THE TEA ROOMS
AT EDINBURGH CASTLE

AFTERNOON
TEA

With a pot of tea or coffee
42

With a glass of Prosecco
48

SWEET

Lemon curd pavlova with fresh Tayside berries,
and micro basil (v)

Citrus macaron with white chocolate ganache
and Cranachan butter cream

Blackthorn sea salt chocolate ganache tart
topped with crushed meringue (v)

Edinburgh Castle sponge cake, with Bonaly
Farm cream and dried raspberries (v)

SCONES

Freshly baked buttermilk fruit and plain scones,
Galloway Lodge preserves strawberry jam,
clotted cream (v)

SAVOURY
Cranley Farm coronation chicken finger
with a cucumber ribbon

Heatherfield smoked beetroot gravlax blini,
salmon roe, fresh dill

Borders free-range egg mayonnaise brioche
with spinach and sun-dried tomato (v)

Campbells of Linlithgow vegetarian haggis
bon-bon with vegan mayonnaise and chives (v)

Katy Rodgers black crowdie and heritage
beetroot tartlet (v)

TEAS

Pot of whole-leaf tea 3.90

ENGLISH BREAKFAST

This much-loved blend combines the golden
tips and malty strength of Assam, the spiciness
of Ceylon, and the bright liquor of Kenyan teas.
Smooth and rich, it’s perfect all day - not just
for breakfast.

Legend has it the blend originated in Scotland,

where Queen Victoria discovered it at Balmoral

and brought it south, sparking its rise as English
Breakfast tea.

EARL GREY

A lighter yet full-bodied black orthodox leaf tea,
delicately scented with Sicilian bergamot oil and
lavender flowers.

GREEN TEA

This cleansing whole-leaf green tea infuses into
a smooth, fragrant cup, with rose, cornflower,
and sunflower petals adding a sweet aroma and
delicate floral flavour.

GREEN TEA WITH PEACH

A delicately scented green tea blended with
peach and marigold flowers. As it infuses, the
juicy peach flavour comes alive, creating a sweet,
fragrant cup that’s perfect any time of day.

PEPPERMINT

A lively mint infusion with a refreshingly clean
finish. Enjoyed since Roman times, peppermint
has long been valued as a cleansing digestif
after meals.

CAMOMILE

Made from dried camomile flowers, this infusion
offers a sweet, sun-baked apple flavour with

a mellow finish. Long prized for its calming
properties, camomile is believed to help restore
natural balance.

GINGER AND LEMON

A warming blend of root ginger, lemongrass,
lemon peel, liquorice root, and peppermint. It
combines the zesty freshness of lemon with the
gentle spice of ginger for a light, refreshing cup.

RED BERRY AND FLOWER

A luxuriously smooth blend of sweet red berries
and refreshing hibiscus. This vibrant infusion
balances the tartness of blackcurrants with the
juicy sweetness of strawberries.

(v) vegetarian | (vg) vegan

We use a wide range of ingredients in our kitchen, some of which may contain allergens. Please let us know if you have a specific allergy
or dietary requirement so we can let you know of the most appropriate food choice.



HOT DRINKS

Espresso single / double 3/ 3.60
Macchiato single / double 3.20/3.80
Flat white 4.60
Americano 4.30
Latte 4.80
Cappuccino 4.80
Mocha 4.80
Hot chocolate 4.60
Indulgent hot chocolate 5.50
With marshmallows and cream

Extra coffee shot 1.20
Syrup shots 1.20
ICED DRINKS

Iced Americano 4.30
Iced latte 4.70
Iced mocha 4.80
Iced cherry matcha 6
Matcha lemonade 5.50
SOFT DRINKS

Strathmore still / sparkling water 2.80
Coca-Cola 3
Diet Coke / Coke Zero 2.80
Irn-Bru / Diet Irn-Bru 3/2.80
Summerhouse Lemonades 3.90

Misty lemon / Raspberry / Mint / Orange

SCOTTISH BEER

Stewarts Lager 7
Stewarts Session IPA 6.50
Stewarts Golden Ale

Innis and Gun Lager 7
Innis and Gun Original 7

SEA CHANGE WINES  125mi/botte

Sea Change Prosecco, DOC, Veneto Italy 8 / 40
Crisp yet delicate with aromas
of peach and pear

Sea Change Chardonnay, Puglia, Italy 7/ 30
Vibrant and refreshing with a burst

of fruit flavours

Seachange Negroamaro, Puglia, Italy 7/ 30

Aromas of ripe red fruit and a smooth,
lingering finish

COCKTAILS

Edinburgh Castle Cosmo
Edinburgh Castle Gin, lime juice,
cranberry juice

Espresso Martini
Benugo blend Espresso, Kahlua,
Absolut vodka

Auld Fashioned
Irn-Bru syrup, bitters, Edinburgh Castle
whisky, Maraschino cherry

GIN FLIGHT

Paired with your choice of two Fever-Tree
mixers

Edinburgh Castle Gin with grapefruit 43%
Edinburgh Classic Gin with orange 43%

Edinburgh Raspberry Gin with lemon 40%

WHISKY FLIGHT

Glenkinchie 12yo 40%
Glenmorangie Lasanta 12yo 43%
Ardbeg An Oa 46.6%

GIN

Paired with your choice of Fever-Tree mixer

Edinburgh Castle Gin Perfect Serve 43%
Lind and Lime Gin, Leith, Edinburgh 44%
Pickerings Gin, Summerhall, Edinburgh 42%
Edinburgh Classic Gin, Edinburgh 43%
Edinburgh Raspberry Gin, Edinburgh 40%
The Botanist Islay Dry Gin, Islay 46%

Caorunn Gin, Highlands 41.8%

SINGLE MALT WHISKY

Dalmore 12yo0 40% ABV

Edinburgh Castle 10yo 40% ABv
Glenmorangie Original 10yo 40% ABv
Highland Park 10yo 43% aBv
Laphroaig 10yo 40% ABv

Glenkinchie 12yo 43% ABv

Balvenie Doublewood 12yo 40% ABv
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