
The History of Afternoon Tea
Tea drinking grew rapidly in popularity during the
early nineteenth century. Around this time, Anna,

the 7th Duchess of Bedford, is said to have
complained of “that sinking feeling” in the late

afternoon. At the time, it was common to eat only
two main meals a day: breakfast, and dinner, which

was served as late as 8 o’clock in the evening.
To bridge the long gap between meals, the Duchess
began taking a pot of tea and a light snack in the

privacy of her boudoir during the afternoon.
Soon she started inviting friends to join her at
Woburn Abbey, and the custom quickly became a

fashionable summer pastime. On returning to
London, she continued the ritual, sending notes to

her friends to join her for “tea and a walk in the
fields.”

Other society hostesses soon adopted the practice,
and afternoon tea made its way into the drawing

rooms of fashionable London. Before long, it
became a cherished social occasion, complete with
tea, sandwiches, and delicate cakes, enjoyed by the

upper echelons of society.



Savoury
Goat’s Cheese Éclair

 Delicately whipped goat’s cheese, finished with a balsamic

glaze

(1A, 3, 7)

CORONATION CHICKEN NAVETTE

 Poached chicken with mild curry mayonnaise and apricot,

served in a soft navette 

(1A, 3, 7, 8, 10)

Smoked Salmon & Lemon Cream Cheese Cucumber

Cannelloni

Smoked salmon and lemon cream cheese wrapped in

cucumber, served on lightly toasted soda bread

(1A, 4, 7)

Ham & Gruyère Croque Monsieur

 Honey-roast ham, Gruyère cheese, and a light béchamel

(1A, 3, 7, 10)

Afternoon Tea Menu
Our afternoon tea Menu  is inspired by the

flavours and traditions of the season. 

€51 per person



Sweet Treats
Raspberry & Pistachio Mille-Feuille

 Crisp puff pastry layered with vanilla pastry cream & fresh

raspberries

(1A, 3, 7, 8)

Lemon Tart

 Sweet pastry shell filled with lemon curd, finished with

torched Italian meringue

(1A, 3, 7)

Chocolate Opera Slice

Almond sponge layered with coffee buttercream and dark

chocolate ganache

(1A, 3, 7, 8)

Matcha Panna Cotta

 Delicately set matcha panna cotta with fresh mint zest and

toasted pistachio crumb

(7, 8)

From the Oven
 Glenlo Abbey Scones

 Freshly baked & served warm with clotted cream & JAm 

(1a, 3, 7, 12)



selection of Ronnefeldt Loose-Leaf Teas
Irish Breakfast – Black

Bold Assam with a rich, intense flavour

Irish Whiskey Cream – Black

Malty Assam with Irish whiskey & cocoa notes

Earl Grey – Black

 Darjeeling lifted with fresh citrus & bergamot

Morgentau – Green

 Chinese green tea with mango & citrus

Jasmine Pearls – Green

Hand-rolled tea leaves scented with jasmine blossom

Moroccan Mint – Herbal

 Refreshing Nana mint infusion

Vanilla Rooibos – Herbal

Smooth rooibos with creamy vanilla

Coffee
Medium Roast Bewley’s Coffee

Pot Filter Barista Coffee Regular or Decaffeinated

Speciality Coffee & Hot Chocolate

Espresso

Double Espresso

Cappuccino

Latte, Mocha

Hot Chocolate

1 Cereals containing gluten - 1a Wheat - 1b Rye - 1c Barley - 1d Oats - 2 Crustaceans - 3 Eggs - 4 Fish - 5 Peanuts 
6 Soya - 7 Milk - 8 Nuts - 8a Almond - 8b Hazelnut - 8 c Walnut - 8d Cashews - 8e Pecan Nuts - 8f Brazil Nuts 

8g Pistachio - 8h Macadamia - 8i Pinenuts - 9 Celery - 10 Mustard - 11 Sesame Seeds
12 Sulphur Dioxide & Sulphites - 13 Lupin - 14 Mollusks

Allergens


