
 
 

“Today any visitor to Glasgow can rest body & soul in Miss Cranston's 
Tea Rooms & for a few pence drink tea, have breakfast & dream that he 

is in fairy land."  

Hermann Muthesius, Dekorative Kunst. 

 
 

 
A b o u t  u s  

 
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.   Mackintosh at 
the Willow is cared for by The National Trust For Scotland; the charity which cares for, 
shares and speaks up for Scotland’s Magnificent Heritage. 

 

Some of the young people you’ll meet today have been employed through the successful 
completion of programs with partners such as Career Ready and The Princes Trust, together 
we are dedicated to providing employment & training opportunities in order to affect real 
social change. 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.   

 

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. 

 

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, fam-
ily-friendly exhibition. Visit the retail store to pick up gifts & souvenirs or the exclusive Wil-
low pattern Burleigh crockery, or book for a guided tour.  On our guided tours you can view 
the special Salon de Luxe and the Billiard Room.  Both rooms are one-of-a-kind marvels that 
are only viewable on the tour.  If you’re looking for meeting spaces with cutting-edge tech-
nology hire one of our corporate spaces, available with lunch packages to make sure your 
clients are well-fed.  

 

Thank you for supporting us. Enjoy your visit! 



 

M AC K I N T O S H  AT  T H E  W I L L OW  
 
 

Welcome to Mackintosh at the Willow. Where possible all of our produce is locally & sustainably 
sourced & made in house by our talented kitchen team.  

 

 
s ta r t e r s  

 
Soup of the Day (v/vg/gf)            £6.95                                                                    
Served with white or brown bloomer bread 
 

Haggis Scotch Egg               £10.50                  
A staff favourite! Served with mustard mayonnaise   
 

Scottish Smoked Salmon (gf available)          £10.50         
With mixed leaves, fresh lemon & brown bloomer 
 

Wild Mushroom Fricassee with Poached Egg (v)        £10.50 
With garlic and herbs on toast 

Wild Mushroom Fricassee (vg)           £8.95 
With garlic and herbs on toast 

 
sandwiches  
Gluten Free Bread Available  - Served with a side salad & coleslaw 

 
Minute Steak Sandwich              £13.95 
With rocket & caramelised onion jam on ciabatta 
          

Fish ‘Finger’ Sandwich             £13.95          
Homemade fish goujons on ciabatta with home-made tartar sauce     
         

Club Sandwich               £13.95    
A Classic Club—layers of bacon, chicken, tomato & lettuce 
 

BLT                 £13.95      
Bacon, lettuce & tomato on a baguette 
   
 

Roasted Red Pepper & Hummus (v/vg)          £11.95     
Served on bloomer 
 

Tuna Melt                £11.95      
With onion served on bloomer 
    

Egg Mayo Croissant (v)             £12.95      
With Rocket 

Why not add chicken?                                    £4.00 
 

Ham & Cheese Toastie             £11.95     
Served on bloomer 
 
 
 
 

Add a mug of soup or skinny fries  -  £3.75  
 

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

-  Look out for the Mackintosh Rose to discover our team favourites! 



 

 
m a c k i n t o s h  at  t h e  w i l l o w  c l a s s i c s  

 
 

Baked Potato               £12.95      

Your choice of two fillings:                                                                                                                                                                                           
Cheese | Savoury Mince | Tuna Mayo | Chicken | Baked Beans |                                                                                                       
Cream Cheese | Haggis | Veggie Haggis 

Add Peppercorn sauce             £2.95 
 

Mack & Cheese (v)              £13.95 
 

Traditional Fish & Chips (gf)            £15.95              
Beer Battered North Sea Scottish sustainable haddock & chips, mushy peas & homemade tartar sauce 
 

Quiche of the Day               £13.95                       
Made using locally sourced fresh Scottish ingredients, served with a mixed leaf salad                                                        
with house dressing & a side of coleslaw                                                                                                                                                                                   
- Add a mug of soup or skinny fries            £3.75 
 

Miss Cranston’s Mince & Potatoes (gf)          £14.95    
Locally sourced Scottish beef mince, with carrots, onion, turnip, served with buttery mashed potatoes 
 

 
seasonal salads & mains  
 

Roast Chicken Supreme             £14.95     

Mixed seasonal veg, potato dauphinoise and a white wine and tarragon gravy  

 

Chicken Pot Pie               £15.95               
Served with chips or mash, & seasonal vegetables 
 

Seasonal Risotto (vg)             £14.95      
Ask a member of the team for todays risotto 
 

Bangers & Mash              £14.95                
Served with Onion Gravy and garden peas 

 

Sides                                                    £4.95    
 

                                  
Mack & Cheese (v)                                                                                             

               

Side Salad (v/vg)                                                  
 

Skinny Fries  (v)                                          
 

Chunky Chips (v)                                 
     

Seasonal Vegetables (v/vg)                                                                                                  

             



-  Look out for the Mackintosh Rose to discover our team favourites! 
 

 
 

desserts  
 
 

Pavlova (v)                £8.50        
Mixed winter berry and crème fraiche mousse   
 

Sticky Toffee Pudding (v)              £8.50            
Sticky toffee sponge and sticky toffee sauce,  topped with a scoop on vanilla ice-cream                                  
 

Apple Crumble Tart (v)                   £8.50 
Served with home made vanilla custard 
 

Selection of West Coast of Scotland Ice Creams & Sorbets (v/vg available)    £6.00      
Ask the team for todays selection 
 

Pecan Pie (v)                £4.95            
Served warm with clotted cream 
 

Afternoon Tea Cake Selection (v/vg/gf/contains nuts)                  £13.95 
 

Afternoon Tea                                                                           from £34.00     
See full menu on the next page 

 

 daily bakes  
 
Plain or Fruit Scones (v/vg/gf available)            £5.95                                 
With clotted cream & homemade jam  
 

Carrot Cake (contains nuts)             £4.95         
A moist & spicy cake with cinnamon, walnuts citrus zest & cream cheese frosting  
 

Victoria Sponge               £4.50         
Classic layers of vanilla sponge, strawberry jam & whipped cream 
 

Vegan/GF Traybake of the day (vg/gf)           £4.50       
Ask the team for todays selection 
 

Danish Pastry (v)/vg)              £3.95              

GF Chocolate Brownie (gf)             £4.50 
 

Homemade Shortbread (gf available)           £2.95         
A buttery, crumbly Scottish biscuit—a classic! 

 

all of our daily bakes & cakes are lovingly made in house by our pastry team  


