
The Art of Afternoon Tea 
at Blythswood Square

to start 
Amuse - a blank canvas

Coconut panna cotta with fruit gels

***savoury selection
Chorizo sausage roll

Truffle egg and watercress brioche
Chicken and bacon ceasar wrap

Macerated cherry tomato and bocconcini grilled focaccia
Beetroot salmon, horseradish cream cheese and roquette

Plain scone and golden sultana scone with Scottish  
preserves and clotted cream

patisserie selection 
Dark chocolate ganache and blackcurrant mousse
Peach blossom, peach mousse and vanilla sponge 

Blueberry and violet financier
Lemon, raspberry and basil tart



celebrate with champagne
Moët and Chandon Brut Impérial 	 125ml	 21~
Moët and Chandon Rosé Impérial 	 125ml	 2350

Veuve Clicquot Yellow Label Brut NV 	 125ml	 2450

hot drinks 
	 Unlimited tea/coffee included with afternoon tea 

Espresso  |  Double Espresso  |  Americano 
Flat white  |  Cappuccino  |  Latte   |  Hot Chocolate

Alternative milk available 
Oat  |  Soya  |  Almond  |  Coconut

tea selection 
Tea bags available

Scottish Breakfast  |  Earl Grey  |  Green  |  Peppermint 
Decaffeinated Breakfast   I  Lemon & Ginger  |  Rooibos & Apple  

Red Berry  |  Crush Chamomile 

Loose leaf tea 
Darjeeling  |  Rooibos  |  Gunpowder green  |  Assam

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular 
ingredients. Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy. 

Prices include VAT. A discretionary service charge of 12.5% will be added to your bill.


