ABOUT US
Welcome to Mackintosh at the Willow. This is a building full of inspiring legacies.
Charles Rennie Mackintosh & Margaret Macdonald’s designs continue to evoke wonder &
admiration, whilst Kate Cranston’s pioneering business model that supported young working
women acts as a guide for our business practices over a hundred years later.

As a trading arm of the charity ‘The Willow Tearooms Trust’ Mackintosh at the Willow are
committed to sharing the history of both the building and the works of Mackintosh, Miss
Cranston & Margaret McDonald with the team, visitors and the wider communities. Mackintosh
at the Willow are dedicated to providing employment & training opportunities in order to affect
real social change. As a not-for-profit organisation, we place ourselves as part of the wider
community around us, committed to the idea that heritage can be a positive enabler & bring
people together. So when you visit, you’re not only supporting us but the vision of The Willow
Tearooms Trust.

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 & those that have been reconstructed by 21st
century craftspeople have been so with the same handmade care shown by their turn of the
century colleagues, in consultation with an expert 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 & the tea rooms in our state-of-the-art,
family-friendly exhibition. Visit the retail store to pick up gifts & souvenirs or the exclusive
Willow pattern Burleigh crockery, or book for a guided tour with one of our expert guides.
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. & if the Glasgow sun’s
out…come up to the roof terrace!
Thank you for supporting us. Enjoy your visit!

starters
Soup of the Day (vg/gf)

£5.95

Served with white or brown bread roll

Haggis Parcel
Haggis, neeps & tatties wrapped in feuilles de brick & light whisky cream sauce

£7.95

Grilled Goats Cheese

£8.95

Served with beetroot, candied walnuts, seasonal leaves & house dressing

sandwiches menu
On your choice of white or brown bloomer bread (gluten free bread available) served
with a dressed mixed leaf salad.

Soup & sandwich combo

£9.95

Sun-dried tomato & butter bean with rocket

£5.95

Black olive & roast red pepper tapenade

£5.95

Tomato & hummus

£5.95

Sweet chilli chicken mayonnaise

£6.75

Beetroot gravadlax salmon, cream cheese

£6.95

Pastrami, whole grain mustard mayonnaise & pickle

£6.95

Ham & cheese toastie

£6.25

Tuna & cheese toastie

£6.25

Cheese & tomato toastie

£6.25

mains
Quiche of the Day

£8.95

Served with a dressed salad

Mack & Cheese
— add crispy pancetta

£8.95
£1.00

Fish & Chips
With tartare sauce & pea puree

£12.95

Haggis Parcel

£13.95

Haggis, neeps & tatties wrapped in feuilles de brick & light whisky cream sauce

Lentil Vegetable Cottage Pie
Puy & red lentil, root vegetables topped with mashed potatoes & seasonal vegetables

£11.50

~ Please speak to a member of the team if you require further information or have any dietary requirements ~

sides
Chips

£2.95

Side Salad

£2.00

kids menu
Afternoon Tea (v)

£11.90

Two finger sandwiches, two cakes, one plain scone
served with homemade jam & Strawberry Milkshake

desserts
Ask your server about our daily specials.

Cheesecake of the Day

£5.95

Sticky Toffee Pudding

£5.95

With a butterscotch sauce, tablet ice cream

Freshly Baked Cakes from the Counter
Crolla Italian ice cream: a Glasgow institution!

See server for details
£1.50 per scoop

Vanilla, Scottish Tablet, Strawberry or Chocolate Ice Cream
Raspberry, Strawberry, Mango , Lemon, Fruits of the Forest or Passionfruit Sorbet

Fruit or Plain Scones

£3.75

With clotted cream & jam

Think Pink Afternoon Tea Cake Selection

£6.95

~ Please speak to a member of the team if you require further information or have any dietary requirements ~

think pink
afternoon tea in support of breast cancer awareness
served 12 noon - 4 pm, £24.00 per person
~
entree
Celeriac Soup

classic
Sunblush tomato Hummus / sweet chilli chicken mayo croissant / beetroot gravadlax salmon, cream cheese /
pastrami, wholegrain mustard mayonnaise & pickle baguette

vegetarian
Sun-dried tomato, butter bean & rocket / Black olive & roast red pepper tapenade / Cucumber & cream cheese /
Cheddar & sunblush tomatoes

vegan
Sun-dried tomato, butter bean & rocket / black olive & roast red peppers tapenade / cucumber & coconut cream
cheese / fresh basil pesto & tomato

. ~ Bite-sized plain & fruit scones served with homemade jam & clotted cream ~ .

cakes
.

Cerise Choux Bun*
Dark Chocolate Cremeaux & Salted Dulce De Leche
.

Magenta Macaron
Rhubarb & Custard
.

Rose Ribbon
Vanilla Sugar Cookie
.

Jeanie’s Raspberry Tart
Raspberry, Passion fruit & Vanilla
.

Pink Petit Gateaux
Strawberry, Watermelon, Mint & Vanilla

.
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
Champagne Afternoon Tea
Gin Afternoon Tea
Whisky Afternoon Tea
Speciality Cocktail Afternoon Tea

£28.00
£31.00
£29.00
£28.00
£29.00

Please note that we use food colouring which contain additives in some of our afternoon tea cakes. Please speak to a
member of the team if you require further information or have any dietary requirements.
* Chocolate Cremeaux & Salted Dulce De Leche petit Gateaux for V / GF diets.

