D)

1

|

Il

This is a contemporary
interpretation of a traditional British
classic crafted with flair, local
influence, and a touch of indulgence.

Set in the heart of the city, begin your afternoon with
a selection of premium handcrafted cocktails made to
order by our specialist team, or enjoy a perfectly
chilled cocktail, served from the bar.

For over 185 years, this historic ticket office has welcomed
guebts and travellers alike — from those purchasing journeys
during the age of coal and steam, through to today’s era of
electrified travel. Now reimagined as a vibrant social space, it
continues its legacy as a place where journeys begin — whether
by rail, or simply through a moment shared over exceptional
drinks and hospitality.
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Edin-Bru

Vodka mixed with raspberry and
vanilla liqueur, lemon juice, topped
with Irn-Bru. Sweet cocktail inspired
by Scottish national soft drink.

Bramble

London Dry Gin, lemon juice, sugar
syrup, with a float of Creme de
Miure, Refreshing blackberry cocktail

Manchaster Tart
Coconut Rum, Cherry & Vanilla
syrup, Raspberry jam, and Half-Half.
Creamy cocktail paying homage to
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from the heart of London. Manchaster’s dessert.

The journey starts with

SANDWICHES

Yorkshire
Cured Ham

English mustard butter

Scottish

Northumberland
Smoked Salmon

7}- Cucumber
:
:

lemon créme fraiche cream cheese & herbs (v)
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Moving on as we call around Great Britian for locally sourced ingredients

COAST TO FROM THE GREAT
COUNTRYSIDE NORTH TO ALITTLE
' 3 CLOSER TO HOME
Mini Cornish Past 1
rich and traditional y anlrtqlocgllfig se(d: Ee(:nl]'lx
Signature Northeast : b
2 Sausage Roll Lemgﬂhgﬂﬁ;?' et
subtly spiced
: Chef’s Signature Pop Cake
rotating seasonal flavour

£29.95 for one
£40.00 for two
£74.95 for four

To Book Direct:
royalstationhotel.com/
dining/afternoon-tea

PRICES




