
Menu

The sweetest memories 

are made of good friends,

good food, and a little slice 

of time to be together.

Specialty Desserts

Pies

Assortment of fresh baked pies 5.50

* A la mode add 1.50

Specialty Cakes 5.00

Please inquire for todays selection.

Specialty Cheesecake Pies 6.50

Homemade Tarts 1.75

Please inquire for todays selection.

Dessert Scones 5.00

Served with Devonshire cream and preserves.

Afternoon Indulgence
Served between 2:30 & 4:30 p.m.

Bowl of Soup du Jour 5.00
Served with a freshly baked cheese scone & whipped butter

Cup of Soup du Jour and sandwich. 9.00

Devonshire Cream Tea 8.00
Dessert scone, Devonshire cream, lemon curd, 
whipped butter and tea or coffee.

Afternoon Tea 16.00 per person
Served between 3:00 – 4:00 pm
(Advance reservations required with secured credit card)

Warm scones, Devonshire cream, lemon curd, 
delicate tea sandwiches and dainty sweets served 
with your favourite cup of tea.

The Magic Rolling Pin
Tea Room & Patisserie

302 King Street, Peterborough, ON, K9J 2S5

705 745-6556  magicrollingpin.com



Soups n Such
Soup du Jour Cup:  3 Bowl:  5
Served with a freshly baked cheese scone & whipped butter.

Large Scones 1.50

Specialty Salads
Served with a freshly baked cheese Scone and whipped butter.

Prosciutto & Caramelized Pear Salad 12
Prosciutto, warm caramelized pears, walnuts and sundried
cranberries, on a bed of mixed baby greens with an
intriguing citrus dressing.

Greek Salad 9
Spring mix, feta cheese, calamite olives, tomatoes, 
cucumbers, and purple onions topped with our homemade
Greek dressing.

Caesar Salad 9
Crisp romaine lettuce, freshly made lightly seasoned
croutons, chunks of bacon and sassy parmesan crisps.

Note:  Grilled Chicken may be added for an additional 3

Entrées
Served with a cup of soup or side green salad.

Upgrade to a Caesar salad $2.00

Quiche du Jour 11
Please inquire with your server for todays selection.

Chicken à-la-King 13
Tender white chunks of chicken, button mushrooms,
fresh sweet peppers with a delicate white wine sauce, 
served in puff pastry cups.

Reuben Sandwich 12
Mouth watering shaved corned beef, tangy sauerkraut,
topped with melted Swiss cheese, on grilled marbled rye.

Seafood Crêpe 13
Shrimp, salmon and scallops w/ a delicate white wine sauce.

Chicken Portobello Crêpe 13
Grilled chicken breast with Portobello mushrooms 
tucked inside a wild rice French crepe, finished with 
a homemade sweet red pepper and tomato sauce.

Beef Bourguignon with Herbed Biscuit 13
Chunks of beef with mixed garden vegetables, perfectly
spiced in a rich gravy lightly kissed with burgundy wine.

Beverages
Specialty Tea Selections
Blended by The Metropolitan Tea Company.

Tea for Two 3.75

Pot of Tea 2.00

Flowering Tea 4.00

Coffee 2.00
Regular and Decaffeinated.

Perrier Water 2.95

Pepsi, Gingerale, Cranberry Cocktail 1.95

Wee” Appetites
Served with a cup of soup or side green salad.

Chicken à la King 10
Tender white chunks of chicken, button mushrooms, 
fresh sweet peppers with a delicate white wine sauce, 
served in a puff pastry cup.

Egg Salad Croissant 9
Egg salad with chopped manzanillo olives, nestled on top 
of exotic mixed greens in a fresh croissant.

Seafood Crêpe 10

Shrimp, salmon and scallops, with a delicate white wine sauce.

Italian Pasta Pomodoro 9
Penne pasta kissed with vine ripened tomatoes, extra virgin
olive oil and our secret blend of Italian herbs.

Cup of Soup du Jour and Sandwich 9
Black Forest Ham, Provolone, tomatoes, sweet peppers 
and our homemade dressing on marbled rye with a cup 
of our fabulous soup!
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