
As Spring starts to warm the shore, bringing fresh blooms and picturesque  
beauty.

The Roslin Beach Hotel invites you to take a moment to savour the season 
with our Spring Afternoon Tea.

This seasonal edition celebrates warmth and indulgence, with a menu inspired 
by Spring flavours and comforting classics.

Overlooking the serene shores of Thorpe Bay, our award-winning hotel invites 
you to savour a refined selection of hand-crafted treats, thoughtfully curated 

teas, and impeccable service in a truly picturesque setting.

Whether you are celebrating a special occasion or simply enjoying a well 
deserved indulgence, Afternoon Tea at the Roslin offers a moment of calm,

 beauty and delicious sophistication by the sea.

We invite you to relax, unwind and delight in the magic of the afternoon 
 the Roslin way.

Spring Afternoon Tea 
at The Roslin Beach Hotel 



A Luxurious Selection Of Finger Sandwiches

Sliced Farmhouse Ham & Cheese On White Bread 
(G,S,Sd)

Organic Cucumber & Cream Cheese Sandwich
(G,S,Mk)

Creamy Nutella on White Bread
(G,S,N)

Blackberry Jam on White Bread
(G,S,Sd)

�

Children’s Afternoon Tea

Seasonal Pastries & Delicacies  
Mini Lemon Meringue Tart

(G,Mk,E,S)

 Biscoff Cheesecake
(G,Mk,S,E)

Decadent Chocolate Brownie
(Mk,E,S)

Red Velvet Cube
(G,Mk,E,S)

Homemade Buttermilk Fruit & Plain Scones
(G,Mk,E,Sd)

Accompanied By a Selection of Tiptree Jam & Rodda’s Cornish Clotted Cream

Midweek Traditional - 20
Weekend Traditional - 23

[C] Crustaceans, [Ce] Celery, [E] Eggs, [F] Fish, [G] Cereals Containing Gluten, [L] Lupin, [Mk] Milk, 
[Mo] Molluscs, [Mu] Mustard, [N] Nuts, [P] Peanuts, [S] Soya, [Sd] Sulphur Dioxide, [Se] Sesame seeds,

 [*] Alternative options   available, or may contain, please check with a team member. Please check with your server 
before starting your meal. Whilst we have controls in place to reduce contamination, unfortunately 
it is not possible for us to guarantee that any dishes we prepare for customers with special dietary

 requirements will be 100% allergen or contamination free. An optional 10% service charge 
will be added to your bill.



A Luxurious Selection of Finger Sandwiches
 

Traditional Chicken Coronation with Cos Lettuce 
on Tomato Tortilla Wrap

(G,Mk,E,Sd,,Mu*,N*)

Home Smoked Scottish Salmon with Dill Cream Cheese 
on Granary Bread

(G,Mk,S,F)

Free Range Egg Mayonnaise with Micro Watercress on White Bread
(G,E,S)

Organic Cucumber with Chives & Lemon Butter on White Bread
(G,Mk,S)

English Asparagus & Goat Cheese Tartlet
(G,Mk,E,S)

[C] Crustaceans, [Ce] Celery, [E] Eggs, [F] Fish, [G] Cereals Containing Gluten, [L] Lupin, [Mk] 
Milk, [Mo] Molluscs, [Mu] Mustard, [N] Nuts, [P] Peanuts, [S] Soya, [Sd] Sulphur Dioxide, [Se] 
Sesame seeds,[Alc] Alcohol, [*] Alternative options available, or may contain, please check with a 
team member. Please check with your server before starting your meal. Whilst we have controls in 
place to reduce contamination, unfortunately it is not possible for us to guarantee that any dishes 

we prepare for customers with special dietary requirements will be 100% allergen or contamination 
free. An optional 10% service charge will be added to your bill.

Afternoon Tea 

Midweek Traditional - 36.5
Weekend Traditional - 46.5



Seasonal Pastries & Delicacies

Mango & Passionfruit Cheesecake with Mint Chantilly
(G,Mk,E,S)

Yorkshire Rhubarb & Strawberry Custard Tart
(G,Mk,E,S)

Chocolate & Hazelnut Flowerpot
(E,Mk,N,S)

Traditional Carrot Cake with Essex Honey Mascarpone Frosting
(G,Mk,E,S,Sd)

Homemade Plain & Fruit Scones
(G,E,Mk,Sd)

Accompanied By a Selection of 
Tiptree Jam & Rodda’s Cornish Clotted Cream

All Served With Tea & Coffee

Afternoon Tea 


