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WELCOME TO

Welcome to The Louis Fitzgerald Hotel, where we invite you
to relax, take your time and enjoy a much-loved tradition in
comfortable and elegant surroundings.

Our Afternoon Tea is made for sharing — a carefully prepared
selection of savoury and sweet treats, freshly baked scones
and your choice of tea or coffee, all served with the warm
hospitality we are known for.

Whether you're celebrating a special occasion, catching up
with friends or simply enjoying a treat, we hope your
afternoon with us is one to remember.

For an extra touch of celebration, why not add a glass of
something sparkling and make the occasion your own.

We fiape you cnjoy
WWZ.



Carrot Cake

A delicately spiced carrot sponge enriched with nuts, topped
with smooth cream cheese frosting and finished with candied

carrot and a sprinkling of decorative nuts.
w,3,7.8a,8h,8p

Raspberry and White Chocolate Dome

Silky white chocolate crémeux with a vibrant raspberry gel
centre, finished with a crisp raspberry glaze and delicate
raspberry pieces for a beautifully balanced blend of creamy

sweetness and fresh, fruity flavour.
w,36,7

French Dessert Verrines

Two delicately layered miniature dessert pots of one flavour,
featuring your choice of Chocolate and Chantilly Cream,
Mango and Passion Fruit, Blackberry Panna Cotta,

or Vanilla Caramel Cream.
w,3,7.8

Raspberry and Chocolate Sacher

Layers of rich chocolate sponge, smooth chocolate cream
and vibrant raspberry gelée, finished with a glossy dark

chocolate glaze and delicate raspberry pieces.
w,3,6,7.8a



Tender Coronation Chicken

Served in a lightly spiced and creamy dressing
on soft white bread. w3702

Delicately Poached Salmon and Dill Aioli

Served on homemade Irish soda bread. w2371012

Creamy Egg Mayonnaise and Chives

Served on fresh brown bread. w302

Delicate Homemade Butter Shortbread
Baked until golden and beautifully crumbly. w37

Freshly Baked Plain and Fruit Scones

Served with creamy butter, fruit preserve
and fresh Irish whipped cream. w37



Lyons Original Blend

Smooth taste and unique
with refreshing aroma.

Summer Berries

Delightful blend of fruits with
a taste of fresh strawberry and
raspberry.

Rooibos Lemon Fresh

South African rooibos with
lemongrass and refreshing
lemon flavour.

Camomile

Mild camomile blossoms
with a honeylike taste.

Tea Time

Exquisite and aromatic,
gently decaffeinating
black tea.

Americano
Cappuccino 7
Latte 7
Mocha 7

Flat White 7
Macchiato

Organic Lemon and

Ginger Green Tea

Flavoured green tea with a
refreshing and spicy note.

Asia Superior Green

Unfermented from China.
Smooth and delicate with
a hint of tartness.

Earl Grey

A fine blend of Darjeeling
and Assum teas delicately
flavoured with bergamot

flavourings.

Peppermint

A fine blend of selected
peppermint leaves. Aromatic
and delightfully refreshing.

Espresso
Double Espresso
Iced Coffee 7
Iced Latte 7

Hot Chocolate 7



Prosecco (snipe) €11.40
Villa Loren, Veneto, Italy | 11%

Classic prosecco showing green apple and honey
dew with a dry finish. 2

Prosecco Frizzante (Bottie) €36. 90
Stocco, Veneto, Italy | 12%

An elegant, aromatic Prosecco with delicious white flower, acacia
and apple aromas supported by a lightly sparkling, delicate mousse. 2

Cava (Bottle) €42.00
Valle de san Jaime, Utiel, Spain | 11.5%

Organic Cava from Requena with a full palate of brioche, yellow stone
fruits and baking spices, his has expressive bubbles and length. 2

Champagne (8ottie) €120.00
Moét & Chandon Brut Imperial NV, France | 12%

White fruit notes including pear, peach and apple,
unfurl on the palate, in the company of fine,
light bubbles.




Hendrick’s High Tea

Hendricks served in a unique gin tea pot with ice,
tonic water, cucumber pieces, cucumber purée,
rose syrup, lemon juice and cracked black pepper.

€28.00

Hendrick’s Tea Time Martini

Hendricks served in a unigue gin tea pot with lemon juice,
rose syrup, mint leaves and tonic water.

€28.00




