
 

Vegan, vegetarian, kosher and gluten-free available. 

 

 

 

 

 

 

 

 

 

 THE CLASSIC 

$38 per person  

• One choice from our tea selection per person 
• Plain and cranberry scones, homemade Devonshire style cream and 

jams 
• Finger cut sandwiches on homemade breads 
• Our Pastry Chef’s creations 

 

THE PREMIUM 

$109 for 2 persons  

• One choice from our tea selection per person 
• Plain and cranberry scones, homemade Devonshire style cream and 

jams 
• Finger cut sandwiches on homemade breads 
• Our Pastry Chef’s creations 
• 2 embroidered linens 
• A centerpiece by Alain Simon Fleurs 

 



 

Vegan, vegetarian, kosher and gluten-free available. 

 

 

 

 

 

 

OUR TEA SELECTION 

• Perfectly Pear 
White Tea. Bai Mu Dan white from China paired perfectly with Asian 
pear. 

• Marrakech Mint 
Herbal Tea. Refreshing Herbal Tea with the cool accent of peppermint. 

• Rouge Provence 
Herbal Tea. South African Rooibos with dried blueberries and French 
florals. 

• Jasmine Mist 
Green Tea. Chinese tea leaves combined with high grade Jasmine 
blossoms. 

• Grand Gen Mai Cha 
Green Tea. Japanese “Sencha” green tea blended with toasted brown 
rice. 

• Tropical Green 
Green Tea. Japanese Sencha blended with the sweetness of pineapple, 
papaya and a hint of citrus. 

• Bold Breakfast 
Black Tea. A combination of premium Ceylon, South Indian and Kenyan 
black teas. 

• Earl Grey 
Black Tea. Ceylon with natural bergamot flavor. 
 
 



 

Vegan, vegetarian, kosher and gluten-free available. 

 
 
 
 
 
 
 
 
 
 
 
 

• Darjeeling 
Black Tea. Grown on the foothills of the Himalayas, delicate with a 
distinctive muscatel flavor. 

• Heavenly Cream 
Black Tea. Long leaf Ceylon blended with notes of bergamot and 
creamy vanilla. 

• Masala Chai 
Black Tea. High-grade green cardamom, whole cloves, cinnamon, and 
ginger. 

• Lapsang Souchong 
Black tea from China smoked over a pinewood fire. 

 


