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Afternoon Tea Menu 

Artichoke, spinach and crowdie quiche  

Pastrami, pickles and horseradish mayo baguette   

Garlic thyme cheese scone   

Smoked salmon Bellini 

Smoked crisp aubergine sandwich 

 

Warm scone, served with cream & jam 

Carrot and walnut cake 

French macaroons 

Scottish shortbread 

Raspberry Cranachan  

Lemon curd meringue 

Amaretti truffles 

 

All items are freshly prepared in house, by our expert team of Chefs. Afternoon tea is served with an unlimited 

selection from our Tea Menu. 

 

Our Tea 

The Glasshouse is delighted to be working with P.M. David Silva and Sons who have been working with 

plantations in Ceylon for over 60 years. The tea plant was first introduced to Ceylon (Sri Lanka) by James 

Taylor from Laurencekirk, Kincardineshire in 1867. The young Scot arrived in Ceylon in 1852 and settled 

on the Loolecondera estate near Kandy. PMD teas not only create an exhilarating sensual experience, 

moreover, they tell a tale of an untold Scottish legend. 

 

£22.00 per person 

£26.00 per person including a glass of prosecco 
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Planters’ Breakfast – Great Taste Award 2011 

A well-rounded breakfast tea,that encompasses a balance of body, strength and aroma with a colour that 

is rich in flavour the perfect start to the day. 

 

 

Planters’ Afternoon – Great Taste Award 2012 

A light crisp tea that has a pungent character and flavour, ideal on its own or with a splash of milk, makes 

the perfect accompaniment to sweet tasting afternoon treats. 

 

 

Planters’ Earl Grey 

High quality large leaf tea, scented with a touch of natural bergamot oil to give an aromatic flavour with 

smooth distinctive taste.  

 

 

Planters’ Green 

Crafted to fully satisfy the green tea connoisseur, a large leaf tea curled and pan heated to produce a light 

mellow brew with a delicate flavour and aroma, or as an after dinner drink. 

 

 

Kintyre Oya – Seasonally Picked Single Estate Tea Craighead Tea 

Estate 

“Top of the hill” is the Gaelic grandeur of this tea’s character coupled with its growth at 3000ft. 

Craighead flaunts serene and gracious tones that cede into a bright golden liquor with a trace of fruit 

extant in its aroma. 

 

 

Vanilla Sensation – Unusual and Exciting 

A delicate, well-constructed harmony of high grown Ceylon Tea and pure Vanilla. This has created a 

flawless opulent taste and a pleasing fragrance. The addition of milk makes this tea a pleasurable extract 

of charm in your day.   

 

 

Jasmine Green 

Gunpowder green tea is married with carefully selected jasmine flowers.  The Green tea absorbs the 

floral jasmine scents, producing an orangey-gold liquid with a delicate taste and alluring fragrance. A 

superbly fragrant tea, ideal without milk at any time of the day 

 

 

Milk Oolong – For the Tea Aficionado 

Cultivated in the misty hills of Taiwan, Milk Oolong Tea is handcrafted and produced in harmony with 

nature. It embodies a light yellow cup with a creamy, milky sweet aroma; smooth and sweet notes are 

left to linger on the palate. 


