ROYAL MARINE
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AFTERNOON TEA

Homemade Lemonade
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Truffled Egg Mayo Grilled Courgette Bruinoise (1a,3,10)

Coronation Chicken Salad Sandwich Scallion and Mango (1a,3,10)
Smoked Irish Salmon, Pickled Red Onion, Créme Fraiche and Dill on Wheaten Bread (1a,1d,4,7)
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Fresh Baked Fruit Scone (1a,3,7)
Sliced House Made Tea Brack (1a,3,7)

Lemon Curd, Cream, and Preserves (3,7)
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Blueberry Financier (1a,3,7)
Royal Marine Dark Forest Cake (1a,3,7)

Glazed Strawberry Mousse on Sable Biscuit (1a,3,7)

K/DOC\_)

Selection of Birchall Tea Selection of Coffee

Earl Grey; Decaffeinated; Camomile; Peppermint;

ino; Café Latte; E ; Doubl
Redbush (Rooibos); Lemon Grass & Ginger; Cappuccino; Caé Latte; Espresso; Double

Red Berry & Flower; Green Tea Espresso; Mocha; Americano 1
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€42 PER PERSON A O

Add a glass of fizz for €8 %

Allergen Index: Q S
1. Gluten*, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soya-beans, 7. Milk, 8. Nuts*, 9. Celery, 10. Mustard, el :\}\‘

11. Sesame Seeds, 12. Sulphur Dioxide and Sulphates, 13. Lupin, 14. Molluscs, 1a. Wheat, 1b. Rye, 1c. Barley, ’”"2”
1d. Oats, 8a. Almond, 8b. Hazelnut, 8c. Walnut, 8d.Cashew, 8e. Pecan, 8f. Brazil, 8g. Pistachio, 8h. Macadamia '-'\gﬁ § 7 \

Royal Marine Hotel, Marine Road, Din Laoghaire, Dublin, A96 K063

+353 1230 00 30 | www.royalmarine.ie A NEVILLE HOTEL




