
A 10% discretionary service charge will be applied
Diners with allergies or dietary requirements should consult their server. 

We offer gluten-sensitive options but are not a gluten-free kitchen.
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SPECIALTY THOMPSON’S TEA SELECTION

Green Tea with Lemon

Peppermint

Irish Breakfast  

Earl Grey  

Chamomile Decaffeinated

S.D. BELL’S ESTATE BLEND COFFEE SELECTION

Decaffeinated Coffee
A rich roast flavor without the caffeine 

Espresso
Small but potent, characterised by an intensely

Macchiato
A shot of espresso, topped with foamed milk

Americano
A shot of espresso, topped with hot water,

Cappuccino
Espresso smoothed out by silky steamed milk,
with a foamy milk top

Flat White
A shot of espresso, topped with silky steamed milk 
and a touch of foamed milk

Cafe Latte 
A shot of espresso combined with silky steamed milk

Mocha
Espresso and chocolate combined with silky 
steamed milk

SERVED 
Daily 1 - 4pm

____

£36 per person 
Add a touch of sparkle with a ‘snipe’ (20cl) 
of our finest Italian Prosecco for only £13

A 10% discretionary service charge will be applied

Please discuss any dietary requirements with your server. 
Gluten Free Afternoon Tea is available on request with 24 
hours notice.



Festive 
Afternoon Tea
______

Chefs Selection of Sandwiches

Turkey, Cranberry and Stuffing

Ewings Smoked Salmon and Cucumber

Irish Roast Beef and Horseradish

Clements’ Free Range Egg and Cress

Vegetarian Fillings on Request

______

Demitasse of Ballygally Signature Soup

______

Warm Baked Scones
Homemade Plain and Cranberry and White 
Chocolate Scone

Served with Clotted Cream, Erin Grove Lemon Curd, 
and Strawberry Preserves

______

Pastries

Mini Raspberry and White Chocolate Crémeux 

Mini Chocolate Mousse

Mini Sherry Trifle

Christmas Pudding Snowball

Carrot and Walnut Cake




