOCOLATE AND PEARL SPONGE, SNOWFLAKE LACE

PALACE SNOWFLAKES - BLACK CURRANT AND CARDAMOM CAKE, CRUSHED GLITTERING MERINGUE
BLACKBERRY KISSES - CREME PATISSERIE AND BLACKBERRIES

MONDAY - SATURDAY
SERVED 12PM - 4PM | £25

ADD PROSECCO
+£5

THE CHEF WILL CHOOSE A MIXED SELECTION FROM THE SAMPLE MENU ABOVE GLUTEN FREE OPTIONS ARE AVAILABLE, JUST ASK WHEN MAKING YOUR
RESERVATION THIS IS A SAMPLE MENU, OPTIONS & PRICES MAY VARY




