BRODIES TEAS & INFUSIONS
AFTERNOON TEA
Available daily 1pm - 5pm
£24.95 per person
Treat yourself to a luxurious Afternoon Tea in the opulent
surroundings of The Bonham. What better way to spend the day than
enjoying classic sandwiches, cakes and freshly baked scones, washed down
with a selection of Brodies tea from all around the world.
Why not add a glass of Louis Dornier et Fils Brut Champagne
for £15 per person?

MENU

Our Chef changes the menu daily to reflect
seasonal and local produce
SELECTION OF SANDWICHES TO INCLUDE:
Scottish smoked salmon, cucumber, crème fraiche
Chicken, guacamole, tomato
Roasted vegetables, pesto
HOMEMADE SCONES
Clotted cream, preserves
A SELECTION OF HOMEMADE CAKES
AND SWEET TREATS
Served with your choice of Brodies loose-leaf tea or coffee

FAMOUS EDINBURGH 					 
KENYA
A Ceylon based tea, light, bright and refreshing with a full currant character.
The Kenyan teas in the blend give a brightness to produce a balance refreshing
cup. This tea was first blended in the 1930’s and is the perfect accompaniment for
scones.
EARL GREY						

CHINA
It’s a blend of fine black China teas delicately scented with the Oil of Bergamot; a
citrus fruit akin to the lime. A very refreshing brew with a hint of sharpness that
can be taken with or without milk.
DARJEELING						
 INDIA
Often described as the champagne of teas grown in North India in the foothills of
the Himalayas. This tea offers a distinctive character with astringency and hints of
almonds. Penetrating yet delicate and fresh.
LAPSANG SOUCHONG			
 CHINA
This large leafed tea is grown in the Fukien province of china and has a powerful
smoky aroma. There is no grey area with this tea, you love it or loathe it.
JAPANESE CHERRY					

JAPAN
With subtle flavours of Japanese cherry is delicately balanced with this green tea,
both flavoursome and aromatic.
PEPPERMINT CUT			
Fresh high-quality peppermint that clams and soothes.

UNITED KINGDOM

ROOIBOS			
SOUTH AFRICA
Incredibly smooth and gentle with a natural sweetness and slightly nutty taste.

When brewed for longer, rooibos is full-bodied and rich, and you can smell
the warm woody notes rising from your cup or teapot.

