


“Today any visitor to Glasgow can rest body and soul in 
Miss Cranston's Tea Rooms and for a few pence drink tea, 

have breakfast and dream that he is in fairy land."  
- Hermann Muthesius - Dekorative Kunst 
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ABOUT US  
 

Welcome to Mackintosh at the Willow. This is a building full of the inspiring legacies.                
Charles Rennie Mackintosh and Margaret Macdonald’s designs continue to evoke 
wonder and  admiration, whilst Kate Cranston’s pioneering business model that sup-
ported young working women acts as a guide for our business practices over a hun-
dred years later.  
 
Some of the young people you’ll meet today are from The Princes Trust, an organisa-
tion dedicated to providing employment and training opportunities in order to affect 
real social change. As a charity and social enterprise, we place ourselves as part of 
the wider community around us, committed to the idea that heritage can be a positive 
enabler and bring people together.   
 
Today you find yourself in a building almost identical to Charles Rennie Mackintosh’s 
designs in 1903. Some of the features around you are original and those that have 
been reconstructed by 21st century craftspeople have been so with the same hand-
made care shown by their turn of the century colleagues, in consultation with an ex-
pert Mackintosh Advisory Panel.  
 
But we’ve also brought the building into the 21st century by ensuring there’s lots more 
things for you to do here. Discover the history of Glasgow and the tea rooms in our 
state-of-the-art, family-friendly exhibition. Visit the retail store to pick up gifts and 
souvenirs or the exclusive Willow pattern Burleigh crockery, or book for a guided tour 
with the Charles Rennie Mackintosh Society.  

If you have a special occasion why not book the Salon de Luxe or the Billiard Room? 
Both rooms are one-of-a-kind marvels that ensure your celebration will go down in 
style. If you’re looking for meeting spaces with cutting-edge technology hire one of 
our corporate spaces, available with lunch packages to make sure your clients are 
well-fed. And if the Glasgow sun’s out…come up to the roof terrace!  

Thank you for supporting us. Enjoy your visit! 

Tour and 
Breakfast 

for £10 
For just £10, enjoy a tour, a choice of roll with one filling 

or a pastry and a tea or coffee. You can even add our 
interactive exhibition for just £3.                                                                      

Ask our staff for booking information. T’s and C’s apply.  



CLASSIC AFTERNOON TEA  
Served 12.00 - 16.30 

 
 

“There are few hours in life more agreeable than the hour dedicated to the 
ceremony known as afternoon tea.”- Henry James 

 

A classic take on the great Scottish tradition which pays homage to Miss 
Cranston herself: a luxury three-tiered stand consisting of homemade favourites, 
best washed down with a pot of loose-leaf tea. Why not try a Congou Black, very 
similar to the one Miss Cranston would have served in this very room in 1903?   

 

AFTERNOON TEA                                                                      £21.00 
 

Elegant finger sandwiches 
Ham and mustard, Scottish smoked salmon and cream cheese, 
egg mayonnaise, cucumber and cream cheese 
 

Bite-sized plain and fruit scones  
Served with homemade jam and clotted cream 
 

 A varied selection of eye-catching artisan cakes  
Baked in house and hand-finished by our talented pastry chefs 
 

All our Afternoon Teas are served with a choice of delightful leaf teas or freshly 
brewed coffee which can be selected from our drinks menu. 

 
 

 Why not indulge in something extra special...? 
 

Prosecco Afternoon Tea                                       £24.00 
Champagne Afternoon Tea                         £27.00 
Gin Afternoon Tea                          £25.00 
Whisky Afternoon Tea                         £24.00 

DESSERTS  
 

Whisky sticky toffee pudding with butterscotch sauce                                 £5.95               
and tablet ice cream 
  

Scottish cranachan with raspberries and oatmeal biscuit                             £5.95 
 

Today’s selection of afternoon tea cakes                                                          £5.95 
 

Treacle tart with sauce anglaise and vanilla ice cream                                 £5.95 
 

Strawberry trifle with shortbread                                                                        £5.95 
 

Toffee apple cheesecake with cinnamon ice cream                                      £5.95 
 

Crolla Italian ice cream: a Glasgow institution!                                           £1.50 per scoop      
Vanilla/Scottish Tablet/Strawberry/Chocolate/Raspberry Sorbet 

 

 
 

Fruit or plain scones with clotted cream and jam                                                      £3.75  

Homemade shortbread                                                                                           £1.75 

 
Please ask a member of our team for the daily bakery options 

Please inform your server of any dietary requirements or allergies. Please inform your server of any dietary requirements or allergies. 



SANDWICH MENU            

                                           Served 11.00 - 17:00 
 

On your choice of white or brown bloomer bread. Served with a potato and chive 
salad and lightly dressed leaves.  Gluten Free bread available.  
 
Scottish smoked salmon with dill and lemon cream cheese                                     £6.95 
 
 

Home cooked ham with wholegrain honey mustard                                                   £5.95 
 

Egg mayonnaise and mustard cress (v)                                                                          £5.95 
 

Tuna and red onion mayo infused with truffle oil                                                          £6.45 

 

Basil and poppy seed hummus with roasted red pepper (vg)                                   £5.95 
 

Roast chicken and bacon mayonnaise                                                                            £5.95  
 

Scottish cheddar cheese and sun blushed tomato (v)                                                 £5.95 
 
    

Soup and Sandwich Combo                                                              £9.85  

 

Please ask a member of the team for the soup of the day. 
 

 
KIDS MENU 

 
Battered fish goujons with fries and garden peas                                                  £6.75 

Macaroni cheese (v)                                                                                                       £4.50 

Haggis bon bons with mustard mayo and fries                                                       £5.50 

Cheese and ham toastie                                                                                               £4.50 

Kids quiche                                                                                                                      £4.50 

 
Kids Afternoon Tea:                                                                                                     £12.00    
two finger sandwiches, two sweet pastries, one plain scone served                                                
with butter, clotted cream and homemade jam.            
 
Warm Chocolate Brownie with ice cream                       £2.25 
 
Crolla Italian ice cream: a Glasgow institution!                                     £1.50 per scoop      
Vanilla/Scottish Tablet/Strawberry/Chocolate/Raspberry Sorbet 

Please inform your server of any dietary requirements or allergies. Please inform your server of any dietary requirements or allergies. 



MAIN MENU   
From 12 noon 

 
 

STARTERS 
 

Homemade soup of the day with brown or white bread (v)                                     £5.95 
 

Scottish smoked salmon with gin cured shallot caper salsa                                   £8.95 

and whole grain toast  
 

Haggis bon bons with wholegrain mustard mayonnaise, whisky                         £6.50                          
and neep chutney  
 

Ham terrine with caramelised red onion and Scottish oatcakes                            £7.50 

 
MAIN COURSES 

 
Scottish game venison sausages with creamy mash and sweet                          £12.45 
red onion gravy  
 

Beer battered haddock and chips served with home made tartar                       £11.50      
sauce and lemon wedge  
 

Quiche of the week served with mixed salad                                                             £8.50 
 

Macaroni cheese (v)                                                                                                         £8.50  

(upgrade to Scottish macaroni by adding crumbled haggis for £2.00) 

 

Balmoral chicken served with buttered mash, sautéed wild mushrooms            £11.50                  
and a Loch Lomond whisky and peppercorn sauce  

Pan fried sea bream with crisp potato, trio of beetroot and tender stem             £13.50           
broccoli  (gf) 

Sweet potato cakes with chickpea and chillies served                                               £8.95            
on wilted spinach (gf) (vg)                                                   

Pie of the week with roast root veg and chips                                                             £13.50 

 
 

 
SIDE DISHES 

 
 

Mashed potatoes                                                                                                                  £2.50 
 

Potato and chive salad                                                                                                        £2.50 
 

Thick chips                                                                                                                             £2.50 
 

Shoestring fries with truffle oil and poppy seeds                                                          £4.25 
 

Mixed salad with house dressing                                                                                     £2.00 
 

Seasonal vegetables                                                                                                           £2.50 

Please inform your server of any dietary requirements or allergies. Please inform your server of any dietary requirements or allergies. 


