
Take some t ime to  unwind in  the  comfort  of  our
beaut i fu l ly  l i t  and spacious  lobby .  

Indulge  the  senses  with  an array  of  de l icate  
bites  and tradit ional  homemade treats  whi le

savouring the  taste  and aromas  of  some of            
the  f inest  teas  f rom around the  world  r ight  in      

the  heart  of  Dubl in  c i ty .

We are  de l ighted to  work with  our  loca l ,  I r i sh
owned tea  company Wal l  and Keogh who personal ly

vis i t  partner ing  farms to  source  the  best  qual i ty
leaves  for  each s ip .

Now s i t  back,  re lax  and let  us  take  you  
on a  journey…

W e l c o m e  t o  
a f t e r n o o n  t e a  a t

C a m d e n  C o u r t  H o t e l  



SW E E T

S A VOUR Y

Chocolate  and apricot  gateaux

Cherry  bakewel l  tart

Strawberry  and bas i l  shortbread

Select ion of  macaroons

Lemon posset  with  fresh  fruits

Buttermilk  pla in  and fruit  scones                 

Gleni len farm butter ,  c lotted cream 

and strawberry  preserve

Free  range  egg  and watercress

on  whole  gra in  sourdough bloomer

Dry cured ham and Dubl iner  cheddar  

on c lass ic  white  batch and  Bal lymaloe  re l i sh  

Coronat ion chicken 

 in  a  spinach wrap with  

apricots ,  ra i s ins ,  cor iander  and spices  

Kilmore  Quay crab and Dubl in  Bay  prawn 

on a  brioche  s l ider  with  avocado purée

€ 4 9 . 0 0  p p



T H E  C L A S S I C S

Ir i sh  breakfast  tea  

A beauti fu l  infus ion of  smal l  and long leaf  f rom

Assam India  g iv ing  that  dist inct ive  wel l -balanced

f lavour  us  Ir i sh  know and love .  

Peppermint

A refreshing blend of  lemon balm and mint  leaves

with  pass ion fruit  and lavender  f lowers .  

Chamomile

This  f lower  from the  daisy  family  produces  a

wonderful ly  aromatic  tea  that ’ s  ca lming and good

for  the  heart .  Try  i t  with  a  touch of  Camden honey .

Earl  Grey

Black Ceylan Ruhana tea  or ig inal ly  f rom Sri  Lanka

blended with  orange  blossom and natura l  bergamot

from Ita ly .  



S O M E T H I N G  D I F F E R E N T

Hawai ian cocktai l

This  tropica l  fus ion of  papaya  and pineapple  i s

blended with  black tea ,  ra i s ins  and sunf lower  oi l .  

 

Apple  and lemongrass

An alternat ive  to  your  lemon and ginger  tea ,  but

with  an extra  punch of  f lavour .  The blend includes

lemon grass  leaf ,  apple  pieces ,  rooibos ,  lemon peel ,

c innamon and ginseng root .  

Rooibos  unicorn tears

An elegant ,  f lora l  of fer ing  which i s  fun and l ight

hearted .  This  b lend inc ludes  raspberry  leaves ,

whole  rosebuds ,  rooibos ,  and red fruits  such as

raspberr ies  and strawberr ies .  

White  c i trus  and coconut  tea

This  pale  white  tea  i s  deceiv ing  as  what  i t  may lack

in  colour  i t  wi l l  de l iver  in  i t s  s trong essence  of

vani l la  and coconut  with  a  touch of  c i trus .  



A D D  A  T O U C H  O F  S P A R K L E

Rialto  prosecco fr izzante

This  e legant  sparkl ing  wine  from Veneto  in  I ta ly  i s  gent le

on the  taste  buds  with  a  beaut i fu l  mouth fee l .  The nose  i s

aromatic  and fruit  forward whi le  each s ip  wi l l  l eave  a

f lora l  note  that  adds  to  the  s tone  fruit  propert ies .  

€36 /  75cl  

Crémant  de  Limoux rosé  grand cuvée

This  sa lmon pink beauty  i s  made us ing  the  tradit ional

Champagne method which del ivers  a  wash of  refreshing

acidity ,  luxurious  bubbles  with  a  pop of  red berr ies .  

The nose  de l ights  with  aromas  of  crushed raspberr ies ,

s trawberr ies  and r ipe  peaches .  

€68 /  75cl  

Moët  & Chandon

These  famous  bubbles  wi l l  g ive  you a  touch of  green

apple ,  gooseberry  and c i trus  f ruits  to  begin  with  and lead

into  minera l  nuances ,  peach and white  f lowers  to  f inish

with  cerea l s ,  nuts  and buttery  br ioche .  

A c lass ic  for  a  reason .

€99 /  75cl  


