
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.

afternoon tea 
in iasg restaurant at Blythswood Square

£49 per person

to start 
Spiced pear and mulled wine

***

savoury selection
Roast turkey, sage & onion stuffing, cranberry on focaccia

Smoked salmon gravadlax, lemon & dill cream cheese on wholemeal bread 
Camembert and sweet onion brioche bun 
Honey and sesame glazed pigs in blankets 

Plain scone and apricot scone  
with Scottish preserves and clotted cream

***

patisserie selection 

Pistachio choux bun 
Pecan financier 

Christmas pudding cheesecake 
Coconut and passionfruit flowerpot



celebrate with champagne
Moët and Chandon Brut Impérial 	 125ml	 1950

Moët and Chandon Rosé Impérial 	 125ml	 2250

Veuve Clicquot Yellow Label Brut NV 	 125ml	 23~

sip from the garden
Violet Whisper		  15~ 
crème de mure, chambord, lemon, prosecco, topped with soda water

Eldergrove		  15~ 
malfy rosa gin, st germain, lemon, muddled cucumber

Hibiscus Noire		  14~ 
absolut vodka,  martini bianco, hibiscus syrup, lemon, topped with soda

Rosa’s Garden		  14~ 
absolut vodka, cocchi rosa, lime, strawberry, mint, egg white

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 
Ceylon  |  Darjeeling  |  Rooibos  |  Gunpowder green  |  Assam


