Served Saturdays & Sundays
Seatings: 3 pm, 3:30 pm & 4 pm

dﬂ/ice includes a delightful selection of artisan-crafted whole leaf blends and the
most exquisite single estate teas that we have collected in our travels. An assortment of
unique classic tea sandwiches, traditional scones and an array of tea pastries and cookies.
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“The Artisan” Tea

A selection of artisan-crafted teas, accompanied by delicate
and delicious tea sandwiches, scones and French pastries

$18.00

“The Estate” Tea

Precede the Artisan Teas with a Grand Kir Royale,
“Chambord & Champagne”

$23.00

“The Grande” Tea

A celebration of tea for any occasion, featuring a glass of
Perrier Jouet Champagne with our Artisan Tea

$28.00
%\

Lovse T Holoclisns

ORGANIC EARL GREY =~ ORGANIC HOJiICHA GREEN TEA
CHAMOMILE CITRUS <~ DARJEELING CHOICE ESTATE
MOUNTAIN SPRING JASMINE = AFRICAN NECTAR
ORGANIC EARL GREY DECAF

X
%@m’& Tow Candwiches

EGG SALAD & CHIVES
Whole Grain Bread

CHICKEN SALAD & FRESH TARRAGON
White Bread

SMOKED SALMON & DILL BUTTER
Brioche Bread

WATERCRESS & BOURSIN CREAM CHEESE
White Bread

Diceb CUCUMBER, MINTED MAYO & FRESH RED PEPPER
Wheat Bread

X

Tow I osserts

PASSIONFRUIT RASPBERRY PYRAMID = STRAWBERRY BOMBE WITH SUCRE

CHOCOLATE MOUSSE NAPOLEON = TROPICAL BAVARIAN CORMET
MANGO GINGER MADELEINE =~ CHOCOLATE DIPPED MACAROON

ASSORTMENT OF SCONES
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