
 

 

SELECTION OF COFFEES  
 

Filtered Coffee 

~  

ESPRESSO  

A shot of steam pressed coffee 

 ~  

AMERICANO  

A shot of steam pressed coffee with hot water  

~ 

 ESPRESSO MACCHIATO  

An espresso with a dash of steamed milk 

 ~  

CAFÉ LATTE  

An espresso with steamed milk, topped with a little foamed milk  

~  

CAPPUCCINO  

An espresso with hot milk and steamed milk foam  

~  

MOCHA  

An espresso with steamed milk and chocolate Each of the above can be prepared 

with Decaffeinated Coffee 

 

 

 

 

 

 

 

 

 

The ritual of afternoon tea owes its origins to Anna, the 7th Duchess of Bedford. 

As a young woman in the early 1800s she lived during a time when it was 

common to eat only two main meals a day, with breakfast scheduled early in the 

morning and dinner occurring late in the evening. Weakened and irritated by 

hunger pangs each day, she decided to schedule time to take tea and snack each 

afternoon. This private ceremony was firstly done furtively in her bedroom, but 

over time well-heeled acquaintances joined her and the practice was 

perpetuated. Nowadays tea rooms throughout the country offer permutations of 

this centuries-old tradition.  

Maryborough Afternoon Tea is indulgent, maintaining rich flavours the fayre is 

light but satisfying. The menu pairs nicely with wide variety of specially chosen 

coffees, teas and herbal infusions.  

Monday – Friday €30, Saturday & Sunday €35  

Add a Glass of Prosecco @ €7,  

Add a Glass of Champagne @ €15  

Served with precision, service is assured and seamless - this classic afternoon tea 

hits all the right traditional notes. Enjoy! 
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SPECIALITY TEAS 

Lapsang Souchong 
A distinguished Smokey tea with a sweet pine flavour 

 
Lemon & Elderflower 

An invigorating mix with a delicate citrusy sweetness and a light floral scent. Serve 
chilled on a hot day 

 
Green Sencha 

A fragrant Green tea with a light crisp mellow taste and sweet undertones 
 

Earl Grey 
A light and fragrant blend of the finest selection of tea leaves scented oil of 

bergamot 
 

Camomile 
A relaxing and calming blend of golden camomile with a lingering honey finish 

 
Peppermint 

A revitalising burst of mint with a light cleansing taste and distinctive aroma. 
 

Rooibos & Blood Orange 
A satisfying tea, with a warm burst of citrus aroma 

 
Summer Fruit 

A refreshing infusion of real Strawberry & Kiwi pieces; delicious hot or cold 
 

Irish Breakfast 
A strong invigorating tea, rich in flavour and quality 

 
Strawberry & Mango 

A zingy & refreshing infusion of real fruit pieces; perfect hot or chilled, and served 
over ice 

 
 

 

 
AFTERNOON TEA MENU  

 

SAVOURY  
Spiced Turkey, Chestnut and Sage Sausage Roll  

1/2/3/4/5/8/13 

 
Local Smoked Salmon on Homemade Soda Bread 

Pickled Cucumber, Garlic & Dill Aioli, Goats’ Bridge Trout Roe  
1/2/3/12/13 

 
Whipped Ardsallagh Goats’ Cheese 

On Walnut Bread, Fig Jam, Honied Walnut  
1/2/5/8/9 

 
Chicken Liver Parfait on Brioche 

Cranberry and Orange Compote, Hazelnut  
1/2/8/9/13 

 

SWEET  
Cranberry Scones 

Spiced Apple Butter, Clotted Cream and House Preserves 
 

Chocolate Cremeux Pot 
Brandy Amaretti Biscuit, Crème Fraiche, Hazelnut Crisp 

 
White Pear Tiramisu 

Mulled Wine Pear, Almond Brittle 
 

Mini Mince Pies 
Cinnamon Sugar 

 
Chocolate Éclair 

Filled with Grand Marnier Infused Orange Cream 
 

Allergens for all of the above desserts 1/2/8/9/13 

 
Allergens: 1=Gluten, 2=Sulphur Dioxide, 3=Celery, 4= Sesame Seeds, 5= Mustard, 6= Crustaceans, 7= 

Lupin, 8=Milk, 9=Nuts, 10=Soy Beans, 11=Peanut, 12= Fish, 13=Eggs, 14=Molluscs 


