
Selection of freshly prepared traditional sandwiches, 
savoury sides, dainty cakes and of course Chef’s scone of the season 

 

John Ross hot smoked salmon caesar brioche
cheese savoury & spring onion wrap

pastrami, spinach & sriracha mayo sandwich

St Andrews cheddar & wholegrain mustard sausage roll
caramelized onion, smoked goats cheese & chive tart

almond & banana scone
clotted cream,  homemade jam

raspberry meringue choux 
milk chocolate tart, whipped pistachio ganache

passionfruit & poppyseed cake, coconut buttercream

A litt le something extra

Soup of the Day £5
Caesar Salad £6

Mac N' Cheese £8

Before placing your order
please inform us if a person in your party has a food allergy

our products may contain wheat, egg, dairy, soy, fish or other allergens.

Please kindly note a discretionary 10% service charge will be applied to your bill and is shared equally between the whole team

Park’n’Dine Dynamic Pricing. We always apply regular hospitality analysis, to define our absolute best value start point menus. 
Within all start point pricing, we also take into consideration an allocation for guest parking. 

In all contexts Balbirnie House always strives to deliver the absolute best value in Fife. 

 

B A L B I R N I E  H O U S E
A F T E R N O O N  T E A



Scottish Breakfast Tea
Decaffeinated Tea

Earl Grey 
Lemon and Ginger

Peppermint
Camomile
Green Tea
Berry Fruit 

Double Espresso
Americano

Cappuccino
Cafe Latte
Flat White
Iced Latte

AFTERNOON
COCKTAILS

Blushing Beauty £11.50
vanilla vodka, Cointreau, lime, orgeat,

pineapple, grenadine, strawberries
contains nuts

Raspberry Passionfruit
Collins £11.50

Pilgrims raspberry and basil gin,
Passoa

Cosmopolitan £11.50
vodka, Cointreau, lime, cranberry

Traditional £24.50 per person 

Sparkling £33.00 per person
inclusive of a 125ml glass of prosecco

Cocktail £36.00 Per Person
inclusive of an afternoon cocktail

YOUR CHOICE 
OF TEA


