THE TEA ROOMS - * - S et
AT EDINBURGH CASTLE :

FESTIVE AFTERNOON TEA

Enjoy with a glass of La Garde Ecossaise Champagne
and your choice of tea or coffee > .60
Enjoy with a choice of tea or coffee 50
SWEETS

Rudolf red velvet cake, cream cheese frosting (v)

Auld St Nick macaron, cranachan cream, toasted oats
and dried raspberries

Castle-baked bauble shortbread with Christmas shimmer (v)

Sticky gingerbread loaf, festive sugar pearls, white chocolate
drizzle and Tayside berries (v)

Dunbar brandy-spiced eggnog tart, whipped cream,
cinnamon, nutmeg and cinnamon stick (v)

SCONES

Edinburgh Castle’s freshly baked plain and apple and cinnamon
scones, served with Mackays jam and clotted cream (v)

SAVOURIES
Atlantic prawn, Marie Rose sauce, crispy baby gem, fresh lemon and dill

Highland pigs in blanket, chipolata sausage, sweet chilli, heather honey
and Arran mustard glaze

Roast Gartmorn Farm turkey finger sandwich, cranberry relish,
micro rocket

Campbell’s of Linlithgow pork and sage stuffing bon bon, crispy sage,
Glenkinchie 12-Year-Old Single Malt Whisky cream

Arran smoked Applewood cheese and caramelised pear tartlet,
Katy Rodgers créeme fraiche, chives (v)

(v) vegetarian

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.
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