


Champagne
Afternoon Tea



AFTERNOON TEA
AT THE K CLUB

An indulgent occasion created for pure
enjoyment. This was the case when the
tradition of Afternoon Tea first began
and it’s certainly still the case at The K
Club today. Indulge yourself in artfully
crafted sandwiches, pastries and perhaps
a glass of bubbles too. You’re here now,
so just relax, sink into your seat and let

the afternoon roll by.

THE CLUB

1832



Allergens

1 Gluten

2 Crustaceans
3 Eggs

4 Fish

5 Soy Beans
6 Milk

7 Peanuts

8 Nuts

9 Celery

10 Mustard
11 Sesame
12 Sulphites
13 Lupin

14 Molluscs

We are an allergy aware business and operate a food safety management system
with trained staff to control major food allergens. However our kitchen carries
nuts, shellfish and other allergens.

Please inform your server if you have any dietary requirements or allergies.

Prices are subject to a 12.5% service charge.



Sandwiches

Free Range Eggs

Mayonnaise, Cucumber,
Mini Brioche Roll

(1 wheat, 3, 12)

Chicken & Truffle

(1 wheat, 3, 10, 12)

Quinlan’s Oak Smoked Irish
Salmon
Wholemeal Bread

(1 wheat, 3, 4, 6, 12)

The K Club Baked Ham
Whole Grain Mustard Aioli

(1 wheat, 3, 10, 12)

Scones

Plain Scone & Fruit Scone
(1 wheat, 3, 6, 12)

Served with Fresh Cream (s)
Lemon Curd (3, )
and Blackcurrant Jam (12)

Pastries

Chocolate Tube
Whipped Orange Crémeux,
Chocolate Sponge

(1 wheat. 3, 6, 12)

Blueberry Tart

Blueberry Mousse, Blueberry
Sponge, Blueberry Compéte
(1 wheat, 3, 6)

Carrot Cake

Spiced Carrot Cake, Mini
Meringue, Pistachio Sponge
(1 wheat, 3, 6, 8 walnuts &
pistachio)

Battenberg Cake

Raspberry, Vanilla & Hazelnut
(1 wheat, 3, 6, 8 pistachio &
hazelnut)



Sandwiches

Free Range Eggs & Cucumber
Mayonnaise
(3, 12)

Chicken & Truffle

(3, 10, 12)

Quinlan’s Oak Smoked Irish
Salmon
(3, 4, 6)

Mature Cheddar & Baked Ham

(3, 6, 12)

Scones

Raspberry Scone
(3, 6, 12)

Served with Fresh Cream (s)
Lemon Curd (3, )
and Blackcurrant Jam (12)

Pastries

Blueberry Tart

Irish Blueberry Tart, Passion
Fruit Coulis
(6, 12)

Chocolate Cake

Chocolate Fudge Cake, Dark
Chocolate Mousse

(5)

Carrot Cake

Carrot Cake, Lemon & Lime
Frosting
(3, 6, 8 walnut)

Posset
Lemon Posset, Berry Compote
(6)



Sandwiches

Whipped Feta & Avocado
Baby Spinach, Tortilla Wrap
(1 wheat)

Cucumber & Minted Hummus

Wholemeal Brown Bread
(1 wheat)

Sun-dried Tomato & Black Olive

(12)

Roast Red Pepper & Artichoke
Tomato Relish

(12)
Scones

Banana Scone

(1 wheat, 12)

Served with Lemon Curd (12)
and Blackcurrant Jam (12)

Pastries

Blueberry Tart
Irish Blueberry Tart, Passion
Fruit Coulis

(12)

Chocolate Cake
Chocolate Fudge Cake, Dark
Chocolate Mousse

(s)

Posset
Lemon Posset, Berry Compote
(6)

Panna Cotta

Orange Panna Cotta, Orange
Gel
(12)



Tea

Black Tea

Irish Breakfast
Darjeeling Summer Gold
Splendid Earl Grey

Irish Whiskey Cream
Light and Late Ceylon
Smoked China

Oolong
Oolong Peach

Green Tea
Green Dragon
Morgentau
Jasmine Pearls

Herbal Tea

Pure Camomile
Refreshing Mint
Strawberry and Cream

Fruit Tea
Granny’s Garden
Tangy Lemon
Tropical Banana

Hot Beverages

Americano
Espresso
Cappuccino (s)
Café Latte (o)
Flat White (6)
Mocha (s)

Tea

Herbal Tea

Hot Chocolate (¢)

€6.75
€6.75
36,75
€6.75
€6.75
€6.75
€6.75
€6.75
€6.75



Champagne

Laurent Perrier Non Vintage

Ayala Rose

White Wine

The K Club, Barton & Guestier, Bordeaux Reserve
Pinot Grigio, Italy

Chardonnay, Burgundy, France

Little Beauty Sauvignon Blanc, NZ

La Tourmaline Rosé, S.France

Red Wine

The K Club, Barton & Guestier, Bordeaux Reserve
Betrand Organic Merlot, France
Baron de ley Reserva, Rioja Spain

Pinot Noir, South of France

A full wine and cocktail list is available on request.

Glass
€22.00
€25.00

Glass
€9.75
€11.00
€11.00
€13.00
€12.00

Glass
€9.75
€11.00
€13.00
€11.00

Bottle
€110.00
€125.00

Bottle
€39.00
€44.00
€42.00
€52.00
€45.00

Bottle
€39.00
€42.00
€52.00
€42.00



Sandwiches Pastries

Ham Blueberry Tart

Honey Glazed Ham Blueberry Mousse, Blueberry

(1 wheat, 6, 12) Sponge, Blueberry Compéte
(1 wheat, 3, 6)

Jam

Sticky Jam Sandwich Chocolate Tube

(1 wheat, 6, 12) Whipped Orange Crémeux,
Chocolate Sponge

Cheddar (1 wheat, 3, 6, 12)

Castle Farm Cheddar & Tomato

Relish Chocolate Brownie

(1 wheat, 6, 12) Vanilla Mini Meringue
(1 wheat, 3, 6)

Cookie Sponge Cake

Raspberry Sponge, White

Chocolate Chip Cookie Chocolate Ganache
(1 wheat, 3, 6) (1 wheat, 3, 5, 6, 12)



Non Alcoholic Cocktails €9.50

Arnie Palmer

Iced Tea with Lemonade

Cinderella

Grenadine, Orange Juice, Pineapple Juice and Lemon Juice

Coco Colada

Coconut Cream and Pineapple

Grapefruit Mint Cooler

Grapefruit, Lemon Juice and Soda Water

Green Refresher
Chilled Green Tea, Apple Juice, Lime Juice and Sugar Syrup

Lucky Clover
Raspberry Syrup, Fresh Lemon Juice, Orange Juice and Egg Whites (3)

Shirley Temple

Grenadine, White Lemonade and Ginger Ale
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All menu items are made
to order please allow
30 minutes.
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