
T I T A N I C  L U X U R Y  H O U S E  T E A

A luxury blend of teas from the finest 
gardens in Assan and Kenya have 
been uniquely blended to produce a 
rich, flavoursome tea which is both 
refreshing and satisfying.

H E D G E R O W  H E A V E N

A vibrant fruit infusion with 
blackberries, blackcurrants, 
strawberry, elderberry and hibiscus.

E A R L  G R E Y

This elegant whole leaf Earl Grey has 
been delicately scented with natural 
Bergamot Oil and sprinkled with 
marigold and cornflower petals.

S C E N T  O F  A  R O S E

A pink rose medley with pink rosebuds, 
pear, strawberry, blackberry and 
camomile.

C A M O M I L E  W H O L E  F L O W E R

Pretty daisy like flowers which are 
renowned for their health giving 
properties provide a natural, caffeine 
free soothing Camomile experience.

R H U B A R B  S P R I T Z E R

A rhubarb, elderberry and apple 
infusion with pink cornflower blossoms.

S W E E T

Salted peanut butter, cappuccino, 
and dark chocolate opera.  

Hedge berry and toasted meringue 
doughnut 

Lemon curd and key lime pie 

S C O N E S

Apricot, almond and buttermilk

Cherry and sultana and buttermilk 

Served with raspberry and strawberry 
jam preserves, whipped butter and 
Chantilly cream 

S A N D W I C H E S

Devilled egg and rocket on malted 
grain bread 

Roast Co Antrim chicken and toasted 
sweetcorn on white bread 

Belfast Baked ham and Ballymaloe 
relish brioche

S A V O R Y 

Pea and mint velouté shot

Quiche Lorraine 

Goat cheese, basil and heritage 
beetroot crostini
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Strawberry rosewater cheesecake

Brown sugar and raspberry ripple 
meringue  

Apple and cinnamon flap jack crumble

S C O N E S

Gluten free scone with strawberry 
and raspberry preserves 

S A N D W I C H E S

Tomato, pickled cucumber and dill   
on gluten free bread

Avocado, pepper and toasted     
sweetcorn gluten free bread 

Belfast aubergine and Ballymaloe 
relish gluten free bread  

S A V O R Y 

Pea and mint velouté shot

Salt and chilli Quorn with sesame 
dressed napa slaw

Savoury arancini with herb vegan aioli 
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F R E N C H  7 5  £ 1 2

Bombay gin mixed with lemon 
juice, sugar syrup, topped with 
champagne.

E L D E R F L O W E R  L A D Y  £ 1 0

Elderflower, a classic refreshment 
on board Titanic. We’ve jazzed it up 
with Bombay gin and garnished with 
lemon curls.

S T R A W B E R R Y  C O L L I N S  £ 1 0

Bombay gin muddled with fresh 
strawberries, strawberry liqueur, lemon 
juice and topped with lemonade.

B R A M B L E  £ 1 0

Bombay gin shaken with crème de mûre, 
fresh lemon juice and sugar syrup.

N E W  Y O R K 
C O S M O P O L I T A N  £ 1 0

Smirnoff vodka, cranberry juice, 
Cointreau and lime juice.

P A S S I O N  F R U I T  M A R T I N I  £ 1 0

Vanilla vodka shaken with passoa, 
sugar syrup, lime juice and topped 
with prosecco.

G L A S S  O F  P R O S E C C O  £ 9

G L A S S  O F  H E N R I  A B E L E 
C H A M P A G N E  £ 1 5

Famously the champagne which was 
served on board RMS Titanic.

Cocktails
ere at Titanic Belfast we 

pride ourselves on our 

Afternoon Tea. Our culinary 

team researched information 

we have from Titanic menus 

and utilised this to create 

food items from the era with   

a modern twist for our menu 

selection.  

TITANIC BELFAST
AFTERNOON TEA
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